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7 3I2—X | Amuse-Bouche
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Four Treasures Combination / Dim Sum Platter

RBIAHWTE
AL A D& MOEEEZ—7" | Winter Melon, Scallop in Thick Chicken Soup

ERHFARY 322K

NREANT YIRS ® | Sautéed Grouper with Black Pepper and Assorted Bell Pepper
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FEHRECDOF A AR~ — R AH | Braised Crispy Sea Cucumber
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HEREH S, ¥rn) ool | Sautéed Lotus Root, Lily Bulb and Celery
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B & a— M) T OREILEE A S | Braised Beef Short Ribs
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MBEEAD L AL AIIPAR | Fried Rice with Diced Seafood and Egg Gravy
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FHF -+ ZHEEY A& | Dessert Pastries

23,880 (%L | LAF( | Per Person)

FrA MU B EFHE, BAHEM, B FRI 15% R %,
LRERBEAMTORRMECHER 2SR ETT . H& 15% 0 — xR EHLZ T3,
All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.



