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Double-Boiled Soup with Pigeon, Sea Cucumber and Wolfberries
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Braised Hokkaido Bear's Paw
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Sautéed Japanese Geoduck Clam with Celery
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Stewed Grouper Fillet with Lamb Chop in Claypot
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Pan-fried Superior Shark’s Fin with Hairy Crab Roe
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Braised Shark’s Fin with Hairy Crab Roe
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Braised Beancurd with Hairy Crab Roe
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Sautéed Egg White with Hairy Crab Roe
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Steamed Pork Dumpling with Hairy Crab Roe
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All prices are in Japanese yen, inclusive of consumption tax and subject to 15% service charge.
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