TEMDOLUNGFILE FTORBEILEILEHE LM TARDKRRGH
CDEMES, ERESAELITERL, FIETTRLWRELDH L%\,
FIRZDRRIBENTLYLILIZHNENN ORI BBV,
Z6|13(FER)(FARE)(FER]DIEHNLIOBF L TERI(EIN,

¥2,500

[FRER% Y]
(TRRBICREBELTTHOENLI &REFafALT
BFLDMALELEEERLLAWELITEELINS TV T NI B EBETHEWELET,

[ TEAZ2—51 S EBNEIN )

Please choose one item from the menu below.
LRIV R REEE - BEOF)/—RE - BN (oE] - FEI2R

Beijing Duck Crepe Rolled Style / Braised Bean Curd with Spicy Minced Beef Sauce

Braised Prawns with Cilli Sause / 3 kinds of dim sum / Deep Fried Spring Rolls (2 pieces) J

-8R
Almond Jelly

¥3,800




ESTBRTE BEIMMSEOVWTNNY, HEBEPTTHDOEEMNLI&EFafALT
BHFLDOMALELEEERELLWELETERLINT TV, TN B8 B 2THAEVWELTT,

(A% LM
Malatang (Sichuan Spicy Soup) Set
FI(PERE) (PR ER]DIEHLISDBERUES,

(#7738 XWA BA&PLZIdEYN]
Gomoku Chilled Noodles with King Crab Set
FI(FPER)(FRIBUIINAZE)] [MME)DIEN LI OBERBUKEIN,

[(7)V—Y b &L ZIE 8]
Chilled Noodles with Fruit Tomatoes Set

BIFERBIBRBUIINAFE) ] (MMEIDIEN LT DB RIS,

(tiliec & RERAHZ LV

Dry Tantan Noodles with Summer Vegetables Set

¥3,800

¥7,100

¥4,100

¥3,700

[ TEAZ2—D51@BBUEIN

Please choose one item from the menu below.
LRI VIR REER - BEOF)/—RE - EAL=HEEIoElL - HEI2EK

Beijing Duck Crepe Rolled Style / Braised Bean Curd with Spicy Minced Beef Sauce

( Braised Prawns with Cilli Sause / 3 kinds of dim sum / Deep Fried Spring Rolls (2 pieces)

-8B
Almond Jelly




BRI % )
~ [ A B BRI % ~ ¥2,500

Malatang (Sichuan Spicy Soup)

MO LUNZES LEEFORBNAES Z2ELELHEATARORRSHF ZDE
MEH, ERESARAICERAL, FSETTRBVESRDSHSH%DL,
RRZDREHEDITD LS HICEYELD DRI,

i (hEE] [FXRE] [FER] 03@ho12085BUCES L,

oK%
LENE ¥3,600

Sichuan Spicy Chicken

TV P FIRRMOBEINGELRE LTS, 500 HEKE
FVAIHPEFBOETIEREZMAELE, FLOSHDESIC
RHRDHDY/) —ADEDI s F®MIZ I ICEDKDWTY,

RTH

A2 —F X ¥2,800
Spicy Chicken

BFEFREPHLEY OBRBFRE., R L — FEFESIHFRHHD
EREFFOEREERAL, MENAESICHEEFXLE
ERRAT T ICARERE. BEZE, fnLl. AFREERLE.
EESIHENLRREZZ 2&MTT,

88 4 R 58
55,3 NY A B AP LZIE ¥5,800

Gomoku Chilled Noodles with King Crab
RETEREZ> IV DR IFINEHFFREOSPCLZIE, oY itk WEROLHIC
EHLAVDLEHFIEHLLY, BRKDOD 21— —HHALIEWICRAML.
REO—OF CEREEKRLIDPEEET,
[hEfE) [HRE (Z5NAE) ] [F2FE] O3@EILH1O2BBULEE L,

