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Delicate Feast Menu Marine Food Feast Menu
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Japanese Onsen Egg . Caviar Sea Cucumber - Spicy Sauce
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Barbecued Spanish Chestnut-fed Pork Roasted Suckling Pig - Fig Paste
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Double-Boiled Fish Maw Soup - Dendrobium Flower Braised Shark's Fin Thick Soup -

Crab Meat - Supreme Brown Sauce

FECTEBESRIZE  ghpps bR

{:':3{ Bﬁﬁﬂ% Braised Yoshihama Dried Abalone - Goose Web

Braised South Africa Yoshihama Abalone
White Mushroom - Chinese Cabbage
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Baked Cod - Caviar - U.S. Asparagus
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Pan-fried Kagoshima Wagyu - Scallion Onion - Teriyaki Sauce
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Poached Seasonal Vegetables - Goji - Poached Choy Sum - Fish Maw - Goji - Superior Soup

Lily Bulb - Almond Soup
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Hokkaido Scallops - Scallion - Hokkaido Scallops - Black Truffle - Sakura Ebi -
Braised Inaniwa Udon Braised Inaniwa Udon
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Signature Dessert Signature Dessert

$1,288 § $1,688 1
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