DINNER COURSE MENU
FA4F— A—RAAZa—



SHUI XIAN HUA
KALTE

18,000 Chef's Recommended 4 Assorted Appetiser Plate (N/G)
D EHEF P&
HIERSTIH AEDRIEUERDGHE

Braised Crab Meat Soup, Bamboo Mushrooms, Soy Sauce (G)
iIk%E.?Fﬂ‘r HEEE
BERNCBEEE FSERELAHR—T

Wok-Fried Prawns, Seasonal Vegetables, Chinese Yellow Chives
House—l\/laole XO Sauce

OB B Z I EREK
ﬁzéb SRBEBESFHBTRX B> R & AL

Stir-Fried Chicken, Bitter Melon, Seasonal Vegetables, Black Bean Sauce (G)
g AR STV XS A9
BARACENEDHBROTGEY —

Dim Sum Master's Recommended 2 Dim Sums (G)
BRI ER
RIDRIDHE T T OHER UL IE

Fried Rice, Minced Pork, House-Made Pickled Vegetables (G)
P28 K KD IR
B CEX (BREEY) OHR

Choice of Dessert
BHi%Ei
BFHOFTH—

Chinese Petit Four (D/N/G)
BREEM
RE/NEF

+8,500 4 Kinds of Wine Pairing, Accompanied from Appetisers to Main
DA URFPYUDT FIRNDXAA VICEHEZ47E

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
THREHAMATORRMMHEICIEF. H—EIR15%EEERI10%DNEFENTHDFET,
PUILF-—PBERBOHR. CABEBRABENCITVFEUEZL, BSBICHAOELLEST L,
rzblF. ANE. BA. AR, BY. BRESVEMOPY ISAV-—ODRELCLBEVT, Y257 FEUFT A NORDEHIZEEHLTLETD,



Yue Tao

B

28,000 Assorted Okinawan Appetiser Plate (N/G)
mELHA
TEEERBMOBIFEEDEDE

Braised Ishigaki Island Grouper & Ryukyu Soft-Shelled Turtle Dumpling Soup
B B IR & B Sk
AEEEVYA FN\YDORTFE RKT > IFADBESA—

Or /=& / XI&
Buddha Jumps Over the Wall Soup
Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
BRE T2 b Bkt
»vjﬁjwﬂﬁﬁ%v,/~amém5m@%@ZTMht%5ﬁtﬂmmﬁé EZUX—T
+ 6,000 (B— A= &F)

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REREBERE (EEEsHIEBRNER=ECe &)

IRV BEEFAUIFILAY 1)L

SyvoO—)L&EUIvh FvE7 JURE—-—AvT

Wok-Fried Aori Squid, Bitter Melon, Zucchini, Corn, Black Bean Sauce (G)
A S8R TR \
PAUADEELR AVF—— Vo002 DT8RN0

Wok-Fried Okinawan Leopard Coral Grouper & Kumejima Prawn
Lobster Broth & Tang Fuyung Sauce

SERNRIMIKIOEE

HREEIAI 7S EXREEEBEDIERLY BRSEEFHTDY — R

Kuroge Wagyu Fillet, Island Banana Fritter, Kung Pao Sauce (G)
EREEGIED
BEENF T4 LVAEENTFTOTUy S ANAY =AW

Spiced Fried Rice, Chicken, Island Pineapple, Japanese Long Pepper Leaves (D/G)
B ERIGKE 2 IR
BREENATYTIL EN—FDEAD Z/NA > —fbER
Or/Z2 I XI&
Hu Jing Style Soki Soba, Okinawan Kibimaru Pork (G)
AREREHEm
FEiFE MBEEFCEFIBRDOY —FZ(d

2 Assorted Tropical Desserts (D/N)

79 55 XU B &3 U
MERY -~ Z@EROEhYE

Chinese Petit Four (D/N/G)

RENEF

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
THREHAMATORRMMHEICIEF. H—EIR15%EEERI10%DNEFENTHDFET,
PUILF-—PBERBOHR. CABEBRABENCITVFEUEZL, BSBICHAOELLEST L,
rzblF. ANE. BA. AR, BY. BRESVEMOPY ISAV-—ODRELCLBEVT, Y257 FEUFT A NORDEHIZEEHLTLETD,



JUN ZI LAN
BT

38,000 Chef's Recommended 4 Assorted Appetiser Plate (N/G)
Ui TE D& \
HIEREHIITH AHORIRMUEEDSHE

