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China Blue / Lunch & Dinner
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“Kotobuki” Menu

bow o —m
Amuse-bouche
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Three Rinds of appetizer
(Marinated squid, steamed chicken, marinated jellyfish, etc.)
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Potage soup with crab meat and spaghetti squash
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Steamed Kinmedai fish with soy sauce
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Stir-fried wagyu beef with black pepper sauce
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Hong Kong style shrimp wonton soup noodles
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Chef’s recommended dessert
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H— ATk ¥18,800 per person
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Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



