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SPICY PORK BELLY SALAD STYLE
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GARLIC FRIED OUMI SHRIMP -
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GRILLED BABY CHINESE CABBAGE CREAM SAUCE
WAEKDTIIL V) —LY—2R

SINGAPORE CHILLI CRAB & FRIED BUNS
IUHR=IVFI ST &FFIN

SINGAPORE FRIED NOODLES
IUHR=IVT A RX—=FKIL VISIT US AT

3F, TOWER RIDGE, ATRE TAKESHIBA
1-10-30, KAIGAN, MINATO-KU, TOKYO
TEL O3-6381-5296

BLACK SESAME SWEET RED-BEAN SOUP
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VISIT US AT

3F, TOWER RIDGE, ATRE TAKESHIBA
1-10-30, KAIGAN, MINATO-KU, TOKYO
TEL 03-6381-5296
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COLD LOBSTER TAIL PERANAKAN STYLE
OJRZ—7—IVDOAH T>F+hHVAE

HONEY ROAST PORK WITH DRIED FRUIT SAUCE
IN_—O—XbKR—=2 FZA47)b—YVY—X

LARGE SHRIMP STEAMED WITH XO SAUCE
KBEDXO RF—Ls

BEEF FINGER RIB RENDANG
E=774YA-UTDIVEY

SINGAPORE CHILLI CRAB & FRIED BUNS
IVHAR—=IVF) ST &IBIFINY

SINGAPORE CHICKEN RICE
VUAR=IFFYSAR

GLASS OF ORANGE WINE
MARINATED STRAWBERRIES
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COLD ABALONE GREEN SAUCE
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OMI DUCK STEAMED SOUP
EIRDAF—LR—T

BLACKTIP GROUPER FRIT WUSHAN SALT
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GRILLED WAGYU BEEF WITH SATAY SAUCE
MEDOTIIV 77—V —R

SINGAPORE CHILLI CRAB & FRIED BUNS
IUHAR=IVFI ST &IFFIN

SINGAPORE ROASTED CHICKEN RICE
UAR—IVA—XA M FFVTAR

CARTAFATTA CHABLIS GLASS FROM LA FRANCE
T TIVADAIVET 7Y Z
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RESERVATION REQUIRED

LUXURY COURSE
2023-2024 WINTER
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