Fish Collagen & Cornish Jack Fillet Soup, Makrut Lime Leaf, Chaozhou Style (G)
e AN i S
Jawyaadc -5 &0y avevwoDe
NAXRYIINEDBNEEADHA—=T

Or/ g2 / XI&
Buddha Jumps Over the Wall Soup
Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
R hE TR 136 Bk 4
~ JATATPAF v ~ BHIADEREEX CHATRS BEASRESDFZELA—T
+4,000 (F—ATFK)

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REREERE (EEsHBERNER=R G F&)

ItRmYVO REFAVUIFILZAY A
Fyvoa—)leUIvh FvE7 JURE-DYT

Special Seafood Dish of the Day (G/N)
R=—mE LiF
BBEX AQDBE ST ITHDORIBET

Steamed Nagasaki Grouper, Glass Noodles, Garlic, Home-Fermented Lemon (G)
BRI PR A IR 22 2R A DIk

RIFREBEEDO/NY EEM [CHICK EERBEREEL EVED

Hu Jing Speciality

Kuroge Wagyu Fillet, Penja Black Pepper, Black Garlic Sauce (D/G)
Y& B R @A A

BEHAXRY YU T4

BENFET « VAR I v ERHBERL D BICHICY -

Spiced Fried Rice, Chicken, Island Pineapple, Japanese Long Pepper Leaves (D/G)
B ERG R SE Z KR
BAEENATYTIL EN=FDEAD /N1 2 —1DER
Or/ g2/ XI&F
Hu Jing Style Soki Soba, Okinawan Kibimaru Pork (G)
IREREHEM
FESHHE TREEXEFEFIRDY —F <&

Choice of Dessert
HiEi M
PHFHOTHT—

Chinese Petit Four (D/N/G)
BRERRA
mENET

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
EREAMATORRMEBICE. T —EIR15%EBERI0BDIEENTHENDEFI,
PUILF-—PBERBOHR. CABEBRABENCITVFEUEZL, BSBICHAOELLEST L,
FhzblFE. BNE. AE. AR, RY. BRESTEMOT ISAV-—0OREELCHVT, YATFTEUFT A ADRDEHFEZEFHULTVET,



FU GUI LAN
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48,000 Drunken Prawn, Salted Chinese Dried Plum, Shaoxing Wine, Shiso Qil (G)
BT S M B B A AR
HREZED Bod o0 EE”
PR AR S FEME (U — L) BERDEERA 1)L

Chef's Recommended 3 Assorted Appetiser Plate including Hu Jing Style
Peking Duck Roll (N/G)

RRELBEHE

FRIFRIERY v I 28V ="EROEH T

Buddha Jumps Over the Wall Soup

Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
TEhE TR 2 A3k Bk 1

~ TJATATATF VY ~ BIHSADEREEZ THA TS GRASREEDZTEZLA—T

Special Seafood Dish of the Day (G/N)
R=—mE LiF
BEBEX AHDBE $9ITHORIBET

Steamed Nagasaki Grouper, Glass Noodles, Garlic, Home-Fermented Lemon (G)
RIBR T IR 2 R AR
RIFRBBEEDNY EEM (CHICCEBRERBL EEU

Wok-Fried Kuroge Wagyu Fillet, Macadamia Nuts, Sichuan Style (N/G)
ERERNFTA
EEMFTALRAENYAYITF VY MIEHFLD

Fried Rice, Yoshihama Dried Abalone, Fresh Abalone, Oyster Sauce Braised (G)
BEHGIRINIR
SEETUMEEHDAARY =Y =B IAH D ADNTILER

Choice of Dessert
B &
BEHDTH— h

Chinese Petit Four (D/N/G)
BERA
ENET

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
THREHAMATORRMMHEICIEF. H—EIR15%EEERI10%DNEFENTHDFET,
PUILF-—PBERBOHR. CABEBRABENCITVFEUEZL, BSBICHAOELLEST L,
rzblF. ANE. BA. AR, BY. BRESVEMOPY ISAV-—ODRELCLBEVT, Y257 FEUFT A NORDEHIZEEHLTLETD,



CHOICE OF DESSERT
SSIREH A

Alphonso Mango Pudding (D/N)
BTRM T
PILTD AR A=DTU Y

Alphonso Mango Pudding, Bird's Nest Compote (D/N)
BFTRM T NNKEE S
PILTDA2YR Y A=DTY > KR D EDHEKE
+3,000H

Okinawan Mango, Pink Grapefruit, Coconut Milk, Tapioca, Hibiscus Jelly
(D/N)

