appetizers JF & 3¢

beef carpaccio, ponzu sauce

BRXEESH

sea urchin, steamed abalone

B, HEEE

appetizers three ways - chef’s selection

JXU R B 3% =

seafood fermented beans

EHEHNE

salmon belly, Japanese vinegar sauce

BifE = &

chilled bean curd, chives, shaved bonito

REB

edamame
BEREET

crab, fly fish roe, egg-tofu
&Pﬂ‘&ﬁ*}iﬁﬁﬁ%

“ low calorie ) contain chili
<l REBRE BEEM

contain pork

aBE¥ER

)

all prices are in rmb and inclusive of surcharge

DL A ARTEE, CARRERSH

vegetarion

E3

Q5

85

65

40

35

25

15

45

contain nuts

BaER




salads & §;

chicken teriyaki, avocado, leaf greens, Japanese oil vinegar dressing &o

4 RBRIG A B A

seafood salad -salmon, tuna, octopus, salmon roe, wasabi dressing

RiGEE BN

green leaf salad, cherry tomato, cucumber, corn, ginger dressing a

BX@EKBH

flying fish roe , potato salad
TENFtTEGHN

salmon avocado tartar

=X aSHRIEE

tuna carpaccio

EREFRHEH

chef’s recommendations E G # 75

7 types of premium sashimi

HiRGEEERHR 77

5 types of sashimi
BiEftmEERHE 5#h

deluxe assorted sushi (15 pieces)
BRGaETHHE (15%%)
assorted sushi (13 pieces)
+58 5= P & (13%)
assorted grilled nigiri sushi (5 pieces)
NKFE P (51%)
m low calorie 5| contain chili 1| contain pork a vegetarion
<l REBE BETRH oy | BEERA Ey

all prices are in rmb and inclusive of surcharge

ULt A NRTEHE, CARRREH

Q0

70

40

35

55

95

680

350

305

250

95

. | contain nuts
¥ BaBR




sashimi&nigiri &£ & F & 5 7

o)

sashimi

Australian live lobster sashimi(one whole lobster)

RMEEZTRREG (—RER )

tuna belly
EtBXAE

tuna

EitE

peony shrimp
3 4F

(5 pieces)
(5K

(7 pieces)
(7H)

(3 pieces)
(3R

New Zealand scampi (5 pieces)

M =EIM

sweet shrimp

i R

salmon
=X 8

sed bass

B E

sea bream

&

octopus
=&

yellowtail

s

“ low calorie
<l REBRE

(5R

(7 pieces)
(7R

(7 pieces)
(7hH)

(7 pieces)
(7R)

(7 pieces)
(7 k)

7 pieces)
753-*. )

(7 pieces)
(7hH)

contain chili

v,

Ba5H

all prices are in rmb and inclusive of surcharge

450

150

190

160

120

120

120

100

Q0

130

contain pork

aBE¥ER

)

DL A ARTEE, CARRERSH

vegetarion

E3

EHF R /24
nigiri/2pieces

95/50g

200

60

130

70

50

40

40

40

30

40

contain nuts

BaER




sashimi &£ & R

sole fish

FH&

scallop
2R

surf clam

etk R

mackerel

fa 6% &

sea urchin

g e

salmon roe

=xa&afF

(7 pieces)
(7H)

(5 pieces)
(54)

(7 pieces)
(7H)

(7 pieces)
(7H)

(359)
(35% )

(359)
(35% )

flying fish roe(359)

k&

(35% )

crab, mayonnaise

BEReh

bbq eel
T

poached shrimp

#& iR

sweet omelet

HESE

foie gras

m low calorie
R+eE

d

V

contain chili

B

o)

