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

LUNCH ‘ DINNER COURSE DINNER 17:30~21:30 (L.O. 20:30)

FoF | T4F—a—2

GHHETIRD I S O EREAR)

Shark Fin Tasting: Comparing Flavors Through Different Cooking Methods

AP Ona—2A

FUKAHIRE

HIE WY B D

Assorted Appetizers

NS SO KWL LY D DR LA—T
Steamed Soup with Mini Shark Fin, Pork, and Watercress

oD =
Three Kinds of Dim Sum

NS AL ONEOATZDERH AL T

Braised Mini Shark Fin with Assorted Vegetables in Crab Meat Sauce

HBEDOFV)—A

Shrimp in Chili Sauce

Lo LB O kb ik
Fried Rice with Whitebait and Bonito Flakes

BTN
Almond Jelly

¥6,500

MBI —E AR ARG G N THhE T, 3Prices include service charge and consumption tax.
MAEANIRIUC L OB A= a—NED L EH I AN T 0T, 3Menu items and ingredients may change depending on availability.
SRR DI PR EE R AL T b 7, ¢ Unless otherwise noted, we use domestically grown rice.
SCHRI e 530 b7 O IR 2 B I3 — A RS U T RE R L Cdsh 24, 3% Unless otherwise noted, we use Australian beef.

3 Photos are for illustrative purposes only.
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LUNCH 11:30~15:00 (L.O. 14:00)

LUNCH | DINNER COURSE  pinEr 17:30~21:30 0o, 20:30
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ULBRIBL D)) P HEGET 5T 02— R )

A Full Course to Savor the Allure of Cantonese Cuisine

R #

SUZAKU

REHT SO D¢
Assorted Appetizers

INST A O KR LY DR LA—T
Steamed Soup with Mini Shark Fin, Pork, and Watercress

JRBORHEE B3 ) —

Cantonese-Style Barbecue (Three Kinds)

HBESTOHDOI—AMGY “HOY—AT

Deep-Fried Shrimp Paste Toast with Two Sauces

HUGE OB ELFIASD AR A

Braised Prawns with Head in Scallion and Ginger Sauce, Served with Vegetables

BB L O RN ©

Stir-Fried Japanese Black Wagyu Beef and Vegetables with Black Pepper

Lo d LR DKk

Fried Rice with Whitebait and Bonito Flakes

BT EE LB ET

Almond Jelly and Sweets

¥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.
SRR 0 b3 PR D 2RI — 2 NS ) TRE R LT h 37, 3¢ Unless otherwise noted, we use Australian beef.

3% Photos are for illustrative purposes only.
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LUNCH 11:30~15:00 (L.O. 14:00)

LUNCH | DINNER COURSE  pinEr 17:30~21:30 Lo, 20:30
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(BTTHDOT I effpEI—AT)

A Curated Course Featuring Our Recommended A La Carte Dishes

7
GENBU

REEHT B0 D¢
Assorted Appetizers

HHAL LD ONA—T

Shark Fin Soup with Assorted Ingredients

INERE &R RBES B
Xiao Long Bao and Cantonese-Style Pan-Fried Dumplings

M2 A LSO H SIS

Lightly Stir-Fried Scallops and Squid

BENFOMIYT H R o 33 Tl A

Shredded Japanese Black Wagyu Beef in Sweet Miso Sauce, Served with Thin Pancakes

BEOIAAL—)—A

Shrimp with Mayonnaise Sauce

Lo LB O kb ik
Fried Rice with Whitebait and Bonito Flakes

BT EIE LB ET

Almond Jelly and Sweets

¥3,000



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

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

FoF|T4F—a =2

(EREH R —HREROBEH 3221 )

A Fresh Take on the Classics—The Essence of RYUHO Cuisine

SN

BYAKKO

FERTE LBESI OO & DE
Assorted Ryuho Appetizers and Barbecued Specialties

20N DEE A A
Whole Braised Shark Fin

BETYE DA M DY —2T

Deep-Fried Shrimp Paste Toast with Two Sauces

DALY XOE) —2
Steamed Ezo Abalone with XO Sauce

BEMFLOLH DA 2L =) =2 D

Stir-Fried Japanese Black Wagyu Beef and Assorted Vegetables with Oyster Sauce

HMBEDF V) —ALNZLH D7 I A=Y — A

Prawns with Head in Chili Sauce and Scallops with Mayonnaise Sauce

BRWRD - HH H

Sakai-Style Dan Dan Noodles

BTGB ET

Almond Jelly and Sweets

¥15,000

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

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

3% Photos are for illustrative purposes only.
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LUNCH 11:30~15:00 (L.O. 14:00)

LUNCH | DINNER COURSE  pinEr 17:30~21:30 Lo, 20:30
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JRWARZA N RGE LT AR EDO B2 —2)

Chef Signature Cantonese-Style Omakase Course

SKEEFIO PR PRI LT,

&= &
H H
SEIRYU

S OB Ay s/ BB ORI, = MO R 408 95

Nine-Dish Course Featuring Shark Fin Specialties, Peking Duck,
Japanese Black Wagyu Beef, Ezo Abalone, and More

¥13,000
FOHHIZTIL S PRIP B LI,

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

W HE

KORYU

¥50,000
HIF IR O T, HTHATIE TS FAR B LET

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

HOUOU

¥100,000
HIA IR O T, I AR TS FRZ B LET,

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

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

AR AFVIRIEICE D BM A= a— BB LH AR AP T 0T, s¢Menu items and ingredients may change depending on availability.
SCERI I FEE0 S O RO EEE R A LTk h 27, s Unless otherwise noted, we use domestically grown rice.
SCHRI e 230 37 O IR AR B I3 — A M5 U T RE R L Cdsh 24, sk Unless otherwise noted, we use Australian beef.

s&Photos are for illustrative purposes only.
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