aENak

CANTONESE DINING Dinner

EXER HEIYON

— H B
Appetizer
—RADBHLA

FLABFLIBBE AR
Assorted Barbecued Meat Platter Hong Kong Style, Deep Fried Pigeon and Suckling Pig
FHEAIANNDOIGT EFIROBEE ) FEHBREINVADRE) &b

SRR B N B AR Y
Wok Sautéed Taraba Crab, Milk Egg White and Bird’s Nest with Salty Duck Egg Yolk Sauce
AYANADRETCOITEAY IR INI ) BIERITIND Y —R

FESH 77 2 e e A
Tiger Shark’s Fin Soup of Shong-Tong Broth with Bamboo Pith and Crab Coral

AT = —0&5% BENLDFEID LBLABA—T KEFHLITNEEHRZT

TH75 BB HENR
Steamed Lobster with Leek and Ginger Soy Sauce
BT EFRTEN—T Iy MEERL BREZXOT 4 y¥ay—2A

FERERAT5 B Tfif
Braised Dry Abalone in Oyster Sauce and Dried Scallop Stuffed Radish with Green Vegetables

FLHIDE A IEFHROBEaT—F ) —R KIBOEREOETHEZRZT

JR AR AR S iR
Salt Cured Chinese Fish Fried Rice with Lettuce
BFHOEBE TR B AT v—

AR PER
Today’s Dessert with Your Choice of Chinese Tea

BIFERT PR BRTTOOTEELZBER TN

Sense Friandises

BEFOBEVELYE

26,000

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 10% service charge
REIE A AR CORMEE I B BiA & A TR T, BIER10%D Y — e Ak & i LS £
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CANTONESE DINING

MEFEEBE YUI YON YON

BRI T TORNT AT —a—R(BIZARIVAVET)

Chef’s Recommended Special Dinner Course

PUEIRAIRABEUIZS N
AR AL IB BN AR
Suckling Pig and Assorted Hong Kong Barbecued Meat Platter
FRAVEHBAIAN N —_Fa—DBVEDE FHOEI VAR

IR AR A v VD
Cantonese Style Maguro Sashimi Salad with Soy Sauce Dressing

A~ aDRFVFZIERAZA)N FEREEBRORL Y 7T

B B
Two Kinds of Jellyfish
ZABODITAVA A ORTREY & HF

SENSE AL
Roasted Peking Duck (Table Side Preparation)

SENSE #8idb mA vy (H—E o TH—ERN-LET)

AR FEARLHE KA
Braised Supreme Shark’s Fin Soup

BER 7 L %(160g~400g L L& 35— AR 80g) DEFENLDFEYDEAIHFA—TS

JE 1% SENSE #E /132 i
Please Choose Today’s Seafood and Meat Course
B S DUREEEE - WA Z JIRD A= 2 =D 2 BB UKIZSN

KR ok JE B SR ZE MR - A
Noodle Soup with Roast Duck and Vegetables
BEIPAVFHRFDA—TX—R/V BiEFvr L H=F AV

it hER

Your Choice of Dessert and Chinese Tea

BHERTY AR BRBTTOOPEELBEVTIN

20,000

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 10% service charge

BRI A AN TORRMAG I EBEE A TR T, BIR10%D—E 2R 2R LZ T %3

Dinner
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CANTONESE DINING

YBEERIE  SEAFOOD DISH

LR E B
Wok-Fried Hokkaido Hairy Crab with Leek and Ginger
TVyLaBBOSoLYHE BAEZRK

{H7R B2
Steamed Lobster with Hong Kong Style Soy Sauce
BAEFETEDON—T Iy MRL FEBRBLEZDT 492 —R

FEV R HENRER
Fried Lobster with Mango Mayonnaise Sauce
FBTE Dv, I —wadFx—R N—THHEL

TERBRATIE LA

Braised Abalone in Oyster Sauce and Dried Scallop Stuffed Radish with Green Vegetables
TV affiOFRD WET LT —F U LD A RS —) —R
KABDOBEEFED LTV — BRI A T

