FHRER

LUNCH COURSE MENU, #&& 31— X

Chef's Recommend, #Z &#4EH 21— R
RMB 980

WE, XEF@EHF,. af&, e, 355X, aF&é&i,
BHERBF2MH, ClEXBT., FHE, —HE, ZEXETF
ERFRER/XRFTER (B%kEg) . FX. #&

Appetizer. Tempura (Shrimp, White Fish, Sea Urchin, Seasonal Vegetables)-.
White Fish Salad. Recommended Tempura 2pc. Onodera Original Tempura-
Cold Vegetable. Seasonal Side Dish. Vegetables Tempura-

Tempura-Chazuke/Tendon(Miso Soup). Pickles. Dessert

WE, RES(REH, %, S, FHOFK), aF vy Fa,
BITHRES2E, EDLIHY, oRby, —%HE, FRXOXES
REF/R* () | T, TH— b

Wik ER
Tempura Selection, 4Fi& 21— 2
RMB 598

M, REF @GEHF. aFs, SFRF2HMH). 6 F&éE 5,
BEHEXF2MH, —=HE, ZEXEF
XBFREBR/RaF 2R (%R, FX) . #=%

Appetizer. Tempura(Shrimp, White Fish, Seasonal Vegetables2pc). White Fish Salad.
Seasonal Seafood Tempura 2pc. Seasonal Side Dish. Vegetables Tempura
Tempura-Chazuke/Tendon(Miso Soup). Pickles. Dessert

BITTHREIE2HE, —%HE, FXORE S,
RE/RF (RoEH) L F#. FTH— b

BN B10% M £ %
All price are subject to 10% service charge. +—E A# & L THRI%ERL £ 7.



EaFHRerR
DINNER COURSE MENU, X .3 5 &
iRy
HANAKAGE , f6./&
RMB 1880

LIE
Appetizers ,7] £
EFYEH
Seasonal Soup, & DAY

R (ehz/ 6% 2)

Sashimi(Tuna/White Fish) # % (#/ &% &)

X4a¥% (MHK/FF/ AR E/8 AFHR/BEHEXEF)

Tempura (Tiger Prawn/Asparagus/White Fish/Japanese Green Pepper/
Recommended Seafood Tempura)

Xy (REER/TANRS/QF/FERET/85D)

YR Fetigle sk e &

Fried Sea Urchin with Perilla Leaf & Caviar, #EEHH S v E7HFZ

e K43 F théh s AT

Abalone Tempura, # O A #ti)

wRBARET WS &N

Crab Tempura with Sea Urchin Salmon roe , D F &S HlRHL< 5K 2

BreRZEE

Vinegar Brasenia, ¥ ¥#F

wEIst RELEEHE
King Salmon under Truffle sauce, ¥> 74 —%> LY 27V —R
Fe 2 8 W W 4R
Beef and Bean Seedlings Hot Pot, fe & S H DL » X L » &

EEHEXRFTIMN

Vegetables Tempura3pe, E ¥ ¥ X & 534

XBEF E2R (REp88 XEX)/ XEFFLR (EX)

Tendon, X # (Miso soup&Pickles, *"¥it8&%44)/ Tencha, X % (Pickles, &%)

f’d’,‘:‘-‘;‘ Dessert, 7#—

FHNKE10% R % %
All price are subject to 10% service charge, H—tE A & L TH®RI0%TFH L 5.



ERBEER
Summer Tempura Course, £ D% % I — X
AR
SEIRYU, #ifk
RMB 1480

LIE
Appetizers , A%
EFYEH
Seasonal Soup, & DAY

R (ehz/ 6% 2)

Sashimi(Tuna/White Fish) # % (#/ &% &)

X4a¥% (MHK/FF/ AR E/8 AFHR/BEHEXEF)

Tempura (Tiger Prawn/Asparagus/White Fish/Japanese Green Pepper/
Recommended Seafood Tempura)

Xy (REER/TANRS/QF/FERET/85D)

YR Fetigle sk e &

Fried Sea Urchin with Perilla Leaf & Caviar, #EEHH S v E7HFZ

e K43 F théh s AT

Abalone Tempura, # O A #ti)

S XF MR

Greenling Tempura, 74 7 XD X556 BHEY —R

BreRZEE

Vinegar Brasenia, ¥ ¥#F

wEis RELAEERXE

King Salmon under Truffle sauce, ¥ > 74 —F> JPrY27Y—2R

EEHREXRBFTIM

Vegetables Tempura3pe, E ¥ % X & 5 34&

XBEF E2R (REp88 XEX)/ REFFLR (EX)

Tendon, X # (Miso soup&Pickles, k"% it+8&#& 47) / Tencha, X % (Pickles, #& %)

‘3’5]’,‘\5\ Dessert, 7 # — b

BN B10% M £ %
All price are subject to 10% service charge. +—E A# & L THRI%ERL £ 7.



R ¥

Tempura, X .5 5
weERARFRERE=L &5

Crab Tempura with Sea Urchin & Salmon roe

BOTRFGT HlEVWSHKRZ

e B h Fa 2 Sirloin Wagyu H—no A YRR
e & & Sea Urchin & Caviar £/ F +E7
& Abalone 7€

4 E 4 Golden Eye Snapper 4 H #

BT & Barracuda A= R

Pl ¢ Sea Eel RF
EEHE=L&¥ Yolk Salmon Roe *%514735
EPHFEEHSRK Seasonal vegetable EHRDHFX B

HIs RELEEEE

King Salmon under Truffle sauce

FYISY—Y PPLY2T7Y—R

FANKRE10% R 5 %

RMB

RMB

RMB

RMB

RMB

RMB

RMB

RMB

RMB

980

598

398

398

180

180

200

88

218

RMB 180

All price are subject to 10% service charge, H—t A ¥ & L THRI0%TFHL 3.



