FxAF+7IN—/ T4 F—
China Blue / Dinner

[T 72—
“Kei” Course

boweH—m
Amuse-bouche

R g N R

FrAFTIV—RRS v 7 REOIVA—F2H2T
Beijing duck, ~China Blue style~
RoR W KX T A b= R

D—=v v alxy JEOMRELRES
AREEANNBEILA-72 L EIC
Grilled wrapped Cornish jack fin served with superior soup
fk . T B B B A R E X G

BHRYBREEE RAYATA ARSI —V—X
White fish and homemade tofu with pork and oyster sauce
XA~

BEBN)FRAEART T —FxVFULTAN) =Y =T
Chicken wing and shrimp with mango raspberry sauce

WOIF BB O TR E

M) 278 %8R
Abalone rice
wn OB B oA R R

ARBOHERS T THTH— b
Chef’s recommended dessert of the day
g 5 B o

b — AT ¥21,800 Perperson

KT cldife  d—-—EXARNEEINE T,
RTONE - #HeRdTELCRRIZLLHEND ) LT,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



FxAF+7IN—/ T4 F—
China Blue / Dinner

Ly I2—X
“Sho” Course

bowd—m
Amuse-bouche

TNy

FxAFTV=—RRS v 7 REDIAVE—-bZHFZT
Beijing duck, ~China Blue style~
RoR W KX T A b= R

HEkAE (77 v F2—F 3 )
FEEBERLA-7
Chinese luxury soup “Monk Jump Over The Wall”
@ Bk A

MIB DS BRE XOE
Stir-fried scallops with XO sauce
X0 & » & H B it

FFDOHBITELD AY—FY - AL REMHLT
Deep-fried Wagyu beef with mustard sauce and brown sugar syrup
EE A S S 1A A E

SOIN)RIR
Braised E-Fu noodles with mushrooms

BT B AT R F R

KBOHEBEEHL T THTHF— b
Chef’s recommended dessert of the day
g 5 B o

b — ATk ¥16,800 Per person

KT cldife  d—-—EXARNEEINE T,
RTONE - #HeRdTELCRRIZLLHEND ) LT,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



FxAF+7IN—/ T4 F—
China Blue / Dinner

x5 a2—2R
“Kichi” Course

boaw o —m
Amuse-bouche

INEE AN

FeAFTIV—RRS v 7 REOIVA—F2H2T
Beijing duck, ~China Blue style~
R KX T A b =R

I—=vvalx v JTEORK
Braised Cornish jack fin with brown sauce
AT kT SR F K M

BEYABRREB =) v 7 =R
Steamed seafood and homemade tofu with garlic sauce
w5 A B B a R

Y EEDELZ H AN
Abalone and pea sprouts with crab roe sauce
2R B R R

XBEN) Bx A %L
Braised noodles with roasted pork,
Z B R T X k& &

RKBOHEEBLTTOHTH— |
Chef’s recommended dessert of the day
=

H— ATk ¥13,800 Perperson

KT cldife  d—-—EXARNEEINE T,
RTONE - #HeRdTELCRRIZLLHEND ) LT,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



FxAF+7IN—/ T4 F—
China Blue / Dinner

FEYIDIDIT— R
Vegetable and Mushroom Course

boaw o —m
Amuse-bouche

INEE AN

YT T VEOZREE) S
Assorted Yamabushi mushrooms

&R & = "k

AREBYZDZIDA—=T
Clear soup with cordyceps and mushrooms
AR A ERSBNED

EOZYER M ) 7L -7l
Stir-fried mushroom and vegetables wrapped in a crépe
KN ZE R M B oA B

DXL HEHEDRIAMK S
Stir-fried mushroom and walnuts with black pepper sauce
stk B R K E

LA BRE 2L
Fried noodles with bean sprouts
& F E B M £

ABOREBES T ITHTH— b
Chef’s recommended dessert of the day
g 5 B o

B — ARk ¥12,000 Perperson

KT cldife  d—-—EXARNEEINE T,
RTONE - #HeRdTELCRRIZLLHEND ) LT,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



