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CANTONESE DINING

HEEE UYON

— A B
Appetizer
—RADRELA

ST R AR T A

Black Rice Vinegar Marinated Crab Meat and Chinese Rice Wine Flavored Deep-Water Shrimp

RTAH = DEITBEEL 1903z L H = OB B RO B RX— g

MOT L3 filtiy
Pan-fried Scallops and Rainbow Vegetables with Original Spicy Dry Seafood Sauce
7Ly afNL R OFVEES LR IR B A4V T /L MOT Y —AT

ARG R = B 22
Hot and Sour Soup with a Variety of Collagen and Shredded Seasonal Vegetables
EERADT— S L EMBRMPYDOLLHA—T
FTAFEEEERR EER DAV = H VIR ERY

TH7A R B
Steamed Star Grouper with Fresh Leek, Ginger and Original Fish Soy Sauce
WENIDE LR FEWRIANDREAEEZEDT 42 —AT

EIHERW LAk
Braised Chinese Rice Wine Flavored Pork Spare Ribs
with Ginger Honey Sauce and Mashed Taro Potato

E 2 RART VT ORBBEE AL v Pr—n=—)—R
FOAED2yY 2 b BB RON —F 7Y —>

REH A IR AT R A A
Ochazuke of Sautéed Rice with Hong Kong Dried Seafood and Salted Vegetables
FEROWEYDFIVDT X —/ VITHEHREEE BRRETAZANT

AT ALY L S AL

Chinese Hang Yang Almond Tofu with Strawberry, Dragon Fruits, Aloe and Mint
WHIDALER—vay FLEOFVOHWETAR—2
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Friandises

14,000

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 13% service charge

ERCIE A AR CORBE I H B G TR T SR 13% DY —E AR Z LT £

Dinner

1202
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CANTONESE DINING Dinner

YONSEN

— OB
Appetizer
—RADRELA

P U A
Assorted Hong Kong Style Barbecued Meat Platter with Seasonal Vegetable Pickles
BWAIANN—_F2—HDOBEVADE FHFROLINVRRL

O T kst L
Braised Sliced Abalone and Cantonese Green Vegetables with Yang Guifei Herbal Oyster Sauce
VoY afflOA ARG =Y —AR BEESERLIa7—7 X2 A

AT e S5 K R T ok
Doub\le—b(\)iled Healthy Soup with Black Chicken, Snapping Turtle and Chinese Herbs
ToFxAV T OERER MEE@E—FU)AD RoRVEEEROEBREBRLR—T

#E' MOT M5 s R 5
Wok Sautéed Star Grouper and Cantonese Vegetables
with Original Spicy Dry Seafood Sauce and Shrimp Paste Sauce

WENZLEH V-V BRODD B AFVTT AL MOTEE JERIRAEY —REHAT

SABURR 14N V5 v 2
Poached Japanese Shabu Shabu Beef with Black Bean Sesame Sauce
MEF—rA B L2 S L2 ST
BRI = RS —FKERY — R

PR ARSI AR
Fried Rice with Taraba Crab Meat and Lettuce
BINBELLVZAANYTF v —

SENSE &t 547 fJ
Original Mango Pudding
R T—T Y

=

Friandises

17,000

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 13% service charge

ERCIE A AR CORBE I H B G TR T SR 13% DY —E AR Z LT £ 1202
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CANTONESE DINING Dinner

INEEEBRE YUI YON YON
BB E B9 DR F T —a— 2 (B AELVEDET)

Chef’s Recommended Special Dinner Course

Please Choose Today’s Appetizer
B bB B-e* BUBL-B6B B#B Bv

U]~cg#h w
Assorted Hong Kong Style Barbecued Meat Platter with Seasonal Vegetable Pickles
BRIANN—_REFa—FHDEVADE FHIBFROLIVARZ

BT 2 B B AR TR i
Black Rice Vinegar Marinated Crab Meat and Chinese Rice Wine Flavored Deep-Water Shrimps
RUAH = DEITEFEL 1O 3L & e ORBIERAKROT B R—Tar

SENSE = SR Uity fa B v
Original Cold Abalone and Two Kinds of Jellyfish

BURAFVCF N T iR oS —4 L DV 2l “RBEOILITOREYE bR

SENSE At
Roasted Peking Duck (Table Side Preparation)
B RRERAL RS v (=BT AL ET)

o'Zlee 72 ‘W
Hong Kong Style Seafood Collagen Soup with Tiger Prawn and Three Kinds of Clams
6...0€6...& 72 &\o%f,0J OZ«' & $%6 e/t6 adyee