FiBNE

Amuse, 8D X &

#HAXE

Horse Mackerel Snack, 7 ¥ D fz Iz &

EHERE

Tuna Snack,¥7 o=y 7

KT
Broiled Mentaiko, % Y ¥ X -F

AR S
Roasted Eel, & & %

L8 4% % e 2
Seared Wagyu Beef, #iEMF £ O &

YRS Sk LR o
Beef Roulade with Sea Urchin, A% X D20 ¢

Yeihe & 5%

Fried Sea Urchin with Caviar, &2 X#%#% F+E7

HIs RELEERE

King Salmon under Truffle sauce

FYISY—Y PPLY2T7Y—R

FHNRE10% R % %

RMB 158

RMB 188

RMB 98

RMB 320

RMB 258

RMB 308

RMB 398

RMB 180

All price are subject to 10% service charge, +—t A ¥ & L THEI0%TFHRL 3.



)

Soup, A —7°

g it RMB 38
Miso Soup, & % i

&3

Salad, 4 7 4

EZ AKX RMB 138
Fresh Vegetables Salad, ¥ 9 4 5 4

=4
/.
Hot Appetizer, $ 3%

ABXHEK (BR/ERE) RMB 60/110
Today's Steamed Egg(Crab or Sea Urchin), A B DR #AL (F =g 7V =)

A FLAB AT RMB 298
Sauteed FoieGras, 7 77 7Y 7 —

iR
Rice and Noodles, 8 & F

BELEXE (A/4) RMB 78
Inaniwa-Udon(Hot/Clod), f8 & 5 & A (iR/%)

X F B LR RMB 188
Tendon, > & 3% (F X H#

BN B10% R % %
All price are subject to 10% service charge, H+—t A ¥ & L THRI0%TEFHL 3.



BRARIR

Teppanyaki, $X 4% 5t &
M # Seafood
& B R
Fresh Blue Lobster , 7% ~v— ) i&#%
& R HF

Fresh Lobster , 07 A 4 —

B KA EFEH 400g
Australia Fresh Abalone, & — X + 5 Y 7 & #400g

BN
Scallop, " B 42

A H & &I
Sauteed Fish of the Day, KB D& &Y 7 —

HZF2F Wagyu Beef

R34 2% 4+H 100g

Chateaubriand , > + h—7 Y 7~

3E 71 44 100g

Fillet, 7 4 L
%4 4HE 100g

Sirloin steak, +— o A >~

AR
Seasonal Grilled Vegetable, & & D% ¥

FHNRE10% R % %

RMB 1208~

RMB 858

RMB 1208

RMB 288~

RMB 258~

RMB 1108

RMB 658

RMB 858

RMB 208

All price are subject to 10% service charge. +—E ¥ & L THELI10%EHKL & 7.



R B / 7 2]

Sashimi/Sushi, ¥ & /#§
L% R Shanghai Exclusive
& F¥ Caviar FrET

412 # Red Flesh Fish

A (kA Grilled Fatty Tuna £ 9 b
KRR & Supreme Fatty Tuna X b
FREHR S Fatty Tuna BN
5 Tuna 5

£ 5 # White Fish

- A Channel Rockfish Fr¥
2oz Blackthroat Seaperch O & %
£ 8% Golden Eye Snapper 4 H 3

RE 2 Silver-Skinner Fish

kS Horse Mackerel »C
e Mackerel S

#F/ R Prawn/Shell Fish

K B #F Tiger Prawn 2P

4 FF #F Botan Shrimp PIR  A Cy

% K Geoduck Clam INE

BN Scallop K& T
B K E10% R 5 %

RMB

RMB
RMB
RMB
RMB

RMB
RMB
RMB

RMB
RMB

RMB
RMB
RMB
RMB

All price are subject to 10% service charge, +—bt Ak & L TH#RI10%TEHL % T,

520

250
230
180

920

180
130
100

70
70

240
240
140
100



R B / 7 2]

Sashimi/Sushi, X| & /5

A Others

priid Sea Urchin V=
& & Abalone #
®wE Eel IR E
2 %% Sea Eel _F
2TR Egg =7

# 5 & Sushi Roll
sheEkE A

Fatty Tuna Gated Raddish Roll, + & 7z { &

S BRE

Spring Onion Fatty Tuna Roll, * ¥ + o %
£ & PRE

Fatty Tuna Roll, b 28 X % &

S EFFE
Tuna Roll, ¢ X % X

FHFaE(KE N BTEFR. EN)

RMB
RMB
RMB
RMB

RMB

RMB

RMB

RMB

RMB

RMB

Sushi Roll (Radish. Ume. Cucumber) , 4 (RE. L Z. H# v /%)

KR RMEARIE L B S W HITHAE
MKEZOAAHKRAZIOVR BT EHELELHY T

X Some ingredients will be adjusted according to the day of purchase

FHMKE10% R 5 %

All price are subject to 10% service charge, +—bt Ak & L THZRI0%TEHL % T,

220
190
80
920

40

320

250

200

170

40



