KR | Haru

HUSE | Appetizer
% Crab | % /0»3¢ Cabbage | fXf# Caviar | 32 Ginger

i v | Sashimi

4 F0f Tuna | = Salmon | fififa Amberjack | #if Sea bream |75 Ul Ark shell | #LFHEF Botan shrimp

EIETH | Hot Drip

‘£ Double boiled beef | i Abalone | H % Mushroom | ### Citrus

1% | Seafood

iR Prawn | HHEELIETYN Smoked cecina | B i Vegetables

AR | Teppanyaki Wagyu Beef
B4Rl Australian beef | JHTE £ Smoked salt | #&#7 Garlic confit

JBER | Fried Rice
PEAEHT Sakura shrimp | J5%5 Asparagus | [# 45 Shitake

A | Zen
7K Seasonal fruits | 1T Sweets

AR 1888 &A1
CNY 1888 per person

s 7 0 10% 855 9% 6%t
T IEAE AR i Bk AR 2 3 R FRATTR AR 35 T BA
Price is subject to 10% service charge and 6% tax

Please highlight any specific food allergies or intolerances to our colleagues before ordering



W E R | Sakura

250/ ;2| Amuse Bouche
1L E W EHE French lobster | 51 Scallop | #14% Perseus caviar

HISE | Appetizer
% MFHE Aburi Uni | & STEF Mantis shrimp | S kura | HHFESE YR Ponzu jelly

i » « B | Sashimi
BT Lobster | fifli i Amberjack | ## 1 Sea bream
L 0F Geoduck | €48 Tuna | =34 Salmon

EIETH | Hot Drip

ZR BT Chinese grouper | % Crab | B % Mushroom | #4#%557% Hamaguri broth

FHKEE | Kimagure

B A4 | Teppanyaki Wagyu Beef
B M5 A4 Australian M5 Wagyu beef | B & Seasonal vegetables | #3754 Garlic confit

JBER | Fried Rice
N4 Wagyu beef | 74 Garlic | %5 Asparagus

£ | Zen
7K Seasonal fruits | &1 Sweets

AR 2388 &A1
CNY 2388 per person

R 0 1090555 R 6% | R AE RO R AR T e ek B AR o AR AT IR 55 T BA

Price is subject to 10% service charge and 6% tax Please highlight any specific food allergies or intolerances to our colleagues before ordering



