Fx A+ T7TIN— /) T UF
China Blue / Lunch

W I YFaA—R
“Sai” Menu

boaw o —m
Amuse-bouche

BhAH N B

FxAFTTIN—RRY v 7 REODIVKR—-FZ2HRZT
“China Blue Tokyo duck.’ and dried tofu skin wrapped in crépe

R AE T BB B R

I—=9 2 a2alx v /BYENLDYLLA—T
Potage soup with Cornish jack fin and Chinese dried ham
KRB B &

SEHEOELELD IZAIZ(DE]
Steamed golden eye snapper with garfic
R &T &R

FHAD XOBK
Stir-fried chicken with XO chili sauce
XO ¥ & K

fafp ¥ LY ADRER
Wagyu beef fried rice
fo 4 WA KN R

RKABOHEBELTTOHTHF— b
Chef's recommended dessert of the day
Bh % 5 B # o

b — Ak ¥13,800 Perperson

RTHSICIERE  d—EARNEENT T,
RTONE - eI TEHEL(RRIZLLEHENVH ) T,
Price inclusive of taxes and service charge.
Menus and prices are subject to change without notice.



Fx A+ T7TIN— /) T UF
China Blue / Lunch

“Fuku” Menu

boweH—m
Amuse-bouche

ED1H N R

HMRD=E) S
Three Rinds of appetizer
GRS

AN BDYLLLA—T
Potage soup with crab meat and spaghetti squash

S AN AW E

Ao D B D
Stir-fried Wagyu beef with Szechwan style black beans
2B FR

2 1 iR
Fried rice with shrimp

A= 1 R

ABOHMBEES T IHTH— b
Chef's recommended dessert of the day
Bh A% 5 B B o

H— A%k ¥10,000 Perperson

RTHSICIERE  d—EARNEENT T,
RTONE - eI TEHEL(RRIZLLEHENVH ) T,
Price inclusive of taxes and service charge.
Menus and prices are subject to change without notice.



Fx A+ T7TIN— /) T UF
China Blue / Lunch

27 Z2vFa3—2X
“Hana” Menu

bow o —m
Amuse-bouche

ED1H N R

RCDEZR) ShH
Three Kinds of dim sum
2L O = mR

BRAYEBPOLLLA—T
Potage soup with crab meat and tofu
BmaEEE

fodk Y ER DRE R &
Stir-fried Wagyu beef with pickled Szechwan vegetables
N A A

TRYHBAN Ligie
Chicken soup noodles
TRXBHR LAY

ABOMEERSTITHTH— b
Chef's recommended dessert of the day
Bh 4% 5 B o

B — ATk ¥8000 Perperson

RTHSICIERE  d—EARNEENT T,
RTONE - eI TEHEL(RRIZLLEHENVH ) T,
Price inclusive of taxes and service charge.
Menus and prices are subject to change without notice.



Fx A+ T7TIN— /) T UF
China Blue / Lunch

[T I2—2X
“Kei” Menu

bowe o —m
Amuse-bouche

ED 1H N R

Fx AT TN—RRY v7 REDODIVER—-FEZHFZT
“China Blue Tokyo duck and dried tofu skin wrapped in crépe

RREA T BB B R

ks (77 v F2—F3 )
Chinese “Monk Jump over the Wall” soup
AR EHFE

SEMOEL LD FBHBBT
Steamed golden eye snapper with soy sauce
A4 B8R

Ao dF DIEKBES ¥ B XRE KRGO R KRE D
Stir-fried Wagyu beef with homemade XO chili oil and soy sauce
oA A 4 R E KR B

kB Y9 a D H AN ITHER
Fried rice with crab meat and white egg

EAEalbiir

RKEBOHREBES T THTHF—h
Chef's recommended dessert of the day
B % 5 B ¥ &

B — AR ¥30,000 Perperson

RTHSICIERE  d—EARNEENT T,
RTONE - eI TEHEL(RRIZLLEHENVH ) T,
Price inclusive of taxes and service charge.
Menus and prices are subject to change without notice.



