BREE

FHERAE
Assorted Dynasty appetizers

MFEFIRELITOERALZFEDA—T
Crab meat and tofu soup with a yuzu-scented light foam

mAVD FEREIL—TERIMEILT

Peking duck served with spinach crepe and tartlet

KBEDF)Y—-2AEAH M1TADRDFVTINIVTETHEE—HEIC
Braised prawns in chili sauce with truffle scrambled eggs and pea shoots

SH-OMVD55|8% ZHERT GHMEEBROKERFEOAM ULAIREHIC
Poached sirloin beef with scallion-soy dressing,
served with squid and shiso dumplings and romaine lettuce

RBHETBEEIBO=OHENR

Seafood congee scented with Aonori seaweed from lake Hamana

EReFREXBFTCEBEICADIIN—YERLI5DE
PEHREFSEDVF—
Authentic almond jelly with seasonal fruits
Chinese tea-flavored salted cookies

¥ 12,000

BY7UIF—eBFEE0EEHKE., EFTREEBHILVA N YIR—Iv—FTHERUFTTSLY,

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



BEEE

BRIOS LA

Amuse bouche

FRARHAIRENEDE
Assorted Dynasty appetizers

fE1-yo1 vy EBEY—-AEIAH TUDI—MEILT

Braised abalone and Cornish jack in Shanghai crab sauce, en croute style

ERAVON—EVTH—ER

Peking duck carving service

1 IEEHIFHDRAFTT

Ise lobster prepared to your preference

FEXEBMOBEEZHRL

Hong Kong style steamed Kinmedai alfonsino with scallions and ginger

BEMFI-OM0EOAMILAADEY) BEKREY—-AT

Japanese premium beef sirloin and romaine lettuce rolls with black soybean miso sauce

M2T7DFREDUJYMEILIT TA7T50T50EHIC

Abalone risotto scented with truffle, accompanied by foie gras flan

FRARHETY - FaDT<KEEIC

Selection of Dynasty signature desserts to your heart’s content

¥ 25,000

BY7UIX—eBEE0EFHKE., EFTREBHILVA N YIR—Iv—FTHER LTI TS,

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