AR 3

DINNER COURSE MENU, ##4 & 21— X
S
HIIRAGI Dinner Course, # 21— X
RMB 2180

# e
Sea Urchin, ZE}

BF] F & #8 i
Tiger Prawn and Foie Gras % & 7+ 77

4% (100g)
Abalone ,£fi(100g)

XAESF (FR)
France Lobster (Half), £ 07 2 4 —1/2

EZ A

Fresh Vegetables Salad, # 9 4> %

Figfat  BA/FH/BEEAHEH (+RMB100)
Wagyu Steak Sirloin/Fillet/ Chateaubriand(+RMB100)

BiEfF Y—oA>/74V/¥% b—7Y 7> (+RMB100)

kAR T I
Grilled Vegetables 3 Kinds, ¥t & ¥ £ 34& %

Onoderai: &1 R/ G iR/
Onodera Garlic Rice/ Steamed Rice, #’—V v 7 514 A/ G4

SRR
Miso Soup , %®"¥#%

# .8
Dessert 7 # — b
FANRIE10% R 5%

All price are subject to 10% service charge. +—E ZXH# & L THEI%FERL £ 7.



AL oo
Onodera Special, & + E

ELEmAhE

Himalayan Rock Salt Plate, bt v 5 ¥ 2351
T

Sake Cup, L F #1-F

Tea Cup, % D &

FBE
Sake Pot, /&4

"8 B AR
Beer Glass,®x Y 7" 5 X

FE&
Toothpick Box, RAGH KR v 7 R

L 3en
Chopsticks, 8 &

®R
Chopsticks Rack, % & X

RMB

RMB

RMB

RMB

RMB

RMB

RMB

RMB

188

6000

4880

1000

680

800

850

500



AR 3

DINNER COURSE MENU, #§ # & 21— A

2

SAKURA Dinner Course, £ 1 — A
RMB 1780

£ B Fa - K
Beef Roll, £ 04 A% X

AR&#S
Fish of The Day, & B O &

Fresh Shellfish of The Day, & H D } ¢ —m

X B $F
Tiger Prawn, £ #5%

EZ A

Fresh Vegetables Salad, # 9 4> %

FikAat/R HHEZ%H (+RMB100)
Wagyu Steak/ Chateaubriand(+RMB100)

BERFRAT—F/ v b—7Y 7> (+100)

kAR B BRI
Grilled Vegetables 3 Kinds, % % ¥ ¥ 34&#

Onodera# & X 1R/ & 4/
Onodera Garlic Rice/ Steamed Rice, #—V v 7 54 A/ &4

k¥ %
Miso Soup , *%"¥%

# .8
Dessert 7 # — b

BANKER10% R 5 %
All price are subject to 10% service charge. —E AH & L THLI10%EBRKL £ T,



RARIR

Teppanyaki, # % % &

M E Seafood

e A
Fresh Blue Lobster, & ~— )L &%

& RHF
Fresh Lobster , %07 X 4 —

B AAEEH 400g
Australia Fresh Abalone, 7 — X 7V 7 & #.400g

X BR 3
Tiger Prawn, £ &%

#E RN
Scallop, Tz B 4%

A B # & MM

Sauteed Fish of the Day, KB D& &Y 7 —

HZEF24 Wagyu Beef

R 3A4 2% +H 100g

Chateaubriand , > + b —7 V) 7~

3E /1 &4k 100g

Fillet, 7 1 L

%4 4HE 100g

Sirloin steak, +—no { >~

AR % B 3
Seasonal Grilled Vegetable, Z & D% %

F MR E10% R 5 %

RMB 1208~

RMB 858

RMB 1208

RMB 358

RMB 288~

RMB 258~

RMB 1108

RMB 658

RMB 858

RMB 208

All price are subject to 10% service charge. 4 —FE A¥ & L THEI10%ERKL £ T,



IRERAES

Amuse, 8D ¥ &

#HAXE

Horse Mackerel Snack, 7 ¥ D f- 1z &

AHeitE

Tuna Snack,¥7 o=y 7

XM KT
Broiled Mentaiko, % Y ¥ X -F

AR S
Roasted Eel, & & 3%

L8 4% % e 2
Seared Wagyu Beef, #EMF £ 9 &

R 4 A o

Beef Roulade with Sea Urchin, A% X DD ¥

Yeble &1%

Fried Sea Urchin with Caviar, 2 X% 8% F+E7

HIs RELEERE

King Salmon under Truffle sauce

FUISHY—FY PrY2T7YV—R

AR BL10% MR 5 %

RMB 158

RMB 188

RMB 98

RMB 320

RMB 258

RMB 308

RMB 398

RMB 180

All price are subject to 10% service charge. —E ARl & L THIR10%IERLFET .



