B E—F#

— AR
BITERBEEFETFANYI=D)—LDOBFIN FERDE

Sizzling rice and fermented chili sour cream, persimmon and pine nuts
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Matsutake mushroom and gingko nuts spring roll served with Mihama salt and Sudachi citrus
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Hong Kong style crispy chicken with Chinese pickled vegetables
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Bird's nest and Shanghai crab soup
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Autumn Peking Duck roll
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Sauteed prawn with simmered daikon and Chinese ham with chive sauce
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Fragrant olive sorbet
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Blanched Japanese premium beef and water cress, Dynasty traditional sesame sauce
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Stir fried rice with Pacific saury and Sansho berries
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Stir fried noodles from Oisoya served with mushrooms and Toyohashi quail egg sauce
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Traditional almond jelly, Chilled medicinal peach soup, Mont blanc egg tart

¥16,000
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Should you be allergic to any food items, please ask the manager for assistance.