BT R E

MRBEEY -2 000 —TJ7) =Y SEABADTITFYYIILT NA
EXBAEY—

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
éL#%%7477U3wh®3>ﬁ—b77bwhimw7

Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
ENRATIN=A T
F-LAUMIREBERDEEEIIILI T Y

Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/N/G)
BRI A E
WIEAICRIZ TIAEETF Brke BfAMes BEE (F1——v ) Bk

Purple Sweet Potato Coconut Milk, Xue Yan Gelee (VG/N)
EFHTERRE (4BFR)
KLFADIDFVYIINT EFREPDOARDIR

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
THREHAMATORRMMHEICIEF. H—EIR15%EEERI10%DNEFENTHDFET,
PUILF-—PBERBOHR. CABEBRABENCITVFEUEZL, BSBICHAOELLEST L,
rzblF. ANE. BA. AR, BY. BRESVEMOPY ISAV-—ODRELCLBEVT, Y257 FEUFT A NORDEHIZEEHLTLETD,



VEGAN SET MENU
Ja—A2 Ly b XZa—



ZHEN HU
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13,800 Assorted 3 Vegan Appetiser Plate (VG)
ZR=-6BXE
Ja—BUBR=@ERDELY

Steamed Vegetable Soup, Various Mushrooms (VG/G)
BERMTBELED
WANAREDDTEHR LR

Deep-Fried Tofu Skin & Avocado Peking Duck (VG/G)
BIRERERT
BELTRN K THUTABELRY v

Wok-Fried Eggplant, Potato, Green Peppers, Basil, Soy Sauce (VG/G)
B AR = 6F
F Uehlnd =Y 0ERWS /NT)LEK

Deep-Fried Plant-Based Meatballs, Sweet & Sour Sauce (VG/G)
& IhIE RN E
KRG I — FDLREEK

2 Assorted Vegan Steamed Dim Sums (VG/G)
EREFEUR
Jq—AVELALTRE

Walnuts & Sesame Miso Dan Dan Noodles, Vegan Meat (VG/N/G)
KM EIBIBHE
T4 =AY IS ADERAkEEARRO FRIBIELE

Or/ =2/ XI&E

Vegan Mapo Tofu, Steamed Rice (VG/G)
EARMEZE BIR
Yo — AU RETREE C

Purple Sweet Potato Coconut Milk, Xue Yan Gelée (VG/N)
KFMTSRRE (AR)
BFADOIDFYYIIND EFREPDARDIE

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
THREHAMATORRMMHEICIEF. H—EIR15%EEERI10%DNEFENTHDFET,
PUILF-—PBERBOHR. CABEBRABENCITVFEUEZL, BSBICHAOELLEST L,
FhzblFE. BNE. AE. AR, RY. BRESTEMOT ISAV-—0OREELCHVT, YATFTEUFT A ADRDEHFEZEFHULTVET,



CELEBRATION COURSE MENU FOR PRIVATE DINING ROOMS
BZ=RE SRV TS >



SHUANG XI
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This menu is available for lunch and dinner reservations made at least 5 days in advance.
CHELDA—RAESVFBLIVT 4T —9A4ALICT, SHRIETOCFHURETE>THDED,

25,000 Chef's Recommended 4 Assorted Appetiser Plate (N/G)
ImE DR \
RIERSTITH AHORIXNUEERDOELE

Braised Crab Meat Soup, Bamboo Mushrooms, Soy Sauce
STIREPITTERE
BREBEE FEEREAHR—T

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
BREREBERE (ESEHERNERTES® &)

IRV I EEFHAUIFILII AL

SwvoOd—=J)LEVITvbh FvE7 JURE—AYT

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

P S v sh=: D)

RRITRR BEROLRESHFSRSGY S

Stir-Fried Abalone, Yellow Chives, Vegetables
E|3=-pliibiayEa ol ey
mEE D AROBFORO

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y8 FE AR RN A K

REFIANRI v T BEMNFT « VAR I v EZRBEHL S BICAICY -2

Dim Sum Master's Recommended 2 Dim Sums (G)
EREF AR

ROEADHITIHEL L T

Braised E-fu Noodles, Pork, Mushrooms, Cantonese Style (G)
RZ AL FH
BAA D LEREZIA PG

