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foie gras or scallops

7xT I XISMILE

CHOPPED VEGETABLE SALAD
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GRILLED VEGETABLES
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GARLIC RICE
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* Menu items may vary depending on availability of ingredients.

A GLASS OF WELCOME CHAMPAGNE
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APPETIZERS
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JAPANESE SALAD
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STEAMED EGG CUSTARD
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14 SPECIAL TEMPURA ITEMS
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Carefully selected ingredients such as lobster, king crab, scallop, sea urchin
small dried young sardines, conger eel, etc. are deep fried one by one
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MEAL
BRE
Rice with red miso soup, oshinko (pickles)
*Choose from white rice, small bowl! of rice topped with tempura,
or tenchazuke (tempura with green tea).
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Fruit Sencha green tea
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CANTONESE BARBECUED APPETIZERS WITH
BARBECUED YAMAGATA KINKA PORK AND
ROASTED SHIGA OHMI DUCK
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DOUBLE BOILED SOUP, BIRD’S NEST,
BAMBOO FUNGUS, TSUSHIMA CHICKEN
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POT BRAISED OKINAWA WILD BLACKSPOT
TUSKFISH, SHANGHAI CRAB BUTTER
EBEMNRBER
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WOK-FRIED MOGAMI BEEF SIRLOIN,
FIVE SPICE SAUCE
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CHINESE CABBAGE AND
SHRIMP WONTON NOODLE SOUP
BEIRNERE S
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HEI FUNG TERRACE MANGO PUDDING,
FRUITS CHINESE PETITS FOURS
EREIURT BEF TEHE
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peter
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caviar, avocado-wasabi mayonnaise, japanese condiments, seaweed
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PAN-FRIED HOKKAIDO SCALLOP
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salsiccia, parmesan cheese espuma
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PAN-FRIED NAGASAKI LONGTOOTH GROUPER
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spinach, yuzu-pepper mousseline
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GRILLED JAPANESE BEEF DUO
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EXOTIC TEXTURE
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mango sphere, coconut ice cream, pineapple jelly, mint yogurt foam
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* Menu items may vary depending on availability of ingredients.



