aENak

CANTONESE DINING Dinner

EXER HEIYON

— H B
Appetizer
— O DORBEL I

FLAR LG BER AR
Assorted Barbecued Meat Platter Hong Kong Style, Deep Fried Pigeon and Suckling Pig
BEAZANANNORNET EFROBEEY FHEREINVADEY GHE

{H 7R B2 HEIR
Steamed Lobster with Leek and Ginger Soy Sauce
B EFBIEN—T I MNERL BEZDT 4y a)—2

KM SR\
Braised Supetior Shark's Fin with Shanghai Crab Soup

THEVBANEABA—T LD S EIFADH AT

FBRERATIE L i)
Braised Abalone in Oyster Sauce and Dried Scallop Stuffed Radish, with Green Vegetables

Ty aflDBE AL WEET el a5 —F U B LDFARSE— ) — A
KBOERFED LT — B EEERZ T

SCHE SRR
Sautéed Japanese Beef Fillet with Autumn Vegetables in Black Bean Sauce

L OH Y IAT —F a5 —F U AT T — X — 2 FKEBRIRZ

MG 2E P SRR -1 2l
Noodle Soup with Roasted Duck and Vegetables
WEZIPAVEFETIDA—TX—RV & F v H0L BH=TFAD

B F
Double-Boiled Pear with Tangerine Peel Man Wah Style
N « M AR 9 . o
VUV AV T ENEW LERE RSV ROV ry TR LT T — R

— R
Sense Friandises

BETFOEIEDOE

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 £
0911



aENak

CANTONESE DINING Dinner

MEEFEBKEZ YUI YON YON
BHERTTORENT T —a—X (B AKLVEDET)

Chef’s Recommended Special Dinner Course

BUERATERABEUIZS N
HEACTLIBBETR IR
Suckling Pig and Assorted Hong Kong Barbecued Meat Platter
FRAVEBEAIANN—=_Fa—DEVEDE FEHOLINVARZ

JESB AR v b
Cantonese Style Maguro Sashimi Salad with Soy Sauce Dressing

KT aORIGHTHIRRAZAN FRERORL Yy 7T

B B
Two Kinds of Jellyfish
ZREBEODITAVA B ORTEREY & HF

SENSE JL A
Roasted Peking Duck (Table Side Preparation)

SENSE # 8t &'y (W—e oo TH—E RN ZLET)

AR FEARTHE KA
Braised Supreme Shark’s Fin Soup

B K7 el &(160g~400g LA E& 35— Ak 80g) DEIENLDFEYDEAHA—TF

JE 1% SENSE #E /132 i
Please Choose Today’s Seafood and Meat Course
B HOWFREEE - WEHEZ A RO A= 2 =002 BERUZEN

KR JE P SRR -5 0
Noodle Soup with Roast Duck and Vegetables
WBEIPAVEFETDOA—TX—RV &S vr L H=T AV

R EHE PESS
Your Choice of Dessert and Chinese Tea
BHERT P AR BTTOOHFEREZBEVNTIN

20,000

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 10% service charge
BRI AR CORMIE I BB S AR T, BB 10%OD - — e AR E LT £
0911



aENak

CANTONESE DINING Dinner

YEfEERIFE SEAFOOD DISH

PN
Whole Steamed Shanghai Crab with Black Vinegar
FIROLARL SULREFEZIRA T

TR 7R BRI HENR
Steamed Lobster with Hong Kong Style Soy Sauce
B EFBIEDON—T Iy NEL FERBEZOT (yv2) —A

B VAT REMRER
Fried Lobster with Mango Mayonnaise
FRATr Ov T —vIR— A N—TBHFFERZ

TERERALIR 2 A0

Braised Abalone in Oyster Sauce and Dried Scallop Stuffed Radish with Green Vegetables
TV affiDEIRS W7 el a7 —F UL OAAAE—Y — R
KABDBAEFED LTV —BREIRA T

K MEAT DISH

K R Ry o - 50
Braised Shanghai Crab and Pork Meat Balls with Glass Noodles
FEEAVRAEFORA—7E ERLERARLLLIC

e 5z 0 L AR e FRF 5
Chinese Spiced Whole Fried Pigeon with Sautéed Vegetables

NIDIBHF A SARRER EEFRIRA

faf BERESE A AL
Braised Pork with Salted Chinese Vegetables, Flavored Dark Soy Sauce Wrapped in Lotus Leaf

