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Deluxe Dinner

Fre ROBEABHIE
JEHFABE & PIHTERL D Abe () (8)

Cantonese Barbecued Appetizers
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Egg Custard with Shanghai Crab Butter Soup, Cornish Jack Fin, Hokkaido Scallop
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Chinese Gratin, Snow Crab, Shrimp, Chestnut, Mushroom
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Wok-Fried Yamagata Mogami Beef Sirloin Cap with Matsutake Sauce, Potato, Ginkgo Nut
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Braised Cantonese Noodle, Roasted Duck, Mushrooms, Shrimp Roe
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Chilled Almond Jelly with Okinawa Passion Fruit
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Prices are inclusive of consumption tax and 18% service charge. ¥22, 800 per peI'SOIl (i’ A%)
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Premium Dinner

Fre ROBEABHIE
JEHFABE & PIHTERL D Abe () (8)

Cantonese Barbecued Appetizers
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Double-Boiled Kinka Ham Soup, Dried Whelk, Lion's Mane Mushroom, Japanese Pear, Pork Sparerib, Abalone
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Wok-Fried Nagasaki Bigfin Reef Squid and Ginkgo Nut, Shiso-Sichuan Pepper Sauce
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Deep-Fried Annou Sweet Potato and Autumn Mushroom, Black Truftle Sauce
Wok-Fried Akagi Beef Tenderloin with Black Truftle, Rock Salt Roasted Turnip
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Conpoy and Chestnut Clay Pot Rice with Cornish Jack Fin
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Pear and Tapioca Pearl Créme Brilée
Chinese Petit Fours
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Prices are inclusive of consumption tax and 18% service charge. .
" “ ¢ ¥28,800 per person (IB— AKR)
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Chef’s Signature Dinner
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Cantonese Barbecued Appetizers
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Double-Boiled Kinka Ham Soup, Superior Bird’s Nest, Agaric Mushroom, Morel Mushroom, RKosyu Chicken, Chinese Cabbage
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Hei Fung Terrace Peking Duck
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Braised Dried Aged Sanriku Abalone, Fish Maw and Shiitake Mushroom in Premium Oyster Sauce
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Wok-Fried Hayama Beef Sirloin and Manganji Pepper, Chef's Five Flavor Sauce
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Braised E-Fu Noodle in Shanghai Crab Butter Sauce, Ise Lobster, Mushrooms, Chinese Kale
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Kagoshima Annou Sweet Potato and Coconut Almond Milk Pudding, Chestnut Sauce, Peach Gum
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Chinese Petit Fours
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Prices are inclusive of consumption tax and 18% service charge. ¥3 8 R 800 per person (i; _.A%)



