= Xt
CHRISTMAS EVE DINNER MENU %

B HI /N EL Amuse Bouche
X4 W | #k | 834 F¥ Bresaola|Peach | Perseus caviar

HI 3%  Appetizer
# | ¥BHH | ¥ | ¥H  Crab | Uni| Yuzu | Micro salad

#] &  Otsukuri

N erf | M/ | =3 Tuna|Amberjack | Salmon
4 g | G4k | JR DUl Sea bream | Geoduck | Ark shell

H3: % Japanese Soup
R WEE | &b | m%  Beef| Mushroom | Radish | Broth

J&F U K5 & Chef’s Plate
o, CUF | FEMBSE | 125 | Z 4 Lobster|Broccoli | Yam | Cheese

W A4 Australian Wagyu Beef
A | Meh | MWEH:  Wagyu beef | Chips | Smoked salt

kb 7 Fried Rice

7 | ¥ | ik Garlic | Soup | Pickles

. Zen
fE | KHE Sweet| Fruits

CNY 2,088 / i Person

A% 5 1109 R 55 2 Fl 6 %L
T HE R APRAT T B 41 Bl & )48 = i KA T AR 55 ] BA
Price is subject to 10% service charge and 6% tax
Please inform in advance if you have any dietary restrictions
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NEW YEAR'S EVE DINNER MENU

¥ ik ¥ 78 180ml
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Selected Sake 180ml

Amuse Bouche

Oyster | Caviar | Lime

Nigiri

Tuna | Salmon | Botan shrimp

Otsukuri

Tuna | Amberjack | Salmon

Sea bream | Crab | Geoduck | Ark shell

Tempura Soba Noodles

Crab | Shrimp | Uni | Pumpkin

Australian Wagyu Beef
Vegetables | Chips | Smoked salt

Zen

Sweet | Fruits

CNY 2,026 / fiL Person

HAs s 0109 R 55 2 Fll 6 9%
B EAE AR B Y B B 48 B 5 AN FRAT T IR 55 141 BA
Price is subject to 10% service charge and 6% tax
Please inform in advance if you have any dietary restrictions
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