MEEMIA—R

New Year Course

g ) aht
Empress Room Treasures Platter

L)

1N 2 YNDE-S P Syl
Buddha Jumps Over The Wall

O®

74 LHOK® BETV—X EFELOKZ
Wok-Fried Beef Fillet with Black Bean Sauce and Stewed Vegetables

X

EEAAY A BZOBITY 1LZEY I — ALK
Crispy Lobster with Chestnut Paste, Wasabi Mayonnaise Sauce

O®®
BAANYPIRDO S U —LHADIT BEFvETIRZ

Crab Meat Fried Rice with Cream Sauce, Abalone and Caviar

eOo®®

WMOERZABICERE Y = 7HE/NET
Almond Jelly with Bird’s Nest and Chef’s Special Homemade Dessert

¥ 23,000

T e v—7—F RIRY T E—A TNTrTY— Fvv7U— TAV=7U—
@ Locally-Sourced c Seafood 0 Vegetarian @ Vegan @ Gluten-Free Nut-Free Dairy-Free

BMAEOMEBICEVEB LB ZIBADN TS VEY, YETITREL TV 2 BRIEETEERTT,
BYTLILEF—BRHbDOEERIE, HoHLHBHR LT /ES 0,
REASITIEIB%OY—EXREI0%DEERIGENTEY £7,

The menu may change withoutprior notice. We use domesticrice.

Please notify us in advance if you have any allergy to specificfood items such as gluten or lactose.
Prices are inclusive of 13% service charge and 10% consumption tax.



BEFF
Kyutei Lunch

SEEIER2 Y RCy shea
Empress Room Treasures Platter

X<

TLEREBRAYVZDER—T
Enoki Mushroom Soup with Dried Scallops and Chicken

OC®®

RILEY Eht
Assorted Dim Sum

)

TEEAHEFEOH->I YWD BEBERZ
Stir Fried Seafood and Vegetables with Lily Bulb

SOoR®®

VU R—=IILEAE—T
Fried Rice Noodles Singapore Style

e®®
FH— b

Dessert

@

¥6,000

T e v—7—F RIRY T E—A TNTrTY— Fvv7U— TAV=7U—
@ Locally-Sourced c Seafood 0 Vegetarian @ Vegan @ Gluten-Free Nut-Free Dairy-Free

BMAEOMEBICEVEB LB ZIBADN TS VEY, YETITREL TV 2 BRIEETEERTT,
BYTLILEF—BRHbDOEERIE, HoHLHBHR LT /ES 0,
REASITIEIB%OY—EXREI0%DEERIGENTEY £7,

The menu may change withoutprior notice. We use domesticrice.

Please notify us in advance if you have any allergy to specificfood items such as gluten or lactose.
Prices are inclusive of 13% service charge and 10% consumption tax.



753

Hisui Course

BREAIRY) anht

Empress Room Treasures Platter

KREE EBEHEOZB AKX —F

Seafood Soup with Bamboo Pith

O®®
ABROELYEEZY —X

Steamed Fish Fillet with Ginger Sauce

@OR®®

EHILEDLSH XOEY —X
Wok-Fried Beef with XO Sauce
O®®

RFAY BEELE
Seafood Fried Rice with Flying F|sh Roe

O®®

M EBREE Y - 7RHENET
Almond Jelly and Chef's Special Homemade Dessert

¥9,000

T S—7—F RYZYT v E—-Hv TINTFYTY— FyvT7U— TAY—=T7U—
@ Locally-Sourced O Seafood 0 Vegetarian @ Vegan @ Gluten-Free Nut-Free Dairy-Free

BMAEDOMAICLYER LB DBEN TS VEY, YETITREL LI ERELETEERTT,
BYTLLF—%BRHLOEREE, HohLHBRLHIF LRI,
RERSICTIEBROY—EAREI0%DHERNEENTEY £7,

The menu may change without prior notice. We use domesticrice.

Please notify us in advance if you have any allergy to specificfood items such as gluten or lactose.
Prices are inclusive of 13% service charge and 10% consumption tax.



Danran

g ) aht
Empress Room Treasures Platter

L)

A, RE. B, BAYOEEX-T
Braised Superior Stock with Chicken, Red Dates, Bamboo Shoot and Abalone

O®®

HEROELY £EZV—X RBFOERZ
Steamed Fish Fillet Ginger Sauce and Wolfberry

SOo®®

BART Y 70FITY) HEREEDY v /8y —R
Deep Fried Spare Rib with Osmanthus Champagne Sauce

BHEBE CHEBAY DANITEEZZ (L
Wok-Fried Noodles with King Prawn and Fish Cake

SOo®®

BAOWERCRE Y =z 7HENEF

Warm Almond Tea and Chef's Special Homemade Dessert

¥ 12,800

T e v—7—F RIRY T E—A TNTrTY— Fvv7U— TAV=7U—
@ Locally-Sourced c Seafood 0 Vegetarian @ Vegan @ Gluten-Free Nut-Free Dairy-Free

BMAEOMEBICEVEB LB ZIBADN TS VEY, YETITREL TV 2 BRIEETEERTT,
BYTLILEF—BRHbDOEERIE, HoHLHBHR LT /ES 0,
REASITIEIB%OY—EXREI0%DEERIGENTEY £7,

The menu may change withoutprior notice. We use domesticrice.

Please notify us in advance if you have any allergy to specificfood items such as gluten or lactose.
Prices are inclusive of 13% service charge and 10% consumption tax.



g ) aht
Empress Room Treasures Platter

L)

%WA L) *@J:Z - 70 ,.\\O)%//J\\
Braised Crab Meat Soup with Bird's Nest

OC®®

74 LRDOKS® FERZ BHREMY —X
Wok-Fried Beef Fillet with Crispy Burdock Root, Black Pepper Sauce

OH®
ERFIDFA R =Y —ZXEIAH

Braised Abalone and Sea Cucumber with Oyster Sauce

O®®
WA, E. REAYEIER

Steamed Rice with Chicken, Red Dates and Black Beans

e®®

OB ERBAYRET -y 7FENEF
Double-Boiled Bird’s Nest with Red Dates and Chef’s Special Homemade Dessert

¥ 16,800

Seafood

HITEE =7—F YRy T E—H TNTFYTY— FyVTYU— TAV—=7U—
@ Locally-Sourced c 0 Vegetarian @ Vegan @ Gluten-Free Nut-Free Dairy-Free
BMAEOMEBICEVEB LB ZIBADN TS VEY, YETITREL TV 2 BRIEETEERTT,
BYT7 L —%2BR/HLOEERIE. HohUHBRALMFIF LI N,
RHHEEICIFB3%OY—EXREI0%DBEERNEEINTEY £,
The menu may change withoutprior notice. We use domesticrice.

Please notify us in advance if you have any allergy to specificfood items such as gluten or lactose
Prices are inclusive of 13% service charge and 10% consumption tax.



