DINNER SET MENU

TAF—a—A X =2—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
R AAM TORMRMMKCIHEB 2 & A KRG T, JE 15704 -2 e W LZD T,



#Cluten Free WVegan V'Vegetarian i Lactose Free

WINTFvI)— WY —Hy VRYUADVTY K532 =27 ) —

Please tell our staff if you have any food allergies or dietary requirements
and our chefs wil be delighted to assist you.

BYT VN —FR3BEGRL 27O BEMKIT,
AA 9 ZICHHLMIKRI, RIBELMHE#EIT TS ET,

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,



JADE

e

|
TRADITIONAL CANTONESE

— 0 B
Amuse
— 0D FEL A

BANTE 2 F A B A
Deep-fried King Crab and Truffle Spring Rol
oL ) 2T OB

S & PP AR R TR B A
SENSE Duck Roll
Kyoto Duck Flavoured with Straw and Foie Gras Roll
AR T OFMES L7 2T 77 0T v 7

RN B Jo R AT
Steamed Whole Hokkaido Kinki with Fish Soy Sauce
bEE ST AT DEKL

I 45 AT
Wok-Braised Spiny Lobster with Class Noodle
L & AW O LY

LR Y
Swallow’'s Nest with SENSE Superior Soup with Shang Hai Crab
MDD LY — 2

52 2 Ju ¥ 0 B
Braised Aged YOSHHAMA Abalone Ezo Awabi
FLIBHEMEOF A 2 X =Y —2FIAA

B H ) An AT
Wok-fried A4 Wagyu Tenderloin with Black Bean
AMFIET A VIR FHENABLEY D

s EIRTE
SENSE Superior Soup with Hong Kong Noodle
i LR AL THG & BT

E B ARAB 8
Your choice of Chef's Signature Dessert
THF—ber=a—Lb—-—@BEF(KIL

CRE Y

Hong Kong Mignardise
7N T

55,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,



CRYSTAL
K dh
79y 22

OMAKASE

— 2 F] A
Amuse
—[ODFHEL A

AR TAR A TR A
SENSE Duck Roll
Straw Smoked Kyoto Duck and Foie Gras Roll
AL ERE [5G ORMES L7 2T 7704t X v s

BT 2 R BCH #
Superior Soup with King Crab
Stuffed in Bamboo Fungs and Amadai
KRVEBILFEED I OB LEETOYE HOMME S

B JR VB S 9 e AT
Hong Kong Sai Kung Style
Pan-fried Abalone Ezo Awabi with Sudachi and Fried Garlic
IRRED T TA A= 70D FEMERZ AV HFGDOED

RESR G T T ALK AR
Spiny Lobster and Snow Crab with Chili Sauce
AW e TOCE FRAEBEEHITOF ) Y -2

R A s AT
“Buddha Jumps Over The Wall
Double-boiled Superior Broth with Nagasaki Soft-shelled Turtle
Abalone Ezo Awabi, Aged Scallop
T G A B A
RiFE BEEE BORKL X -7 FLHMN BEM

ALY FIR R
Wok-fried Welk with Manganiji Chill
R D JT S I O

BRI HHTN
Braised Pork Spare Rib with Black Bean Sauce
and Coconut Flavour Taro Potato Sauce
MERDZNRT ) TOEHEAA 23t v )DOFEL DA B
EfHoFHF L OS5

K e A 255 A
Braised Hong Kong Noodle with Shanghai Crab
LA 2 OEIAATFET

EBARANE a5
Your choice of Chef's Signature Dessert
TH—lrEA=a—db—HEEFr{LZI
33,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,



AGATE

% 3
(779 b

TASTING MENU

— 0 RS A
Amuse
—[ODFEL A

B KD
Trick the Empress
Wok-fried King Crab and Kurofuji Egg White
WAEZHRLCELEOKED RELEGIN L KO TEOE X

e X A
Japanese 24 kinds of Micro Seasons Spring Rol

ik EE

HAR R BE R
Steamed Okinawa Long Tail Snapper with Leek and Ginger
e BERMOBELZRL WRAEAL ANV LA

K W 5 8 A&
Braised Tofu with Shang Hai Crab and Chinese Cabbage and Shitake Mushroom
INEREAR L GO LE A 2 EHAA

