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China Blue / Lunch & Dinner
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Bogldo—II
Amuse Bouche

BRI E MR DY T & K AN WDIR R
AFM Ly 7T
Crabmeat, deep fried pork skin and fresh apple salad
with homemade dressing

aA—=y T aly v IELRADTFRD EAHBA—T
Braised Cornish jack fin hot pot and
fish maw with black vinegar (thick soup)

K — A DHEEA T —F
Pan-fried herbed pork marinated in Chinese spices

A % Tl
F XY AT TN—AKA )L
Dandan noodle with minced chicken "China Blue style"

BABELY 2—R & HERET
Refreshment fruit juice and Chinese petit fours

AKHORHEBTTOTHF— |k
Dessert recommendation from the chef

B— AEE  ¥14,800 Per Person

METEMBIL LA OB T, BIEHERBLL L O — v 28 15% 2 THR L 7,
MEE=EEHL, 77 AL CER T TRIAW ST £,

MW T Ay o —=a NEENET,
MTFHPRIUCE D, CHYEOWBIZTENTERVWEAN TS VWET,
MBI LV EHEONEN AT RGN T SVWET,
MKIHBICLVFIRETOBFLEVEIETCWEEXET,
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BEEANA Ty TN BIFGEAD VoraoarR— &2z T
Barbecue duck wrap and dried Yuba in black sesame crépe
with compote apples China Blue style

ks (Zry 74 UFa)
T T N — K AH A )L
Chinese cuisine luxury food soup "Monk Jump Over The Wall"

BEN & B S BKTE DN ORI Y — A
Deep-fried crab claw and homemade tofu with salted egg yolk sauce

KR — 2D R ERA T —%
Pan-fried herbed pork marinated in Chinese spices
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Braised noodles with green vegetables,
white truffle oil and soy sauce

BABELY 2—R & HFERET
Refreshment fruit juice and Chinese petit fours

A H ORI BT HT P
Dessert recommendation from the chef

B— AEE  ¥17,800 Per Person

METEMBIL LA OB T, BIEHERBLL L O — v 28 15% 2 THR L 7,
MEE=EEHL, 77 AL CER T TRIAW ST £,

MW T Ay o —=a NEENET,
MTFHPRIUCE D, CHYEOWBIZTENTERVWEAN TS VWET,
MBI LV EHEONEN AT RGN T SVWET,
MKIHBICLVFIRETOBFLEVEIETCWEEXET,



