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Flan of free-range eggs with crab meat and lily bulbs, served with
Lake Hamana aonori and superior broth sauce
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Jellyfish and puffer fish skin tossed in citrus dressing with caviar and Lobster and avocado tartlet
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Dynasty special crispy roasted Peking duck crepe
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Steamed winter root vegetable soup with Nagoya Cochin, richly scented with Chinese ham
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Pan-seared tuna and foie gras with Ringozan black vinegar from Uchibori Brewery and balsamic sauce
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Hong Kong-style fried scallops and cod with garlic
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Tochiaika strawberry and lemon sorbet
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Braised Mikawa pork meatballs in hairy crab sauce
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Special mala broth with premium Japanese beef
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Egg white fried rice with dried scallops and garland chrysanthemum, accented with dried mullet roe

EFEFEERFEOF(COL-LAVI1 IUMEBZIEMIVR—MNRZ
EEMEBSIVIRIvEREREHRIC
Angel almond créme d'ange made with authentic apricot kernels,
served with Sansho pepper scented kumqguat compote
Five-spice flavored langue de chat cookies served with Chinese tea

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