B IRIE

Chilled Noodles with Fruit Tomatoes

1EFEOFAGR 2 BBICERFHL LIS, EREDOFLDODHZEHZEHHET.
HZROBKRHLWVLDRSR, EROTZL—Y b2 ML, #FHTLL [7Lya] &,
VARY [r—Ry b OZEHED2OOBE, DMEVRIBOH EICEDS
EolEY L LEBERBEBELALESY,

[hEEdE] [HRE IZ5NAE) ] [F= ME] O3@HLH12BEUVLES L,

BRE L 5
dwliEc R EHEXRZ
; ¥2,400
Dry Tantan Noodles with Summer Vegetables
XOEBDEZEWEKE, £A3PHHREADIIHFEMLIERY — X TrEIFEHT
L LIE4EE, BE%ERBELA-HRELIZITOVERE, #ATHTLVLWEREE,
FL ) — R EIBHDTHALHDY WL BRZZRMETT,



HIERET T Chefs RECOMMENDATION %

MERF B A

SWEOTHLLVREE XL FREILT

Braised Shark Fin Whole “Blue Shark”

YR LBLR 7 LEERICERL.,
BELRASRA—7TEAHRE LT,

L DEIRTIREL, FEYEA7ZBRELAWVEEITET,

100g ¥15,200~

22058 3 3R
RGEZDF)/)—RA&
Braised Prawns with Chili Sauce

k& -5 EHRL.
SIREDEFY L ERKEF| EZA-EAFBAEMINEDOFY YV —RETT,

W&E/2% Y &/3%
Small/2Persons Small/3Persons
¥4,000 ¥5,200
BREREER
BIEIHREILR

Braised Bean Curd with Spicy Minced Beef Sauce ~Earthenware Pot style~

ABTHO2HOICEEIT-MEERE, OICANS LEND LS LE
SOBRICKLZFEVER, TOARTERLALIEIL,

¥2,500

PRIR 5
~ |5 BA B BR IR % ~
Malatang (Sichuan Spicy Soup)

LMD LUNDES LEETFORBNLFES ZADEHEATAROKRESH
ZOENEG, BREZSALAICERL, FSEFTREVELDOH KDL,
RIRZDREMENITD L EHICEY ELDORHEIC,

i3 (hEE] [FXRE] [EW] 03BHS120BFARAEBATEELALLESL,

¥2,500
oK Y L 5@
g R T — XY
Miso Ramen
BB e KRKIBZ 7LV FL, BYUESK ARSIV =%
ABERIE T — XA A A=Y LEREAKRDLLHIESHO—IFTT,

¥2,600

[ 3 R

RRFEERIC, BRAOREIF N B IR EAL K L 2055,

iy
wil - L ARBEOZELTAIEBE L, BRYEHEY &
"GRRTLokb 2 A WEERR 2 BELACEI




BT X APPETIZER A%

W&E/2% v&/3%

Small/2Persons  Regular/3Persons
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TIEXN)ZHE R RDOR)E b

Chilled Sliced Abalone and Two Kinds of Appetizer Assortment

ZHAROBR)EHE

Three Kinds of Appetizer Assortment

TIEDEYAFE
Chilled Sliced Abalone

777 DER
Chilled Jelly Fish

3:“\"“““/1_
Chinese Barbequed Pork

ElLBnAE

Chilled Steamed Chicken

ELBoayn) MR/ —A

Chilled Steamed Chicken with Sesame Sauce

E—%v
Century Egg

HEOHEEIT

Pickled Vegetables with Sweet Vinegar

NXUA) T VEGETARIAN

XRE&

¥6,400

¥4,200

¥9,000

¥3,500

¥3,000

¥2,900

¥2,900

¥1,800

¥2,200

¥8,800

¥6,000

¥12,500

%R~
Vegetable Soup

BRNEHEEFRDERY D

Sautéed Vegetables Savory Flavor

BRXDOF)—Z&

Braised Vegetables with Chili Sauce

ERLBRNDERXL
Stewed Tofu and Vegetable

FBEFr— v
Fried Rice of Vegetables

¥1,200

¥2,600

¥2,600

¥2,400

¥2,500

¥5,000

¥4,500

¥4,350

¥4,350

¥2,500

¥3,000



ABERF R ER

fr B B 2 R

77l SHARKFIN &3

YT RFe—Tuyyad>
TAELVE L BT RDOERLAAILT

Steamed Shark fin and Delicacies with Clay Pot Style

7Zhe LXifl, BOEFLEELBLKEREZ T TRES 5,
BEMEOERNEZ—-7TY,

SUERDTALLEERXAL R LI T
Braised Shark Fin Whole “Blue Shark”

