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Chef’s Special Dinner Course
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Assorted Appetizer Delights
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Stir-fried Abalone and Scallop with Natural Salt
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Boiled Sliced Wagyu Beef with Special Sauce or Ryutenmon Roasted Duck
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Braised Lobster with Singaporean Chili Sauce Served with Fried Buns
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Double-boiled Chicken Clear Broth with Cordyceps, Dried Mushroom and Soft Shell Turtle
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Braised Noodle with Shredded Duck Meat and Chinese Pickles
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Dessert of your Choice
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Almond Jelly, Mango Pudding, Coconut Milk with Tapioca, Mango Pomelo Sago
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Chinese Pastryand Chinese Teaof the Day

¥21,000
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E=9ll/Egg, M=%/ Milk, W=/h%/Wheat, B=% IX/Buckwheat, P=3%{t4:/Peanuts, S=% U%/Shrimp, C=#*IZ /Crab
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Minimum two persons for course menus.
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Please ask our staff for the origin of the rice we serve in the hotel.
BRFFRLT LAF B ERTI0ELAZLAZy 7B LT K ET 0,
Should you have any food allergies or special dietary requirements, please notify us when you order.
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* All prices are inclusive of tax and service charge.




