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*The price includes the consumption tax, and subject to 13% service charge.

*Please be advised that menu is subject to change on availability.

2 F 49,/ Reservation

TEL : 03-3447-1139

Z A Operating hours
10:00A.M. ~ 6:00P.M.
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Assorted Appetizers

NRIDT7HELZA=T
it
Shark Fin Soup with Turnip

S EYND NG NOY s
EE2 R

Sautéed Squid and Vegetable

BE
o K K&
Spring Roll

BEANNBARAEBSHZOEEHRADELY)
ARG R
Steamed Fish with Takana Pickles

TELY—D2BEVCTFI W
(Please select one dish from below)
. BT DMER
PO ER | Fried Rice with Sakura Shrimp
o« MoEEDDOWZIE (+¥800)
MRS | Soup Noodle with Sakura Shrimp

BORI_EE
BTN

Almond Jelly with Strawberry Sauce

¥ 1 0,000 (for one person)
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Amuse

HIZZDER Y &ht
Hespta
Assorted Appetizers

KBEETF VA DDWD
T D IRER B
Sautéed Prawn and Squid

ERZ vy 7 RERAT
Sl
Roasted Peking Duck

JEMEE L (FRLY—BRUTEL)
7= 4017 | Steamed Abalone
(Please select one dish from below)
° jj\_ U 4 7,7\_3 L/
75 | with Chopped Garlic
. BEZHIYXL

7 | with Leek and Ginger

2/ with Black Beans Sauce

FiRL Y —oBEUTFE L
(Please select one dish from below)
. BT DMER
PO ER | Fried Rice with Sakura Shrimp
o MoEEDDOWZIE (+¥800)
MRS | Soup Noodle with Sakura Shrimp

HOTCERE FARME T

G 2 RRER

Almond Jelly with Strawberry Sauce, Sesame Ball

¥ 1 3,500 (for one person)
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Assorted Appetizers

W

>

NRIDT7heL A=
H i o
Shark Fin Soup with Turnip

8532 & AL DO D
S T

Sautéed Scallop and Vegetable

AR L (FRLY—BBUTEL)
Z&EA1F | Steamed Abalone
(Please select one dish from below)
° 77— U b4 7,;\32 L
TRE [ with Chopped Garlic
o BEEFHFVXL
27 | with Leek and Ginger
o TIFEL

23/ with Black Beans Sauce

M&E—no4 > oFELD
7 ] 4 I

Sautéed Japanese Beef Sirloin with Sweet and Chili Sauce

TReL Y —2BFEVPTFTI WL
(Please select one dish from below)
o EED XOEWER
MAREPER | Fried Rice with Sakura Shrimp
. WBEODODZIL (+¥800)
PRSI | Soup Noodle with Sakura Shrimp

I 7HETITOTY—F
ERRTHEL R

Dessert

¥ 1 6,500 (for one person)
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EEER

Assorted Appetizers

T hHbe L OLE
(T BEHE

Braised Shark Fin with Brown Sauce

G E NI D&
KD M fif
Sautéed Abalone and Scallop

Ry T RERAT
Eav el
Roasted Peking Duck

MEY—0A v OHEDD
BETERN
Sautéed Japanese Beef Sirloin with Sweet and Chili Sauce

AY —— S ——
FERDRAEZEL
R KR

Steamed Fish with Leek and Ginger

FRLY—DBRUTFEL
(Please select one dish from below)
o HBZEDIER
MAREDER | Fried Rice with Sakura Shrimp
o BEFEDOWDZIL
AR5 /Soup Noodle with Sakura Shrimp
o BANOMLIY AVIEBREEZIX
FEARIOFE | Fried Noodle with Shredded Chicken

S 7HTIHTT—+

N R
Assorted Dessert

¥ 24,000 (for one person)
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Amuse

BEXY AV BIEER ) &S ht

IR E SR

Assorted Appetizers
bBBEE 7 he L OFEIAA
EBERI BB

Braised Shark Fin with Chinese Mitten Crab

tFE ENIZOW
FEARND WUE
Sautéed Scallop and Surf Clam

TELY—DBEVCTFI W
(Please select one dish from below)
o IRX VT 7 RERA
Eav a4
Roasted Peking Duck
o EEMFT—nAr
BEMFEN

