fEJEla—2 RYUHO

A AL R
Selectable Main Dishes

(REMFOFO»H HILERHDOED)
Tender Simmered Wagyu Beef
with Zhenjiang Black Vinegar

HRMEE LENO L) FHIAA (2R
Spicy Simmered Jumbo Prawns and Glass Noodles
with Assorted Vegetables

OENRAALEIIZ  1TH¥2,000cTHT 2 asBMbEY 4, You may also add optional main dishes for ¥2,000 each.



LUNCH COURSE 11:30 ~ 15:00 (L.O. 14:30)

FoFIA—A

AL DIEXR S, TS HRE 2 —2)

Classic Cantonese Cuisine Course with Your Choice of Main Dish

HE JAL 3 — A

RYUHO

(IEAU LR DEg ohca

Assorted Four Appetizers

HHAY S ONA—T
Braised Shark Fin Soup with Mixed Ingredients

ISR KRB L 253 BES BT

Cantonese Turnip Cake and Jade-Grilled Dumplings

BALINE O — L1500
Creamy Stir-Fried Crab Meat and Egg White

AR =0 —MFafAn)
Choose One Main Dish from the Following Three

LN B DA 2 —) — 2 A A

Braised Abalone and Scallops in Oyster Sauce

RENTFOXOH HILEFORD

Tenderly Braised Japanese Black Wagyu Beef with Zhenjiang Black Vinegar Aroma

-HERKHBELBREROEY ¥RIAA BAMRIRA

Spicy Braised Head-On Prawns and Glass Noodles,
Served with Assorted Vegetables

A LXOE D IR
Fried Rice with Chicken and XO Sauce

S TE

Almond Jelly

¥5,000

SORHEIZ Y —E2AREH BRI &3 TR0 T,

FAEARIRIUC SO FEb - A = 2= NEDEHI WAL EHITE T,
MR R D CIRY R BRI L TR0 7

SR RO IR RIEA — ATV TR L TR 27,
MERIAA—=UTT,

3 Prices include service charge and consumption tax.

3 Menu items and ingredients may change depending on availability.

3¢ Unless otherwise noted, we use domestically grown rice.

3 Unless otherwise noted, we use Australian beef.

3% Photos are for illustrative purposes only.




LUNCH COURSE 11:30 ~ 15:00 (L.O. 14:30)

FoFIA—A

(FHiOWAI LY 3—a—2)

A Short Course to Enjoy Seasonal Flavors

f/;é:[gkj — 2

SHUNSAIBIMI

HIZE MY B DT

Assorted Appetizers

HEBLERDLAAA—T
Thickened White Fish and Tofu Soup

AUKROEYIY Yy — AL K4 — A

Steamed Sliced Pork with Spicy Sauce and Chrysanthemum Greens Sauce

EADREN T4

Sweet and Sour Stir-Fried Shrimp

A EXO D KR
Fried Rice with Chicken and XO Sauce

74— |

Dessert

¥3,500




LUNCH | DINNER COURSE  tiuek tria0—21.90 . 203

FoF | T4F—a—2

FHEE TR DI S O RN

Shark Fin Tasting: Comparing Flavors Through Different Cooking Methods

AP Ona—2A

FUKAHIRE

HISEEE D Arb
Assorted Appetizers

NS EDPONDKLA—T
Steamed Mini Shark Fin Soup

=PI ]
Three Kinds of Dim Sum

NS AL ONDESGY ik —2 524372 T
Deep-Fried Mini Shark Fin with Yulin (Chinese Vinaigrette) Sauce, Served as a Salad

BEEOABEBK SAP) —2 31

Braised Sweet and Sour Pork with Black Vinegar, Served with Kumquat Sauce

A LXO%E D Kl
Fried Rice with Chicken and XO Sauce

74— |

Dessert

¥6,500

MEHBEIC @Y - ARRHEBIG & E0 TR T,

MAEAFVIRDUC KO B - A= 2 —NEDRHEI DL AEH TE VT
MR R D CIRY R BRI L TR0 7

SR RO ORI A— ATV TR L TR b £ 7,
MHRIAA=UTT,

3 Prices include service charge and consumption tax.

3Menu items and ingredients may change depending on availability.

3¢ Unless otherwise noted, we use domestically grown rice.

3 Unless otherwise noted, we use Australian beef.

3%Photos are for illustrative purposes only.



&K a—2 SUZAKU




LUNCH 11:30~15:00 (L.O. 14:00)

LUNCH | DINNER COURSE  pinEr 17:30~21:30 0o, 20:30

FIoF|T4F—a—2A

ULHREHEL O B IERES 5T L0 —2)

A Full Course to Savor the Allure of Cantonese Cuisine

R #

SUZAKU

REIRAISE Y B D
Assorted Appetizers

INSTL A ONDZALA—T
Steamed Mini Shark Fin Soup

JEHORHE KRB/ E e S BT/ e3P

Cantonese Turnip Cake / Jade-Grilled Dumplings / Barbecued Items

BRALINBHDIY— L0100
Creamy Stir-Fried Crab Meat and Egg White

HBENTFOXO» & HILEARFORD
Tenderly Braised Japanese Black Wagyu Beef with Zhenjiang Black Vinegar Aroma

HUHEBELBENOE Y EREIAA 2 BFRIRA
Spicy Braised Head-On Prawns and Glass Noodles, Served with Assorted Vegetables

A LXOE DI K
Fried Rice with Chicken and XO Sauce

74—

Dessert

¥10,000

SRR I3 —E 2RISR B i TR E T, 3%Prices include service charge and consumption tax.

