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Adorable Assorted Appetizer
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SUIRINKAKU Two Sorts Dimsum of the day
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Avocado Potage Soup with Shark Fin and Crab Meat
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Stir-fried Prawn Garnished with XO Sauce Kanzashi style
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Parboiled Sliced Japanese Beef Sirloin Steak with Hong Kong Style
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Soup noodle topped with Homemade Shrimp Dimsum in Traditional Hong Kong Style
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SUIRINKAKU Homemade dessert of the day
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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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Hong Kong Style Carpaccio of Direct Delivery Fresh Fish
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Assorted Appetizers Including Grilled Items
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Simmered Shark Fin with Soy Sauce (about 50g)
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SUIRINKAKU Two Sorts Dimsum of the Day
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Hearth-baked Peking Duck (one piece per person)
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Stir-fried Ezo Abalone and Scallops with Yellow Leek
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Parboiled Sliced Japanese Beef Sirloin Steak
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SUIRINKAKU Specialty Rich Walnut and Rich Sesame Spicy Noodles
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SUIRINKAKU Specialty Almond Jelly and Baked Sweet
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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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Chef Recommended Course
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Live Prawn Dish(two pieces per person)
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Today's Cold Dish
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Assorted Special Appetizers Including Grilled Items
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Simmered Salmon Shark Fin (about 50g)
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Hearth-baked Peking Duck ~Two Kinds of Taste~
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Stir-fried Today’s seafood with XO Sauce
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Fried Japanese black beef loin ~ ~Sichuan chili pepper and green pepper sauce~
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Soup noodles with clams and burdock
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Today's Special Dessert
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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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Live Prawns Boiled with Kampo (herbal medicine) Soup. "Drunken Shrimp" (two pieces per person)
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Hong Kong Style Carpaccio of Direct Delivery Fresh Fish
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Assorted Special Appetizers Including Grilled Items
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Simmered Ezo Abalone and Shark Fin (about 50g) with Shangton Sauce

ALSEIEHG
EHEE LR Xy 7 (—10)

Hearth-baked Peking Duck (one piece per person)
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Prime Japanese Beef Rib Eye Roll Lip-On Steak Flavored with Spices
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Direct Delivery Whole Steamed Fresh Fish
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Fried Rice with Thick Sauce of Shark Fin
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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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Live Prawns Boiled with Kampo (herbal medicine) Soup. "Drunken Shrimp" (two pieces per person)
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Hong Kong Style Carpaccio of Direct Delivery Two Types Frech Fish
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Assorted Special Appetizers Including Grilled Items
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Pot Steamed Premium Soup with Korean Ginseng and Dried Delicacies
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Simmered Domestic Spiny Lobster with Green Onion and Ginger in Earthenware Pot
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Stir-fried Prime Japanese Beef Sirloin Steak and Yunnan Shangri-la City Fresh Whole Porcini Mushrooms with Black Pepper
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Premium Fried Rice with Thick Sauce of Shark Fin and Seafood
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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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Direct Delivery High Grade Blowfish with Hong Kong Style Carpaccio
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Roasted Suckling Piglet and Assortment of Specially Selected Grilled Dishes
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Pot Steamed Premium Soup with High Grade Ginseng and Dried Delicacies
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Braised Iwate Yoshihama Whole Dried Abalone and Okinawa Natural Dried Stone Sea cucumber
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Phallus Indusia and Asparagus with Thick Sauce of King Crab Roe
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Prime Japanese Beef Fillet and Foie gras Steak
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Yi mein with King Crab Meat and Simmered Salmon Shark Lips
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Coconut Milk with High Grade Natural Edible Bird's Nest
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Special Dessert with Seasonal Fruits
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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.



