FAFTN— | T F
China Blue / Lunch

ES: Y
UL / Bilei

10H16H (+) ~

FOgIHO—IIL

Amuse bouche

BIEE T, BT ESRE, LD 7 L— 7 aH

Salted pork, fried wonton and cucumber wrapped in a crépe

WA, RO, BEIECKE) O F D A—7
Superlor soup with chicken, medicinal mushroom
and fish bladder with yuzu flavor

fig L BN, SISO
FrfldEh & AT

Deep fried cod fosh, crab claw and tofu with Chinese soy sauce

HZ 8 X0 3 & xl, Emofz #ix

Stir fired noodles with XO sauce and leek oil

BOBELY =2—X & FEET

Refreshment fruit juice and Chinese petit fours

A HOREEE BT T 7 F— |

Dessert recommendation from the chef

B— Ak ¥6,600 Per Person

FBHEIIIBLAE - —EABIRE ENET,
o, FRONE BRI T ERLKERIZRDBERHVET,
Price inclusive of taxes and service charge.
Menus and prices are subject to change without notice.



FAFTN— | T F
China Blue / Lunch

&
5< / Fuku

10H16H (+) ~

FOgIHO—IIL

Amuse bouche

BIEE T, BT ESRE, LD 7 L— 7 aH

Salted pork, fried wonton and cucumber wrapped in a crépe

B, a—=y a2y v 7E,
HEACCREES) O & D A—7
Superior soup with chicken, Cornish jack fin
and medicinal mushroom with yuzu flavor

g LEEN, R DF — A F—T U BEE

Grilled abalone and crab meat in a cheese oven

HS5 8 X0 3 L xl, Emofiz#i1x

Stir fired noodles with XO sauce and leek oil

BOBELY =2—X & FEET

Refreshment fruit juice and Chinese petit fours

AHOREEE BT 7 F— |

Dessert recommendation from the chef

B— Ak ¥8,600 Per Person

FREHEITIERLA P —E AR E ENET,
o, FRONE BRI T ERKEEIT DG A ROV ET,
Price inclusive of taxes and service charge.
Menus and prices are subject to change without notice.



FxAFTTN— | FF
China Blue / Lunch

yES
L X 9 /Shou

10H 16 H () ~12H 15H (K)

BOgldo—IIL.

Amuse bouche

KRONE BT Y7 AT FUY—=AT

Deep-fried radish salad with chili sauce

ESoEE LA—T
fita—=vyavyys, BREEE I
Superior soup with Cordyceps sinensis, abalone and Cornish jack fin

fit LBEN, T OIS
R & A

Deep-fried cod fish and crab claws, tofu with Chinese soy sauce

HENEOAHLSGT Bt~ a—L LBl

Deep-fried chicken wing with mango and black vinegar sauce

E— 7 b B T AFOWEREE AT F 1T

Rice noodles and Chinese noodles with seafood

BOELY 22— L HEEF

Refreshment fruit juice and Chinese petit fours

AR OREEST T 7 —

Dessert recommendation from the chef

B— Ak ¥16,800 Per Person

FoREHEIZIIRL A e RBIRE N ET,
o, RARONE BHBIL T ERLSERICRDGEDRHVET,
Price inclusive of taxes and service charge.
Menus and prices are subject to change without notice.



FAFTN— | T F
China Blue / Lunch

=y
=

X 5 / Kichi
10H16H (+) ~

FOgIHO—IIL

Amuse bouche

BEIE A, BT ESR, L7 L—T7aEH

Salted pork, fried wonton and cucumber wrapped in a crépe

RIE EipiE e A—7
BN a—=vvavyvr bbbl
Potage soup with crab claws and Cornish jack fin

Lk ) o, TEOET
RS & AT

Deep-fried cod fish and mushrooms, tofu with Chinese soy sauce

BREE (BEE) o~ 2— AV FEE

Sweet and sour chicken with mango and black vinegar

HFER XOE L 2, Ehofzx 13
Stir fired noodles with XO sauce and leek oil

BHAELY 2—X L HEEL

Refreshment fruit juice and Chinese petit fours

AHOHHERLTTOTF—F

Dessert recommendation from the chef
B— AEE  ¥13,800 Per Person

FREHEITIERLA P —E AR E ENET,
o, FRONE BRI T ERKEEIT DG A ROV ET,
Price inclusive of taxes and service charge.
Menus and prices are subject to change without notice.



FAFTN— | T F
China Blue / Lunch

B
vy / Kei

10H16H (+) ~

FOgIHO—IIL

Amuse bouche

BIEE T, BT ESE, LD 7 L— 7 aH

Salted pork, fried wonton and cucumber wrapped in a crépe

AXHRBHEBEE, a—=v T a2Vrvy v 7 A
L KD A —

Superior soup with Cordyceps sinensis and Cornish jack fin

g BN, R DF— XA —T U BEE

Grilled abalone and crab meat in a cheese oven

HEED R 71 b
Stir-fried seafood with chili

T AIRT HADOHRIERER L
FLEFEOHAT

Boiled asparagus with dried scallop sauce

BAELY 2—X L HEEAL

Refreshment fruit juice and Chinese petit fours

AKHOBRHERLTTOT ¥ —h

Dessert recommendation from the chef

B— AEE ¥20,000 Per Person

FREHEITIERLA P —E AR E ENET,
o, FRONE BRI T ERKEEIT DG A ROV ET,
Price inclusive of taxes and service charge.
Menus and prices are subject to change without notice.





