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Marinated scallop, sansho lemon olive oil, caviar
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Wok-fried foie gras, black vinegar, mango, steamed bun
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Xinhua ham soup, black truffle
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Sweetfish confit, lemongrass, dill
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Shanghai style braised beef cheek, madeira
Celeriac remoulade
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— Please choose one dish from the following —
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Fried rice, pancetta, green asparagus
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Lobster bisque noodle soup, shrimp wonton
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Black sesame pudding, amaretto vanilla sauce
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star anise

star anise
-Dried abalone & Peking duck-
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Chef’s recommended assorted appetizers
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Peking duck, two kinds
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Duck breast, wrapped pancake, sweet bean sauce
Deep-fried crispy duck skin, granulated sugar
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Braised dried abalone, oyster sauce
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Wok-fried Japanese beef sirloin, yuzu pepper sauce
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— Please choose one dish from the following —
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Fried rice, whitebait
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Noodle soup, chicken, leek
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star anise spicy noodle soup
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Dessert
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star anise serves Koshiibuki rice from Sado, Niigata.
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star_anise_DinnerWeekday202605-

Crustacean dinner
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Amuse bouche
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Snow crab, black vinegar jelly
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Chef’s recommended assorted appetizers
Chinese wine-marinated spot prawn
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Deep-fried soft shell crab, garlic, breadcrumbs
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Wok-fried abalone, sakura shrimp XO sauce
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Steamed rock lobster, leek, ginger, soy sauce
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— Please choose one dish from the following —
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Fried rice, king crab, lettuce
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Lobster bisque noodle soup, shrimp wonton
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star anise spicy noodle soup
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Dessert
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Monthly dinner
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Assorted appetizers
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Dim sum, three kinds
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Wok-fried shrimp, sweet and sour sauce
INBEDAA — I T —Y —R
Wok-fried Japanese beef tenderloin, sacha sauce
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Steamed tofu, glass noodles
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— Please choose one dish from the following —
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Fried rice, whitebait
L &3k
Noodle soup, chicken, leek
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Dessert
79— b

star anise

star anise serves Koshiibuki rice from Sado, Niigata.
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Chef’s recommendation
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Chef’s recommended assorted appetizers
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Braised dried abalone, Xinhua ham, oyster sauce
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Peking duck, wrapped pancake, sweet bean sauce
Xinhua ham soup, bird’s nest
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— Please choose one seafood from the following —
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Today’s rock lobster
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Today’s seafood
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— Please choose one meat from the following —
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Wok-fried Hida beef, three kinds of seasoning, steamed vegetables
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Chinese shabu-shabu, Wagyu beef sirloin, Japanese pepper
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— Please choose one dish from the following —
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Fried rice, whitebait
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Noodle soup, chicken, leek
WEHEOHZIE
star anise spicy noodle soup
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Dessert
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