LUNCH SET MENU
SUF TYMAXZa—



HAN LIAN
&

This set menu is available only on weekdays.
CHEBLIFFAREDEZY M A Za1—-T7F,

5,800 Appetiser of the Day (N/G)

SHcESE
ABO—O#E

Dim Sum Master's Recommended 3 Dim Sums (G)
EREF =N
BLF—TDHEITIOHERUANL=IE

Stir-Fried Vegetable of the Day, Fujian Seaweed
SKIKEEWN TR
FHOBREERBEDEND

Ethnic Style Hot & Sour Noodles, Parboiled Beef (G)
A RN BR B 7 [
FO—AMSSIZTDE TR v I EBRSHE

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
REdCeE

H[CEE RSA7TUIv OOV R—h PYLy YOV S

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ua =AY (V) RIFUTFIUWHBAZa— /(D) AER. (N) FYyVY. (G) FILFYEEEAZ2—-TIITWVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



QING LIAN
P

This set menu is available only on weekdays.
CHEBIFFHREDAZ1—TT,

7,800 Hu Jing Style Poached Chicken, Spicy Sauce (N/G)
BEERCKIG
EEHHRLENBO—HRIX

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
FRERRBERE (RIEESHENERZRE F58)

IRV REHFAUIFILZY AL

SvoOd—)lEVIvh FvE7 OURE—-Hy T

Dim Sum Master's Recommended 3 Dim Sums (G)
B=FEHF =R
BLMF—TDBTITHHEULN=FE

Prawns, Orange-Flavoured Mayonnaise Sauce, Fig (D/N/G)
T 16, B TR BR
MOSIKEZ BER AL O>IVIAR-IAY -2

Or/ g2/ X(&

Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)
ET IR S PIHE
THERK CIRX B LM ERE & M@ ENEDEEK

Stir-Fried Vegetable of the Day, Fujian Seaweed
KKEFENEX
AHOBHEERBEDIEL S

Steamed Chicken & Dried Scallops in Lotus Leaf, Mushrooms
Ginkgo Nuts, Sticky Rice (G)

W RS
BREFUEBHE SO HETOEDEDH R

Or/ g2/ X(&

Ethnic Style Hot & Sour Noodles, Parboiled Beef (G)
A P IE N BRER A
FO—-ADES|ETDE TRV REESHE

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
RHELCIE
BICEB RSA7TU Dy OOV R—K~ Py YOV

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



ZUl FEI LIAN
FrICE

This set menu is available only on weekend.
CHELEIMRBREDAZ21—T9,

8,800 2 Assorted Appetisers of the Day (N/G)

B X
AEO—ORIRTE

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
RERFEBEBRE (BIEEHERNERZRE F58)

IRV REHFAUIFILZY AL

SvoOd—J)LEVUIvh FvE7 OURE—Hy T

Dim Sum Master's Recommended 3 Dim Sums (G)
RERf &R

RLF—TDHITTHERLRL=E

Simmered Autumn Salmon, Shanghai Style Chilli Sauce, Steamed Bun (G)
FEaETENiEa
MEED EBRF YUY —AEBAH FIEDTEBRA

Fried Rice, Chicken, Mushrooms, Starchy Sauce (G)
X5 R B o R KD T
BRESOZDHADITILER

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
BENCSE

BB RSA 77UV ADIVR—b PYLy YOV

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



ZI YU LIAN
S

10,800 Chef's Recommended 3 Assorted Appetiser Plate (N/G)
Ih1E R =P &
HIERESITTH AHORIX=-EEDEDHT

Soup of the Day
2E7HE
AHOZ—T

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
ERREERE (BEEHBRNERSAS &)

IRTYv o REFHAUIFILZY AL

Svoa—)lEUTvbh FvEr7 2URE-Dy T

Choice of 5 Dim Sums for the Table
BEFILOsO (AEAEOTSD)
PHHDOLENLZESECABSENZEL)

Steamed Fish of the Day, Garlic, Hong Kong Style (G)
AR RN &
AHOER HBRAICAICIEDEL

Or/g2/ X&

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y R R R AN A

REHARI v UT « BEMF T« VAR I v EEPARL S BlCAICIY -
+2,000 (BU&EDETFR)

Hong Kong Style Shrimp Wonton Noodles (G)
PRI AEE
BFERBEDO VY il

Your Choice of Dessert
ELHE &
BEHDTH— b

Chinese Petit Four (D/G})
BREAR

FRE/VNEF

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ja =B (V) RIFUTPZUWMAZa— /(D) ARRBA. (N) FyY (G) LT 2EEUAZ21—-TIEVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LHREHAMTORMMAKICIE. H—EIRI15% EHEHERI10%BDNEFNTHEDFT,



CHOICE OF DIM SUM
ZH

Steamed Shrimp Dumpling Cantonese Style
FHKEIMRE
[LREBEZEUVERF

Steamed Shrimp & Chive Dumpling
SFREFIFIEREIR
BEECZSDEREURT

Cantonese Shumai, Flying Fish Roe (G)
KBTS
EUVTFDORIAERREE SBERADOETS

Xiao Long Pao (Soup Dumpling), Shanghai Hairy Crab Tomalley (G)
FiRENNES
EBEH T AD/NER

Steamed Barbecue Pork Bun (G)
I REAXNREE
ZERE R /N4 L (NIEEA)

