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Brioche, Jixi ham, leek flower sauce, sesame peanut butter, 8-years-Kaluga Queen caviar
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Squid, small lake shrimp, baby oyster, salmon roe, sticky rice, salted field shrimp, dashi beurre blanc

HASBaAES L BFi+ &8 TR MErEE

Mindongyiyu large yellow croaker, white gourd, razor clam jus, shine muscat grape, caramelized onion, ginger jelly

RFERERN 4577 @37 B3I\ /EIEE PoREK

Air-dried spring chicken leg, shrimp broth, fish broth, choko, small lake shrimp, organic rice
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Plum, caramelized nuts, bayberry rose sorbet, jasmine whipping cream, rose crisp, raspberry, litchi

EFFREREAEH ¥580 5

Summer lunch menu per person ¥580 =
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Squid, small lake shrimp, baby oyster, salmon roe, sticky rice, salted field shrimp, dashi beurre blanc

HASEaREE L BFi+ &8 TR MErEE

Mindongyiyu large yellow croaker, white gourd, razor clam jus, shine muscat grape, caramelized onion, ginger jelly
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M7 wagyu filet mignon, lily chili puree , charcoal oil, silver fish, tomato beef bones jus

RFERERN 4577 @37 BB 3/ /EIEE PeREK

Air-dried spring chicken leg, shrimp broth, fish broth, choko, small lake shrimp, organic rice
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Plum, caramelized nuts, bayberry rose sorbet, jasmine whipping cream, rose crisp, raspberry, litchi

EFTFREREAEH ¥T80

Summer lunch menu per person ¥780 o LAnS