Longevity Peach Bun (D/G)
BRAHE
PHRVDKRELGKEAU D D

Your Choice of Dessert
BEiE
BEFHOTH— K

Chinese Petit Four (D/N/G)
BRAER

hE BT

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
THREHAMATORRMMHEICIEF. H—EIR15%EEERI10%DNEFENTHDFET,
PUILF-—PBERBOHR. CABEBRABENCITVFEUEZL, BSBICHAOELLEST L,
feblE, BNE. B8, AER. BY. BEEZ2SVERMOY ISAV-—0DEELCHVT, AT FTEUT A NDORDEHFZERBULTVED,



DINNER A LA CARTE MENU
FTH4F—TFSHAILS AZa1—



Okinawan Summer Ingredient
B PEERD
BOHMEREM

2,400 Beef Spring Roll, Bitter Melon, Corn, Black Beans Sauce (2 Pieces) (G)
sOtRMFERES (M)
HREFR ED2BAULDESE (ZX)

5,600 Braised Ishigaki Grouper, Glass Noodles, Hot & Sour Sauce
Fermented Pickled Vegetables, Okinawan Chilli Peppers, Guizhou Style
e nRaE e
AEBEVYA MY EEER R EX BEEEZFOENERBEZIA

5,600 Wok-Fried Aori Squid, Bitter Melon, Zucchini, Corn, Black Bean Sauce (G)
JFR 2 SR TS EL 7L
PAVAAEER AvF——_ v o0—20gamanis

5,600 Deep-Fried Okinawan Kibimaru Pork Fillet
Aged Black Vinegar, Brown Sugar (G)
*}%ﬁt }Ib iEE
HHEEETEEDIET « LUADEEK N 2EE S PEER

8,800
Kuroge Wagyu Fillet, Island Banana Fritter, Kung Pao Sauce (G)
EREEFFED
BEMFTALVAEENTFTOTIUy S ADNAY =8
2,800
Okinawan Mango, Pink Grapefruit, Coconut Milk, Tapioca, Hibiscus Jelly (D/N)
ENEFIAR L a=g
MBEEY -2 000 —TJ7)—Y SEABDADTITFYYIINT NAEZAAR
vy —

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables
—is informed by our commitment to sustainability.
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OUR SIGNATURE
ERETEE
SORFv—A_a1—

This is the dinner a la carte menu, offers for lunch time will be limited
CBEBEFTAFT—DPSNIMAZI—-TT,
SUFIALIE—EIARAZ 1 —DERODFET,

3,800 Sichuan Style Poached Chicken, Spicy Sauce, Dukkah Spice (N/G)
BIEERIKIG
RRIFRSELING BRESOHRET 2007022 b

18,800 Buddha Jumps Over the Wall Soup
Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
B R T 146 Bt 1
~ TJATATAF P ~
BIHTABERZEZ T A TERS BERASHREZEDZZ LA —T

4,200 Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
ERRAEBEHE EEEHERNERRRE F&)
IRy REHFAUIFILZY AL
Swvoa—=)LEVIvbh FvE7 JURE=-DHY T

8,800 Hangzhou Style Braised Pork Belly Pyramid (G)
EFERIEHA
MINER RIFRAOFEEEILT

14,800 Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper
Black Garlic Sauce (D/G)
YIS RN R SRR A
REFINRI v UT 0 REMNFET « VAR I v ERBERL S EICAHICY -

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
EREAMATORRMEBICE. T —EIR15%EBERI0BDIEENTHENDEFI,
PUILF-—PBERBOHR. CABEBRABENCITVFEUEZL, BSBICHAOELLEST L,
FhzblFE. BNE. AE. AR, RY. BRESTEMOT ISAV-—0OREELCHVT, YATFTEUFT A ADRDEHFEZEFHULTVET,



APPETISERS

PERNFB R

2,800 Crispy Fried Tofu, Sichuan Pepper, Mixed Spice (VG/N/G)
KELW BN 2 &
ROV URE-ZT BLURMEZT VI RRINA ZDED

4,200 Chef's Recommended Assorted Appetiser Plate for a person
IS S TR (L L)
HBIERPITH RHOHIREDGOHE (B—ATH)

5,600 2 kinds of Roasted Meat, Hong Kong Style (G)
B T K IR WL
EENHRIY_BEROELE

3,800 Sichuan Style Poached Chicken, Spicy Sauce, Dukkah Spice (N/G)
BB FRCIKIG
FEEHFREIENSE BXEEOHBET 2007022~