Steamed Beef Tripe, Satay Sauce (N/G)
B2l DU X5
ENF ) ZADYFTY —REU

Rice Noodle Roll "Cheung Fun", Shrimp, Yellow Chives (G)
BB BT
BELEEZS DB

Deep-Fried Pork Dumpling, Dried Shrimp, Glutinous Rice (G)
EeZ I Ik
FUBZLEBAADBITEBRT

Fried Chicken & Taro Dumpling (G)
BEIBEFLA
BERADYOTEOIOYVS

Baked Wagyu Pie, Hong Kong Style (D/G)
W EEIBR Ak
FEBRAMFDBES/NA

Additional dim sum choice is orderable from 2 pieces, at JPY 600 per piece
600H 7T BN EE
R DIEND ZEFXN (I —FEFE_ME L D, —1F600HIC THD E T,

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ua =AY (V) RIFUTFIUWHAZa— /(D) AER. (N) FYVY. (G) FILFYEELCAZ2—-TIIWVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LTRHRBAMTOERRMEICEF. $—ERR15% EHEEHRI10%INZENRTHEDEI,



14,800

BI CUI LIAN

BuE

Chef's Recommended 3 Assorted Appetiser Plate (N/G)
MR =5
HMIEBEREPITITOH AHDORIX=ZEEDELE

Pork Sparerib Broth Soup, Morel Mushrooms, Goji Berry
FHEEC RS
ARTPYTO#FBZE VAT Y —-1E IUFE WILEDE

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REREBRE (BBEHBRERZRE 7 5)

IRV BEHAUIFILZRY AL

SwvoO—)LEUTvh FvE7 JUIAE-Hy T

Stir-Fried Aori Squid, Water Bamboo, Shiso
R ER I KD BT
MO TFTAVARENDAEYTOSESEEHEL D

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

YIm{ SE R A R A 4

REFIARI v UT 4« BEMF T« VAR I v ERBEIL S BICAHICY -2

Dim Sum Master's Recommended 2 Dim Sums (G)
BEREFNER
B F—TJDHTIHELULNIE

Chicken & Green Leaf Collagen Noodles (G)
G EIRE
SANY =RV (HEREBXRODIAS -5 U EAS)

Your Choice of Dessert
B e &
BHEHFDOTH—

Chinese Petit Four (D/G)
BEHEN
RENET

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

(VG) a4 —A2 (V) RIFUPIUWBAZa— /(D) ARG (N) FYY (G) JILTYESLAZ1—-TIETVET,

All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

LFRBARHTORRMEICE. T —EIR15%EEEHRHI10BIZFENTHDEFI,



CHOICE OF DESSERTS
E VN

Milk Gelato with Ginger & Lemon Jam, Sour Plum Sorbet (D)
i ERE SRR RE KD
BRESFZEZLEDIVLADEIINIIIS - BEESDODYv—RvY MNRA

Alphonso Mango Pudding (D)
BTHEBT
PINTAIIYNID—DT I

Alphonso Mango Pudding with Bird's Nest Compote (D)
EFTERM T MIKKEE H

PILTADYNDOA=—DT U D 85l D EDHEKE

+ 3,000

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)

EEm T EE
HICEE RSA 77UV bDIVR—b Py bhyOvT

Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
ZNEWBIIPMERHBT
F-AVEFEREREOO—N—N (EBFEE) IO TUY

Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/N/G)
SBER R E A7 =
RIEAICEIZ TEBERF Atk & 2EMEE JBEE (Fa—Zv ) EAIK

(VG) Vegan, (V) Vegetarian menu items / (D) Da|ry (N) Nuts, (G) Gluten containing menu.
(VG) a4 —HY, (V) RIYYUTPUWEAZa1— /(D) FLER. ) FYWYL(G) IILTVEEUAZ2—-TCIEINFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRBAMTOERRMEICEFE. Y —ERR15% EHEERI10BNZFENTHEDEI,



VEGAN SET MENU
4 —H>Y Ty b AZa—



This set menu is available only on weekdays.
CHELEFHEEDAZ21—-T79,

7,800 Water Spinach Salad, Soy Milk & Fermented Bean Curd Sauce
=R BRIV S
ELEOYSH GHRETZaTDORLYY VYT

Vegetable Wonton, Hot & Sour Soup (G)
BEREREDMR =
NI TIODH U ADERS

Stir-Fried Vegan Chicken, Vegetable, Black Bean Sauce (G)
BOTEMERSH
T —HOFFDERDBEOTHY — AW

Deep-Fried Soy Meatballs, Sweet & Sour Sauce
HERMIEENE
23— bOIAREEEK

Vegan Mapo Tofu, Steamed Rice (G)
ERRMEDE
Ja—HUMEBEREC(FA

Tapioca, Mango, Grapefruit, Coconut Milk & Soy Milk Cream
Qi HE

SEADENT—- T —TIT)I—Y

i b aVAVEY RsR =k K7V ENO P S

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

XI' HU LIAN
PHiAE

(VG) T4 =2 (VM) RIFUPZIWAZa— /(D) AEB. (N) FYY (G) LT YESTCAZ1—-TIETVET,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRRBEAMATOERRMEICIFE. T—EXR15% EHEEH10BDNFENTHEDFEI,



