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Option of all you can drink for additional ¥ 3000 per person ( 2 hours)

SINGAPORE CHINATOWN
STYLE SHARK FIN COURSE

AS—=T V> EDDRRID DINONEFRICHEEETE W, Uo < DKHEZNF THEFIFRIA-TICH
ENDRBBEOBRMD > R0 YVAR—ILDF v A+ IV EFNIIDTERRBOERZEBS LTS,

VI T7HSDOEDY HIE3IERED
Chef’ s gift-Three opening appetizers

VIRV INIZTOIL—T8H BEDYVAR—IEHREE
Soft-shell crab crépe with Singaporean sweet and spicy plum sauce

- RKHOEWOFEEHX
Today s special vegetables

Y= T4Y VVAR—NWNFvAFIVIRITA)
Singapore Chinatown-style shark fin

- HEHEBRONT—)L ERY —X
Steamed fish with Chinese fermented black beans sauce

CLE—RIVIVEVYAR—IINEERZFE > T FPA AT —F
Rib-eye steak seasoned with Rémy Martin and Singaporean soy sauce

Y VAR=IILFFYITAR
Singapore chicken rice

P ARV YT — b
Dessert of the day

-d—kb— #fIF HEXR
Choice of coffee, black tea, or Chinese Tea

¥ 15,000
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Sparkling wine - beer * wine(red - white) - whiskey - cocktail + soft drink

ZDI—RIF 2 BRI DEDET,
This course is prepared for a minimum of 2 orders. T

RRMIC, BIREERE Y —EARERLZHET O
All prices are in Japanese yen, exclusive of consumption tax and subject to service charge.
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ORCHARD COURSE
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VI T7HhSDEDY RIE3IBED
Chef’ s gift Three opening appetizers

- AHOEWDBFEEX
Today s special vegetables

VARG T— NI Ta¥ a3t
Traditional Singaporean satay

cRNUTITYARY v U RS
Buddha's temptation
(Steamed assorted shark fin, scallops, abalone, Jinghua ham, pork tendon, and taro)

CLE—NNIVEIVAR—NEEREZE > T 7M1 RAT—F
Rib-eye steak seasoned with Rémy Martin
and Singaporean soy sauce

Y VHAR=ILZIVTX—=RI
Singaporean Laksa noodles

C ARV ITH—b
Dessert of the day

cd—kb— fIF REE
Choice of coffee, black tea, or Chinese tea

¥ 12,000
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AT 3T IV—RUYIE—AKRTZA¥3000 (2 FHE) )
EMRAZN—7 UV T4y (B—ATH) -E=IL-TaY (K- -B) - VARAF—-HIFIL-VYITRRUVY
Option of all you can drink for additional ¥ 3000 per person ( 2 hours)

Sparkling wine - beer - wine(red + white) - whiskey - cocktail -+ soft drink

CDI—RIF2BEEDEDET,
This course is prepared for a minimum of 2 orders. T

RIS, BIBHERE T —EARNERLRFET O

All prices are in Japanese yen, exclusive of consumption tax and subject to service charge.




SINGAPORE CHICKEN RICE COURSE
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VI T7HSDOEDY FIX 3EED
Chef’s gift - Three opening appertizers

- AHOEWMDBFEEX
Today's special vegetables

VIRV INWNIZTOUL—TEBH
BEZY Y HAR-IVEHRET
Soft-shell crab crépe with Singaporean sweet and spicy plum sauce

- BEOZVYR—T
Seafood laksa soup

U VAR=ILFFYTAR
Singapore chicken rice

- FIT7VTH—hK
Asian dessert

s d—b— fIF REE
Choice of coffee, black tea, or Chinese tea

¥ 8,000
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AT 3T IV—RUYIE—AKRTZA¥3000 (2 FHE) )
EMRAZN—7 UV T4y (B—ATH) -E=IL-TaY (K- -B) - VARAF—-HIFIL-VYITRRUVY
Option of all you can drink for additional ¥ 3000 per person ( 2 hours)

Sparkling wine - beer - wine(red + white) - whiskey - cocktail -+ soft drink

CDI—RIF2BEEDEDET,
This course is prepared for a minimum of 2 orders. T

RIS, BIBHERE T —EARNERLRFET c)

All prices are in Japanese yen, exclusive of consumption tax and subject to service charge.
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