
/  
China Blue Dinner 

 

 

 
If you have any special dietary requirements, food allergies or intolerances, please inform our Team Member upon placing your order. 

Price inclusive of taxes and service charge. Menus and price are subject to change without notice.  

 

 
  / Kei 

 

 
Amuse-bouche 

師傅小食 
 

      
Chef Chan Chi Wai’s signature dish 

Lobster white spring rolls 

龍蝦炸米巻 
 

  
Chinese luxury soup "Buddha jumps over the wall"  

佛跳牆 
 

  
Pan-seared amadai with tomato and carrot sauce 

西紅柿黄湯煎甘鯛 
 

  
Pan-seared wagyu beef with XO chili sauce 

XO煎牛肉 
 

 
Shanghai crab roe risotto-style 

上海蟹粉泡飯 
 

 

 
Seasonal dessert served with refreshing juice and Chinese sweets 

季節甜品 
 

 ¥30,000 per person 

 

 

 

 



/  
China Blue Dinner 

 

 

 
If you have any special dietary requirements, food allergies or intolerances, please inform our Team Member upon placing your order. 

Price inclusive of taxes and service charge. Menus and price are subject to change without notice.  

 

 
  / Sho 

 

 
Amuse-bouche 

師傅小食 
 

 
"China Blue Tokyo Duck" with dried tofu skin and pineapple in a crêpe 

東京鴨素方泊餅 
 

 
Thickened soup with crab meat and bird's nest 

蚧肉燕窩更 
 

  
Braised monkfish with broth and garlic sauce 

上湯炆鮟鱇魚 
 

  
Pan-seared wagyu beef with chef’s special chili oil sauce 

香辛煎和牛肉 
 

 
Abalone risotto-style 

黄湯鮑魚泡飯 
 

 

 
Seasonal dessert served with refreshing juice and Chinese sweets 

季節甜品 
 

 ¥22,000 per person 



/  
China Blue Dinner 

 

 

 
If you have any special dietary requirements, food allergies or intolerances, please inform our Team Member upon placing your order. 

Price inclusive of taxes and service charge. Menus and price are subject to change without notice.  

 

 
  / Kichi 

 

 
Amuse-bouche 

師傅小食 
 

 
Three kinds of appetizers  

前菜三品 
 

 
Thickened soup with cornish jack fin and scallops 

干貝鰭魚更 
 

   
Steamed kinmedai with Hong Kong-style soy sauce 

清蒸金目鯛 
 

  
Pork meatballs with Shanghai crab roe sauce 

蚧粉獅子頭 
 

  
Abalone rice with rich oyster sauce 

 蠔油鮑魚焗飯 
 

 

 
Seasonal dessert served with refreshing juice and Chinese sweets 

季節甜品 
 

 ¥18,800 per person



/  
China Blue Dinner 

 

 

 
If you have any special dietary requirements, food allergies or intolerances, please inform our Team Member upon placing your order. 

Price inclusive of taxes and service charge. Menus and price are subject to change without notice.  

 

 
  / Shii 

 

 
Amuse-bouche 

師傅小食 
 

 
Three kinds of appetizers  

前菜三品 
 

 
Thickened soup with scallops and chicken 

干貝鶏絲更 
 

  
Steamed kinmedai with Hong Kong-style soy sauce 

清蒸金目鯛 
 

  
Pork meatballs with flavorful soy sauce 

紅焼獅子頭 
 

吞  
Hong Kong-style shrimp wonton soup noodles 

蝦雲呑湯麺 
 

 

 
Seasonal dessert served with refreshing juice and Chinese sweets 

季節甜品 
 

 

 ¥15,000 per person 
 