DINNER COURSE MENU
TA4F— A—AAZa1—



FRIDAY DINNER WITH ROSE CHAMPAGNE
AR

This menu is available on Fridays only.
CHEBLIEEBAREDA =1 —-T9,

24,000 90 minutes free-flow of Veuve Clicquot Rose Label
J—2J-oU00-AS)LDT7)—-T70— 909

Sichuan Style Poached Chicken, Spicy Sauce, Dukkah Spice (N/G)
EgEFROKIG
FERFEIENGE BREFOBAAE T2 HO7 o2 b

Wok-Fried Prawns, Garlic, Spice, Hong Kong Style (N/G)
ME X3 0 A ER K
MOIKBE BEBRBREISART-Uv IR

Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)
BT RS
BEK RS BTN ERE & PEEMEDEEK

Stir-Fried Cauliflower, Green Beans, Deep-Fried Garlic Soy Sauce (G)
EERELEE

AUTST—EVWAITLEDBABS BIFICAIC ENUVERIEIZT

Vegetable Dish of the Day
< HE— Rk
AB DR IR

Dim Sum Master's Recommended 2 Dim Sums (G)
BREAFNER
SO F—TJDOHPITITHRERLULNLZIE

Wagyu Fried Rice, Morel Mushrooms, Lettuce (N/G)
FHEEVFAIR
BEENF 74 LAELEY-1E LY RDELR

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta —H2 (V) RYFUTFIUMIGAZa— /(D) LER. (N) TYY (G) LT VEELA_Z2—-TITVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
ERHAMTORRMEBICE. T—EXR15% EHERI10BDNEFENTHEODFI,



SHUI XIAN HUA
IKALAE

18,000 Chef's Recommended 4 Assorted Appetiser Plate (N/G)
e e A PU T 22
FHERP T T AHDFIRENEEDENE

Cornish Jack Fin Soup, Abalone (G)
AN e 2R Syl
IZvyadyvvoDe LMD EGERHR—T

Stir-Fried Prawn, Pumpkin, Salted Duck Egg (D/G)
Jol &R B & YD AR BR
BMOIKBEEMN NLAY DR

Simmered Autumn Salmon, Shanghai Style Chilli Sauce, Steamed Bun (G)
R=TRENES
MEED EBRFVY —XEIAH FEDIEERZ

Stir-Fried Chicken, Chestnuts, Oyster Sauce, Mushrooms, Cantonese Style (G)
F PR FISIRE
MEBECERE SODLREAAAN R Y =AW

Steamed Dried Scallops in Lotus Leaf, Ginkgo Nuts, Sticky Rice (G)
MEEERBK
FUEHEHIBETDEDEDH R

Your Choice of Dessert
H L &
BPFHDTH— b

Chinese Petit Four (D/G)
BREAR
RENEF

+8,500 4 Kinds of Wine Pairing, Accompanied from Appetisers to Main
DAURFYUDT BIRDDAAVICEDEZ4TE

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =2 (V) RYFUTFUMMIGAZa— /(D) SLER. (N) TYY. (G) JIF2EEECAZa—-TITVFETD,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRBAMTOERRMEICEFE. Y —ERR15% EHEERI10BNZFENTHEDEI,



FENG XIAN HUA
Bllfe

28,000 Chef's Recommended 4 Assorted Appetiser Plate (N/G)
ih {8 HE 7 PO 2
MERSITITH AHDRIRMERDEHE

Hot & Sour Soup, Cornish Jack Fin, Fish Maw, Fermented Chinese Cabbage
e OS2

OZvyayvpwoOkELETAvIa1aA5-5Y HEAX
BEFF U RA-TOBESIIT

Or/ g2/ XI&

Buddha Jumps Over the Wall Soup

Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)

TR R T 2% A5 Bk 35

~ TJATATATF VP ~ PIHSADERZHZ THATRS BERASHREZEDERLZ—T
+4,000[ (H—A%R)

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REREBRE (RIESHBRNERREE 7 &)

IRTvI BEHAVIFILRIY AL

Fvoa—)lEUITyvh FvE7 JURE—AVT

Stir-Fried Aori Squid, Water Bamboo, Shiso
BRI B 1
WO TFAVAHENDAETITOTEHL D

Stir-Fried Prawn, Spicy Sauce, Red King Crab Starchy Sauce (G)
EAEAVIIE: 3
MO T KBEDERL D 5 SNEHALDNT

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

MUITEE S E-Fey T iEs

REHARI v UT 1 BEMF 7« VAR I v ERBEML SO RICAHICY -

Eight Grains Fried Rice, Autumn Salmon, Free-range Egg, Lettuce (G)
R A S F oK
MEEE LY X FEWVIPD N\FIPER

Or/ 52/ XI&

Dan Dan Noodles, Sesame Miso, Soy Milk (G)
WESKIBIER
SEADFRE CEIRIBIBIEL

Your Choice of Dessert
HkH &
BFHDOTH— K

Chinese Petit Four (D/G)
BREN

hENEF

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =AY (V) RIFUTZIWBAZa— /(D) AEMm. (N) FYVY, (G) JILTYEEECAZ2-TITVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LR BHAMTORRMABICEF., H—EIRI15% EHEHERI10%BDIEFNTHEDF,



JUN ZI LAN

38,000 Drunken Prawns, Salted Chinese Dried Plum, Shaoxing Wine, Shiso Oil (G)

T FBR A RS AR B AL A R
HABEED "BoEsniEE”
PR TFREAEFEE (U — A1) BBOBRA 1)

