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Hakubotan

¥ 10,000
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Appetizer
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Red Snow Crab and Dried Scallop Fukahire Soup
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Spicy Stir-Fried Shrimp and Squid
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Sweet and Sour Pork with Black Vinegar
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Barbecued Pork and Flying Egg Fried Rice
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Cold Almond Jelly
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Baked Pastry with Lotus Seed Paste and Walnuts
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¥ 15,000
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Appetizer
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Avocado and Seafood Fukahire Soup

R@gZD7 ) v b FI)Y—=2RA

Deep-Fried Jumbo Prawns with Chili Sauce
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Peking Duck
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Braised Beef Brisket in Miso Sauce
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Fried Rice with Green Beans and Pickled Olive Leaves
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Almond Tofu Pudding with Matcha Sauce
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Baked Pastry with Lotus Seed Paste and Walnuts
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If you have any food allergies, please do not hesitate to let us know in advance.
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The food can not be ordered for takeaway.
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Our prices are shown in total which include tax and other fees.
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Please order the same course for everyone in your group.
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Taikouhou
¥ 20,000
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Appetizer
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Roasted Dishes Sum of the Day
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Can be changed "Roasted Suckling Piglet Skin" with plus 2000yen.
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Steamed White Fish with Scallion and Ginger Flavor
Smoked Soy Sauce
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Crispy Chicken
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Steamed Fukahire Soup
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Stewed Live Shrimp and Thick Glass Noodles
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Fried Glutinous Rice with Dried Meat and Peanuts with Skins
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Taiwanese Castella Cake with Fragrant Gyokuro Tea Served with Fruit
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Baked Pastry with Lotus Seed Paste and Walnuts
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Hououtansou

¥ 27,000
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Appetizer
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Roasted Dishes and Dim Sum of the Day
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Braised "Fukahire", Shanghai Style or Cantonese Style
Blue Shark from Kesennuma, Miyagi Prefecture
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Steamed Clams and Spring Vegetables with Scallion-Ginger Sauce
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Peking Duck-Style Crepe Rolls with Grilled Eel
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Wagyu Beef Fillet Steak with Spicy Black Vinegar Sauce Infused with Red Wine
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Stir-Fried Rice with Live Sea Abalone and Liver Flavor
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Chinese Tea
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Taiwanese Castella Cake with Fragrant Gyokuro Tea Served with Fruit

HBOERY Z7ILINY)EIETF

Baked Pastry with Lotus Seed Paste and Walnuts
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If you have any food allergies, please do not hesitate to let us know in advance.
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The food can not be ordered for takeaway.
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Our prices are shown in total which include tax and other fees.
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ease order the same course for everyone in your group.
Pl rder the sam rse for ever i t ot
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Kiwami

¥ 39,000
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Appetizer

Roasted Dishes and Dim Sum of the Day

Braised "Fukahire", Shanghai Style or Cantonese Style
Blue Shark from Kesennuma, Miyagi Prefecture
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Steamed Spiny Lobster with Garlic Flavor
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Peking Duck

Wagyu Beef Fillet and Foie Gras Steak
with Spicy Black Vinegar Sauce Infused with Red Wine
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Stir-Fried Rice with Live Sea Abalone and Liver Flavor
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Chinese Tea
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Dessert
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Hong Kong Sweets
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