Sautéed Japanese Beef Sirloin

T L DEIAH
JREE =+ FAkE
Stewed Dried 32 Head Abalone

FRBERER (FTRLy—oBRUTL)
BEMR {7 /Lobster (Please select one dish from below)
o 1 — U v UZK L#E/ with Chopped Garlic
o 7;’35\ %i L/?%‘tzi/ with Leek, Ginger and Superior Stock
o TTYIK L 5%/ with Black Beans Sauce
o F UV —XFEupe with Chili Sauce

TELY—D2BFEVFE W
o BEDIER
MAREDER | Fried Rice with Sakura Shrimp
o WEBEDOWZIZL
MRZ#E /Soup Noodle with Sakura Shmmp
o EHWOMUIY AVIBEEEZIL
FEARIVFE | Fried Noodle with Shredded Chicken
7B TIoTHY— b
EREHE AR

Assorted Dessert

¥ 39 ' OOO (for one person)

Q ZFED HALY) £, (minimum 2 person)



mig - BEnk [wrse]
BARBECUED AND APPETIZERS

14 (1 Person)

< BT Dk ¥1,900
U B
Cold Jellyfish
E EEK D BE & UBE ¥1,600
HANiE S e

Sliced Barbecue Pork

W IR Lo iyl ¥1.200
F ) A 58

Cold Boiled Chicken, Leek and Qil Sauce

X7 ¥1,200
7K
Steamed Chicken with Chili Sauce

ELBOMYIY FHEKY — A ¥1,300
e 4 3

Shredded Cold Chicken with Sesame Sauce

H3Z D HERE ¥1,000
ez

Pickled Chinese Cabbage with Sweet and Sour Sauce

v—xv ¥1,000
IWTER &

Century Egg

W EEALORE Y &bt 32 300
=P
Three Kinds of Appetizers
(ERCATR XV BUFH T 3 ML &b 1)
(Please select three items from above)

(IEA2) X8 ¥2,300
Giipais:5d
KOKIDEN Special Appetizers

* FHRE BT ORE Chef's recommendations



PEH [7h e LZE]

SHARK FIN

w7 LDORE #1100 ¢ ¥13,000
KLBED VB
Braised Shark Fin with Brown Sauce
771 LORE (BEL) <100g #7- 4 >¥11,000
FLBERHEA
Braised Shark Fin with Brown Sauce Market Price
RESFRZ Yy 7IZERBAFEE N (350g BIH).
Please ask your service staff how big a shark fin is.

f#H[7helL 2—7)
SHARK FIN SOUP

1 %4 (1 Person)

w7 heLERRA—-T ¥2,200
RLBE f
Shark Fin Soup with Soy Sauce
HH7 AL X—7 ¥2,400
J\E il
Shark Fin and Chop-Suey Soup
XTAEAD 7Hh e L A= ¥2,600

EREpEs Y

Shark Fin Soup with Crab

LAY 7L AT ¥4 400
A

Shark Fin Soup with Chinese Mitten Crab

& (A =71
SOUP

1 % (1 Person)
ZTABRAAD ES5DAHILDA=T ¥1,000
AR S
Corn Soup with Crab
RTJAEEHFRAY) EFR -7 ¥1,100
HHREND
Egg Soup with Vegetable and Crab
hHA—=7 ¥1,200
R HEWE S
Chop-Suey Soup
BRARA — 7 ¥1,000
[y ERe)
Hot and Sour Soup

* RIHE BT TR Chef's recommendations



fin () )

LIVE ABALONE
(i) BioZAEFEHKL
KB T

Steamed Abalone with Green Onion and Ginger
GE) o755y 7 —v Xy —2FKL
SR
Steamed Abalone with Black Beans Sauce
(&) DK —1V v 7KL
R KA
Steamed Abalone with Garlic
w (&) oo
D
Stir Fried Abalone

gzf [+ L AE)

DRIED ABALONE

118 (39 130g) 1 piece ¥4,000

ATFRETLHEOZE AR ¥22 000
JR & =+ " FHkA
Stewed Dried 32 Head Abalone

per [GE) prehige]
LIVE LOBSTER
TROBNOBFHOFBEEBRUCLI,

&IV oEL
#rEr/ with Chopped Garlic
BEEZEL
i 7%/ with Leek, Ginger and Superior Stock
kL
g7/ with Black Beans Sauce
F /=&
¥z | with Chili Sauce
BEEZEYE
Z74 | with Green Onion and Ginger
FER—-T7%
¥/ with KOKIDEN Special Soup
2
71/ with Black Beans Sauce
12 ($9300g) 1Piece ¥13,000