Chef's Recommended 4 Assorted Appetiser Plate (N/G)
e e A PU T 22
RHIERPITITH AHDFIRNEEDENDE

Buddha Jumps Over the Wall Soup
Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
TR R TR 1o Bk 15

~ AT ATAFPY ~ BIHIADERZEZ THATRS BREASREEDEZ LA -

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
FEEREERE BEEIHERERZRE 7 &)

IRV I BEFAUIFILZAY AL

SvoaA—)LEUTvbh FvEr7 2URE-AV T

Special Seafood Dish of the Day
&8 FiF—m
AHDBEHEZEHITITHDFEEICT

Stir-Fried Kuroge Wagyu, Matsutake Mushroom, Soy Sauce (D/G)
T EBEMY
MECLEEMNF T « VROEN UERL D

Braised E-fu Noodles, Abalone, Mushrooms (G)
851 8 22 B ok KR
IO DEAHPITEE

Your Choice of Dessert
H L &
SHHDOTH— K

Chinese Petit Four (D/G)
BREER
RENET

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ja =B (V) RIFUPZoWmAZa— /(D) AER (N) FyY (G) IILT2VEELOAZ1-TIELVFET,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LREHAMTORSRMEICE. T-EXH15%EEEHR 10BN FENTHEDFI,

BT



48,000

FU GUI LAN
=5/

2 Assorted Appetiser Plate with Hu Jing Style Peking Duck Roll (N/G)
I FRESSEHE
FEEHFEIRIvIO-ILEFIRZEDOREDENE

Buddha Jumps Over the Wall Soup

Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)

18R TR b Bk 3

~ AT AT AF v ~ BHSABEREZHER THATRS BRASRESDERLA—T

Stir-Fried Leopard Coral Grouper from Ishigaki Island, Egg White
ERBNRER
AIEEEE XY TFSOES (JIH) K6

Traditional Braised Dried Abalone, Oyster Sauce (G)
HEEETE R
EFETEEITLVIVLAFUE GRNAARY -V —XEIAH

Braised Japanese Lobster, Green Onion & Ginger, Hong Kong Style (D)
ZRRA M I EF
EEFREBEOEBRAABRLEEZEIAH

Stir-Fried Kuroge Wagyu, Matsutake Mushroom, Soy Sauce (D/G)
BOTIAE @A
MEEEENF I« VROENUERL O

Superior Soup Noodles, Jinhua Ham (G)
R Fp4dm
SE/NLAD EGIA— T

Alphonso Mango Pudding with Bird's Nest Compote (D)
BT RAEMT
PILTADYNYA—=D T > KR D EDHEKE

Chinese Petit Four (D/G)
BREAR
FREET

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

(VG) U4 —H2 (V) RIYHUTIHBAZa— /(D) AEHRBE (N) FTYVY, (G) JILTYEEUA 1 -TIETVFET,

All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

LHEEHAMNTORSRMMEBICE. T-EIR15% EHEHERI10%BIEFENRTEDFI,



CHOICE OF DESSERTS
SEIKEH o

Milk Gelato with Ginger & Lemon Jam, Sour Plum Sorbet (D)
T EE E R RE D
BRELZEZLVEVIVLDEIINIIIS—K BESZDOY v—XRvY NRZX

Alphonso Mango Pudding (D)
BTRET
PILTAIYNYYOA—DTU Y

Alphonso Mango Pudding with Bird's Nest Compote (D)
FERM T MIKEE &
PILTADIYNYD=DT U FHiR HOEDHEKE

+ 3,000

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
REHLCIE

BFCEE RSA477Udv bV R—b PYLy hyOvy

Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
ZONEMWBIIPERT
T AVHRERBEROO—ND—7R (EBHBEE) I TUY

Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/N/G)
HERM e OOnE
MEAICRITIEAEETF Bk BEAREE BEE (F1—=v ) EK

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ja =AY (V) RIFUTPZIUWMAZa— /(D) ARG (N) FyY (G) LT YEEUAZ2—-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
ERHAMTORRMEBICE. T-EXR15%EBEERI0BDNEFNTHEODFEI,



VEGAN SET MENU
Ja4—HA Ty b AZa—



This menu is available both at lunch and dinner upon reservation.
CHBODAZ1—EFFNIETCS O FRVTAFT—CTHRBVWERIFTET,

13,800 Assorted 3 Vegan Appetiser Plate
REe=@ELE
Ja—HUBIR=-EEDELYE

Vegan Steamed Superior Soup
Morchella, Semi-Dried Tomatoes, Vegan Wonton, Caterpillar Fungus (G)
EmoBing

T4 —HUEMTIROTFRVR-TERX /I RSA47)L—Y BEETE

Deep-Fried Tofu Skin & Avocado Peking Duck (G)
BiIfERERS
BEETVNARTHEMLTCIEBEILRYT VD

Vegan Dim Sum, Vegan Oyster Sauce (G)
EwBEAETES
Ja—HOEERBEAA Y —Y B AH

Stir-Fried Vegan Chicken, Vegetable, Black Bean Sauce (G)
BOTEMZERS A
T4 —AOFFOEEDBROGHY -

