Fx A+ T7TIN— /) T UF
China Blue / Lunch

X\ vy Fa—-R
“Sai” Lunch Course

buoweH—m
Amuse-bouche

TNy

MELBO_HEAER) S
Assorted 'SAKURA Duck! appetizer
Mt m = &

TI—=vPalyw v JHEORE
Braised Cornish jack fin with brown sauce
froke B R OA

N7 74 BER® YOET
@eepfﬁechra5 claw with XO sauce
XO® # 2§ it &

BHRXr=fnip LG
Braised vegetables and century eqq with superior soup

= % Lt 5 & & K

ABOHERS T IHTHF— b
Chef's recommended dessert of the day
Bh 1% 5 B # e

B — AR ¥12,000 Perperson

RTHSICIERE  d—EARNEENT T,
RTONE - eI TEHEL(RRIZLLEHENVH ) T,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



Fx A+ T7TIN— /) T UF
China Blue / Lunch

“Fuku” Lunch Course

bowed—m
Amuse-bouche

TNy

RCDZHEEY) bt
Two Kinds of dim sum
BN

BYREEN)EBA -7
Clear soup with abalone and mushrooms
— BT E ' H F G

g 774 FYVY—-RAT
Deep-fried crab claw with chili sauce
T B B 2 B Tt &

B eMmEOFERZE L TR
Seasoned rice with Chinese sausage and Shitake mushroom
B 35 3t odm %o & R

ABOMEERHSTITHT Y — b
Chef's recommended dessert of the day
Bh 1% 5 B # e

H— ATk ¥9,800 Perperson

RTHSICIERE  d—EARNEENT T,
RTONE - eI TEHEL(RRIZLLEHENVH ) T,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



Fx A+ T7TIN— /) T UF
China Blue / Lunch

27 Z2vFa2—2
“Hana” Lunch Course

boweH—m
Amuse-bouche

INEE AN

RQD =B G4
Two Kinds of dim sum

1SN

TI—Z9 valry v JBYLTIDYDLLA-T
Potage soup with Cornish jack fin and sea cucumber

BN7 74 BREXOET
Deep-fried Crab claw with XO sauce
Xo & # 2 | jt & M

TRYHBAN! LTS
Chicken soup noodles
T XEKR LB Y R

ABOMEEL T THTHF— b
Chef's recommended dessert of the day
Bh A% S B oo

H— ATk ¥7,800 Perperson

RTHSICIERE  d—EARNEENT T,
RTONE - eI TEHEL(RRIZLLEHENVH ) T,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



FrdFTTN— ) T F

[Fwvw 2—2X
“Kei” Course

boweH—m
Amuse-bouche

IR E AN

RSHDZREY) bt
Three Kinds of dim sum
oo = ek

AREFYI—Z v valr vy 7EEN)ERERA—7
Clear soup with cordyceps and Cornish jack fin
AR B EANERFERS

MY FHIFROMS XOBY Y I
Stir-fried abalone and vegetables with XO sauce
Xo B K f BB B E R

BOFRYLEZ BTV A
Braised air bladder and sea cucumber with shrimp egg sauce
TR TR B S

Fo - D IR
Fried rice with garlic and minced Wagyu beef
e LI AP

ABOMEBEERBTTHTH— b
Chef's recommended dessert of the day
iR 5 B oo

b — ATk ¥21,800 Perperson

RTHSICIERE  d—EARNEENT T,
RTONE - eI TEHEL(RRIZLLEHENVH ) T,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.

China Blue / Lunch



Fx A+ T7TIN— /) T UF
China Blue / Lunch

Ly Z—2RA
“Sho” Course

boaw o —m
Amuse-bouche

INEE AN

RSDZFEERY) St
Three Kinds of dim sum
oo = ek

I—Z vy valxy JEDORELIES
AREENNBELA-TX Y EIC
Grilled Cornish jack fin served with superior soup
T OB B R A R EFENES

BEREBDFR 77— v 7/ =X
Steamed white fish and air bladder with garlic sauce
FOHE K B O AW

Y E BTV XA
Braised abalone and sea cucumber with shrimp egg sauce
EFHR T LB B R & X

RN Lk = 2 14
Stir-fried noodles with pork,
T LA A K HE A

RKABOHEBEELTTOHTHF— b
Chef's recommended dessert of the day
B S B o

b — Ak ¥16,800 Per person

RTHSICIERE  d—EARNEENT T,
RTONE - eI TEHEL(RRIZLLEHENVH ) T,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



Fx A+ T7TIN— /) T UF
China Blue / Lunch

=5 a2—R
“Kichi” Course

bowe o —m
Amuse-bouche

Bh N B

RSHD=ZREY) bt
Three Kinds of dim sum
oo = ek

ARERFYI—Zy9y aly v 78BXN)ERBA-7
Clear soup with cordyceps and Cornish jack fin
AR EFE B BERS

BEREBDFR 71 v 7/ =X
Steamed white fish and air bladder with garlic sauce
FOHE K B O AW

Mg BE CAEIL C 2 BEFR

Deep-fried chicken with sweet and sour sauce

PE B & B

BRAXNY) Bk s %z (4
Stir-fried noodles with pork,
T K E B A K ot

ABOMEERSTTH T — b
Chef's recommended dessert of the day
iR 5 B oo

H— ATR ¥13,800 Perperson

RTHSICIERE  d—EARNEENT T,
RTONE - eI TEHEL(RRIZLLEHENVH ) T,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



Fx A+ T7TIN— /) T UF
China Blue / Lunch

FEYIDINDT— R
Vegetable and Mushroom Course

boaw o —m
Amuse-bouche

INEE AN

YT EHEOY T
Yamabushi mushroom salad

B X & A @

AREBYZDIDA—=T
Clear soup with cordyceps and mushrooms

AR EEHAL

EMELBRXRIFORLRL
Shitake mushroom and homemade tofu with brown sauce
AL ke fE W T X B X 2B

T AT DINE DA DT
Asparagus with egg white starchy sauce

BB Ea\EF

b 27% 5 gk
Soup noodles with truffle
W E X GE LB YR

ABOMEBEERBTTHTH— b
Chef's recommended dessert of the day
B S B o

b — A%k ¥12,000 Perperson

RTHSICIERE  d—EARNEENT T,
RTONE - eI TEHEL(RRIZLLEHENVH ) T,
Price inclusive of taxes and service charge.
Menus and price are subject to change without notice.



