IK#EERS v a—=x | SUIRINKAKU Lunch Course

11:30~15: 00 (7 A b A—%—14:00)

5fE -kasho- ¥5,800
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Amuse Bouche
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shark fin soup (a common Hong Kong street snack)
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Hearth-baked Peking Duck(one piece per person)

XO i
v LA D XO Eibo

Stir-fried Prawns with Seasonal Vegetables with XO Sauce
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Dongpo Pork with black vinegar sauce
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seafood soup fried rice

P E
AHOTH -t

Today's Special Dessert
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SUIRINKAKU course is available from two persons. For menu ingredients queries: please ask your server.
Tax is included in the prices. A service Charge of 10% will be applied on the above mentioned prices.

The menu may change depending on the purchasing situation.
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11:30~15: 00 (7 A b A—%—14:00)

BtE -kafuku- ¥3,800
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Amuse Bouche
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Deep-fried Minced-Tofu with fresh ball
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Shark Fin Soup with Crab Meat ~Like a snowy landscape~

KA

WATRRNLFA, a2 —u—
Twice-cooked pork
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Seafood stew in chili sauce Served with scorched rice
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Stir-fried seasonal vegetables with salt flavor
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SUIRINKAKU Specialty Rich Walnut and Rich Sesame Spicy Noodles
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Today's Special Dessert
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SUIRINKAKU course is available from two persons. For menu ingredients queries: please ask your server.

Tax is included in the prices. A service Charge of 10% will be applied on the above mentioned prices.

The menu may change depending on the purchasing situation.
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11:30~15: 00 (7 A b A—%—14:00)

EZ &I FX -Anti-Aging Chinese Course Autumn -  ¥5,800

Traditional Chinese cuisine says,

Eating beauty & healthy prevents and cures disease
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This is an easy-to-drink diet tea that suppresses sugar absorption by drinking it before meals.
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A mouthful of soy milk porridge with porcini mushrooms from Yunnan province to relieve fatigue.
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Fried toast with oysters on it helps boost immunity
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Silver ear fungus and avocado potajoux soup for beautiful skin and fat burning
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Stir-fried giant shrimp, white maitake mushrooms, and goji berries to prevent lifestyle-related diseases
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Black vinegar subbuta stuffed in a pear to improve blood flow
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Dandan noodles with walnuts have anti-oxidant properties
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Almond tofu topped with mountain berries for cold prevention and relaxing effects

K = =23 2B 5K £, TLAF— - BHICOWTO ZHBIERY KERleaDE T 0,
filitg 132 CRUAAKGL L o TH Y 9, LiloRBICYH — 2B 10% 2 MEIETnZ & T,
HANRIIC L Y A =2 -2 BHZ & CHSGAP BN,

SUIRINKAKU course is available from two persons. For menu ingredients queries: please ask your server.
Tax is included in the prices. A service Charge of 10% will be applied on the above mentioned prices.

The menu may change depending on the purchasing situation.



