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SANNO LUNCH COURSE
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Assorted Chinese sashimi of salmon and vegetables
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Steamed egg custard with crab meat and shark fin
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Sauteed squid, scallops and shrimp with green laver
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Three kinds of dim sum
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Sauteed Japanese black beef and shiitake mushroom with XO sauce
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Fried rice with red snow crab and spinach
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Hiruzen yogrut and mango necter with tapioka
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Pairing of sweet dim-sam and osmanthus tea

BIASE 1person
¥13,915

2248 FIVADET Two orders minimum
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SAIHOU LUNCH COURSE
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Amuse-bouche of fried spring roll with
spring bamboo shoots and crab meat
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Assorted Chinese sashimi of salmon and vegetables
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Sauteed squid, scallops and shrimp with green laver
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Three kinds of dim sum
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Braised whole shark fin soup with supreme shang-tong broth
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Sauteed Japanese black beef and shiitake mushroom with XO sauce
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Fried rice with red snow crab and spinach
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Hiruzen yogrut and mango necter with tapioka
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Pairing of sweet dim-sam and osmanthus tea

BIAZE 1person
¥19,607

2 EFELVIKDET Two orders 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.



