SEES5;

hakubotan

¥ 13,000

AR DB &bt
Appetizer
AR/

FLEEYCHEEEAN)SDUONA—T
Fukahire Soup with Mushroom and Dried Scallops
TR E

MIBEEKXFAIDOT v Faby —AWD
fried Scallops and Monkﬁsh with Anchovy Sauce
D ik

BNT7 74 ERET)—-LV/—R
Deep Fried Crab Claw with Clab Miso Cream Sause
BR P T e R A

@7 7 A5 HTERIIRSY v 7 IZRRZA)ET,
Can be changed "Peking Duck" with plus 500yen

BEED T 7 v 7 E—r XREAKRE L
Red Bream Steamed with Black Beans

Bt A&

SEI Y HFRIN DR
Fried Rice with Kidney Beans and Sprouts
SR L2 R

<oy 7))
Marron Pudding
R

A TN S EF
Baked Sweets with Pineapple Paste
JBBLH #& Ik

>

ougonkei

¥ 17,000

HIR D) &bt
Appetizer
AR/ M

RKEBDOBESY
Roasted Dishes of the Day
Bevirs i i

SMONRTOELA—T
Steamed Soup with Fukahire Dumpling
TORWEY 82

RFEDT =) v 7 AL AR
Stir-fried Conger Eel with Gatlic Spices
B R IE 2 A

Pekmg Duck
b5 A G

1F 27 DOKRAESHIT E)FEHE/—X

Fried figs in pork with spicy black vinegar sauce
VTR A AU W 5

BEFERFT7 4 LARAELILENIN) BDIER
Fried Rice with Wagyu Beef Fillet and Leeks
JUEk AR B

a7
Marron Pudchng
ETHAAT

AR PNUE L &t
Baked Sweets with Pineapple Paste
JRELH F ik

BT LVLX =PI VELEL, THRBICBFLAITCAIVWEL,
If you have any food allergies, please do not hesitate to let us know in advance.
BELRNEIVWELIMAET,
The food can not be ordered for takeaway.
el HedFt e URERTTY,
Our prices are shown in total which include tax and other fees.
TEXE, V-7 eER-0 I -2 TBBEVWKRLET,

Please order the same course for everyone in your group.

[, 4

JW MARRIOTT
Hong Kong

RECOMMENDED DINNER
by Jayson Tang

¥22,000

B MRBR)EHA
Appetizer

L

N

AN ANST
Fried Toast with Crab Meat
RARDEFNHIT

Fried Radish

ML BHEDOR)ES BEZRY—X
Roasted Scallops with Scallion and Ginger Sauce
HETTHE

LA YR BN R LA—T
Steamed Soup with Orange and Shellfish
LA BEE AT YV

AV T 7D LB R & L
Steamed Suziara with Japaneses Papper

JER R £
RANTARDEY)FE—F o)) — A& DL

Braised Pork in Spicy Peanut Sauce
FIHETR
BEREDOIWD MM BEBRNIBEIHA—THEILT

Sauteed Mushrooms in Tomato

WS
TEIL DI EITIPY PRE N E LR

Steamed Rice with Duck Salted Egg Sauce and Orange Peel
T fa it 52

BN T KRR — L
Avocado Cream with Peach Glue

MR A R i
~N—XILF oI NN AY —R A

Custard Pie with Hazelnuts

LAEY I E S

20250914



WL A

hououtansou

¥27,000

HIRDE ) &bt
Appetizer
AR/ M

TRHERET TR BESA Y
o] B LB BEO RN S bt

Roasted Dishes and Dim Sum of the Day
AR FT e i i 198 2

TIWBQMBET LX) R
THAREB AL XL RREARZRE L BAL

Braised "Fukahire", Shanghai Style or Cantonese Style
Blue Shark from Kesennuma, Miyagi Prefecture

JE R B i

N
7

g TN BERE ) — 2K FBBLER LRI T
Fried Crab with Crab Miso Sauce
BRI R R R

mRL) BNIEEANT7Y)AE—-F X~
Crispy Chicken
i M [ R

EFxfF 74 LADODZXT—F M) 2 7Ek
IN— K7y 7Lkt

XYV BET Ty TNy N—) — R
Fried Beef Fillet in Truffle Sauce, Wrapped in Pate Brick
AR R R

Crispy Rice with Abalone and Mushroom

JESTNEERTE Y Tl
FEEX BEREZEHE
Chinese Tea
JE L, B 2 3 T A

v ryF—AT—*
Marron Cheese Cake
SR 2R

INA F oy TIVEEXN) RS RT

Baked Sweets with Pineapple Paste
JRELH ZE 1k

BRYT7LVLX =T SwE LA, TORBIZER LMAIT(ASWEL,

If you have any food allergies, please do not hesitate to let us know in advance.
BHLR)IAVELIRET,
The food can not be ordered for takeaway.
el HedFt e URERTTY,
Our prices are shown in total which include tax and other fees.
TEXE, V-7 eER-0 I -2 TBBEVWKRLET,

Please order the same course for everyone in your group.

A&z

kiwami

¥ 39,000

AR D) &bt
Appetizer
AR/ M

SERET  ATIRN ) 34y x
ﬁ,‘?]?\‘\‘.:gl:ﬁ E&/Qj@&) é\#/)’t].-

Roasted Dishes and Dim Sum of the Day
S BT e FI A J28

IR UOND LR E D L
Braised Paichi Shanghai Style
AL

FHO T2 =D =) v 7 EKRE L
Steamed Fresh Lobster with Gatlic Flavor
w2 FE R

FIEIILR S v 7
Peking Duck
et A R G

BEMREFT7 4 LADAT —F

7Ty Ny o= — X
Fillet of Beef Steak with Black Pepper Sauce
SRR AT S B A A A0

BITREEN) DR BOAESKR LHEA—-TIRZ

Fried Rice with Fresh Abalone,
R S IR

SEFAHAXNY)TaF v IIY
NN X DRERERN) ST DEBERZ

Coconut Milk with Tapioca and Bird” s Nest in Papaya
e B A TUHR

EAET
Hong Kong Sweets

A

20250914



