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SAKE DINNER
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Hii 3% Appetizer
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Homemade yam tofu with French caviar, eel omelet, herring roe miso
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Chef’s selected three types of sashimi
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B Soup
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Japanese Hokkaido king crab, Japanese myoga clear soup
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Shrimp tempura
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¥EY) Grilled
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Japanese Kagoshima Wagyu sirloin with yuzu black pepper sauce
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HH Noodles
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Sea bream noodle soup
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i ' Dessert

Castella cake

HHKARTS

e
V5| mmEn 2PYES BENEEE
I_! ERMERARNNEE  EFHBNERER KB  RFHE RENERAHK -

PRIE R E AN BIR TN R B RE
The menu is not available for discounts or a la carte options.

o FHEH &€ B TH# K / Benefits for Shangri-La Circle members are applied.