AT 4 G AT B B HE AR B AT
Double-boiled Black Bone Chicken and Chinese Herb Soup with Aged Scallop
[—WIZL TEPR (B oiliGezboRA -7
SEBLMES TLHRELYRE EXORL A -7

WA KA A 2% 5% 2 da i R 40 @
Chicken and Oyster Broth Braised Abalone Ezo Awabi
TEIRRH O KNAKEGT A X2 -V - 2RiAA

FAFE BB A 5A AT
Chinese and Japanese Black Vinegar
Yamayuri Pork Neck with Chinese 2 kinds of Black Vinegar and Okinawa Moromi Sauce
HETLERA L LvhE O RNE hRBILE b 2 A WE O BENE K

KT &4 U 2 55 0 AT
Hong Kong Noodle Soup with Barbecued Kyoto Duck and Kujyo Leek
HEGH T O NWRAE L IR T OFET

E AR P R S
Your choice of Chef's Signature Dessert
FHF-bA=2—k b @B EOC LI

AR
Hong Kong Mignardise
HBNE T
19,800

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,



DESSERT
o &=

7 — b

A B A= BB
RRHEES -ZRHE S TETELF
Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
SLEOHK G
OB LEDEAD HLK

LA LRA oM
Mango Pudding
vvI—-T )V

U EER 9 & i Ay
Li Shan Oolong Jelly Shine Muscat with Kyoho Grape Sauce
Yy Avv2Aay b EHIGUREY) - BlgEDY =2
CEAE 2 HB V22 L £ +1200)
(Supplement Charge +1,200

“EAL B A AT
R AR T 6 8 A F
Hong Kong Style Sweet Soup

with Papaya, Swallow’s Nest, Turtle Jelly and Oriental Fruit
B K D AL B

A4 T FOR Ty Hd T THLBGH

FVTVENVTN—=I)DAA—PrRA—=T
GEAEL 4 & THE 72 L 23 +1.980)
(Supplement Charge +1,980)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
R AAM TORMRMMKCIHEB 2 & A KRG T, JE 15704 -2 e W LZD T,



A-LA-CARTE

T I hANVE A=a2—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
R AAM TORMRMMKCIHEB 2 & A KRG T, JE 15704 -2 e W LZD T,



APPETIZERS
A

TR FBEREE A
Jelly Fish with Caviar and Green Onion
(GUDQHOFER L EZNMA FYETHRA

BN 2 A LA
Deep-fried King Crab and Truffle Spring Rall
oL )2 T DRES

Bg AR E 2 F RN

Tricked the Empress Dowager

Wok-fried King Crab and Egg White
PRIGZBRL 7e»IZ KD E Y
BELRGI - A=y 270t oD 1K

BP S AR O TE AT
Peking Duck Roll 4 Rolls
HAHEETEE IR E Fio Xy 7 m—)v 4K

B B VB S 2K K IR SR
Deep-fried King Sea Tiger Prawn with Garlick and Soy Sauce
BHRKWBEDT7 74 A=Y v 20 &L TSR

B B AL I B A
Sai Kun Style Deep-fried Crispy Abalone Ezo Awabi with Fried Garlick
BRI OIS S 7594 A —-) v 2

ABBE NN 12 B B X250V
Deep-fried Sakura Fresh Shiitake Mushroom with Sweet Sour Sauce
EREMETOHNEY — 2

RS AV
Deep-fried Bean Curd Cube
WHOEEOMHES S &L T

H# (luten Free  MaVegan V' Vegetarian Af Lactose Free
WU NFv IV WP —HYy VoA DVTY K52 p—27 1) —

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

3,080

5,500

4180

6,820

6,580

4,400

2,420

2,420



BROTH AND SOUP

. 2 S

B AR S s S A AT
“Buddha Jumps Over The Wall”
Double-boled Superior Broth
With Nagasaki Soft-Shelled Turtle, Abalone Ezo Awabi, Aged Scallop
T 1 b e
RRFE BHEEE oKL X -7 T L HM HHKEH

R B AT A8 A E AT RO A VAT

Double-boiled Mushroom Soup

with Premium Aged Mushrooms and Sakura Farm Shitake Mushroom
HE RE KYEEH ®fBE ORH AT IHEXMEORKL X -7

A 84 FG 1T B B HE AT I AT

Double-boiled Black Bone Chicken and Chinese Herb Soup with Aged Scallop
[—HIZL TEFR( L o ilidie b 22— 7]