* FIHE ST TR Chef's recommendations



vafe (o]

SEAFOOD
2 #(2 Persons)
Wi B & ok ¥4,000
SR

Seafood Scallop with Assorted Vegetables

wAEEOF )V — 2 ¥4,000
HZ BEIRBR
Braised Prawn with Chili Sauce

K L oW o ¥4.400
SR

Sautéed Prawn and Vegetables

gE DI & ¥3,400
A IR
Sautéed Shrimp with Salt

wEDFY Y —RA ¥3,000
HZENR
Braised Shrimp with Chili Sauce

wiBEED XO &L D ¥3,600
XO W=
Stir Fried Shrimp with XO Sauce

BEO~aI L —X /) — A ¥3,000
A R

Braised Shrimp with Mayonnaise Sauce

XA BN EEX 1 832,500
FIESPN

Crab with Egg Fu-Yung

R A ENDHTY) 1 4%1,500
B CEEH
Deep Fried Snow Crab Claw

HBE O EEK 5D ¥3,000
BRKEWRAZ
Deep Fried Shrimp

* B RE BT+ R Chef's recommendations



pik [#3%]

VEGETABLE

2 4(2 Persons)
L HE X EIA A ¥2.400
R

Braised Mixed Vegetables

D BT & AR DF Db ¥2,200
BRI

Sautéed Mixed Vegetables

Y32 L BEN D A A ¥3,000
B

Stewed Vegetable and Crab

W H DB 32,000
=
Seasonal Vegetable
HOBFERGRE TERNLE S 0,
Please ask your service staff for “Vegetable of the Day"

R &

HE | Stir Fried
H—=V v 7o

A%y | Stir Fried with Garlic
FARR =Y —=RBADNT
B/ Stir Fried with Oyster Sauce
XO EX &

XO # | Stir Fried with XO Sauce
JEFLAD

B3FL [ Stir Fried with Fermented Tofu

W BERE BT T ORI Chef's recommendations



& [ - 7Tea]
POULTRY / DUCK

| = A4 4K (4pc)¥6,000
N W (8pc)¥9,000
Roasted Peking Duck (Skin) 16 B (16pc)¥18,000

2 #(2 Persons)
BADES T ¥2,400
TREERSBR

Fried Chicken

WBRAEHY 2—F v VDD ¥2,200
BERET

Sautéed Diced Chicken with Cashew-Nuts

A D ERID D ¥2,200
PR T

Sautéed Diced Chicken with Chili Sauce

HDEL T EHEIRY — X ¥2,400
TR R R
Fried Chicken with Spicy Vinegar Sauce

i (L5 5]

TOFU

2 4(2 Persons)
JE B PR 22 I ¥2,200
FRES S

Braised Tofu, Minced Beef and Mild Chili Sauce

g L BN O EIA S ¥2.800
A 7

Braised Tofu and Crab Meat

WIE T TS & KA D SR RIS A ¥2 400
EdISA ]

Braised Tofu, Sliced Pork and Chili Sauce

* FHRE BT TR Chef's recommendations



£ E A - KA

BEEF / PORK
2 %(2 Persons)
wEEMFRHOH D ¥4,000
AR

Sautéed Japanese Beef
BIFAOFHE % BB 723 W,
(Please select a flavor from below)

SRR HHR / with Black Pepper

S YY) g7t/ with Black Beans Sauce

FARZ = — WD | with Oyster Sauce
BEMFRHN LT OW D ¥4,400
¥EMFA

Sautéed Japanese Beef with Vegetables

HEMFAL E—< v offitl v o ¥3,600
GRGRAE
Sautéed Shredded Japanese Beef and Green Pepper

BEMFV—vf v X7 —F ¥7,500
BRI

Sautéed Japanese Beef Sirloin with Kokiden Original Sauce
HEd—am A v ¥26,000
A4\

Sautéed KOBE Beef Sirloin
BiFAOPIEEZ BIERL 23 v,
(Please select a flavor from below)

AR & L [ with Black Pepper
XO EW o XO ¥ /with XO Sauce
H¥o a7 | with Sweet Chili
FA R R = =R | with Oyster Sauce
B E KA 55T ¥3,000
WHEHEE
Fried Pork Spare-Ribs Crispy Style
MEK £ 7213 BAEDFEIK ¥3,000
N
Sweet and Sour Pork or Black Sweet and Sour Pork
Ko A& EHEIAAR ¥3,200
FFLIOA
Stewed Pork with Fermented Tofu
WA VDD ED A DRI @ ¥3,200
(PYJI L= )

