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Special Chinese New Year Lunch Course
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Bone-in Okinawan "Yanbaru" Chicken Thigh with Aromatic Scallion Ol

TIEADELA-T
Steamed Soup with Abalone
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Radish Cakes and Spring Rolls
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Boiled Dumplings with Spicy Sauce
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Cantonese - style Steamed "Akajin Mibai" Red Grouper
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Braised Pork Belly (Dong Po Rou) served with Steamed Buns
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Blanched Spinach with Black Moss Gravy
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Taiwanese-Style Noodles Topped with Braised Pork Trotters
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Peanut-Filled Rice Dumplings, Brown Sugar Fried Mochi, White Arrowhead Cake

¥ — ANkk/Per Person
7,500
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* Should you have any food allergies or special dietary requirements please inform your server.

* prices include 10% service charge and consumption tax.
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