Yu Lel

Seasonal
Masterpieces

Enjoy vibrant flavors of the season
IN this exclusive six-course journey
crafted by Chef Mikiya Imagawa

Chef's Choice of 7 Types of Appetizers
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Steamed Fresh Scallop with Wolfberry
and Fig Soup
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Stir-fried Prawn In Black Bean Sauce with
Seasonal Vegetables
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Wagyu Steak in Spicy Tomato Sauce
Topped with Fried Egg

and Chinese-style Wagyu

IN Sichuan Fritter Sauce
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Duck Meat and Fresh Corn Fried Rice
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Chilled Mango Jelly with Coconut Milk & Tapioca

and Deep-fried Golden Sesame Ball
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Wagyu Steak in Spicy Tomato Sauce Topped with Fried 'E'gg
and Chinese-style Wagyu in Sichuan Fritter Sauce
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Stir-fried Prawn in Black Bean Sauce
{ with Seasonal Vegetables
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