Seasonal dinner
KO T 4 F—

Chef’s recommended assorted appetizers
B A Y FHIATERE Y G0+

Xinhua ham soup, matsutake
ME & GENLDOZX—T

Oven-baked white fish on magnolia leaf

F & fa D FEERE %

Steamed abalone and mushroom, leek, ginger
i HEoBEFZKL

Shanghai style stewed Japanese pork belly, sweet and sour sauce

FigE EEKS T NDRh b AL FRIKY — X

— Please choose one dish from the following —
TREYBIELBRFE 1mBEFLI 0
Fried rice, takana pickles, minced pork
I3 L RN DIPER
Shanghai style fried noodles
bigbtE 2 X
star anise spicy noodle soup
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Dessert
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star anise

star anise

-Rock lobster & Peking duck-
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Chef’s recommended assorted appetizers
A Y Z=HEIATRE ) b

Peking duck, three kinds
nixy 7 3FEOWD W
Duck skin wrapped in crepe, sweet bean sauce
Deep-fried crispy duck skin, granulated sugar
Szechuan style braised duck breast
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Rock lobster
AR =oy S
Wok-fried salt, braised chili sauce
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Wok-fried Japanese beef sirloin, black pepper sauce
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— Please choose one dish from the following —
TREVBHERBRAFZ LMBENLEIV
Fried rice, takana pickles, minced pork
3 & RN D IPER
Shanghai style fried noodles
bibEE 21
star anise spicy noodle soup
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Dessert
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star anise serves Koshiibuki rice from Sado, Niigata.

AR =T ZATHEFRRAEE LoRNEREZHHL B £5,

star_anise_DinnerWeekday202609-

Crustacean dinner
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Amuse bouche
T Ia—X

Snow crab, black vinegar jelly
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Chef’s recommended assorted appetizers
Chinese wine-marinated spot prawn

FPREE O RELEEEE T Y IR D BrbE

Xinhua ham soup, matsutake, snow crab
ME L XY AN HEANLR—T

Wok-fried abalone, dried tiny shrimp, leek
fodivpEx TITvLHDY —R

Wok-fried rock lobster, matsutake, oyster sauce

FEFE LINE DA A ZAZ—Y —2®

— Please choose one dish from the following —
TR VB ABRHZ 1 HBEFIEIV
Fried rice, snow crab
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Noodle soup with sweet shrimp broth
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Dessert
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Monthly dinner
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Assorted appetizers
HISERE D Arb ¢

Dim sum, three kinds
ROZHEY &bd

Braised prawn, chili sauce
KifpZoF VY —2#&
Wok-fried chicken, cashew nuts
EFEHE hya—F v Voo

Wok-fried green vegetables
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— Please choose one dish from the following —
TREVBHERBREFZ LMBENLEITV
Fried rice, takana pickles, minced pork
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Noodle soup, barbecued pork
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Dessert
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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
sz o
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— Please choose one seafood from the following —
TRC & Y BAFE iR 1 BB ET v
Today’s rock lobster
A H D i 1
Today’s seafood
A H g f

— Please choose one meat from the following —

TR &LV BIFE ZRERLZ 1 BBEFSEI W
Wok-fried Hida beef, three kinds of seasoning, steamed vegetables
REFORIY BEE =FoRb Y WAL
Chinese shabu-shabu, Wagyu beef sirloin, Japanese pepper
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— Please choose one dish from the following —
TR VB ABRHZ 1 MBEFIEIV
Fried rice, takana pickles, minced pork
mk & A O I
Shanghai style fried noodles
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star anise spicy noodle soup
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Dessert
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