Vegan Mapo Tofu, Steamed Rice (G)
EZRXMESE AR
T4 —HUMEIEECIFA

Tapioca, Mango, Grapefruit, Coconut Milk & Soy Milk Cream
ShmHE

YEADEN D= TL—=TI7I)IL—Y
OOFvYINNOETHRIY —LDR—T

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) =B (V) RIFUTPIUWMAZa— /(D) ARRBA. (N) FyY (G) IILT2EEUAZ1—-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LHREHAMTORMMAKICIE. H—EIRI15% EHEHERI10%BDNEFNTHEDFT,



CELEBRATION COURSE MENU FOR PRIVATE DINING ROOMS
BZERE PRV TS



This menu is available for lunch reservations made at least 5 days in advance.
CHELDA-RESUTFIALICT, SHAIFTOCFHNRETHE > THDFT,

18,000 Chef's Recommended 3 Assorted Appetiser Plate (N/G)
I EEF ==
FEREHBITIH AHDRIR=FEEOEHTE

Bamboo Mushroom Soup, Red King Crab, Quinoa
FIRERRKITESE
RAKREE IS/INE X7 EFEBHA—T

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
BRARERE (BTN ERZRE 7E&)

IERIVI BEHAUIFILZAT AL

FwvoO—)LEUIvbh FvEr7 2URE-DY T

Hu Jing Style Whole Japanese Sea Bream Sashimi Salad
Cantonese Aromatics (N/G)

RiGe L ars

RER BROLRESHESAEST S5

Prawns, Orange-Flavoured Mayonnaise Sauce, Fig (D/N/G)
T R A IR IR
BOZTAEEL BRE ALY IYVAR—IY—2

Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)

TR S
TERK IR BT RE &P B R DOERK

Chicken & Green Leaf Collagen Noodles (G)
RIS Z R
SANYI—RIL (ERESKOOS 5 D EAZHH)

Longevity Peach Bun (D/G)
E2EWE
BHVDARETRPEALUD D

Your Choice of Dessert
EIEH &
BPFHDTH— b

Chinese Petit Four (D/G)

BEHS
rhENET

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

(VG) T4 —H2. (V) RIFUPIUWWAZa— /(D) ARG (N) FyY, (G) JILTVESEAZ1—-TITVET,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRRBEAMATOERRMEICIFE. T—EXR15% EHEEH10BDNFENTHEDFEI,

JIHUA

4

o=



SHUANG XI
NE

This menu is available for lunch and dinner reservations made at least 5 days in advance.
CHBBLDA—RESVFBELVOT A FT—54ALICT, SHRIEFTOCFHRECE > THEDFET,

25,000 Chef's Recommended 4 Assorted Appetiser Plate (N/G)
UM PO P
MBEREPIITH AHDRIRMEERDELE

Braised Cornish Jack Fin, Shanghai Crab Tomalley Soup
5 4R 7 4
EBEhresldZyviadvv oD L OAGEAH

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REREBEANE EBEIIEAERSRG &)

IRV BEHAUIFILRY AL

Fvod—J)LEVUIvh FvE7 OURE—HDHy T

Hu Jing Style Whole Japanese Sea Bream Sashimi Salad
Cantonese Aromatics (N/G)

RmiFkeEers

REHFE BEROLRATESRSYSY

Stir-Fried Abalone, Yellow Chives, Vegetables
ElS--piiipial =3 ke
ERNEEZS AXOBEDOLS

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y T 15 R AR A A
REHIAXRIvUF« BENF T« VAR I v ERPML S RCHICY -

Dim Sum Master's Recommended 2 Dim Sums (G)
BEEETFER
BN F—TJO0PITITOHEUANL_TE

Braised E-fu Noodles, Pork, Mushrooms, Cantonese Style (G)
RZWuFE
BAA D LEREZEAFFITEE

Longevity Peach Bun (D/G)
EEHEhE
BHRVWORETEHFALLUD D

Your Choice of Dessert
Shvir
PHHDTH—

Chinese Petit Four (D/G)
BREAEN
RENEF

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =AY (V) RIYFUPIWBAZa— /(D) A&Em. (N) FuyY, (G) JILTYEELCA a2 —-TIIVNET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LFREHAMTORSRMEICE. T-EXH15%EEEHR10%INZFNTEDFI,



DINNER A LA CARTE MENU
FTA4F—TFSAIS AZa—



OUR SIGNATURE
FRIHE

This is the dinner a la carte menu, offers for lunch time will be limited.
CHBEBIEFET A FT—DFPSHILMAZI—TTY,
SUFITALIFE—BEAZa—DELEDFET,

3,800 Sichuan Style Poached Chicken, Spicy Sauce, Dukkah Spice (N/G)
EEEFEHOK
ESHSRELENE BREFDERET 2 D070

16,800 Buddha Jumps Over the Wall Soup
Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
TR R T b Bk 135
~JATATAFVYD ~
BIHFTADERZEZ THATERD BERRASREZEEDTE LT

3,800 Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REREBRE (BBEHBRERZRE 7 &)
IRIVT BEEHAUIFILZRI AL
SwvoO—=)LEUTyv b FvE7 2URE-AV T

5,600 Stir-Fried Scallops, Vegetables, Chinese Yellow Chives, Dried Scallops
MBI EEFK B I
EELENZ X E-> FUEBHEERSD

12,800 Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper
Black Garlic Sauce (D/G)
YIm{E SB B A R A 4
REHFARI v UT 4 BEMF T« VAR I v ERBEIL S BICAHICY -