100g ~
ERBROTALVERERL BREILT
Braised Shark Fin Whole “Salmon Shark”

300g ~

¥5,500

(%10g=¥1,520)
¥15,200~

(%10g=¥1,600)

¥48,000~

2 N &R " B
(8 A=k -3&=%K)

F R R R B
(B =%k -E\%)

B 2 %

K7HE LERAHZOEFEIKRIE, RIcE=ThEIW,
X Please ask the staff in charge about the Shark Fin stock.

A—7 sour %

FIINBXNNTALVA—T (G £212 #8)
Shark Fin Soup with King Crab Meat (Soy Sauce or Salt Taste )

FLEENY)ZALLA—T (B 212 #8)
Shark Fin Soup with Dried Scallops (Soy Sauce or Salt Taste )

ABHBRRA—7
Mixed Hot and Sour Soup

IA—VRA—7
Corn Soup

BHRA—T7
Vegetables Soup

¥3,500

¥3,500

¥1,400

¥1,200

¥1,200
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BDFE SEAFOOD # s

7% 2 032
Sautéed Spiny Lobster
CBFALANDRRFITE2BREUFLEXw, >

Please Choose Your Favorite Seasoning.

OFYvV—2X Chili Sauce
Q#x £ Ginger and Leek
@<=ax—xX Mayonnaise Sauce

K22
Braised Prawns

K BHFZORQFIT 2 BRI XV, >

Please Choose Your Favorite Seasoning.

OFVVY—Z Chili Sauce
O} E 2 Ginger and Leek
®@=Iax—X Mayonnaise Sauce

RBREYIIY 2—TFT 2/ DI

Sautéed Prawn and Cashew Nuts

OBEBEIZSHE R
HEEFEORBEBRERITUER~N)

Botan Shrimp Marinated in ShaoXing Wine (1piece~)

TIEDAARY —/)—AEAZRX L (118)

Braised Abalone in Oyster Sauce (1 piece)

TIEDB M)A RY —) —RABRA L

Braised Abalone and Vegetables in Oyster Sauce

T7EDE MY )— L&

Braised Abalone and Vegetables in Cream Sauce

B ROHBEY/—X

Steamed White Fish with Sweet Vinegar Sauce

WL BYBFREDAARI—/—ZAB 8

Sautéed Scallops and Vegetables with Oyster Sauce

Wi B Y EF R DOXOB M &

Sautéed Scallops and Vegetables with XO Sauce

FINEBYEFEXDOWD
Sautéed King Crab Meat and Green Vegetables

H=FF

Chinese Omelet with Crab Meat

WN&E/2% v&/3%
Small/2Persons Regular/3Persons
¥7,200 ¥9,900
¥4,000 ¥5,200
¥3,800 ¥5,100
1piece
¥1,000
¥5,800
¥9,800 ¥14,000
¥9,800 ¥14,000
¥3,300 ¥4,500
¥3,900 ¥5,200
¥4,100 ¥5,300
¥4,800 ¥6,600
¥3,200 ¥4,400