SEBRLMES FLERLYR Z2X0R L2 -7

fo k% BEEER AR R AT
Hot and Sour Soup with Abalone Ezo Awabi
MR DML b A Y RN S

B #%(40q) A
Superior Soup with Swallow Nest (40q)
WORD LHR—T

TR 7 B T
Double Boilled Souperior Soup with Swallow Nest (409)
MORDIHGHRL XA -7

A Cluten Free  #Vegan V'Vegetarian A Lactose Free
WINFvIY)— WE—3iv Vv yTy K52 —27Y—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

15,200

7,480

7,480

7,480

13,200

15,180



SEA FOOD

& #

SR T A
Wok-fried Scallop with Black Beans
WLHDOT I v 78 —-vips

£ BT A
Wok-fried Scallop with Leek and Ginger
Az H OB EZD D

T AR E R A
Steamed Bean Curd and Scallop with Black Beans Sauce
EELWLOEREL 779 78—V Y —2

REHR % 90k K i RSB
Lobster Broth Braised King Sea Tiger Prawn with Chili Sauce
FHEHREEDOF YV Y — 2

BHK K& M
Wok-fried King Sea Tiger with Black Bean
FHERKEED T 79 78—V o

e By R B K R Sk 44 AT
Lobster Broth Braised King Sea Tiger Prawn with Grass Noodle
BE KL L BHOERFRILA

B R i RSB AT
Deep-fried King Sea Tiger Prawn with Sweet and Sour Sauce
KD HEE>Y — 2

B L R R
Deep-fried King Sea Tiger Prawn with Mango Mayonnaise Sauce
KfpEDOvy T—vI r— XY —2

i AR AR AL B 1 B J R A
Steamed Whole Hokkaido Kinki with Fish Soy Sauce
CHEEPE & A T DRIKL

A Cluten Free  MaVegan Y Vegetarian A Lactose Free
MINFv I Y- WUy Vrva)ryy K327 —-27)—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

4,620

4,620

4,620

6,580

6,580

6,580

6,580

6,580

14,500



SEA FOOD

& #

Yo ih 48 A R AT
Deep-fried Okinawa Tusk Fish with Sweet and Sour Sauce
MREEY w2 I RT OHEEY — 2

HEFBHR
Deep-fried Okinawa Tusk Fish with Mango Mayonnaise Sauce
MHEEY I 79I XTIDY Y T—F I F—X ) — 2

2K B FRA
Wok-fried Okinawa Tusk Fish with Black Bean
MHRBEEY R 2 TN T OEEDD

REYRL FC 3R AL KR
Spiny Lobster Broth Braised Spiny Lobster with Chili Sauce
FEWELEDF Y VY — 2

MG B R R AL G A
Spiny Lobster Broth Braised Spiny Lobster with Grass Noodle
FEME L BRNOERIFILA

HERR
Deep-fried Spiny Lobster with Mango Mayonnaise Sauce
BERWLOYY T—vI X —X VY —2

¥ 2 Jo it fo A0
Braised Aged Abalone Ezo Awabi
SEEBEFLBRREOZIAZ 2 - -2 FiAA

T KA 1 24 37 45 2 4B R 40 @ AT
Chicken and Oyster Broth Braised Abalone Ezo Awabi
RN O KFMABEEBL A X2 —Y - 2HAA

H#Cluten Free  MVegan V' Vegetarian A Lactose Free
Wy NFvIY)— Wr—Hy Vo )Ty K52 p =270 —

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

6,580

6,580

6,580

19,800

19,800

19,800

19,800

7,480



CHICKEN
% A

AR FRARN R RN 56

Kung Pao Style Sautéed Chicken and Cashew Nuts
Vegetables with Chinese Aged Chil

TR O H K E ¢ 1 HFE o

Nk 2 2 A
Tangerine Flavoured Sweet and Sour Chicken
IR O & ENE BEEY O

T 2 SR # AT
Traditional Style Braised Chicken with Black Bean in Hot Pot
HEM LR BEALBEXOT I v 78—V EIAA

B A 28 R
Braised Chicken and Deep-fried Tofu with Salty Fish
G LR O KK EIAA

PORK
W R

PR E R AT
Deep-fried Pork with Sweet Sour Sauce in a Pineapple Boat
HEER—27%2v 208K 4+ v 7 )VHE—Fh

