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CANTONESE DINING Dinner
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Chef’s Recommend Chinese New Year Menu

Appetizer
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Fresh Lobster Sashimi Salad with Sense Original Soy Dressing
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Roasted Peking Duck (Table Side Preparation)
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Braised Superior Shark's Fin with Shong-Tong Soup and Crab Coral
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Steamed Star Grouper and Poached Abalone with Fresh Leek, Ginger Fish Sauce
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Sautéed Japanese Beef with Black Bean Sauce, Chinese Vegetables and Mushrooms
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Salt Cured Chinese Fish Fried Rice with Lettuce
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Your Choice of Dessert and Chinese Tea
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The price is in Japanese Yen and inclusive of 5% consumption tax and subject to 10% service charge
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