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CLASSICAL DINNER COURSE
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Selected appetizer
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Assorted Chinese sashimi of red sea bream from Naruto strait
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Sautéed prawn, bamboo shoots and green laver with sakura shrimp in a salt flavor
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Kagoshima black pork and crab dumpling with spinach
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Roasted duck skin Beijing style with Star-Hill original miso paste sauce
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Braised shark fin soup with soy sauce
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Braised Kuroge Wagyu with soy sause and black bean sause
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Noodle soup with roasted duck, vegetables, black pepper and leek
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Pairing of mango nectar with Chinese tea
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*Please inform our staff if you have any food allergies.

*Menu items may change according to ingredient availability.

*The prices include 15% service charge and 10% consumption tax.