X VEGETABLE %%

NE/2 % $&/3%
Small/2Persons Regular/3Persons
JE=3 2 Dry ¥2,600 ¥3,900
T R)}ai’)‘ﬂ.‘ﬁ%@k’}&)
Sautéed Vegetables
CBFLORF T2 BREFLEXI W, >
Please Choose Your Favorite Seasoning.
D B % Dk Salty Flavor
®@ ®B =% @r) %  Spicy
©) 23 ] ®# 4 & ¥ — Oyster Sauce
2 1) — ¥2,600 ¥3,900
R FRO7) LR
Boiled Vegetables with Cream Sauce
3 ¥2,800 ¥3,500
w E & T W& F T
Braised Eggplant with Spicy Minced Beef Sauce
= FEORD ¥2,000 ¥2,800
xy g & 3
Sautéed Pea Sprouts
<BHFLORF T2 BEUT LIV, >
Please Choose Your Favorite Seasoning.
©) #* % D=y =z Garlic
® %, EX @44 %  GingerandLeek
® ® %* @rY F  Spicy
B8 BEANCURD &
. 5 o5 s 95, B N) B OERZLCER) ¥3,800 ¥5,200
- Braised Bean Curd with King Crab Meat Salty Flavor
N ABXN)ZRAE ¥3,000 ¥4,100
T Braised Bean Curd with Mixed Food Soy Sauce Flavor
Ko ¥3,000 ¥4,100
®OE 3 R ]
Braised Bean Curd with Spicy Minced Beef Sauce
EXEEIK S ¥2,500
%R E DR BRI 2R

Braised Bean Curd with Spicy Minced Beef Sauce Hot Stone Style



XOR W
S S
(B - % 8
¥ 7 B =
ORI S
mOR OB T
A S
F R F A MK
& W 4 A
2 oR 4 W
X0 & % =
Mot R & A
moo%  A
B % A A
5 W 7

P& -2 POULTRY A %A

N2 %
Small/2Persons
21K
1] :5'!’:57*‘77 2pieces
Beijing Duck Crepe Rolled Style ¥3,000

IRy 7 Dk (H R - Mgk g )
Two Flavors of Beijing Duck Crepe Rolled Style

(Sweet Miso * Plum Miso)
BRADE BT ¥2,500
Deep-Fried Chicken

BRDERBIT F%V—X ¥2,500
Chinese-Style Deep-Fried Chicken with Sesame Oil Sauce

ALY 2—F VDD ¥2,600

Sautéed Chicken with Cashew Nuts

%%?ﬁﬁ:%ﬁ 6 2lg-/GF'ien:es

Deep-Fried Chicken Wings ¥2,400
2 BEEF 4K

FakRYE—<r Dianh) ke ¥3,800

Sautéed Shredded Japanese Beef (Wagyu) and Green Pepper

FaFRNDAART =) =AW ¥4,000

Sautéed Japanese Beef (Wagyu) with Oyster Sauce

Fa RO R AP O ¥4,000
Sautéed Japanese Beef (Wagyu) with Black Pepper

Fa - OXOE B ¥4,200
Sautéed Japanese Beef (Wagyu) with XO Sauce

ONRAEEIZE ISR

FREFEDOD 0FDRBRER-BRBOEF ¥3,800

Sautéed Beef and Vegetables with 20Years Shaoxing Wine Flavor

R PORK ¥ &

BERR (H B 27214 2 BF) ¥3,000

Braised Pork with Sweet Vinegar or Black Vinegar

FRAY X XYVDOFETFEREDD ¥3,000
Sautéed Pork and Cabbage with Spicy Soy Bean Sauce

T FYRAOE)F)ELY S ¥3,000
Sautéed Shredded Eggplant and Pork with Spicy Flavor

v&/3%

Regular/3Persons

64K

6pieces

¥8,500

¥3,200

¥3,750

¥3,750

¥3,400

12 2lg-/’IZPieces
¥4,400

¥5,400

¥5,300

¥5,300

¥5,900

¥5,400

¥3,900

¥3,900

¥3,900
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WX kG FE
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Ho# &

2WZ%|X SOUPNOODLE B

A BAN)ER%ROPZIL

Soup Noodles with Hot and Sour

BYFx—ra2—XN)>owz|f
Soup Noodles with Welsh Onion and Barbecued Pork

A B AN ZIL
Soup Noodles with Mixed Food

BFEN)OpZIE
Soup Noodles with Vegetables

ALEBN)OWZIL
Soup Noodles with Steamed Chicken

BRUBRADHANT 2P ZIL

Soup Noodles with Takana Mustard Greens and Pork

BOEN)OPZIL
Soup Noodles with Seafood

ez e <]

