FxAF+7IN— "/ 7UF
China Blue / Lunch

W T vyFa—R
“Sai” Lunch Course

boweH—m
Amuse-bouche

NN E AN

HMRXO=RE) &bt
Three Rinds of apetizer
AR = =K

I—=y valx v 78BLEANDA—-T
Clear soup with Cornish jack fin and winter melon
F R A N\ 8 B 5

TR — ADBEEK
Deep-fried crispy pork with Kung Pao sauce
FEEREZEA

MY =278 58K
Abalone rice truffle flavor
N F B ORJE R

RKEBOHREBES T THTHF—h
Chef's recommended dessert of the day
B AR 5 B O o

B — AR ¥12,000 Perperson

KT cldife  d—-—EXARNEEINE T,
RTONE - HeEATEL(ERRIZLEHeNH ) L4,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



FxAF+7IN— "/ 7UF
China Blue / Lunch

»))\ < ? \/ ?’ - — Z
“Fuku” Lunch Course

boaw o —m
Amuse-bouche

NN E AN

Y27 HEY d-DERY AT
Yamabushi mushroom and mango salad with Kung Pao sauce
T ® % BRKEE DD HE

BRAYI—=y v alxy v /DL LLA—T
Potage soup with chicken and Cornish jack fin
MR E R A

LEICER KRRV R
Sea cucumber and homemade tofu with spicy chili sauce

CRE A

XBENT) B A XD
Braised noodle with roasted pork,
% B X % #H L & % %

ABOMEBEERBTTHTH— b
Chef's recommended dessert of the day
iR 5 B o

H— ATk ¥9,800 Perperson

KT cldife  d—-—EXARNEEINE T,
RTONE - HeEATEL(ERRIZLEHeNH ) L4,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



FxAF+7IN— "/ 7UF
China Blue / Lunch

iz Z20Fa2—2
“Hana” Lunch Course

buoweH—m
Amuse-bouche

TNy

YT VB d—DERY — A 74
Yamabushi mushroom and mango salad with Kung Pao sauce
T T T RKEE DD E

ANET—=Zv v alxy v JBEDLDLLA-T
Potage soup with winter melon and Cornish jack fin
A H & a8 a2

ML BENDT ) — L — AT
Steamd scallop and crab claw with cream sauce

gt & A % o

XBEXNY) Bx AL
Braised noodles with roasted pork,
Z B X ko L&Y

ABOMEERHSTTHT Y — b
Chef's recommended dessert of the day
iR 5 B o

b — ATk ¥7,800 Perperson

KT cldife  d—-—EXARNEEINE T,
RTONE - HeEATEL(ERRIZLEHeNH ) L4,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



FxAF+7IN— "/ 7UF
China Blue / Lunch

[T 72—
“Kei” Course

boweH—m
Amuse-bouche

Bh N B

Fx AT TIN—RRY v/ REDIVKR—-—b2RZT
China Blue Tokyo duck,
R WK 7oA B B =R

THREDOELZ YL NADRDY LLA—T
Potage soup with crab roe and bird’s nest

¥ 5 % kmom A E 2

Y BNDODEZD O
Stir-fried abalone and crab claw with ginger sauce

T HEY B R BN

BALLEZDOAARI =V —AbANT
Braised sea cucumber with oyster sauce

i =2 & 7 ORLEL R &

Fo - DR R
Wagyu beef fried rice
AR mE B F PR

ABOMEEL T THTHF— b
Chef's recommended dessert of the day
B S B o

b — ATk ¥21,800 Perperson

KT cldife  d—-—EXARNEEINE T,
RTONE - HeEATEL(ERRIZLEHeNH ) L4,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



FxAF+7IN— "/ 7UF
China Blue / Lunch

Ly 2a2—X
“Sho” Course

boaw o —m
Amuse-bouche

R g N R

Fx AT TIN—RRY v/ REDIVKR—-—b2HRZT
China Blue ToKyo duck,
R WK T BB B =R

THREDELZ LY NADED YL LHA—T
Potage soup with crab roe and bird’s nest

oy B o om N B E &

ML BRXHEFOELE D
Steamed scallop and homemade tofu with soy sauce
Bk B E BB I H

FHAD=MEN D
Stir-fried chicken with three cup sauce
=M E T R E R

MY 27858 IR
Abalone rice truffle flavor
WO R R R

RKABOHEBELTTOHTHF— b
Chef's recommended dessert of the day
iR 5 B oo

b — Ak ¥16,800 Per person

KT cldife  d—-—EXARNEEINE T,
RTONE - HeEATEL(ERRIZLEHeNH ) L4,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



FxAF+7IN— "/ 7UF
China Blue / Lunch

x5 a2—2R
“Kichi” Course

boaw o —m
Amuse-bouche

Bh 1% N B

HMRD=FE) S
Three Kinds of apetizer
A S

==Y a2lx v JELELIDYDLA—T
Braised Cornish jack fin soup with crab roe
X HE R e B IR

ML END7 ) — LY — AL T
Steamed scallop and crab claw with cream sauce

gt & B %

BARALLEZDAARI =Y —RAB AN
Braised sea cucumber with oyster sauce

i =2 & 7 ORLEL R &

XBENT) Bx Az L
Braised noodle with roasted pork,
= B X KM L &Y

ABOMEERSTTH T — b
Chef's recommended dessert of the day
iR 5 B oo

H— ATR ¥13,800 Perperson

KT cldife  d—-—EXARNEEINE T,
RTONE - HeEATEL(ERRIZLEHeNH ) L4,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



FxAF+7IN— "/ 7UF
China Blue / Lunch

FEYIDZIDT— R
Vegetable and Mushroom Course

boaw o —m
Amuse-bouche

NN E AN

TR R mBITOT TS
Avocado and fried tofu salad
SR -/ A

SOZDELLA-T
Mushroom clear soup
T E B e B FE

SOZDHEEL TINALEY R
Deep-fried mushroom wrapped in yuba with spinach sauce
BER R R X

Y27 HEDOEEY — R
Yamabushi mushroom with brown sauce
B FE R AT E F B S

FRRYA Y T DR
Fried rice with bok choy and olive
= E bt X ME XY R

ABOHEBESTTH T — b
Chef’s recommended dessert of the day
iR 5 B oo

H— Ak ¥12,000 Perperson

KT cldife  d—-—EXARNEEINE T,
RTONE - HeEATEL(ERRIZLEHeNH ) L4,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



