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Course “Braised whole shark's fin "
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BRE 16# 27,500 FWE 124 22,000
Shark “Mouka” Shark “Yoshikiri”
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Shanghai crab meat sauce (available at an additional charge of 2,200 yen)
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Please choose a shark's fin dish.
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Pt AL e [l  Braised whole “Mouka” fin with crab meat
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Pt ALgEHER [0 Braised whole “Yoshikiri” fin with crab meat
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Dim sum and sauteed vegetables
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Sauteed Wagyu and vegetables
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Sauteed large shrimp and yellow chives with Yi-fu noodles
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Fried noodles or Fried rice or Porridge
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Assorted desserts
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