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Deep-fried saury spring rolls (2p)

Matsutake xiao-long-bao (4p)

Stir-fried shrimp & mushrooms

Steamed fish w/ chrysanthemum

1.

2.

3.

4.

5.

6.

1,400

1,400

2,000

2,400

.....................................

..........................................

.........................................

......................................

................................

.............
4,500

4,000

Stewed shark fin w/ soy sauce, served in a clay pot7.

100
g

Stir-fried Wagyu beef & Matsutake

Stewed hot & spicy Wagyu beef & Ebi-imo taro

4,000...........tail fin (100g) pectoral fin12,000


