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STAR HILL LUNCH SET
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Four kinds of appetizers
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Steamed pork dumpling Shanghai style and today's dim-sum
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Please choose two dishes from the following
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Today’s special dish
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Sautéed shrimp and ginkgo nuts with sea salt
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Sautéed horsehead sea bream with black bean sauce
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Sautéed Kuroge wagyu and mushrooms with oyster sauce
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Sichuan style braised tofu with minced Japanese beef and garlic
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Sautéed "Kanbiton" pork and cabbage with garlic and soy sauce
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Soup of the day
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Steamed rice or rice porridge
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Two kinds of desserts

FIAZE Per person
¥6,831
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BRAISED SHARK FIN SET MENU
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Four kinds of appetizers
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Steamed pork dumpling Shanghai style and today's dim-sum
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Sautéed prawns and ginkgo nuts with sea salt
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Braised whole shark fin in velvety sauce over rice
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Steamed egg custard with shark fin

‘%\}ﬁﬁﬁ)ﬁ'l\_ﬁ%
T —h = FHED

Three kinds of desserts
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¥14,674
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F51ANEZF Perperson  ¥9,108
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*Please inform our staff if you have any food allegies.

*Menu items may change according to ingredient availability.

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