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ja =B (V) RIFUPZoWmAZa— /(D) AER (N) FyY (G) IILT2VEELOAZ1-TIELVFET,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LREHAMTORSRMEICE. T-EXH15%EEEHR 10BN FENTHEDFI,



3,800

5,600

4,800

4,800

10,800

3,800

AUTUMN RECOMMENDATION

FPRBIE

Autumn Bonito Sashimi, Chaozhou Style Aromatic Herb Sauce (G)
BMAAERRE
ROBOHHE BINREZFEKRY — &I

Hot & Sour Soup, Cornish Jack Fin, Fish Maw, Fermented Chinese Cabbage
2 S s N 76 IR B

IZwyavyvwoDblbETrvIaa5—0 Y BEAX
BEFF U A—-TOBERS(TIT

Simmered Autumn Salmon, Shanghai Style Chilli Sauce, Steamed Bun (G)
E=TRktEs
MEDO ERF YUY —IABIAH FIEDIEERZ

Stir-Fried Chicken, Chestnuts, Mushrooms, Oyster Sauce, Cantonese Style (G)
LW E T IEEREE
MBEBBEOSTESOIDERRAAARY —Y - BEIRIEILT

Stir-Fried Kuroge Wagyu, Matsutake Mushroom, Soy Sauce (D/G)
T MME BN 4
MECEEENFT « VAOED UEHRL S

Eight Grains Fried Rice, Autumn Salmon, Free-range Egg, Lettuce (G)
B 2 S Tk
MLy X FEVINDN\FZIDER

(VG) Vegan, (V) Vegetarian menu items / (D) Da|ry (N) Nuts, (G) Gluten containing menu.

(VG) a1 —H 2.

(V) RYFUTZ UG AZa— /(D) ALES. ) FYYL(G) LTV EEUAZ2-TIETVFET,

All prices are in Japanese Yen, inclusive of WS% service charge and 10% consumption tax.

LHREHAMNTORSRMBICE. T-—EIB15% EHEERI10BIEFENRTEDFI,



3,800

2,800

3,200

3,800

3,800

2,800

2,600

APPETISERS

o
1A

Autumn Bonito Sashimi, Chaozhou Style Aromatic Herb Sauce (G)
ARG
ROBOHEE EBMNREZFEKY —EIF

Drunken Prawns, Salted Chinese Dried Plum, Shaoxing Wine, Shiso Oil (G)
R RO M B R T AR

HrBED "Bold bl EE"

PR AR SRR (D — A1) LERDIEERA 1)L

Chef's Recommended Assorted Appetiser Plate for a person
BT ) PR (G2 L)
RIEBRHITH AHORIXKEDEHE (BUEDITF)

Sichuan Style Poached Chicken, Spicy Sauce, Dukkah Spice (N/G)
E5EFROKIG
FERHRFRLIENSE BRESODHRACT 21 HDO7 o2+

Poached Chicken, Green Onions & Ginger
(%= 35 222U

FUBORX LBERBEEEDERY —

Jellyfish, Black Vinegar (G)
BleZREEL
fEX < BIFDBX ALERFOED

Water Spinach Salad, Soy Milk & Fermented Bean Curd Sauce (VG)
BH T AL

EEEOYSY B ET 210D RLYI YT

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

(VG) Uar =AY (V) RIFUTZIUWBAZa2— /(D) AER. (N) FYyVY, (G) FILTYEEEAZ21—-TITWVEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LEBARMTORRMEBICE. T-EIR15% EHERI10%BNZFENRTHEDET,



BARBECUE & ROASTS
raLBERR

3,800 Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
EEREERE (BBEHBNERERE 75)
IRV BEHAUIFILZRY AL
SvoaO—)lEUTvh FvEr7 JURE-DY T

4,600 Honey Roasted Barbecue Pork, Tasmanian Black Pepper (G)
ETBRAESRIEMYEE
TERODEBRSINBEIANZTIRYN=—DF7 O

11,200 Peking Duck Rolls (3 to 5 Rolls from a Half Duck) (G)
BFEErR RS FR (TR=8TMEES5)
Ity oO—IL (FPHD =N S5HEAX)

22,400 Peking Duck Rolls (6 to 10 Rolls from a Whole Duck) (G)
FeEr R —X (AT BSE - NESE)
ItRFvoO—)L (—PD A"HBFTK)

16,800 Beggar's Chicken, Hangzhou Style Roasted Chicken, Lotus Leaf (G)
(72 Hour Pre-Order Required)
TEEEERG (FUT 4217240 /N0
MNEX "EER NBEOEMLTIDHES
(7285 B E TD CF49)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ja =B (V) RIFUPZoWmAZa— /(D) AER (N) FyY (G) IILT2VEELOAZ1-TIELVFET,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LREHAMTORSRMEICE. T-EXH15%EEEHR 10BN FENTHEDFI,



5,600

3,800

3,800

3,800

Hot & Sour Soup, Cornish Jack Fin, Fish Maw, Fermented Chinese Cabbage
eI R gel

OZwyavyvpyiDElLETrvIa105—0Y HEAX
BEFF U R—-TOBKRSHIIIT

Bamboo Mushroom Soup, Red King Crab, Quinoa
FIRERARKMESE
FAKEFE ISNE FIFAD EHFEBZHI-T

