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China Blue / Lunch & Dinner
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Amuse bouche
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Salted pork, fried wonton and cucumber wrapped in a crépe
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Potage Chinese soy sauce soup with crab claws and Cornish jack
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Deep fried cod fish and eggplant with chili sauce
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Sweet and sour chicken with mango and black vinegar
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Stir fired noodles with soy sauce and XO chili sauce
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Refreshment fruit juice and Chinese petit fours
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Dessert recommendation from the chef

B— Atk ¥18,800 Per Person
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