
Awaji Island Cherry Sea Bream Grilled with Ao-Sansho (Chinese pepper) and Sashimi with salad

Spring Cabbage and Red Snow Crab Jade Soup

Three Steamed Spring Dim Sums
(Sakura Shrimp Dumpling / Onion Shaomai  / Sakura Blossoms Xaolongbao)

Wok-Fried Spanish Mackerel and Shrimp with Spring Vegetables

Springtim, Ikanago-no-Kugi-ni (Caramelized sand lance) Fried Rice 

Almond Jelly with Cherry Blossoms Floating on Top



Chinese Appetisers

Thickened Soup with Shark's Fin, Kinugasa Mushrooms and Junsai (Watershield)

Wok Fried Seasonal Fish with Long Jing Tea

Spring Steamed Dim Sum

Roasted Chicken with Oriental Sauce

Noodles in Soymilk Soup with Sakura Shrimps

Two Chinese Desserts¥



Awaji Island Cherry Sea Bream Appetiser with Chinese-Style Sashimi

Shark's Fin Chunks over Jade Soup

Peking Duck Wrapped in Mandarin Pancake

Cherry blossom Almond Jelly and Spring-Scented Sesame Dumplings

Stir-Fried Spanish Mackerel and Spring Vegetables

Lamb Chops Grilled with Spices in Spring-Scented Sauce

Fried Rice with Sakura Shrimps



Wok Fried Abalone and Seasonal Vegetables with XO Sauce

Spring Chinese Appetiser 

Peking Duck wrapped in Mandarin Pancake

Steamed Papaya Soup with Delicacies

Lychee Meat Rolls with Black and Red Vinegar Sauce

Chinese Pepper Scented Fried Rice with Ikanagonokugini (Caramelized Sand Lamce)

Three Chinese Desserts¥



Amuse

Roasted Wagyu Beef Fillet with Pink Pepper Sauce

Colourful Chinese Appetisers

Foie Gras and Peking Duck wrapped in  Mandarin Pancake

Crab Roe Soup with Shark Fin Wrapped in Egg, Pandora's Box Style

Braised Abalone and Seasonal Fish in Oyster Sauce

Chinese Pepper Scented Fried Rice with Ikanagonokugini (Caramelized Sand Lamce)

Chinese Desse¥