1-- SENSE #f/r 3 it
Please Choose Today’s Seafood and Meat Course
FUF Hr DUEMEEHE - AEIERA D A= 2 —>D 2 B RO 7ZEW

K Hh S B SRR -5
Noodles in Soup with Roasted Duck and Vegetables
BEINAVERBEDRA—T X =RV BEEFZ v 7HITIY L H=F AV

Tt = G P ER
Your Choice of Dessert and Chinese Tea

BEERTF—reARBBTTHOFEELZLBRV TN

20,000

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 13% service charge

ERCIE A AR CORBE I H B G TR T SR 13% DY —E AR Z LT £ 1202
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CANTONESE DINING Dinner

YEREEIEE SEAFOOD DISH

TH75 BB RENR
Hong Kong Style Steamed Lobster with Fresh Leek, Ginger and Original Fish Soy Sauce
BATEFR T DO N—T Iy ML FERAREZDOT (v aY—R

AT HEMRER
Deep-Fried Lobster with Mango Mayonnaise Sauce
PRI DV T =3 R N—THERX

HHEA S\ — f
Wok Sautéed Three Kinds of Seafood and Green Vegetables with Taraba Crab Sauce
ZREBOWELT ) BROWD T ELEINRA

AL T2 kst L Al
Braised Sliced Abalone and Cantonese Green Vegetables with Yang Guifei Herbal Oyster Sauce
VoY afflOA ARG =Y —AR BEESERLIa7—7 X2 A

B¥ MOT FURRBE
Pan-fried Star Grouper and Rainbow Vegetables with Original Spicy Dry Seafood Sauce
WENIDOFVEEE L ERFROND B AFIV TV MOT Y —R T

REHE  MEAT DISH

M B Ve L AR BC IR 6
Hong Kong Style Deep-Fried Whole Pigeon with Sautéed Seasonal Vegetables
NIDABZT A SAR R FEFRAA

IR LAk

Braised Chinese Rice Wine Flavored Pork Spare Ribs

with Ginger Honey Sauce and Mashed Taro Potato

K& AT VT OBBBERIAS Vv —n=—Y—2R
FuAEDyY 2BHJROHN—F 7Y —

SECABURR 14 78 73 2

Poached Japanese Shabu Shabu Beef with Black Bean Sesame Sauce
Y —aAEE LSS SR EEFHFRORN—F
BRI = RS —FKERY — R

LR BRI R
Sautéed Japanese Beef and Seasonal Vegetables with Black Bean Soy Sauce
Ly 7T e — L R R

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 13% service charge

ERCIE A AR CORBE I H B G TR T SR 13% DY —E AR Z LT £ 1202
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CANTONESE DINING Dinner

EFXER HEIYON

— AL
Appetizer
—RADRELA

FLAGBER SRR
Deep Fried Pigeon and Assorted Hong Kong Style Barbecued Meat Platter with Vegetable Pickles

BHAZANANNDIBT EN—_F 2 — BV bE FEHBFROL VAL

¥ MOT FURRBE
Pan-fried Star Grouper and Rainbow Vegetables with Original Spicy Dry Seafood Sauce
RENZLEEBROPD B AFVPTF /N MOTY —RT

T e
Chinese Ham Broth with Supreme Swallow’s Nest and Bamboo Pith

SENDLOFYVD EBA—T BHRIIETLAMBDIELLEBIC

TH75 BB HENR
Hong Kong Style Steamed Lobster with Fresh Leek, Ginger and Original Fish Soy Sauce
BATEFRE T D N—T Iy NEL BRRABREZDT 42y —R

g ELJR S 30 BRIl
Traditional Cantonese Style Braised Dry Abalone and Green Vegetables with Oyster Sauce
EHETUHOEEZA EREROREAT—7 Y —R T)—VBRIRA

L E
Fried Rice with Taraba Crab Meat and Lettuce
BINBELLVZAANYTF v —

T E
Today’s Dessert with your Choice of Chinese Tea

BEERTF—reARBBTTHOFEELZLBRV T
=

Friandises

BEFOEVELE

26,000

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 13% service charge

ERCIE A AR CORBE I H B G TR T SR 13% DY —E AR Z LT £
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