Seasonal dinner
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Chef’s recommended assorted appetizers
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Wok-fried shrimp, king crab
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Braised abalone, oyster sauce
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Steamed white fish, leek, ginger, yuzu
F& fof+ A Y ZEZEKL

Wok-fried Japanese beef sirloin roll with asparagus and burdock, cream sauce
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— Please choose one dish from the following —
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Fried rice, dried white bait
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Noodle soup, steamed chicken, leek
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star anise spicy noodle soup
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Dessert
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star anise

star anise

-Rock lobster & Peking duck-
AR =T =R
— Y & dbXx v 7 —

Chef’s recommended assorted appetizers
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Peking duck, three kinds
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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
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Wok-fried with black bean sauce, steamed with leek and ginger
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Boiled Japanese beef sirloin, white sesame sauce
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— Please choose one dish from the following —
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Fried rice, Shanghai crab, egg
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Noodle soup, Shanghai crab, Chinese cabbage
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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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Crustacean dinner
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Amuse bouche
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Chef’s recommended assorted appetizers
Chinese wine-marinated Shanghai crab
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Shanghai crab soup, pressed tofu
L L LEE O R — 7

Steamed whole Shanghai crab, red vineger
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Oven baked prawn, avocado, chili sauce
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Wok-fried abalone, Shanghai crab sauce
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— Please choose one dish from the following —
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Fried rice, Shanghai crab, egg
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Noodle soup, Shanghai crab, Chinese cabbage
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Dessert
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Bites set
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Assorted appetizers, three kinds
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Steamed egg custard, seafood
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Preserved egg and tofu salad, beet dressing
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Wok-fried shrimp, mayonnaise
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Wok-fried pork tenderloin, oyster sauce
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star anise

Monthly dinner
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Assorted appetizers
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Dim sum, three kinds
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Wok-fried shrimp, mayonnaise
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\Wok-fried Japanese beef, black pepper
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Steamed tofu, glass noodles
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— Please choose one dish from the following —
TRedk D BHELBRAZ 1 MBEVLT 0
Fried rice, barbecued pork
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Spicy white sesame noodle soup
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Dessert
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star anise serves Koshiibuki rice from Sado, Niigata.
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Chef’s recommendation

R B#O T 1 F—

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
A H D FEEE R
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 —
TRedk D BHELBRAZ 1 MBEVLT 0
Fried rice, Shanghai crab, egg
A Y EF D IPER
Noodle soup, Shanghai crab, Chinese cabbage
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star anise spicy noodle soup
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Dessert
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