
Steamed sea bass and Hyogo local tofu with bean curd

Chilled chuka soba noodles with Hyogo vegetables and Nanko plums

Two Chinese desserts

Sanda pork spare ribs and bitter melon with Chinese miso

Four kinds of cold Chinese summer vegetables, including Tajima chicken

Corn soup made with slow-cooked Hyogo Gold Rush



Summer Chinese Appetisers 

Grated Winter Melon Soup with Shark's Fin and Dried Scallops

Crispy Fried Seafood Salad

Wok-Fried Sea Bass with Macadamia Nuts and Fresh Ginger in Sweet and Sour Sauce

Roasted Duck with Garlic Sprouts and Black Pepper Sauce

Cold Soba Noodles with Nanko Ume Plum on Top

Two Chinese Desserts¥



Kobe Beef Fried Rice with Hot and Spicy Flavour

Hyogo orange granité-covered apricot pudding

Shark's fin and live jellyfish steam soup with small winter melon from Hyogo Prefecture

Cream Tempura of Hyogo Gold Rush

Summer Chinese cold dishes such as Tajima chicken and Hyogo pork Eisbein

Seasonal fish, Magochi (Hyogo), steamed over high heat with Hong Kong black olive sauce

Oven-baked avocado stuffed with minced Kobe pork in Portuguese sauce



Colourful Chinese Appetisers

Peking Duck Wrap

Shark's Fin in Soup with Dried Scallops and Grated Winter Melon

Sauteed Hamo and Bitter Melon with Bean-Curd Sauce

Roasted Wagyu Sirloin, Shaoxing Wine shallot sauce

¥
Cold Soba Noodles with Seafood

Chinese Dessert Plate



(Amuse) Shark's Fin Sashimi Style

Colourful Chinese appetisers

Peking Duck Wrap

Shark's Fin in Soup with Dried Scallops and Grated Winter Melon

Sauteed Hamo and Bitter Melon with Bean-Curd Sauce

Roasted Wagyu Beef Fillet, Shaoxing Wine Shallot Sauce

Fried Rice with Abalone in Chinese Soy Sauce Or  Cold Soba Noodles with Seafood

Coconut Milk with Tapioca with Sea Swallow Nest¥


