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7 3I2—X | Amuse-Bouche

HIZE /NG / B R BRI Bt
AEENEOERY &b | FDIUEOEY &b
Four Treasures Combination / Dim Sum Platter

RBIAHTTE
N A D& M OEEEE A —7" | Winter Melon, Scallop in Thick Chicken Soup

ERHRARY 322K

ANREAST Y DOREAMILS® | Sautéed Grouper with Black Pepper and Assorted Bell Pepper
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FEHRECDOF A AR~ —Z&AH | Braised Crispy Sea Cucumber

HERLAEE

HREH G, ¥n) ool | Sautéed Lotus Root, Lily Bulb and Celery
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Bt & a— M) T OREILEZ A S | Braised Beef Short Ribs
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MEEAD &AL HIIPAR | Fried Rice with Diced Seafood and Egg Gravy

*E A

FHF =+ HEY A | Dessert Pastries

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

PrA MU B EHE, BAH R, B FHRI 15% RE %,
LREREAMTORRMECHER S AR ETT . Hl& 15% 0 —e xR e LR T3,
All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.