BRATZROAE IRREMEPEZEVEREKR NADELR

LR RBGH R
Sautéed Japanese Beef Fillet and Vegetables with Black Bean Soy Sauce
T AVATARECTRE R OWD 7Ty e — 0 XEH Rk

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 10% service charge
BRI AR CORMIE I BB S AR T, BB 10%OD - — e AR E LT £
0911



aENak

CANTONESE DINING Dinner

EIRELR YONSEN

— H B
Appetizer
—HOBELA

e BRI S 5 A
Assorted Barbecued Meat and Jellyfish Platter
BIFEFEBAIANVBEEMAVEY GO FHOBRCINVARA

LRI MOT W2 kIR 1
Sautéed Scallop and Giant Clams with Original Sense Dried Seafood Sauce
Cantonese Garden Greens

TV aRkBZTFEIVEOWYS H—F 7Y — SENSE &# MOT V— AKX

A HERLEf1A
Braised Superior Shark’s Fin with Shong-Tong Soup
THACVEAY LBEAHA—T GFENLDEY
8 oor X%

K o5 A
Shark’s Fin Soup with Shanghai Crab Meat

FHBEOHLINAD T HEL SR DEABA—T

THZR AR BT
Steamed Grouper with Fresh Leek and Ginger Soy Sauce
WENIDSo LR L BEEDT 42y —A

K FEE Ry kA1~ BH
Braised Shanghai Crab and Pork Meat Balls with Glass Noodles
FEBAVEKARFORA—7E HEWRELEARXREEDLIZ

J AR A SR
Fried Rice of Salt Cured Chinese Fish and Lettuce
BFHOBBETABE AT v—

SENSE &= iUAfi A1)
Sense Original Mango Pudding

SENSE #iil< a—7FY

— R
Sense Friandises

BETFOEIEDLE

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 £
0911



aENak

CANTONESE DINING Dinner

HEEZE UYON

— BB
Appetizer
—HDRBELA

BERKAMSE
Chinese Wine Flavored Cold Chicken and Chinese Pickles

“REOTEERKE T AN F XU LFHE BBV S DY

MOT £ | LR+
Pan-fried Scallop and Minced Shrimps with Vegetables in Original Sense Dried Spicy Seafood Sauce
AL B LEE TV DahE B BREFRIRL

SENSE %8 MOT V—XT
IKERTLED

Fresh Mixed Mushrooms and Shark’s Fin Soup with Steamed Egg
EDIANY 7kl LBEAHRA—T EFEFEHIT

AR
Steamed Star Grouper with Fresh Leek and Ginger Soy Sauce
RENFDSoEHRL ERAFANDBEZDT 4y 2)—AT

Al S A PA
Braised Pork with Salted Chinese Vegetables, Flavored Dark Soy Sauce, Wrapped in Lotus Leaf
EANTRADOAE IEREMETECEVERRK NADOECAL

HEF A IR AT R A
Ochazuke of Sautéed Rice, Hong Kong Dried Seafood and Salted Vegetables
BROWEYDEIDOT ¥ — "VIHHREEL BRRIAZANT

BC R R FLAT )
Ginger Flavored Milk Pudding with Sweet Black Sesame

LIOBRBRDOFFTVY ORI —X BAR BEL— XLk
T

Sense Friandises

BREFOEVEDYE

14,000

The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 10% service charge
BRI AR CORMIE I BB S AR T, BB 10%OD - — e AR E LT £
0911



aENak

CANTONESE DINING

FKBR R L S BE.

SHANGHAI CRAB A LA CARTE MENU

FBERA = 2 —

RN (200g) —%
Whole Steamed Shanghai Crab with Black Vinegar
15 LY (2000) DEARL SHITEEEZRZ T

R S fifl (52 60g)
Braised Whole Shatk’s Fin (60g) with Shanghai Crab

T HELZ(608) D _LVBEEDEH LINAVEATRA—T

KFBE S
Shark’s Fin Soup with Shanghai Crab and Chinese Cabbage
THELGRDEAHA—T RO LIIAY

K FE E P\ DU 7
Sautéed Mixed Green Chinese Vegetables with Shanghai Crab

WS ) —  FEREROWD LIFEOE LINDY —RH AT

KRR ok B -
Braised Shanghai Crab Meat Balls with Glass Noodles and Vegetables
VB AVKREFDOR—7E BENLILRARELHIT

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

LR B AN ORI ICIHEBIA B ATIRHE T, BIERI0%D Y —E 2B & R LT ET

Dinner

1Person
6,000

1Person
12,000

1Person
9,000

2~3Person
4,800

2~3Person
6,000

0911



