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CANTONESE DINING

HEEEETS
5 YEAR ANNIVERSARY MENU
5 BE ST 4 —a—X&

Fr SRR Al
Selection of Appetizers with Peking Duck Crépe
ImFY 7 AY =7 BEDRHIE

Rantei Chin 5 Years, China
s BR 5

B DA HEMRER
Deep-fried Lobster with Mango Mayonnaise
PRI D I —<vIR—R N—THRIRZ

2004 Soave Superiore, Monteseroni Filippi, 1 eneto, Italy

HEAP\ b — £
Wok Sautéed Three Kinds of Seafood and Spring Green Vegetables with Taraba Crab
“FEEDOBERELT )V BROWD 2T ELEEIITRZ

2007 Puligny Montrachet, Olivier 1 eflaive, Bourgogne, France

SCHEIRF SR AR AR
Sautéed Japanese Beef with Vegetables in Black Bean Sauce

BHEMET7AL DIV IAT—F FaF—F T I3 I8—0 X — 2 BRLEDIRZ

2006 Pommard Paul Garandet, Bourgogne, France

SENSE 7t AT )
Sense Original Mango Pudding

SENSE &< a3 —7)

Please select your favorite Chinese tea

BITOOFEREZRBEP FEW

50,000
BOARPLOZAETISWET
Served per Couple

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 10% service charge

LR B AN ORI ICIHEBIA B ATIRHE T, BIERI0%D Y —E 2B & R LT ET
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CANTONESE DINING Dinner

=FEH HEIYON

— A B
Appetizer
—ADRBELA

FLAEFLIEBE AR
Assorted Barbecued Meat Platter Hong Kong Style, Deep Fried Pigeon and Sucking Pig
FRDOIGT LAFIRDBEE Y BEAZ AV FHEFREIVAORYEDE

¥ MOT HiFEIRER
Pan-fried Lobster and Summer Vegetables with Original Dried Seafood Spicy Sauce
FEMEEDOFVFEX L LRI D SENSE AU 7)1 MOT Y —A

FHEA B A1 2
Dry Braised Tiger Shark’s Fin and Crab Coral Served with Shong-Tong Broth Soup
AT == @RDSO WO EENALRAK BETHAOE LEHEA-TERIRAT

ik R A
Two kinds of Abalone
Braised in Sea Food Broth Oyster Sauce, Poached with Leek Ginger Fish Soy Sauce
TV affid ZfE T
SO LM TOREZRMK T 4 2 — Az L
BET L a7 —F UL DAARS =Y — 2K TV —VBRRX

SEHBURR I 74 v A
Poached Japanese Shabu Shabu Beef with Black Bean Sesame Spicy Sauce
EY = DLe Sl SMET HHEVT w2 —FKIRY —2

S R A S AR
Fried Rice with Taraba Crab Meat and Lettuce
BGNELL BAATF o—

i SR R
Today’s Dessert with your Choice of Chinese Tea

BIFERT V- ARBRTTOOPTEELBEV T

— 2 e
— R
Sense Friandises

BEFOBEVELE

26,000

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 10% service charge

BRI A AN TORRMAG I EBEE A TR T, BIR10%D—E 2R 2R LZ T %3 1007
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CANTONESE DINING Dinner

MEEFEKEZ YUI YON YON
B 55330 IR F 4 —a— 2 (B AELVEDET)

Chet’s Recommended Special Dinner Course

B ERETERA BBEOLTZEN
Please Choose Today’s Appetizer

PR AL IBBEI AR
Suckling Pig and Assorted Hong Kong Barbecued Meat Platter
FIRADEBAIAN N —=_F2—DRIEDE REROCIVARL

B35 Rl
Cantonese Style Maguro Sashimi Salad with Soy Sauce Dressing

K~ uDRIF Y FTZRRAZAN FRERORL Y 7T

IR TR B AR
Cold Abalone and Two Kinds of Jellyfish
“REEDLOIT LT — 7 I U TR LUOm R e b

SENSE At
Roasted Peking Duck (Table Side Preparation)

SENSE Bt & vs (h—r oz TH—ERW-ZLET)

A FERTBE R At
Braised Hole Shark’s Fin soup of Supreme Shong-Tong Broth
RFR7 el E(160g~400g % 3— AEk 80g) DEFENLDFEYVDELAHBA—T

145 SENSE HEAT 32
Please Choose Today’s Seafood and Meat Course
R4 H DURREEE - BB Z BIED A= 2 — 35 2 BIROKTZEWN

G ARRL SN BR
Fried Rice with Hong Kong Style Salt Cured Fish and Vegetables
BFHOBRRTA B AVEX T v—

R PESS
Your Choice of Dessert and Chinese Tea

BHERTF - AR BT TOOPEELZRBREVT TN

20,000

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 10% service charge

BRI A AN TORRMAG I EBEE A TR T, BIR10%D—E 2R 2R LZ T %3 1007
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CANTONESE DINING Dinner

YEfERIE  SEAFOOD DISH

{H7R B2 R
Steamed Lobster Hong Kong Style with Fresh Leek and Ginger Soy Sauce
B EPEMBEDON—T Iy MRL FERABLEZDT 4y ay—A

