Silver Week Lunch Menu
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Autumn Vegetables and Steamed Chicken with Black Vinegar Sauce
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Three Kinds of Steamed Dumplings
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Green Soup with Spinach and King Crab Meat
BONARDHERRA T 27 AEHEFAT
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Prawns with 2 kinds of Sauce; Red Chilli and Original Mango Mayonnaise
WEE _MEOKT FYVYV—2bvvyIT—vIF—X
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White Gourd with Minced Pork
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Noodle Soup with Shrimp Wontons and Vegetables
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Sweet Red Bean Soup with Rice Cakes
HHEOU( AZMHEHEO/NGTDOBIH AHEAD

F IR FE NS
Chinese Petits-Fours
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6,800

All prices are in Japanese Yen, exclusive of consumption tax and subject to 13% service charge.
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Roasted Peking Duck with Pickled Vegetables
R Zy 202V —-78SLROBFXY) FDavEr—vay

Double Boiled Clear Soup
HFEWAZAND I VT 2 =T
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Pumpkin Soup with Crab Meat
BERHAD Y TR 2—F

Chef Selected Four Varieties of Steamed Dumplings
B EISED EALYHELZSCRL R FIUME
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Braised Prawns with Tomato and Red Chill Sauce
MEOF V)Y —2&

Unlimited Dim Sum, Noodle, Rice and Vegetable Dish
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One Dessert
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Almond Pudding Deep-fried Sesame Ball
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Mango Pudding
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HLEHE R 9 5
Mango Coconut Cream Red Beans and Tapioca
With Crapefruits in Coconut Mik
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7,800

All prices are in Japanese Yen, exclusive of consumption tax and subject to 13% service charge.
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DIiM SUM SELECTION
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Steamed Siky Skin bumpling Steamed Rice Rolls Braised Hog Maws
With Shrimp _ HEAKRHO With Chinese Pickles
WEADHLBT 7ARTV=THRL KOW L hERMOF Y KL
A & SIBR K A FERSTHEE
Steamed Seasonal Deep‘Fned Pork Steamed Sparerib with Black Beans
Vegetable Dumpling and Shrimp bumpling HKLUBEART Y T
FHiOE KA Y AL KT FyA=—Xtnrv* TIvrE—v) =2
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Steamed Pork and Spring-rolls with Steamed Barbecued
Chinese Chive Dumpling Three Kinds of Seafood Platinum Pork Bun
KN L& =7 &L EKF e D 8517 B & HE&KDOF ¥ —v = — 85
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Steamed Chinese Spinach and Fried Shrimp Wanton Steamed Truffle and
Okinawa Star Grouper Dumpling with Sweet Chili Sauce Mushroom Dumpling
EHLEENTOD MBEAOBIFI v A2V D P27 LDl 0RLEKT
LT YYI-—VvIH—XY—2R
T A% 60 P S Pan-fried Radish Cake
Steamed Scallop Dumpling Deep Fried Crab Claw KIBRFOF b I &
WL DL T BINOHI b D
e HRIETA Deep Fried Soy Milk Skin Roll
Steamed Pork Soup Dumpling Deep-fried Taro Puff Dumpling with Minced Fish and Vegetables
Ya—mVRY AVFOF ¥y A=—Xanyr ROTOHLEHEROO ST HY
N Ry E A AL EEMR GE AR #o B AT
Steamed Dumpling Pan-fried Shrimp and Abalone Topped Steamed
with Pork and Vegetables Green Chive bumpling Pork and Shrimp Siu Mai
EHAL KT BEL=TAD BIOTOME  gugovr b b EORS

NoobDLE, RICE AND VEGETABLE SELECTION
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Wok-fried Noodles Steamed Glutinous Rice Noodle Soup
With Dark Soy Sauce with Chicken and Dried Scallop with Shrimp Wanton
BEBEOM ¥ 21 WALTLARORL ZF AR TN
O ED A FEMMDO 2 — T X — F )b
Cantonese Congee Seasonal Vegetables
IR 2 ANV D B NSRS

All prices are in Japanese Yen, exclusive of consumption tax and subject to 13% service charge.
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TRADITIONAL CANTONESE MENU

BRI SIRREIH O 7 v F a2 —-2

e A I R R R A
Barbecued Meat Appetizers and Jelly Fish
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Selection of Three Varieties of Steamed Dumplings
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Supreme Soup Dumplings with Bamboo Fungus and King Crab Meat
HMAEEL X T AAEHDOA > R EBLEHROR - TKT
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Stir-fried Okinawa Star Grouper and Prawns with Green Vegetables and Yellow Chives
MHMEZRENZ LBEDOO IO T ) —vRYAT)V #H=7 LIt
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Stewed Pork Belly with Chinese Rice Wine and Black Vinegar
B KA T WO 23 Bl & Rl

By Al & R AL A R AR
Fried Rice with Salty Fish, Diced Chicken and Lettuce
R INTA—T 49 Y2 bBEBRADVARF ¥ — v
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Almond Flavoured Soy Mik Pudding with Sweet Avocado Sauce
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Chinese Petits-Fours
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8,800

All prices are in Japanese Yen, exclusive of consumption tax and subject to 13% service charge.
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CHEFS TASTING MENU
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Seafood Appetizer with Abalone, Prawn and Jelly Fish
fioa 7 —rvzx20omx ¥% 277 70T 7 v 4 —
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Sautéed King Crab with Leek and Ginger
2T ANEEETNOW O E A2 E Lk
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Double Boiled Premier Clear Broth with Ginseng and Black Bone Chicken
HEAZLIEHME SEROMLEEELALZ-T
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Steamed Okinawa Star Grouper with Fish Soy Sauce
MBEEXRENZ DR LYDT o LEL boIVBEMOT 4 v¥ 2y —-2T
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Pan-Fried Japanese Beef Sirloin with Spicy Shrimp Sauce
Mgy —umAvoyrfanzi—% YY) EEEEAZY -2 HHFA
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Fried Rice with Lobster and Dried Scallops
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Mango and Coconut Mik with Swallow's Nest
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Chinese Petits-Fours
mhE N T

15,800

All prices are in Japanese Yen, exclusive of consumption tax and subject to 13% service charge.
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