Fx A+ T7TIN— /) T UF
China Blue / Lunch

Lxro) 22—X
“Sho” Menu

boweH—m
Amuse-bouche

ED1H N R

MRD=ME) &b
Three KRinds of appetizer
GRS

I—=9 2 a2alx v /BYENLDYLLA—T
Potage soup with Cornish jack fin and Chinese dried ham
KRB B &

SEBEOELELD ZAIZ(DE)T
Steamed golden eye snapper with garlic

R & T &R

Aotk D EIAMR Y — A1
Stir-fried Wagyu beef with black pepper sauce
BRI Ao A

LB Y IR B D H A D ITHER
Fried rice with crab meat and white egg

EAEalbii

ABOMEERHSTTHTH— b
Chef's recommended dessert of the day
B % 5 B ¥ &

b — ATk ¥22,000 Perperson

RTHSICIERE  d—EARNEENT T,
RTONE - eI TEHEL(RRIZLLEHENVH ) T,
Price inclusive of taxes and service charge.
Menus and prices are subject to change without notice.



Fx A+ T7TIN— /) T UF
China Blue / Lunch

55 a2—R
“Kichi” Menu

buoweH—m
Amuse-bouche

ED1H N R

RSDZFEERY) St
Three Kinds of dim sum
2L O = mR

VXD EYEA, RRNDLDLHLA—T
Potage soup with bird's nest, crab meat and spaghetti squash
BASAMNRE R

BHBROERLED BYEZT
Steamed white fish with ginger and leek,

= B A B

A D XOE W
Stir-fried chicken with XO chili sauce
XOxr & 3R

fafp ¥ LY ADRER
Wagyu beef fried rice
oA WA RY R

ABOMEBEERBTTHTH— b
Chef's recommended dessert of the day
Bh % 5 B # o

B — AR ¥18800 Perperson

RTHSICIERE  d—EARNEENT T,
RTONE - eI TEHEL(RRIZLLEHENVH ) T,
Price inclusive of taxes and service charge.
Menus and prices are subject to change without notice.



Fx A+ T7TIN— /) T UF
China Blue / Lunch

Lw a72—2X
“Shii” Menu

bowe o —m
Amuse-bouche

ED 1H N R

RLDEZHBY) b4
Three Kinds of dim sum
2L O = mR

SEHANLBDYLLA—T
Potage soup with crab meat and spaghetti squash

IS

BEROHITY BREZA A ZAB/L L EIC
Deep-fried white fish with homemade spicy salt

R B A

oD B D
Stir-fried Wagyu beef with Szechwan style black beans
g8 AF A

AR R
Fried rice with chicken

56 R B8R

ABOMEBEERBTTHTH— b
Chef's recommended dessert of the day
Bh % 5 B # o

B — AR ¥15,000 Perperson

RTHSICIERE  d—EARNEENT T,
RTONE - eI TEHEL(RRIZLLEHENVH ) T,
Price inclusive of taxes and service charge.
Menus and prices are subject to change without notice.



Fx A+ T7TIN— /) T UF
China Blue / Lunch

FEYIDINDT— R
Plant-based Mushroom Menu

boaw o —m
Amuse-bouche

BhAH N B

TR RN CwBITOS TS
Avocado and fried tofu salad
FamRBHDE

EODEBEEILA-T
Clear mushroom soup
TCHITERSEF S

FOZOHEEL TINALEY =R
Deep-fried mushroom wrapped in yuba with spinach sauce

BERRTEX T

Y27 HEDOEEY — R
Yamabushi mushroom with brown sauce
e E B SE B F

FRRYA Y T DR
Fried rice with boR choy and olive
ZERXDERPK

ABOMEBEERBTTHTH— b
Chef's recommended dessert of the day
B % 5 B ¥ &

b — A%k ¥12,000 Perperson

RTHSICIERE  d—EARNEENT T,
RTONE - eI TEHEL(RRIZLLEHENVH ) T,
Price inclusive of taxes and service charge.
Menus and prices are subject to change without notice.