3,800 Poached Chicken, Green Onions & Ginger Sauce
R =35 220N

RUBDRH FEBRREEEDIHERY —X

2,800 Jellyfish, Black Vinegar (G)
EhieEhe s Ek
KRB IFORH REBFEOED

2,800 Water Spinach Salad, Soy Milk & Fermented Bean Curd Sauce (VG)
BAASEERDR

EREDT S GHETZaTDORL YUY

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
THREHAMATORRMMHEICIEF. H—EIR15%EEERI10%DNEFENTHDFET,
PUILF-—PBERBOHR. CABEBRABENCITVFEUEZL, BSBICHAOELLEST L,
FhzblFE. BNE. AE. AR, RY. BRESTEMOT ISAV-—0OREELCHVT, YATFTEUFT A ADRDEHFEZEFHULTVET,



5,600

5,600

5,600

6,600

16,800

14,800

Our choice of suppliers and local produce -

izblE. A

CANTONESE BBQ
BB

2 kinds of Roasted Meat, Hong Kong Style (G)
BTG IR WL
BEEUGESM_EEROEDE

Roasted Japanese Kinka Pork (G)
EH AR NHEE
EETERDOEHEIXE

Crispy Roasted Okinawa Pork Belly
R 52 5e a1
MREERMEENZHOI U AE—O—-X b

Deep-Fried Whole Pigeon, Guangzhou Style (G)
(24 Hour Pre-Order Required)

e AIRFEE —R (FUT 1281241 /\BY)
[LMNEFIEDEDIZIT —T
(Z+MFERIE TD CFH)

Sea Salt Crusted Whole Chicken, Cantonese Hakka Style
(72 Hour Pre-Order Required)

EOERBRRERENG (FUT 42R1721 /M)
LRERIITBEMEOSIEDHES
(C+ZRERIETO CFH)

Crispy Whole Chicken, Sesame & Ginger, Cantonese Style (G)
(72 Hour Pre-Order Required)

TWaMERES —R (T ARR1729N /)
SEMBEDLEEY U AE—FF HREPEDED
(E+ZREERIET O %)

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.

LEBABTORRMEBICE. T-—EIR15% EHEERI10%IEFNTHEDFI,
PUILF-—PHERBOHR. CABBRRBENCTVNFELES, BIBELCHHMOBELLEST W,

N, WA AR BY. BEZ2SOCBRBMOPY ISAV-ODRECSVT, YA FEUFT A NORDEHEZERULTVET,

including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.



1

4,200

4,800

28,800

Our choice of suppliers and local produce -

izblE. A

1,800

1,800

2,400

1,600

SIGNATURE PEKING DUCK

RRRKERS
Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
FERRKRBEHE EEEHERNERTR S F5)
IRV REFAUIFILRY AL
Suoo—=)L&EUITy b FvET7 JURE—-—HYT
Peking Duck Rolls (3 to 5 Rolls from a Half Duck) (G)
BFEERREE R (JR=3AMEKS)
tRFvoa—-)L (EFPH =HHAERK)
Peking Duck Rolls (6 to 10 Rolls from a Whole Duck) (G)
FEERR K —R (0JEURE+MERSS)
RV I (D ADD5+A)
DIM SUM
FIRO

Steamed Shrimp Dumpling, Morel Mushrooms (2 Pieces) (G)
FHESHITRIER (FNR)
EU-1EDEBERUERTF (ZE)

Cantonese Shumai, Abalone (2 Pieces) (G)
i 8 = 6FESE (i)
DB ARG (@)

Beef Spring Roll, Bitter Melon, Corn, Black Bean Sauce (2 Pieces) (G)
BOTRINFRES (M)
HREER £E5B3Z LOES (CTA)

2 Assorted Vegan Steamed Dim Sums (VG/G)

RRERREUR
Do —HBUFELURDIE

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.

LEBABTORRMEBICE. T-—EIR15% EHEERI10%IEFNTHEDFI,
PUILF-—PHERBOHR. CABBRRBENCTVNFELES, BIBELCHHMOBELLEST W,

N, WA AR BY. BEZ2SOCBRBMOPY ISAV-ODRECSVT, YA FEUFT A NORDEHEZERULTVET,

including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
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5,800 Hot & Sour Soup, Fish Maw, Fermented Chinese Cabbage
EIER R E
BOEE TEB (RDIS—TY) " ¥EAX REFF U XA —-TOBEREIIT

4,200 Braised Crab Meat Soup, Bamboo Mushrooms, Soy Sauce (G)
IREBENITAESE
BRCBEYE LSEREAHR—T