Soup Noodles with Sesame Hot Sauce

LR T — A

Miso Ramen

¥2,600

¥2,600

¥2,800

¥2,500

¥2,600

¥2,600

¥3,400

¥2,600

¥2,600
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x5

x5

x5
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¥eXZ|X FRIEDNOODLE M3

Fr—22—YEBDOPDOEEEIZIL
Fried Noodle with Chinese Roasted Pork and Leek

BRREFRDDHANTHESZIL

Fried Noodles with Hot and Sour Starchy Sauce

ABXNYHANITHEEZIL
Fried Noodles with Mixde Food Starchy Sauce

3N EHBRESZIL
Fried Noodles with King Crab Meat Shanghai Style

BDENBANTREEZIL

Fried Noodles with Seafood Starchy Sauce

R RICE &

BRYFr—Y2—N)Fr— v
Fried Rice with Takana Mustard Greens and Barbecued Pork

ABXANYFr—I N
Mixed Food Fried Rice

BOFEYXOENY)F¥v—INV
Fried Rice with Seafood and XO Sauce

FaFADF r—
Fried Rice of Japanese Beef (Wagyu)

FGINBY LI ADF x— NV
Fried Rice of King Crab Meat and Lettuce

THEVY T TNBDHANDTFx—o N
Braised Shark Fin with King Crab Meat

ABXN)INTITER

Gomoku Mix with Sauce on Rice

FaF RDFARY —) — AT TR
Sautéed Japanese Beef (Wagyu) and Vegetables with Oyster

TV EXNY T #E
Rice Porridge with Shark fin and Seafood

¥2,600

¥2,600

¥2,800

¥3,200

¥3,600

¥2,400

¥2,600

¥3,000

¥3,500

¥4,400

¥5,000

¥2,800

¥3,200

¥3,000



7K gu ¥R 5
( 2 A )
5t 5
( 2 A )
7h FE A
( 2 A )
p} bl &R
( 2 A )
3 ] o
( 2 A )
M OE X &
( 2 A )
& *
( 2 A )
it #
( 2 A )
#H B A
( 2 A )
Z I3 =R
( 2 A )
F ¥ ko ok H oK
R e h Z
B % ¥ X @B
K R B X E
5 &= 8 B
T X A 7T
ERATBI-EE

RS DIMSUM &

BENVELKT 0@

Steamed Shrimp Dumplings (2 pieces)

BE5E (21@)
Steamed Pork Dumplings (2 pieces)

NEEE (2m)

Steamed Soup Dumplings with Pork (2 pieces)

7LV T (2m)
Steamed Shark Fin Dumplings (2 pieces)

AARBE (2m)
Fried Daikon Radish Cake (2 pieces)

BEE=F7FAUw) 2m)
Fried Dumplings with Shrimp and Leek (2 pieces)

HAE om)

Deep Fried Spring Rolls (2 pieces)

FERELSY 0m)

Steamed Bread (2 pieces)

MELALw) @)
Peach Shaped Bean Paste Bun (2 pieces)

T H—BN DESSERT # &

HANYEAREF 2m)

Deep Fried Sweet Sesame Balls (2 pieces)

IREZFTFARTY— L

Vanillalce Cream

¥ x—~yh
Sherbet

X AN T—=3)7
Mango Milk with Tapioca

FEF NS I IVT

Coconuts Milk with Tapioca

BIRER 7IV—VRZ TEE VEVRZ

Almond Jelly with Fruits or Lemon

2vI=7)
Mango Pudding

BEERANTYT—FH )
Mango Dessert with Almond Jelly

¥800

¥900

¥900

¥900

¥900

¥800

¥1,000

¥800

¥800

¥1,000

¥1,200

¥1,200

¥1,400

¥1,400

¥1,400

¥1,400

¥1,600



