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Christmas Course
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Empress Room Treasures Platter
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Thick Cauliflower Soup with Crab Meat Served with Caviar
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Crispy Duck with Mango and Plum Sauce
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American Lobster with Chili Sauce served with Deep Fried Ban
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Seafood Fried Rice with Flying Fish Roe
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Almond Jelly with Strawberry
with Bird’s Nest and Seasonal Roll Cake

¥ 14,800
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@ Locally-Sourced c Seafood Vegetarian Vegan & Gluten-Free @ Nut-Free Dairy-Free
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The menumay change without prior notice. We use domestic rice.

Please notify us in advance if you have any allergy to specific food items such as gluten or lactose.
Prices are inclusive of 13% service charge and 10% consumption tax.
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