4,200 Okinawan Kibimaru Pork Rib Soup, White Gourd, Dried Scallops, Coix seeds
TEEEXEHE 7
AR FUEENSAF PRBEEFEFIERDAXRTY THEEZ U

3,800 Country-Style Soup, Egg, Tomato, Dried Bamboo Shoots
RZEMFTED
RIDIRE bV S FUBOHESRR—T

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables
—is informed by our commitment to sustainability.
FEEBFHTORRMBICE, T-EZH15% EEER10%NZENTHD EI,
7L —OBREBEOHR. CABBRABENCITVELZDL, BSEBLCHMOELLEET L,
FhizblFE. ANE. AE. ARR. RY. BER2ECEMOY IS4V -—0# IE‘:-}DL\_C YR7FEYF« N@Hﬂ@%ﬂ%%é?ﬁ,b’(b\iﬁo



CHINESE DELICACIES

SNEE A
ZB¥E

18,800 Buddha Jumps Over the Wall Soup
Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
TR TR b Bk I
~ DATAT ATV ~
BIHTALBERZEZ THATRD BERASHREZEDTE VAT

288,000 Braised 25-year Aged Dried Abalone, Class 4, Oyster Sauce (G)
H 2 T+ R FMRIUSK AR m
=[EE “HARERMTLV I T LT U (MER) 5RA XY —Y —RFIAH

188,000 Traditional Braised Dried Abaloneg, Class 10, Oyster Sauce (G)
RN O AR 2
BARETL I 7 LF UM (T8 GHIA 1 X5 —Y — A=A

55,000 Traditional Braised Dried Abalone, Class 25, Oyster Sauce (G)
AN+ AKB O S mi
EFEERETLVITFLAFUM (CTRB) GHRIA XY —Y —2EIAH

14,800 Braised Fish Maw, Shiitake Mushroom, Oyster Sauce, Cantonese Style (G)
% 2 85+ LS IR
BORE "t (ROIZ—T2)" EEEEDOLREA AR5 —Y —X&EIAH

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.

LEBABTORRMEBICE. T-—EIR15% EHEERI10%IEFNTHEDFI,
PUILF-—PHERBOHR. CABBRRBENCTVNFELES, BIBELCHHMOBELLEST W,
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SEAFOOD
B

PRAWN Z 75 A HFER

5,600 Simmered Prawns, Chilli Sauce, Shanghai Style (G)
P TR AR
mOFIANEBE DERFY —AFAS

5,600 Wok-Fried Prawns, Seasonal Vegetables, Chinese Yellow Chives, Seaweed Salt
EEE LRI IFIK
BMOINBEESER &5 _ S DRIBANED

5,600 Wok-Fried Prawns, Macadamia Nuts, Sichuan Kung Pao Style (N/G)
B RERKEFBK
ROEIRBEON DY Z 7 FYvYADIIEEHFEL®

OTHER SEAFOOD gt

5,400 Poached Prawns, House-Made Chilli Soy Sauce, Hong Kong Style (G)
HXIEKEN 61
BEDSS|I T BREFEREARL BBEAY I

5,600 Wok-Fried Aori Squid, Bitter Melon, Zucchini, Corn, Black Bean Sauce (G)
5K 2 BOR IR 18
FAVADEEFER AVF—— P 00—2 DI THENLE

4,800 Stir-Fried Aori Squid, Asparagus, Shiso, Green Pepper Flavour
BEMUR T KD 818
O TFTAUARET NS AR FLERL O SIUMEE

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
EREAMATORRMEBICE. T —EIR15%EBERI0BDIEENTHENDEFI,
PUILF-—PBERBOHR. CABEBRABENCITVFEUEZL, BSBICHAOELLEST L,
FhzblFE. BNE. AE. AR, RY. BRESTEMOT ISAV-—0OREELCHVT, YATFTEUFT A ADRDEHFEZEFHULTVET,



SEAFOOD
B

FISH &3k

5,600 Braised Ishigaki Grouper, Glass Noodles, Hot & Sour Sauce
Fermented Pickled Vegetables, Okinawan Chilli Peppers, Guizhou Style
e nkEs
FEBEVA MN\Y CEEWN EEEX BEFFOENEEBREIA

6,800 Steamed Nagasaki Grouper, Glass Noodles, Garlic
House-Fermented Lemon (G)
PRI R IR 22 Z A BEIK
BB REEED/N\Y EEFEM [CHICK EBREEE L ERU

6,800 Wok-Fried Nagasaki Grouper, Seasonal Vegetables
House-Made XO Sauce (G)
OE B &N ALK
RIFREEZD/NY EFHHE BEREXOE BAL D

