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CANTONESE DINING Weekend Lunch

MEEZK YUYI-YAMCHA

& BT A
Chinese Style Fresh Vegetable Salad
FEHOHREE TV TX AR

BErE 2 B
Seven Kinds of Cantonese Dumplings

THEEOSLDEOKVEOYE

BEREE K
Today’s Healthy Soup
HEDVEBEORREA—T RIFRETLSAEST

Please select additional dumplings from the main menu.

B ER2PHEA= 2 — ZHEA= 2 =D RBUKTEEN

B R 8 K AM
Today’s Rice Baked in a Clay Pot or Today’s Rice Porridge
AHDOFBRKESAL L8TITA X3 AR OEEEW

Please select your favorite dessert

FP MR OB BROCEEL

JERIR I AE
“Totu-Fa” Hong Kong Style Sweet Tofu

BHEAZANDORFEE FIFEOY vy 7 E)NT T
BEARAL 283 1B K

Dessert Soup with Dried Fruits
o ERDODAY NV —R—TF

HIR AL P K R
Red Beans and Tapioca in Coconut Milk

INGAY ZeFTiaa oIy

TS RER
Fried Sweet Rice Ball Covered with Sesame Seeds

HIBRE ¥ EDFE 8BAY

5,000

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 10% service charge
REIE A AR CORMEE I B BiA & A TR T, BIER10%D Y — e Ak & i LS £
1006



b Nk

CANTONESE DINING

jziﬁéﬁlﬁkaz

Steamed Prawn Dumplings

WBEANVERARLEF

P T
Steamed Scallop and Crab Dumplings
HRETEN= ANVAR LK F

7K i FRF R B L
Steamed Chicken and Vegetable Dumplings
FHIHRLBAAVRLEF

B R
Steamed Fish Dumplings with Black Beans
HERDT TyI7E— XK LET

SEHTEY 5
Pan fried Minced Pork and Leek Dumplings

=7URRAVEFEVBEE

HESR N
Deep-fried Crab Leg with Shrimp Paste Dumplings
BMOBRTVEGOEHIT

ZEHilfe R BB
Deep-fried Seasonal Spring Rolls
EEIOB T FREX

Pan-fried Cantonese Radish Cakes
JEIRKIBH B DEY Fix

AT AR
Fried Prawn Wonton with Mango Mayonnaise

By 2 oD —<ax—X

BRI RLIB K £
Deep-fried Rice Cakes with Chicken and Cashew Nuts
BRLIY2—F oY AVBIFEA LD

Weekend Lunch

RSN )
Steamed Japanese Beef Dumplings
FEODA—FT AN a—al Ry

K& H R
Today’s Steamed Rice Rolls Hong Kong Style
AKHDIFARIV—TELEWR

BT 78R
Steamed Spare Ribs in Black Bean Sauce
ANTVT DT T 76— REKL

BT ZRIBUI
Steamed Spicy Chicken Feet
R DEWASAAZRL

LA AEE T
Braised Pork Shank and Peanuts with Chinese Miso

R Ig a7 —4 o LA DB FL A Z R R

T B AU
Braised Pork Tripe’s and Salted Chinese Vegetable
BN = R OTET IR EBRATY D AR

HE LR R B
Deep-fried Shredded Radish Pie

KRHAANVBT A &ENLDFEY

AREZRBEE
Steamed Pork and Shrimp Dumplings with Mushroom
KR LHBEAVER LI T VRO

e AT 2T A
Curry Flavored Deep-fried Taro Potato Dumplings
BROH—7)—LEAVF DI

PR SUBERR
Oven Baked B.B.Q. Pork and Pineapple Pie
RATFTYTNVANOF =3 a— A HFER

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

BEiEtEZ ORCHID

TS SRR
Two Kinds of Jelly Fish and Seasonal Pickles
TR OB AY FHOFIREY GO

oI BT Rl = 7% 8
Dim Sum Chef Chong Selects Three Kinds of Steamed Dumplings
BELDET B =7RER R O=EARLET

VB A BRAE 5
Two Kind of Melon Vegetable, Crab Meat, Shark’s Fin and Dry Scallop Thick Soup
THEBEONLERN THEL AVRA—T FLHHRE

©¥ MOT FitH 1
Pan-fried Scallop and Sautéed Summer Vegetable with Dry Seafood Spicy Sauce
ZLyya S ORVEEE CRERYD O e R—Tar FYTF L MOT Y —A

SENSE ZF 2 A7 ER
Deep-fried Prawns with Sense Original Mango Mayonnaise
SENSE ##l#E D~ I —vaR—XY—R RE—U—T{RZ

Fried Rice with Hong Kong Salt Cured Fish and Seasonal Vegetables

FWOHFTR B AVERYDER

fifi & SENSE T JAfi ) 2
Sense Original Mango Pudding

SENSE #fil<, a—7Y A S-S

8,800

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

HAEE PA-HAP

e Sy i TR
Cantonese-Style Maguro Sashimi Salad with Sense Soy Sauce Dressing

AT DRI FVTH JRRAZA )V FRERRL v 7T

IRF SR BR AT 1
Wok Sautéed Prawn, Scallop and Seasonal Vegetables
B E LML OFEIE D SENSE AV LY —RIRZ

IR RIS
Shark’s Fin Soup with Crab Coral and Steamed Egg Custard
THEL DEIRAVELHBA—T JIEELLBIC

TH7A LR B
Steamed Star Grouper with Fresh Leek, Ginger and Sense Soy Sauce
RENZDELLDFBAIAN BELEDT (/2 —AT

HEIHER 2 W HE
Braised Pork Spare Ribs Flavored with Chinese Rice Wine and Ginger Honey Sauce, Taro Potato
E 2 FEARTVT OIBBEEIAI V0T —no—) — R FEERZ
BaAEDTyY 2l —T o T)—r

Qe e R ]
Shrimp Roe Noodle Soup with Sautéed Shredded Seasonal Vegetables
BB OB T RREHA—T -V

MEIR IR T 2R 5
Sweet Avocado Soup with Bird’s Nest, Aloe and Fresh Fruits
YVISADEDaF—F U AV HWTRARZR—F TazEE s — Vi

A
“Sense” Friandises

BEFOEIGHOE

12,000

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