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Hong Kong Style Carpaccio of Direct Delivery Fresh Fish
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Assorted Appetizers Including Grilled Items
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Simmered Shark Fin (about 50g) with Soy Sauce

VNS
AKHD SO FE

SUIRINKAKU Two Sorts Dimsum of the Day
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Hearth-baked Peking Duck (one piece per person)
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Stir-fried Ezo Abalone and Scallops with Yellow Leek
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Parboiled Sliced Japanese Beef Sirloin Steak
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SUIRINKAKU Specialty Rich Walnut and Rich Sesame Spicy Noodles
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SUIRINKAKU Specialty Almond Jelly and Baked Sweets
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SUIRINKAKU course is available from two persons. For menu ingredients queries: please ask your server.
Tax is included in the prices. A service Charge of 10% will be applied on the above mentioned prices.

The menu may change depending on the purchasing situation.
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Live Prawn Dish(two pieces per person)
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Assorted Special Appetizers Including Grilled Items
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Steamed papaya soup with shark fin caudal fin or Simmered Mako Shark Tail Fin (about 50g)

AL BTG
Ehexdi sy 7 (18

Hearth-baked Peking Duck (one piece per person)
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Two flavors of today's seafood
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Sautéed Foie Gras with Black Vinegar and Honey Sauce
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Egg white fried rice with Jinhua ham and dried scallop
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Today's Special Dessert
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SUIRINKAKU course is available from two persons. For menu ingredients queries: please ask your server.
Tax is included in the prices. A service Charge of 10% will be applied on the above mentioned prices.

The menu may change depending on the purchasing situation.
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Hong Kong Style Carpaccio of Direct Delivery Fresh Fish

HEUBEREE

TACLDANS Yy Fa LEEEYAYRIREY AbY
Assorted Appetizers Including Blue Shark Hand Fin Carpaccio and Grilled Items
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Simmered Mako Shark Tail Fin in Shangtan Jinhua Hum Based Soy Sauce Flavor with Crab Roe Sauce(about 50g)
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SUIRINKAKU Special Two Sorts Dimsum
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Hearth-baked Peking Duck(one piece per person)
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Stir-fried Scallops and Prawns with XO Sauce
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Stir-fried Beef with Black Pepper
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Steamed Rice and Chinese intestinal Stuffing and Dried Scallop Wrapped in Lotus Leaves
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Today's Special Dessert
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SUIRINKAKU course is available from two persons. For menu ingredients queries: please ask your server.
Tax is included in the prices. A service Charge of 10% will be applied on the above mentioned prices.

The menu may change depending on the purchasing situation.