HFEA P\ S0y — fif
Three Kinds of Sautéed Seafood and Vegetables with Taraba Crab

=B OO 2T ELEINRZ

AEIH  MEAT DISH

Garlic Flavored Crispy Deep Fried Chicken Cantonese Style

B MBOBVBFEEAZAN H—Vy 2 A RB

e B VL AR L IRF B
Chinese Spiced Whole Fried Pigeon with Sautéed Vegetables

NEDAGIT R SA R 1 [E IR Z

f SRS PR i
Braised Pork with Salted Chinese Vegetables Flavored Dark Soy Sauce Wrapped in Lotus Leaf

RANZHROAE TRREMETEZEVEREK NADEDS

TR RBGH R EA
Sautéed Japanese Beef and Vegetables with Black Bean Soy Sauce
T AVATGARE ERBEROWD 7Ty 78— ZEHEBR

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 10% service charge

BRI A AN TORRMAG I EBEE A TR T, BIR10%D—E 2R 2R LZ T %3

Dinner
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CANTONESE DINING Dinner

EIRELE YONSEN

— A B
Appetizer
—HDRHELA

SENSE = B BR R A A A
Sense Original Cold Marinated Abalone, Seafood Broth Jelly and Abalone Liver Sauce

TUodaffilDBEL SENSE VPV RS — U P LoV 2L CFoy— &

ZA AL E B
Wok-Fried Hokkaido Hairy Crab with Leek and Ginger
TV aBBOI-LIbHE HAEZRE

B HERLBEMA
Braised Shark’s Fin Soup of Supreme Shong-Tong Broth
TACVEAY EBEAHA—T GFENLDEY
B oor XX

Ttk S gt
Double-boiled Healthy Soup with Shark’s Fin, Black Chicken, Snapping Turtle and Chinese Herbs

THEL AvRy BB ADaT—F U AD EERERERLA—T

ERIF B T —
Wok Sautéed Grouper, Scallop, Prawn and Cantonese Garden Greens

=TEVEME BV Y RETWHEH —F 7 —> SENSE ZVYF /L MOT YV —AIRZ

Garlic Flavored Crispy Deep Fried Chicken Cantonese Style
BAHIBOBTVBTHEERAZAN T =7 A A Ak

R A SR AN AR AR
Fried Rice with Minced Japanese Beef, Lettuce, Hong Kong Gatlic Soy Sauce

FEOEXRAAVLZRT v — N FEOT-FOEBEMET —Y 7 Jabk

L eSS w NI
Baked Papaya with Tapioca Custard Cream and Coconut Crisps

BEE A Y DEEF I AVHARZ =R 7)—Lb5ED aaF vV DEY

—HEE
Sense Friandises

BETFOEVEDYE

17,000

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 10% service charge
REIE A AR CORMEE I B BiA & A TR T, BIER10%D Y — e Ak & i LS £
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CANTONESE DINING Dinner

HEEZE UYON

— AL
Appetizer
— O DORBHELA

AR A T A
Hong Kong Style Assorted Barbecued Meat and Seasonal Vegetable Platter
BWAIANN—=_Fa—HADOBRIVEDOE FHOLINVATZ

MOT ¥ A AL AT 1
Pan-fried Scallops and Minced Shrimps with Vegetables in Spicy Original Dried Seafood Sauce
WL REMEETVE OGRS CREFRRA
SENSE A VY7V MOT Y —AT

IKEE R
Fresh Mixed Mushroom and Shark’s Fin Soup with Steamed Egg
EDIANY 7hel EBLARA—T EFEHEHIT

TR BT
Steamed Star Grouper with Fresh Leek and Ginger Soy Sauce
WENZDESLKL BEEAZANDEEZEDT 49 2 —RAT

Al A2 P
Braised Pork with Salted Chinese Vegetables and Dark Soy Sauce Wrapped in Lotus Leaf
EATRADAR LIREHEFTECEVEBRK NAOEAH

HEHF A IR AR R A B
Ochazuke of Sautéed Rice, Hong Kong Dried Seafood and Salted Vegetables
EWROMBED DFYVDT v —NAFEHEELEE BEBETAZANLT

SENSE =i )
Sense Original Mango Pudding

SENSE fiil<r 3 —7J

=B
Sense Friandises

BEFOBVEDLYE

14,000

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 10% service charge
REIE A AR CORMEE I B BiA & A TR T, BIER10%D Y — e Ak & i LS £
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