ST BB A4 SR AT

Deep-fried Pork with Black Vinegar Sauce
WHEAR =27 %2 7 O HRNENIK

2 HORY Fo A AT

Wok-fried A4 Wagyu Tenderloin with Hong Spices Kampot Black Pepper
AMHET AV Ry - 234 Y2 AVEKRY b T T 9 7Ry R

2 I A ST
Wok-fried A4 Wagyu Tenderloin with Black Bean
ALRIE 7 4 v &ENBEEN D

H#Cluten Free  MVegan Y Vegetarian A Lactose Free
Wy NFv IV WP —HYy VoA DVTY K52 p =270 —

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

5,280

5,280

4180

4,180

5,280

5,280

9,900

9,900



VEGETABLE
¥

VRN S SN
Stir-fried Chinese Kale with Garlic
ANATVDIZAIZ (R

LRSS SUBS ¥
Stir-fried Chinese Kale with Shrimp Sauce
hA4 TV DBRERD

Tk T R M VAT
Stir-fried Morning Glory with Salt
ZE RO D

LECE SURUE S
Stir-fried Morning with Shrimp Sauce
ZELRDIE R F W O

ST E N
Stir-fried Morning Glory with Garlic
ELEDIZAIZ (D

B ER WV
Stir-fried Morning Clory with Ginger
ZELRDOEZD D

RSN S A
Stir-fried Pak Choi with Garlic
FHEDIZAIL (D

RIS S SR
Stir-fried Pak Choi with Salt
H I D I

AP AT
Stir-fried Pak Choi with Aged Scallop Sauce
HHEXOFLHMEY -2

TOFU

2

RIS GV A
Kung Pao Style Deep-fried Tofu with Chinese Aged Chili
B EEOMKE T HELD

SHARSBVN

Steamed Tofu with Black Bean Sauce
GO GBIHKL

H#Cluten Free  MVegan V' Vegetarian A Lactose Free

Wy NFv I Y- WP —Hy VoA DVTYy K52 p =270 —

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

2,420

2,420

2,420

2,420

2,420

2,420

2,420

2,420

2,420

4180

2.420



RICE AND NOODLES

;R
il B 38
AR T R A
Fried Rice with Lettuce and Vegetable 3,630

V22 LB RE LRGN DER

ST T & B IR
Fgqg White Fried Rice with Aged and Fresh Scallop 5,280
WZHeHT L AROINE QWK

2 i B P A ) R A
Fried Rice with King Crab Meat and Lettuce 6,580
o TEAR LY X2 DR

A AEF M oI R
Fried Rice with A4 Wagyu Tenderloin and Lettuce 7,580
ALFIHE T s VIR E VX 2 DIER

AR K R 4k 2 it 20 AT

Kyoto Duck Broth Noodle

Shredded Rarbecued Kyoto Duck and Kujyo Leek 4,180
UG & Juse B WG i O 7 v M

4% _EIRTEMT
SENSE Superior Soup with Hong Kong Noodle 4,180
§8 _LWRATE THG &S

TSR T B A
Noode Soup with Snow Crab and Shrimp Wonton 4,180
WL EHEOFEBEL

HCluten Free  MVegan Y Vegetarian Al Lactose Free
MIngv 79—~ Wiy Vxvz)ry Moz —-279—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,



DESSERT
# &

74— b

S BAm BN
RREES B 6TETHH
Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
4 e OBl
BLEB L EDOFEAL HLA

L3 A R A )M
Mango Pudding
vvI—-7) v

FOREH LE A RNY
Li Shan Oolong Jelly Shine Muscat with Kyoho Grape Sauce
YyAvv Ay b ERIELRKELYY) - FIgEDY — 2

B4 AG

R T RN T b 7 1 8,4 A

Hong Kong Style Sweet Soup

with Papaya, Swalow's Nest, Turtle Jelly and Oriental Fruit
BEXK DALBRAE S8 AT FOR Fih TiE 1

EHLAV IV EANIN—YDRA—PR—=T

HCluten Free  MVegan V' Vegetarian A Lactose Free
Wy NFv IV WP —Hy VoA DVTY K52 p =270 —

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

1,760

1,760

2,800

4180
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CANTONESE DINING



