#1Z | Snow

HUZE | Appetizer
12 EAHE French oyster | U Shrimp | FUFf# Caviar | ¥ Ume foam | i35 Dill

&y - {1 | Sashimi

& Tuna | =304 Salmon | fiffifh Amberjack | & )1 Scallop | 4 JF4F Botan shrimp

FETEW | Hot Drip

F1%F Double boiled Wagyu beef | #AH: Matsutake | &5 Edamame | EA7i =17 Kombu broth

Y& | Kaisen

Fi%) 3% JE JEUT Brittany lobster | f¥f¥% Amu caviar | #li 73 Yuzu sauce

FHKEE | Kimagure

BIRFEA | Wagyu Beef

BINATL: Australian Wagyu beef | B i Seasonal vegetables | @75 Garlic confit

PELEHF B4R | Sakura Shrimp Fried Rice
PEAEMF Sakura shrimp | 15i3€ Pickles | kM%) Miso soup

EEZHL | Zen

7K Seasonal fruits | 1T Sweets

AR 1,888 &AL
CNY 1,888 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



= | Frost

2R/ | Amuse Bouche
#% I Roasted pumpkin | 24 Inaniwa-udon | VB3 Water cress | % Crab

¥R | Uni

f U Scallop | fXf# Caviar | ¥ Ikura | #HFEEHETE Ponzu jelly

i » « B | Sashimi
JEHF Lobster | fifli i Amberjack | 1 Sea bream
4Ap 8 Tuna | =3C#4 Salmon | 7% U1 Ark shell

EIETH | Hot Drip

PRI Geoduck | FAH: Matsutake | &5 Edamame | 55i% Umami broth
FHBE | Kimagure

FA4-H] | Wagyu Beef Tenderloin
BNAI4E Australian Wagyu beef | B ik Seasonal vegetables | 7% F Garlic chips

FALIBER | Fried Rice

N4 Wagyu beef | B % Mushroom | 15i3% Pickles | kI Miso soup

EEZHL | Zen

7K Seasonal fruits | &1 Sweets

AR 2,388 &£
CNY 2,388 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



