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China Blue / Lunch & Dinner
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“Kotobuki” Course
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Amuse-bouche
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China Blue ToKyo duck,
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Potage soup with crab roe and bird’s nest
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Steamed scallop and homemade tofu with soy sauce
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Stir-fried chicken with three cup sauce
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Abalone rice truffle flavor
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Chef’s recommended dessert of the day
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Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