AR AFVIRIEC SO BM A= a— AR L HICABREN T 0T, s¢Menu items and ingredients may change depending on availability.
SERI I FEE0 S O IR O EEE R A LTk h 27, s Unless otherwise noted, we use domestically grown rice.
SCHRI e 530 37 O IR A B I3 — A M5 U T RE R L Cdsh 24, sk Unless otherwise noted, we use Australian beef.

3% Photos are for illustrative purposes only.

MEHIAA-DUTT,



LUNCH 11:30~15:00 (L.O. 14:00)

LUNCH | DINNER COURSE  pinEr 17:30~21:30 Lo, 20:30

FoF|T4F—a =2

(BFTTHDTIANLIEHEI—AT)

A Curated Course Featuring Our Recommended A La Carte Dishes

7
GENBU

RERLAT RO D
Assorted Appetizers

hHEHAY AL ONA—T
Shark Fin Soup with Assorted Ingredients

w0 = fl
Three Kinds of Dim Sum

FROBEAD A D
Vegetables Topped with Crab Meat Sauce

ISL iAol NIRRT S
Spicy Sichuan-Style Stir-Fried Squid

RBEMFOFA 2L —) =21
Stir-Fried Japanese Black Wagyu Beef with Oyster Sauce

A LXOE DIk
Fried Rice with Chicken and XO Sauce

B YEY =

Dessert / Sweets

¥3,000



LUNCH 11:30~15:00 (L.O. 14:00)

LUNCH | DINNER COURSE  pinsEr 17:30~21:30 0o, 20:30

FoF|T4F—a—2A

(FE T A —BER OB 221 )
A Fresh Take on the Classics—The Essence of RYUHO Cuisine

SN

BYAKKO

FERTE LBESI OO & DE
Assorted Ryuho Appetizers and Barbecued Specialties

A2 ONDEEIAA
Whole Braised Shark Fin

BALINE DY) — 2000 KIREH/ FERBES T
Creamy Stir-Fried Crab Meat and Egg White, with Turnip Cake and Jade-Grilled Dumplings

HILILS O H LY & —7— ) —2
Steamed Abalone and Scallops with Seafood Sauce

H R EE OB LR EIA A

Braised Head-On Prawns with Green Onion and Ginger

BEBHFH —04 2 LRI O BHID ©
Stir-Fried Japanese Black Wagyu Sirloin and Colorful Vegetables with Black Pepper

KB D F AL Wk 5 4H 4 4l

Osaka-Style Tantanmen, Celebrating Local Food Culture

7 — b B HT

Dessert / Sweets

¥15,000

SRR I3 —E 2RI E R B i n TR T, 3%Prices include service charge and consumption tax.

AR AFVIRIEICE D BM A= a— AR LB H I ABEN T 0T, s¢Menu items and ingredients may change depending on availability.
SRt FEE0 S O IR O EEE R A LTk h 27, 3¢ Unless otherwise noted, we use domestically grown rice.
SO0 b3 DB D R — 2 NS Y TRE R LT h 37, 3¢ Unless otherwise noted, we use Australian beef.

3% Photos are for illustrative purposes only.

MEHIAA=DUTT,



LUNCH 11:30~15:00 (L.O. 14:00)

LUNCH | DINNER COURSE  pinEr 17:30~21:30 0o, 20:30

FoF|T4F—a =2

UEHRAZANBAGFEL $ AR EHIED, S5 EEa—2)

Chef Nakajima's Signature Cantonese-Style Omakase Course

&= 78
H H
SEIRYU

Sb OB e 2y o/ BN O BB M O BLE 150E 94
Nine-Dish Course Featuring Shark Fin Specialties, Peking Duck, Japanese Black Wagyu Beef, Abalone, and More

¥18,000
SGHATE TIPS LT

3 Please make your reservation at least 3 days in advance.

e

KORYU

¥50,000
HIFREL 03T, HTHATE T S PRR B LS

3¢ Limited to one group per day. ¥ Reservations must be made at least 7 days in advance.

HOUOU

¥100,000
HIHFEL O T, I HAIE TS PRI B LET

3¢ Limited to one group per day. ¥ Reservations must be made at least 7 days in advance.

SR I3 —E 2RI E R B i n TR T, 3%Prices include service charge and consumption tax.

AR AFVIRIEICE D BM A= a— AR L H I AR AN T 0T, 3¢ Menu items and ingredients may change depending on availability.
SCERI I FEE0 S O IR EEE R A LTk h 27, 3¢ Unless otherwise noted, we use domestically grown rice.
SRR b3 DB O R A — 2 NS ) TRE R LT h 37, 3¢ Unless otherwise noted, we use Australian beef.

3% Photos are for illustrative purposes only.

HEEAA—UTT,