B DT HEMRER
Deep-fried Lobster with Mango Mayonnaise
FEMED v T —vIR—X N—TERIRZ

SR L LR A
Braised Abalone in Oyster Sauce with Chinese Green Vegetables

TV oY DO —F TR LA AR =) — R K NET V= BREELIT

HIEA i = ik
Wok Sautéed Three kinds of Seafood and Green Vegetables with Taraba Crab
—FERDOUEREE ) — BN ZT\ELREINRZ

TR DR
Steamed Star Grouper and Abalone with Fresh Leek Ginger Soy Sauce
WENIDESEER LTV v a iz BEAFANDREEZDT (/2 —AT

ABHE  MEAT DISH

e 5z 0 L AR e FRF 5
Deep-fried Hong Kong Style Whole Pigeon with Sautéed Seasonal Vegetables
FIEDRBT AL ZEE HEE R

FHIHER 2k

Braised Pork Spare Ribs Flavored with Chinese Rice Wine and Ginger Honey Sauce, Taro Potato
JRART VT ORBBIEE AT VvV —nm—Y—R FAEERZ

A DYV 2 bEBROT =T )=

LR BRI TR
Sautéed Japanese Beef and Summer Vegetables with Black Bean Oyster Soy Sauce

FFTAVATGARLERBBEROWD 77978 — XAFARE—— A

SEABURR 8 8 s
Poached Japanese Shabu Shabu Beef with Black Bean Sesame Spicy Sauce
AP —RALDOL2 SLP ST FRIRYVT R/ AT —FRIRY — 2

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 10% service charge

BRI A AN TORRMAG I EBEE A TR T, BIR10%D—E 2R 2R LZ T %3 1007
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CANTONESE DINING Dinner

EIREE YONSEN

— R
Appetizer
—RADBHLA

AR AL IB BTN AR
Suckling Pig and Assorted Hong Kong Barbecued Meat Platter
FIRADVEBAIAN N = _"F2—DBIEDE REROEIIVARL

SRR R
Poached Fresh Abalone and Steamed Egg Tofu with Soy Sauce

Ty affiOBVR—F RXEZRBKROT 4y 2 —R
FFAVDZALIPERE LD

& HERLISE i1 20
Braised Shark’s Fin Soup of Supreme Shong-Tong Broth
THACVEANY) LB EAHBA—T GENLDEY
B or XIZ
Prifik K S )

Double-boiled Healthy Soup with Shagk’s Fin, Black Chicken, Snapping Turtle and Chinese Herbals
THEL Aoy R DTN BRRRELA—

ik MOT HES SR B
Wok Sautéed Star Grouper and Cantonese Vegetable with Spicy Seafood Sauce and Shrimp Paste Sauce
RENG LTV~ BROPW AR MOT ELIRRHFEIRIEY —AZ IR T

HIHER 2Rk
Braised Pork Spare Ribs Flavored with Chinese Rice Wine and Ginger Honey Sauce, Taro Potato
K& FARTVT ORBBRIAH. D0 Py—n=—) =2
FuATDVYyVabEBRROH—T 7 )=

H R AR A
Shrimp Roe Noodle Soup with Wonton and Shredded Summer Vegetables

WBEU L Z A BT RAREEHA—7X—K v

SENSE 515 5iAfi )
Sense Original Mango Pudding
SENSE fil<> a3 —7Y

=R
Sense Friandises

BETFOEVEDYE

17,000

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 10% service charge
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CANTONESE DINING Dinner

HEEE UYON

— AL
Appetizer
— O DORBHELA

SENSE Bt 52 7 iy 5
Seafood Salad Scallop, Squid, Crab, Shrimp and Pickled Vegetables Lime and Dragon Fruit Dressing
BUARDE I — T AR LT RED YT H ST
TALDBRKRELF VT ZNVIREFY RTAL TN —Y DY —AT

MOT E3¥ Bty -
Pan-fried Scallops with Summer Vegetables in Original Dried Spicy Seafood Sauce
7Ly 2L AOFEYEEE GHEEFRERX SENSE AUV F/L MOT Y —2

IR NA S ARSI
Shark’s Fin Soup with Winter Melon and Abalone

THEL LAY X NTVHRLEAHA—T T LHERKE

TR
Steamed Star Grouper with Fresh Leck and Ginger Soy Sauce
RENIDSoLERL FEERAZANDRELEZDT 492 —A

A R I B A 3
Pan-fried Chicken Flavored Sichuan Pepper and Wok Sautéed Spring Vegetables with Chicken Sauce
HRRBOEWEVFEE RFREITLE AR R
EHBFROF X aT7—r ) —R

HEPRIE IRy
Simmered Eggplant and Minced Meat in Plum Flavored Chili Sauce with Rice Noodles
RTOAVOEHNFIY—R FBEXLHALE—T

(EEANENINE 2o
Watermelon Purée with Lemon Jelly, Collagen of Basil Seed and Mint Fragrance
LEVBY—ADVRAS DY 2L RN —RaF—F eIV RDFEY

=R
Sense Friandises

BEFOEIVEOY

14,000

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 10% service charge
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