VU e 5 A
Twice Cooked Pork

BRAEHBOFEOLHD D ¥3,000
10 bR
Sautéed Chop Suey

* FIRE BT TR Chef's recommendations



B [>w % 1T

SOUP NOODLE
wWiFEOFEAD O Z I

VA 5 A
Soup Noodle with Seafood

GBS A PNURSY R
i
Soup Noodle with Beef

HEAD O®ZIE
WA 5 i
Soup Noodle with Shrimp

AH>WZ X
J\E 552
Soup Noodle with Chop-Suey

BEIR & SEDR & 2 Bow 21 (HEil)
i 5 2
Hot and Sour Soup Noodle (Soy Sauce Taste)

Bk & SEBR & A Row 2T ()
B
Hot and Sour Soup Noodle (Salt Taste)

XBEAD D@ Z(E
X B
Soup Noodle with Barbecue Pork

e XFEOMYUI D A oW Z (X
2 A

Soup Noodle with Leek and Barbecue Pork
TR AT

LG ERef

Soup "Won-Ton”

iy 18 % %

Dan Dan Noodle

¥3,600

¥2,600

*¥2,300

¥2,200

¥2,000

*¥2,000

¥2,200

¥2,000

¥2,000

¥2,200

* PHE ST TR Chef's recommendations



Ko [ % % 13]
FRIED NOODLE

HWOFEADBEE Z 1L ¥3,600
TEEERD A
Fried Noodle with Seafood

T HBEZ Z X ¥2,000
J\E )%
Fried Noodle with Chop-Suey

wHEANYBEE 2 ¥2,200
LA ]
Fried Noodle with Shrimp

FAREE - DY) AV BEZ 21T ¥2,200
HIRA W
Fried Noodle with Beef and Green Pepper

WBEAOMYI D A DB 713 ¥2,000
BRI A
Fried Noodle with Shredded Chicken

MARADBEE 21X ¥2 500
A=A K E

Fried Noodle with Japanese Beef

* BHER 533K Chef's recommendations



v [ Z8K)
RICE

THF v — v ¥2,000
FHER I AR
Fried Rice with Chop Suey

WATABLLAZADT ¥ — Y ¥2 800
BRI E SR
Fried Rice with Crab and Lettuce

R EBEDTF v — v ¥2.000
ey i

Fried Rice with Flying Fish Roe and Shrimp

HBEAND T v — v ¥2,200
WEA— )b Bl
Fried Rice with Shrimp

FH T ik ¥2,000
femen

Chop-Suey on Rice

WHEHDF A 2R —) — 25T T8k ¥2 400
gy A1 2 A 2 il

Beef with Oyster Sauce on Rice

B ik ¥1,600
13

Chinese Congee

TLREEAY BH ¥2,000
TEMH

Chinese Congee with Scallop

hBBEZE—7 v ¥2,000
RIPID KAy
Fried Chinese Rice Noodles with Meat and Vegetables

* BHER 53398 Chef's recommendations



JicE L [0

Dim sum

KA EHBED Y 22—~ A4 3 8¥990
ZKBETC

Shumai (3 pieces)

KLEFEX 3 —F 3 5¥990
CTEN iGN

Steamed Shrimp Dumplings (3 pieces)

INEET 3 8%990
NEET

Xiaolongbao (3 pieces)

SOONADELF 3 — .
Fo e AR

Steamed Shark Fin Dumplings (3 pieces)

wEEX 14400
i B K s
Spring Roll (1 piece)

KL 2 %400
=S

Steamed Buns (2 pieces)

* FHRE BT TR Chef's recommendations



af#h 0 [(F4— 1]

Dessert
7=V A DB EHE ¥1,000

e

Almond Jelly with Fruits

~va—=71) v 3900
R AT
Mango Pudding

TIL—I A 2EAHhTaatryy Iy ¥900
SRR S
Tapioca with Coconut Milk

HEERZE S R T 7 ¥400
Bhrks
Steamed Egg Cake

B3 A D EH R E T 2 %600
ZRER

Sesame Balls (2 pieces)

NR=ZTTARXR7 Y — L ¥800
A UK
Vanilla Ice Cream

* B R B33 ORI Chef's recommendations