Seafood Hot & Sour Soup, Dried Scallops, Dried Seaweed (G)
T2

REBEMRERE
BEECTUBR BRERBEE DEERS

Pork Rib Soup, Morel Mushrooms, Dried Chinese Yam, Goji Berry
FHECEACEHE
ARTFYUITO#HEBEFUA-T Y -1H |LLE BWEDE

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

(VG) Uar =AY (V) RIFUTZIUWBAZa2— /(D) AER. (N) FYyVY, (G) FILTYEEEAZ21—-TITWVEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LEBARMTORRMEBICE. T-EIR15% EHERI10%BNZFENRTHEDET,

SOUP

B
ZZE]



16,800

4,200

168,000

55,000

12,800

CHINESE DELICACIES

=LA

Buddha Jumps Over the Wall Soup

Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
TR R T2 15 Bk 35

~ AT ATAFP ~
BHTLDIEREEZ CHATKRS BREASREZEDHZHZ LR

Vegan Steamed Superior Soup

Morchella, Semi-Dried Tomatoes, Vegan Wonton, Caterpillar Fungus (VG/G)
EFHIsE

T —AUEMTBOFERUVA-—TEZEY /O RS1TIIL—Y BEETE

Traditional Braised Dried Abalone, Class 10, Oyster Sauce (G)
AR OB E
BEHREETLUIT7ATUN (1088) EHRNA 1 25 —Y —REAH

Traditional Braised Dried Abalone, Class 25, Oyster Sauce (G)
AT RIOENTE M
EFREEEETLUIT AT UL (2588) GHRHIA 1R -V —2BIAH

Braised Fish Maw, Shiitake Mushroom, Oyster Sauce, Cantonese Style (G)
1 28T R
BOEE TERB (OIS —FY) " CTEMEDLERA MY —Y —XBAH

(VG) Vegan, (V) Vegetarian menu items / (D) Dalry (N) Nuts, (G) Gluten containing menu.

(VG) a1 —H 2.

(V) RY U TP HAZa— /(D) ALEmR. Y UYL (G) LT U EEDAZ1—TIITNET,

All prices are in Japanese Yen, inoluswve of 15% service charge and 10% consumption tax.

LFRBRHTORRMBEICE. T —EIR15%EBEEHRHI10BIZFENTHDEFI,



SEAFOOD
B

SCALLOPS 438801

5,600 Stir-Fried Scallops, Vegetables, Chinese Yellow Chives, Dried Scallops
ME BT EREW I
EEENZ X &= FUEEZELD

5,600 Wok-Fried Scallops, Garlic, Spice, Hong Kong Style (N/G)
& bt NI KF 23 DL
EEENZ EFBREBRISA RA-U v IR

PRAWNS 275 K UREK

4,800 Simmered Prawns, Shanghai Style Chilli Sauce (G)
SR T e K IR ER
ROSIKEBEE LBEFUY —XEIAH

4,800 Wok-Fried Prawns, Macadamia Nuts, Sichuan Kung Pao Style (N/G)
BHRAUMER
OAVNAY 2D T BOIKBEDOYHYIFZ7FHYVYADM|EEFE

OTHER SEAFOOD ¥

4,800 Simmered Autumn Salmon, Shanghai Style Chilli Sauce, Steamed Bun (G)
EETREMEES
MeED EEEF Y —XEIAH FIEDIRERAZ

4,800 Stir-Fried Aori Squid, Water Bamboo, Shiso
B ER D 81T
MO TFAVADEXTITITDELEHFL O

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =2 (V) RYFUTFUMMIGAZa— /(D) SLER. (N) TYY. (G) JIF2EEECAZa—-TITVFETD,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LHEEHAMNTORSMBICE. T-EIR15% EHEHERI10%BNIEFNTHEDFI,



SEAFOOD
BEE

FISH j&3k

Market Price Hong Kong Style Steamed Fish of the Day, Green Onion Qil, Fish Sauce (G)
BB FEf
AHO#HE BEBEBAZEL BRHETrvIa1Y—X

Market Price Deep-Fried Fish of the Day, Sweet & Sour Sauce (N)
(4 Hour Pre-Order Required)
EMMERE (FuT dRa141 /YY)

ABOER BDIZIT &FMNEEHEED A DT
(4RFRIBIE TD TFH)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =2 (V) RYFUTFUMMIGAZa— /(D) SLER. (N) TYY. (G) JIF2EEECAZa—-TITVFETD,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRBAMTOERRMEICEFE. Y —ERR15% EHEERI10BNZFENTHEDEI,



MEATS
ARRS

8,800 Hangzhou Style Braised Pork Belly Pyramid (G)
(24 Hour Pre-Order Required)
SFBRENA T IRF241M /M)
MM ER RN D FELIT T
(24B5RBIE TD ZFH)

4,800 Stir-Fried Chicken, Chestnuts, Mushrooms, Oyster Sauce, Cantonese Style (G)
HLIFETIGERE
WEBLOIEIOIDLERAAA Y —Y =2 E@iR{ErT

10,800 Stir-Fried Kuroge Wagyu, Matsutake Mushroom, Soy Sauce (D/G)
BT E B4
MEECEENF T« VAOEN USHL S

4,800 Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)
BT HREEE AL
BERKCIRR BT EEE & D@ ENEDEEK

4,800 Hunan Style Stir-Fried Spicy Pork, Bell Pepper (G)
R S /N Kb By
SERERABFEONS U MTE HREERANL D

