TIER=Cd

SANNO LUNCH COURSE
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Four kinds of appetizers
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Steamed egg custard with shark fin and blown enoki mushrooms
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Sautéed squid and green asparagus with sea salt
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Braised prawns with chili sauce and steamed bun
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Two kinds of dim-sum
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Sautéed Kuroge Wagyu with black pepper
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Noodle soup with an assortment of meats, vegetables and seafood
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Chilled almond jelly with fruit
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Pairing of sweet dim-sum with osmanthus oolong tea

FBIAZE Per person
¥15,812

24 SFLVKVET 2 guests minimum
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SAIHOU LUNCH COURSE
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Five kinds of appetizers
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Sautéed scallops and yellow Chinese chives with sea salt
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"Kanbiton" pork dumpling with Shanghai-crab salt-based soup
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Two kinds of dim-sum
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Braised whole shark fin soup with supreme shang-tong broth
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Sautéed Kuroge Wagyu and vegetables with XO sauce
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Noodle soup with boneless spare rib cutlet

R IR
BN~ T—TY
Mango pudding
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Pairing of sweet dim-sum with osmanthus oolong tea

SOOI UL S U REED SO DL 3
LR EHANTESPONDIERAR AL TI~E RS A[EETT,
The five dish can be changed to "Steamed egg custard with shark fin
and blown enoki mushrooms™.

FBLAEZE Per person

SPONVD LA, ¥19,607
Choice of Braised whole shark fin soup Courses
SO REZR L ¥17,710

Choice of Steamed egg custard with shark fin Courses

24 SFIVHKVES 2 guests minimum
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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.