Market Price  Steamed Fish of the Day, Green Onion Oil, Fish Sauce, Hong Kong Style (G)
=Eay M £
AHOERA FERBNEL BHET vV -2

Market Price  Deep-Fried Fish of the Day, Sweet & Sour Sauce (N)
(4 Hour Pre-Order Required)
SEMME S (FUT IEBI4 NN
AHOER MDIGIT BZFINEHE D AT
(AFERIE TD CFi#9)

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
EREAMATORRMEBICE. T —EIR15%EBERI0BDIEENTHENDEFI,
PUILF-—PBERBOHR. CABEBRABENCITVFEUEZL, BSBICHAOELLEST L,
FhzblFE. BNE. AE. AR, RY. BRESTEMOT ISAV-—0OREELCHVT, YATFTEUFT A ADRDEHFEZEFHULTVET,



MEAT
EPSER

8,800 Braised Pork Belly Pyramid, Hangzhou Style (G)
EFIBREHA
MINEBFE RIRADFEBEMEITT

5,600 Braised Okinawan Kibimaru Pork Belly, Soy Sauce, Shanghai Style (G)
PNERNEEE AN AN
FEREROAD TREETEFDIHERDEREIAH

5,600 Deep-Fried Okinawan Kibimaru Pork Fillet
Aged Black Vinegar, Brown Sugar (G)
RERIKEER
TEREFEEDIERT « L ADEEK A ERE SR EENR

5,600 Stir-Fried Spicy Pork, Manganji Pepper, Shishito Pepper
Smoked Tofu, Hunan Style (G)
RHRWE T/ R
TERCEOBEFEFET MFE BXRERBRIBOERKRL D

14,800 Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper
Black Garlic Sauce (D/G)
Y2 R A R R R A A
FEHARY U BEMF T« VAR I vERANL O EICAHICY -

8,800 Kuroge Wagyu Fillet, Island Banana Fritter, Kung Pao Sauce (G)
EREEGED
EENETALVRAEBNTTOIU Y S OV/NAY =28

4,800 Wok-Fried Chicken, Chilli Peppers, Peppercorns, Sichuan Style (N/G)
R ERF3G
BT 5 —XA—F— BAOM|BEZFELRMOBEOLS

4,800 Wok-Fried Chicken & Chinese Yellow Chives, Water Bamboo
EBZHWIBLL
BRNEE-S VIATY T DIEN S

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
EREAMATORRMEBICE. T —EIR15%EBERI0BDIEENTHENDEFI,
PUILF-—PBERBOHR. CABEBRABENCITVFEUEZL, BSBICHAOELLEST L,
FhzblFE. BNE. AE. AR, RY. BRESTEMOT ISAV-—0OREELCHVT, YATFTEUFT A ADRDEHFEZEFHULTVET,



Our choice of suppliers and local produce -

iz b

2,800

4,800

3,600

3,600

3,600

TOFU & VEGETABLE

SR NG

Crispy Fried Tofu, Sichuan Pepper, Mixed Spice (VG/N/G)
R ERBIEE 2 8
EBDOYRE—HIF ELURME T v I X ZINA ZDED

Braised Chicken, Salted Fish, Tofu (G)
BN EL VSRS
TREELERNLDA (BEITR) BAOEHEAHS

Wok-Fried Eggplant, Potato, Green Peppers, Basil, Soy Sauce (VG/G)
A — &
MF Uehne E=NY20ERLS NJIILDED

Braised White Gourd, Dried Shrimp, Glass Noodles
HFEBNEMmL
BRETF UBE ERNOIEZIAH

Vegetable of the Day
Choice of Seasoning from below
AR ST

AHDOSHE PPHDOEDIFEHRBUIZE W

Stir-Fried with Seaweed Salt

0
XEEDS

Stir-Fried with Garlic

s
VR EY

[ChlC <&
Stir-Fried with Hong Kong Style Fermented Tofu

B

EBEIAL (REER) 16

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.

LEBABTORRMEBICE. T-—EIR15% EHEERI10%IEFNTHEDFI,
PUILF-—PHERBOHR. CABBRRBENCTVNFELES, BIBELCHHMOBELLEST W,

ANE. BE. AR, BY. BEZ22CRMOPY ISAV-ODORECSVT, YA FEUF A "NORDEHEZERLTVET,

including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.