12,800 Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper
Black Garlic Sauce (D/G)
Y {25 RE A R o R R 4
FEEHARY v UT « BEEMGF T« VAR I v ERBEMLYD RICAHICY -

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =AY (V) RIFUPZIWBAZa— /(D) A&Em. (N) FYVY, (G) JILTYEEECAZa2—-TIETVEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LFRBRHTORRMBEICE. T —EIR15%EBEEHRHI10BIZFENTHDEFI,



TOFU & VEGETABLES

SIRNERE

4,200 Hu Jing Style Mapo Tofu (G)
RE=HMEDLR
ESEEE MUIIRESR

3,300 Stir-Fried Cauliflower, Green Beans, Deep-Fried Garlic Soy Sauce (G)
EEEELER

AUITST—EVAIFAEDEBANES BIFICAIC EDNUVERETIZT

3,300 Vegetable of the Day
Choice of Seasoning from below
BN SHER

AHDBXE BFHDOHEDIFZHEU 2L
Stir-Fried with Seaweed Salt
B

PN=pY 009

Stir-Fried with Garlic

([CAIC<B

Stir-Fried with Shrimp Miso Sauce
k=
NU—YT7RBEHZTLD

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =AY (V) RIFUPZIWBAZa— /(D) A&Em. (N) FYVY, (G) JILTYEEECAZa2—-TIETVEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LFREHAMTORSRMEICE. T-EXH15%EEEHR10%INZFNTEDFI,



1,600

1,600

4,200

4,200

4,200

4,200

3,200

DIM SUM
FIR0

Steamed Shrimp Dumpling Cantonese Style (2 Pieces)
KHKEIMRE (W)
[LEREBEZRURT (ZE)

Xiao Long Pao (Soup Dumpling), Shanghai Hairy Crab Tomalley (2 Pieces) (G)
FIREM/NES RiR)
FBEH T ADNED (ZME)

VEGAN
BERR

Vegan Steamed Superior Soup

Morchella, Semi-Dried Tomatoes, Vegan Wonton, Caterpillar Fungus (G)
EN TNy
Ja—HOEMTIROTHRUR-TEZRE 0 RS-V BEET

Vegan Mapo Tofu, Minced Soy Meat (G)
EARMEDE
Ja—HOMEER

Stir-Fried Vegan Chicken, Vegetable, Black Bean Sauce (G)
BT HEWERLEH
Ta4—AOFFOEEDEROTE Y — AW

Deep-Fried Soy Meatballs, Sweet & Sour Sauce
BRIEERAER
23— hOLREFEK

Hu Jing Style Vegan & Low Carb Dan Dan Noodles, Sesame Miso, Vegan Meat (G)

ZRERERH
RRHSRT—HoAZTOO—H—RiBkd <BIELE (O— N —RAKZHEM)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

(VG) T4 =2 (VM) RIFUPZIWAZa— /(D) AEB. (N) FYY (G) LT YESLCAZ1—-TIETVET,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LLBERBTORREBICE. T-EXR15% EHEERI10%NEFENRTHDET,



NOODLES & RICE
REXE

4,800 Scorched Rice Cracker, Pork, Prawn, Aori Squid, Starchy Sauce (G)
TRt RmE
BREDEITEBE PAUADADEEHANTH T

4,400 Wagyu Fried Rice, Morel Mushrooms, Lettuce (N/G)
FHEEVFRIR
BEEMF T« LVAEEY-1EH VLY XDEMER

3.800 Eight Grains Fried Rice, Autumn Salmon, Free-range Egg, Lettuce (G)
Rk A S Fe K
MEEE LY X FEVIND N\ FILER

4,400 Seafood Fried Noodles, Starchy Sauce (G)
SEEE R E =
BEHEECEZSOODITEREZEE

3,200 Dan Dan Noodles, Sesame Miso, Soy Milk (G)
REIKIBIER
SAADFRCFIKIZIEEEE

3,200 Chicken & Green Leaf Collagen Noodles (G)
RIS ERE
SANDI—R)L (BRESEOIS—T U ERSEE)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =AY (V) RIFUPZIWBAZa— /(D) A&Em. (N) FYVY, (G) JILTYEEECAZa2—-TIETVEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LFRBRHTORRMBEICE. T —EIR15%EBEEHRHI10BIZFENTHDEFI,



1,600 Milk Gelato with Ginger & Lemon Jam, Sour Plum Sorbet (D)
LrirERES R RO
BRELEVEVIVLADEIINI I IS BBEDY v —RXv MNEZ

2,200 Alphonso Mango Pudding (D)
BHTRMT
FILTAYNOA-DT U

5,200 Alphonso Mango Pudding with Bird's Nest Compote (D)
BFTHRM T NKKEE
PILTADYNYA—=DT U 55k D EDHEKE

1,600 Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
REHCIE

FMCOR RSA77Uav bV R—b~ PY¥Ly bYOVS

2,000 Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
ZONRABIIPRM T
F-LAVHIREBEROO—-HD—R (BHEZ) )L TV

1,600 Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/N/G)
BEERNEA2ER
WRICRI TBEEF Atk BEEMEE BEE (F1—=v ) Ak

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Uar =AY (V) RIFUTZIUWBAZa2— /(D) AER. (N) FYyVY, (G) FILTYEEEAZ21—-TITWVEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
ERHAMTORRMEBICE. T—EXR15% EHERI10BDNEFENTHEODFI,

DESSERTS
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