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Dinner course

¥ 16,000
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Kinuhime salmon tartare with scallion and ginger sauce scented with peanut oil,
Shaoxing wine-marinated salmon roe
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Shanghai crab spring roll with caviar and Parmigiano Reggiano
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Slow-cooked Japanese premium beef with Hida sansho pepper sauce
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Shanghai crab and bird's nest onion soup with mashed potatoes and Chinese ham
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Peking duck roll with Aichiblueberry sauce
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Pan-fried abalone with liver and fresh seaweed sauce, served with XO sauce risotto
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Apple and cinnamon sherbet
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Hong Kong-style Japanese premium beef and sea cucumber braised in truffle-scented oyster sauce,
baked in puff pastry
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Hot pot noodles with Nagoya Cochin and Japanese parsley
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Shine muscat and aged Nishio Matcha vacherin
with Mihama salt caramel meringue and a hint of Sansho pepper
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Dried tangerine peel and white sesame rice flour sable cookies
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Option menu
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Steamed Shanghai crab
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Should you be allergic to any food items, please ask the manager for assistance.
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