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Four Treasures Combination / Dim Sum Platter
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FBAADEL 7 HeL LA~ | Double-boiled Premium Shark’s Fin Soup with Chicken

EEET A THE

[RHEABIZAL JLIEEEVNL L+ v TR | Steamed Hokkaido Scallop and Egg with Caviar
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BT 7 VAR SHEE R TV DL | Braised 5-Head South African Fresh Whole Abalone
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ENEYa— ) T OREFLEZ A A | Braised Beef Short Ribs
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ARYafFRe—Z b Db HKFEY | Roasted Iberico Suckling Pig Stuffed with Glutinous Rice
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R Z—7 LOUADAERES £ A | Inaniwa Udon with Shimeji Mushroom in Chicken Soup
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FHF— =KD E b | Trio of Desserts

49, 880 (&4 | LAHT | Per Person)

(WAL | 288X | Min. 2 Persons)

P @M E ERHE, B4 H %R, B FWR 15% R %.
ELRREAAM ORI CHEBZEAEETT . & 15% OY —e AR ZHLZTET,
All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.



