REE =2 — A Hiryu Course

BEK R
PEE Y b
Assorted Barbequed Delights
IRF BT e
Wy & e D KR
Stir-fried Vegetables and Seafood with Natural Salt
ANSANEE
H7EZQIANLHEL AR
Thick Soup with Assorted Ingredients
Fa o
HE 7 e VOISR A
Wok-fried Shrimp and salted egg yolk with Vegetables
#R AMRATA
BT ZEA TR EMRDOBGDEHRL ALAVIRZ

Steamed Pork Belly and Chinese Pickled with Steamed Buns
CBMEHE B A MY 1,000 TALH X v 7 ICEHEAIRETY, REITAKRI VA £3, )

P Upgrade to Peking duck available at an additional charge of ¥1,000 per person (from two people or above)

iR f TR
R O f LAY Wik

Fried Rice with Salty Fish and Chicken

R
F a4 AFF— b & BRT

Dessert of your Choice

HOEE SR WROREE BB
HEEE ~vad—-7Y v ZEFAAVaaryY Iy <wvId—Z—-7
Almond Jelly, Mango Pudding, Coconut Milk with Tapioca, Mango Pomelo Sago

¥9,800

I—ZFPIB AL V&Y 5,
Minimum two persons for course menus.
MR TR X A K, Zofic ZEEREEHL TOE T
Please ask our staff for the origin of the rice we serve in the hotel.
BREFHRPL T LAF —BRERTTOELLELRAZ y ZEBHPLNF S EZ TN,
Should you have any food allergies or special dietary requirements, please notity us when you order.
LRCEHEC g, HERK U —E2R(13%) 2 MR I TR E £,

All prices are subject to applicable consumption tax and 13% service charge.



KEE2 — X Tenbu Course

BEK R
Bk D b
Assorted Appetizer Delights
XOUGbiiEk
5% OXOMD®
Stir-fried Prawn with XO Sauce
RLBEREZ f i RRAT: 38
i1 F~= R TLABEAYR-T
Abalone, Sea Cucumber, Fish Maw and Dried Scallop Soup
AN BT
AYT 7 DR L FEEh
Steamed Spotted Grouper with Special Soy Sauce
RLBERE R
43 5 P KR DR BRI #05A

Stewed Beef Short Ribs and Radish with Chinese Miso Sauce
CEMEHE B ABRY 1,000 TIL X v Z ICAHEA[FETT, AHIZ24E V&R T3, )

P Upgrade to Peking duck available at an additional charge of ¥1,000 per person (from two people or above)
iR
T v —~ v FL VT ORDY

Orange-scented Seafood Fried Rice

H &S
FafRATHF—}

Dessert of your Choice
TEE SR IR TEREE BicEE
HEEE ~va—7Yy XEFAAYVIaFryYINg wvId—R-7
Almond Jelly, Mango Pudding Coconut Milk with Tapioca, Mango Pomelo Sago

HIES T & AH O PED

Chinese Pastry and Chinese Tea of the Day
¥13,800

I—ZFPIB AL V&Y 5,
Minimum two persons for course menus.
MR TR X A K, Zofic ZEEREEHL TOE T
Please ask our staff for the origin of the rice we serve in the hotel.
BREFHRPL T LAF —BRERTTOELLELRAZ y ZEBHPLNF S EZ TN,
Should you have any food allergies or special dietary requirements, please notity us when you order.
LRCEHEC g, HERK U —E2R(13%) 2 MR I TR E £,

All prices are subject to applicable consumption tax and 13% service charge.



=2 — A  Heimon Course

BEMkh g
PEE Y b
Assorted Appetizer Delights
Fazd 40 SR Wi
HIHE AT LIOA A R % — Y —2AFiAD BERZ

Braised Whole Dried Yoshihama Abalone in Oyster Sauce with Vegetables (40 heads)

FLBERE IR S 28
MDAV ERAR — 7 KT

Bird’s Nest in Crab Meat Soup with Steamed Egg

ZE3% H PR DERR
KRAYT 7 OHEREAL HkOH Y
Steamed Spotted Grouper wrapped in Shell Ginger Leaf
WA, B B BN
74 VHOBR=v =20 F/id Itz 2
Cedbst Xy 7 i34k VR £33, )

Stir-fried Wagyu Beef Tenderloin with Black Garlic or Roasted Peking Duck
P Peking Duck is available for two people or above.

BB ARG O
Atxve Z ELEHAHB A —7—dliL ki

Braised Ise Rock Lobster, Welsh Onion and Ginger with I-Fu Noodles

F &S
FafRATFTH¥F—}

Dessert of your Choice
HOEEE R BB PREE bR
HEEE ~va—7Yy XEFAAVIaFryYINg wvId—R-—7
Almond Jelly, Mango Pudding, Coconut Milk with Tapioca, Mango Pomelo Sago

HESE T & AH O P ER

Chinese Pastry and Chinese Tea of the Day

¥28,800
a— 2RI B AL DR £

Minimum two persons for course menus.
MR TR X A K, Zofic ZEEREEHL TOE T
Please ask our staff for the origin of the rice we serve in the hotel.
BREFHRPL T LAF —BRERTTOELLELRAZ y ZEBHPLNF S EZ TN,
Should you have any food allergies or special dietary requirements, please notify us when you order.
ERlR e iliE, MEBKR U —E 2R(13%) 2 MBI T TV E T T,

All prices are subject to applicable consumption tax and 13% service charge.
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