FxAF+7IN— /) T4 F—
China Blue / Dinner

[T I2—2X
“Kei” Menu

boweH—m
Amuse-bouche

RNy

FxAFTTIN—RRY v 7 REODIVKR—-F2HRZT
“China Blue Tokyo duck” and dried tofu skin wrapped in crépe
RRBET ABGEH=X

ks (77 v F2—F3 )
Chinese “MonRk_Jump over the Wall” soup
AR E P E

SEEMOELED BFBEHT
Steamed golden eye snapper with soy sauce
* 4 B

Aok DFBRKBES ¥ B RE KRGO ARG D
Stir-fried Wagyu beef with homemade XO chili oil and soy sauce
R ORL A R B R AR B

kB Y90 a D H AN ITHER
Fried rice with crab meat and white egg

W E e bR

KBOHBES T+ 07— |
Chef’s recommended dessert of the day
Bh 1% 5 B # o

B — ATk ¥30,000 Perperson

RTHSICIERE  d—EARNEENT T,
BETOANE - HEEITEL(RRIZLEFZaNH ) £,
Price inclusive of taxes and service charge.

Menus and prices are subject to change without notice.



FxAF+7IN— /) T4 F—
China Blue / Dinner

Ly Z—2RA
“Sho” Menu

boweH—m
Amuse-bouche

AR H N R

MRDO=AER) &bt
Three Rinds of appetizer
iR = ok

==y a2l x v JBLENLDYLLA—T
Potage soup with Cornish jack fin and Chinese dried ham
UG o

SEHEOELELD IZAIZ(DENT
Steamed golden eye snapper with garlic

Aotk D EIAMR Y — A1
Stir-fried Wagyu beef with black pepper sauce
B K Fa £ A

kB Y90 a D H A D ITHER
Fried rice with crab meat and white egg

= I

KBOHBES T+ 07— |
Chef’s recommended dessert of the day
Bh 1% 5 B # o

H— ATk ¥22,000 Perperson

RTHSICIERE  d—EARNEENT T,
BETOANE - HEEITEL(RRIZLEFZaNH ) £,
Price inclusive of taxes and service charge.

Menus and prices are subject to change without notice.



FxAF+7IN— /) T4 F—
China Blue / Dinner

55 a2—R
“Kichi” Menu

boweH—m
Amuse-bouche

RNy

RSHDEZHERY) G4
Three Kinds of dim sum
A0 = R

VX DEYBA, RRND L DL —T
Potage soup with bird's nest, crab meat and spaghetti squash
e ANRE R

BHEOELED Br&ExT
Steamed white fish with ginger and leek,

B AR B

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

Fap ¥ L F A DR
Wagyu beef fried rice
o bR E X B R

KBOHBEST b7 — |
Chef’s recommended dessert of the day
Bh 1% 5 B # o

H— A ¥18800 Perperson

RTHSICIERE  d—EARNEENT T,
BETOANE - HEEITEL(RRIZLEFZaNH ) £,
Price inclusive of taxes and service charge.

Menus and prices are subject to change without notice.



FxAF+7IN— /) T4 F—
China Blue / Dinner

Lw I72—2X
“Shii” Menu

boweH—m
Amuse-bouche

RNy

RSHDEZHERY) G4
Three Kinds of dim sum
A0 = R

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

e AN AR

BEROBITY BREZ A 2B/ L I
Deep-fried white fish with homemade spicy salt

IR B A

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

% A1 IR
Fried rice with chicken
¥ kL 8 R

KBOHBES T+ 07— |
Chef’s recommended dessert of the day
Bh 1% 5 B # o

B — ATk ¥15000 Perperson

RTHSICIERE  d—EARNEENT T,
BETOANE - HEEITEL(RRIZLEFZaNH ) £,
Price inclusive of taxes and service charge.

Menus and prices are subject to change without notice.



FxAF+7IN— /) T4 F—
China Blue / Dinner

HEYxonZona—2R
Plant-based Mushroom Menu

bowe o —m
Amuse-bouche

RNy

TR RNCwBITOTS TS
Avocado and fried tofu salad
FamRBHDE

SOZDETLA-T
Clear mushroom soup
THETEBRSBEFS

SOZDHEDL TINALFEY R
Deep-fried mushroom wrapped in yuba with spinach sauce
BEBREEZRXA

Y2 T EHEDDEEY — X
Yamabushi mushroom with brown sauce
W E B SE B

FRRYA Y — T DR
Fried rice with bok choy and olive
ZERXDEXRY K

RARBOMHERS T THTH— b
Chef’s recommended dessert of the day
B AR S B B oou

H— AT ¥12,000 Perperson

RTHSICIERE  d—EARNEENT T,
BETOANE - HEEITEL(RRIZLEFZaNH ) £,
Price inclusive of taxes and service charge.

Menus and prices are subject to change without notice.



