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Seafood Set Dinner
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Wok-fried fapanese Oyster in Kung Pao Style,
Braised Baby Abalone and Felly Fish in Sake,
Deep-fried Crystal Blue Prawn with Yuzu

RIRKWGEE 40 7N TEARTEN B
Amabuki Dagingo 40

[D][N][P] AATEAT 2 SRR
Double-boiled Dried Sea Whelk Soup with Matsutake and Bamboo Pith
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Baked Stuffed Crab Shell with Truffle

Sohomare Junmar Gingo

[DIINTIP] 408 BF AR (128
Baked Lobster (half) and Wild Mushrooms in Shrimp Sauce
T e ARG B
Chyokotobuki Toraya Junmar Gingo Genshu
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Garoupa Fillet with Inaniwa Noodles in Fish Broth

[D][P] A1 HH B e S B 2
Clalled Pomegranate Cream with Sago and Pomelo
Chinese Petit Four

8988 (ML)
$988 per person (minimum 2 persons)
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Enjoy our sommelier’s three-glass sake pairing at $388 per person

% JEF T 38 Chefs Recommendation

B — Contains Beef 75114 D — Contain Dairy products 75 W35
N — Contains Nuts TR H P Contains Pork T H4 A V — Vegelarian 3¢
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Please make your server aware of any_food allergies.
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