h

Soup, A —7°

ok i i RMB 38
Miso Soup, & % it

IR 52

Salad, 4 2 %

(2¥eh RMB 138

Fresh Vegetables Salad, # 0 4 > ¥

N = 4 5
hi1i &
Hot Appetizer, # 3%

ABFmEK (BR/EN) RMB 60/110
Today's Steamed Egg(Crab or Sea Urchin), KB DF#HAX L (A =g v =)

’é‘ﬁi‘ﬁﬁlﬁ RMB 298
Sauteed Foie Gras, 7 # 77 7Y 7 —

E -y
Rice and Noodles, 8 &%

BrEEAE (R/4) RMB 78
Inaniwa-Udon(Hot/Clod), #8& 5 & A (iR/%)

RBaFHER RMB 188
Tendon, > & 355 X #

MK E10% R % %
All price are subject to 10% service charge. 4 —bt 2k & L TH®ZI0%EHL * 1.



N2 8 o

£ 0 &

ER=L &N

FVARRHE

2%

Tempura, X .5 5
weERARFRER=L &5

Crab Tempura with Sea Urchin & Salmon roe

BOTFTRFGT HlEVSHKRZ

Sirloin Wagyu

Itk RELEZRSE

King Salmon under Truffle sauce

FUISHY—FY PrY22T7YV—R

Y—n4 VERRFL

Sea Urchin & Caviar F F + E7

Abalone 77E

Golden Eye Snapper 4 H#

Barracuda B~ R

Sea Eel R

Yolk Salmon Roe #8477

Seasonal vegetable EHOHFEE
AN E10% R % %

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. —E AR & L THIZRI0%TEH L * 3.



R B/ % 2]

Sashimi/Sushi, X| & /£

L% R Z Shanghai Exclusive

&2F% Caviar ¥+rE7 RMB 520

42 # Red Flesh Fish

JE R & Grilled Fatty Tuna £ 9 b RMB 250
Xt & Supreme Fatty Tuna X b RMB 230
PRAK & Fatty Tuna % ko RMB 180
& Tuna w5 RMB 90

£ 5 # White Fish

LT & Channel Rockfish ¥ ¥ RMB 180
2o & Blackthroat Seaperch O ¢ & RMB 130
4 H & Golden Eye Snapper 4 H # RMB 100

RE 2 Silver-Skinner Fish

VES A Horse Mackerel HL RMB 70
Fite Mackerel S RMB 70

#F/ R Prawn/Shell Fish

K BF &F Tiger Prawn 2T RMB 240

A &5 Botan Shrimp BT RMB 240

2:&# Geoduck Clam INA RMB 140

B Scallop r 4T RMB 100
MR E10% R 5 %

All price are subject to 10% service charge. —E AR & L TRHIZI0%TEH L * 3.



H A Others

LA Sea Urchin 7=
A Boiled Abalone A #
®e Eel IBnE
25 Sea Eel RF
2 TR Egg ¥

Z a]#& Sushi Roll

sHREXF MK
Fatty Tuna Gated Raddish Roll, + = 7z { &

eREEZRSE

Spring Onion Fatty Tuna Roll, & ¥ + o %

S EPRE
Fatty Tuna Roll, b 28 X % &

e EFEER
Tuna Roll, ¢ X % &

AHFaE(FE N BTEFR. N

RMB 220

RMB

RMB

RMB

RMB

RMB

RMB

RMB

RMB

RMB

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

AP RMAAREY B AR RITAE
HKEZDAAFRALE ORET BHELDVET

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

BN B10% R % 3%

All price are subject to 10% service charge. H— B AR & L THIZI0%TEH L 7.

190
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40
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40