sashimi

130

Q@5

Q@5

60

125

Q0

50

contain pork

B3%nN

d

all prices are in rmb and inclusive of surcharge

ULt A NRTEHE, CARRREH

vegetarion

£

1255 8 /24
nigiri/2pieces

40

35

35

20

55

50

25

45

45

35

20

50

%

contain nuts

BeRBR




sushi back rolls/7 pieces

X EFAE/7H

rainbow roll
KU EFE
eel, avocado

Bea4tmREFAE

prawn tempura

HIFXKFT FRE 90

salmon, crab, purple potato

EXEBAXFEAE 90

100

100

tuna belly
£ 8 B
chopped tuna belly, spring onion
EREEBMABTA

tuna

EitE

poached shrimp, mayonnaise

i 4 &

fermented bean

MmE A a

Japanese pickles
&R a

cucumber a

"X

“ low calorie
RE®E

j contain chili
BEEM

contain pork

California

mM %R E 90
crab meat, avocado

4 HREAFAE 90
deep fried shrimp avocado roll

KE R4 SR B 120
soft shell crab mango roll

REBEERE 120

small maki roll/6 pieces hand rolls/1 pieces

ME/614 FENH
110 75

85 50

55 35

45 25

25 15

25 15

25 15

contain nuts

BaER

a vegetarion
=8

aBE¥ER

all prices are in rmb and inclusive of surcharge

DL A ARTEE, CARRERSH




steamed, boiled Z 4, &

Fann

steamed egg custard a boiled komi yaki, sesame sauce

BHX#EE 30 b 16l 5% 4+ 7 95
egg custard, urchin boiled conch, vegetables

HXBEEE 55 —m KGR R 85

egg custard, goose liver

T BT & E 75

traditional pot of mushroom soup, seafood N

B 3% 8 8 1 S 35

fried YE4

seafood, vegetable tempura pork tonkatsu R
tHRREKS 168 e 7R 5 HE 85
king prawns, vegetable tempura fried bean curd a
KIFREKF 168 BXEEE 40
marked seafood tempura deep-fried prawns 108/3 F(pieces)
EHBHXKTHAE 198 & F HE AR 168/5 F (pieces)
vegetable tempura a
mERKF 78
m low calorie 2| contain chili 1| contain pork a vegetarion @ contain nuts
<ld| RFEBEE B -4 | BE%H ES ¥ B88ER

all prices are in rmb and inclusive of surcharge

ULt A NRTEHE, CARRREH




grill B = Be ke

Australian lobster, teriyaki sauce (one whole lobster)

R THERMNER (—RER)

cod, sweet simo

AREERES

live eel

ERKEEE

king prawn, sea urchin

7 A8 K% K R

tuna neck

HEitaam

chef’s selection of grilled fish

IREFHREENRE

king scallop , cheese

ZEHBAER

“ low calorie
J KEEE

contain chili

P S

128/50q
beef tongue, teriyaki sauce
160 ! 75
RS F
i hicken thigh fillet, teriyaki sauce
160 S 9 2 AT 70
BERTEBRA
ific saur
190 pact y 45
i &
120 mackerel 45
ghEEta
Japanese capelin
Q0 35
hikExEaE
Ayu
120 Y 70
HEE&

contain pork

aBE¥ER

vegetarion

E3

)

all prices are in rmb and inclusive of surcharge

DL A ARTEE, CARRERSH

contain nuts

BaER




teppanyaki gkl

premium Australian wagyu beef sirloin

718 B T e 0 4 PR A HE

Australian wagyu beef tenderloin

B 0 4= A4

Australian wagyu beef sirloin

L 0 4 70 A HE

local premium beef sirloin

B = KUK E 72 4 HE

Australian angus beef tenderloin

B 22 4% T 410

New Zealand lamb cutlet (3 pieces)
wEEH (3F)

foie gras (2 pieces)

#AF (2R )

boneless chicken (half)

F8 ($1)

live Australia lobster (one whole lobster)

BERMNEST (—RER)

live baby lobster (whole)
BEENERIN (ER)

abalone (3pieces)
it (32 ?

h low calorie
< R+BE

contain chili
BEFHL

king crab(3 pieces)

815 FEE (3R)
cod fish fillet (2 pieces)
515 RiZE (25 )
scallop (1pieces)
470 BR (1)
king prawn (1pieces)
135 KEdF (18
salmon fillet(2 pieces)
260 =x&#H (2FK)
asparagus
180 ®iRA &
mushroom medley
160 R EE S
seasonal vegetables
110 4Rk 3k
teppan-fried udon, beef
95/50g B SZmE, &R0
teppan-fried garlic rice
420 HBEEDE
160
contain pork vegetarion
- | BR¥%H a £

all prices are in rmb and inclusive of surcharge

et A NRTEHE, CARRREH

160

160

120

120

115

75

75

40

80

45

contain nuts

aeRBR




noodles, rice, soup & ¥

grilled eel, rice, sweet unagi sauce

BE (EXR)

sauvteed beef, teryaki sauce, rice

G RER

sauvteed pork, teriyaki sauce, rice

W HE =

Japanese rice porridge

B = {59 ik 338

rice green tea soup, salmon flakes,
pickled plum
BRAFBR

onigiri (salmon or plum)

BEXERA (=X&a=EF)

steamed rice

B KR

miso soup, king crab, nameko mushrooms

T T BRI

desserts Ff &5

I

banana flambg, ice cream

BIREE, Kk

pineapple flambé, ice cream

Japanese rice cakes

B =X KUK F %

contain chili

Ba5H

low calorie

fEFeE

)

&

<

180

@5

85

60

45

10

50

45

45

30

udon noodle hotpot chicken, king prawn

tempura, egg, vegetable

WAL &£ |

noodle soup(udon or soba)
king prawn tempura

RHEFEZXFENFEHIA

chilled noodles(udon or sobal),
king prawn tempura

REFRLEENLFER

Japanese style lamen noodles

A RKUAL TE

85

Q0

Q0

80

miso soup, tofu, nameko mushrooms

ik 08 3%

sliced fruits plate

ok E ¥ Jjl

ice cream-vanilla or green tea
or chocolate

BEROKEM (FE, HF, Hxh)

25

60/regular fRAEH &
120 /luxury SREH &

)

20

contain pork

aBE¥ER

vegetarion

E3

)

%

contain nuts

BaER

all prices are in rmb and inclusive of surcharge

DL A ARTEE, CARRERSH
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