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Chinese New Year Promotion
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EEBER DR LRBEEMAVRIERYEDOE
Assorted Appetizer, Cantonese Barbecued Meat

TEREERE 22X FLEHOKRBHOZEL LFYV—R E2FEZHZT
Steamed Daikon and Dried Scallop, Shang Tang Sauce

BEREENA RN SDARACTSDAF—L T4yra)—R
Steamed Sujiara from Okinawa, Fish Sauce

IREREMA BR7IEDAAREI—Y—RE
Braised Ezo Abalone, Oyster Sauce

XO E4-Hhi EE4F7sL XOEY—R
Stir-Fried Japanese Beef Tenderloin, XO Sauce

ERZERFRTLE BINEERZSDA(—T7—%E
Braised E-Fu Noodle with Taraba Crab Meat and Yellow Chives
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i ETERETE Chinese New Year Cake
Baked Orange Pudding with Tapioca Pearl

13,500
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w= /hFiwheat p= FEfE%/peanuts m= F/milk e = Blleggs b= Z[F/buckwheat c= HMI/crab s= ZU/shrimp
BHEBEICTULF—DHIEFRIE. Y —ERR Ay TIZHE B LHIEELY, / Kindly let us know if you have any food allergies or dietary requirements.
AT DHFEIZEY ., REMELUAZ1—NBNERITHEDIIHEEMNTELVET ./ Menu items or products may change based on the availability of ingredients.
BHOEHICONTIE, $—ERRZYTIZEZHLIZEL, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
YhER. A4 ERE R, T DM, EEKEFE R, / Fried rice is made with Thai rice. Other rice with Japanese rice.

REHBICITHBEREY —EXHMNEENTHYET ./ Prices include service charge and consumption tax.