VEGAN
BERR

4,800 Steamed Vegetable Soup, Various Mushrooms (VG/G)
WRMAIBE L7
WAWREDZDEHRLRA—T

4,800 Vegan Mapo Tofu, Minced Soy Meat (VG/G)
EARMESE
a4 —ABUMRETE

3,600 Wok-Fried Eggplant, Potato, Green Peppers, Basil, Soy Sauce (VG/G)
A — &
iTF U e E-Y>0ERPRS NIIILDED

4,800 Stir-Fried Vegan Chicken, Vegetables, Black Bean Sauce (VG/G)
SOTREREG A
Ty —HOFFEEDBREOIHRY — AL

4,800 Deep-Fried Soy Meatballs, Sweet & Sour Sauce (VG/G)
BERGIERAER
23— hOLEREBEK

4,000 Walnuts & Sesame Miso Dan Dan Noodles, Vegan Meat (VG/N/G)
KRR EMIBERT
T4 =B —bADEHkEEAMOEERIBIELE

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
THREHAMATORRMMHEICIEF. H—EIR15%EEERI10%DNEFENTHDFET,
PUILF-—PBERBOHR. CABEBRABENCITVFEUEZL, BSBICHAOELLEST L,
FhzblFE. BNE. AE. AR, RY. BRESTEMOT ISAV-—0OREELCHVT, YATFTEUFT A ADRDEHFEZEFHULTVET,



NOODLE & RICE
REEZR

5,200 Wagyu Fried Rice, Chinese Green Chives, Morel Mushrooms (N/G)
FRE KR4I IR
MECEZS B -1EDARSTELR

4,200 Eight Grains Fried Rice, Snow Crab, Free-range Egg, Lettuce (G)
N eI IPAS S
ADABEEL Y X FRVINDN\FILER

4,200 Wok-Fried Rice Noodles, Beef, Chinese Yellow Chives
Soy Sauce, Cantonese Style (G)
g EESK A

HFHREBEZSADSAAX— R)L LERERB NS

4,800 Seafood & Vegetable Fried Noodles (G)
J\ERHE
BEHEADABEOAUNTREZE

4,000 Walnuts & Sesame Miso Dan Dan Noodles, Vegan Meat (VG/N/G)
ZWRMEYIBE@E
T4 =Y I - ADBHKEEARR—R ~DOERIBIELE

3,600 Chicken & Green Leaf Collagen Noodles (D/G)
RIS A E R
SANYA=RIL (BEARAEEXODIZ -5 VIERSH)

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
EREAMATORRMEBICE. T —EIR15%EBERI0BDIEENTHENDEFI,
PUILF-—PBERBOHR. CABEBRABENCITVFEUEZL, BSBICHAOELLEST L,
FhzblFE. BNE. AE. AR, RY. BRESTEMOT ISAV-—0OREELCHVT, YATFTEUFT A ADRDEHFEZEFHULTVET,



Our choice of suppliers and local produce -

iz bl

2,400

5,400

2,800

1,600

2,000

1,600

2,000

DESSERT
SSIREH A

Alphonso Mango Pudding (D/N)
BERM T
PINTAYR>A-DTUY

Alphonso Mango Pudding, Bird's Nest Compote (D/N)
BTRM T DOKKE S #
FINTA2IR Y OD=DTY > 15 RO EDHEKE

Okinawan Mango, Pink Grapefruit, Coconut Milk, Tapioca, Hibiscus Jelly
(D/N)

K rmikHE
MRBEEYI-E 000 —-TI)-Y yEADADIOFTYYIILY
NAEZDAEY —

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

=K =Ny
J’h;ﬂ-\:l _ S A

™MCOE RS 77UV OOV R— PY Ly YOV S

Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
ZNRBIIPHRABT
F-LUHREBEROEREEIILI T Y

Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/N/G)
BERR AR E
WA LRI TIcHERE7F Atke Eifffea BEE (F1——v ) Bk

Purple Sweet Potato Coconut Milk, Xue Yan Gelee (VG/N)

KFEMTERMRE (4R)
LFEADODIDFTVYVYIING EFREPOARDE

(VG) Vegan (V) Vegetarian (D) Dairy (N) Nuts (G) Gluten

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.

LEBABTORRMEBICE. T-—EIR15% EHEERI10%IEFNTHEDFI,

PUILF-—PHERBOHR. CABBRRBENCTVNFELES, BIBELCHHMOBELLEST W,

ANE. A, AR, BY. BRE2SVEMPY ISAV-—DOBRELHEVT, AT FEUFT A NORDEHIEZBEHULTLED,

including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
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