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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#9,/Reservation

TEL : 03-3447-1139

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




% (7vFa—x)
KOTOBUKI (Lunch Only)

—MHATRRE D Abt
Assorted Appetizers

SN A — 7
Shark Fin Soup with Soy Sauce

KifpE L D XO Eib o
Stir-Fried Prawn and Vegetable with XO Sauce

F4-P D FREE T

Braised Tofu, Minced Japanese Beef
and Mild Chili Sauce

YhttB T yay FOF v — v
Fried Rice with Shallot and Barbecue Pork

TG

Almond Jelly

¥ 6,000 (for one person)



fK

ROKU

hFERTRE Y A b
Assorted Appetizers

7t L DEIAR
Braised Shark Fin

T AV A J1 AR O
Stir-Fried Squid and Vegetable

KifgEoF )V —2E&

Braised Prawn with Chili Sauce

HEMFLHXOAARE =Y =21
Stir-Fried Japanese Beef and Vegetable with Oyster Sauce

AT AEDTF ¥ — v
Fried Rice with Snow Crab Meat

P73 TOTY—h

Dessert

¥1 3, 500 (or one person)



i
FUKU

BEZPIA D HIEDRE Y Abt
Assorted Appetizers

ThelLDLE
Braised Shark Fin

KifFEDF YY) —R - <wITF—XV — R
Braised Prawn with Chili Sauce

Braised Prawn with Mayonnaise Sauce

ez y 7
Roasted Pecking Duck (Skin)

WER R i oD 23 A
Braised Abalone with Oyster Sauce

REM OV —m 4 Y HFEDD
Stir-Fried Japanese Beef with Sweet Chili Sauce

WHRETH DDA ITEREZZIE
Fried Noodles with Chicken and Vegetables

v 7BTTHOTHF—L

Dessert

¥ 18,000 (for one person)



s GIED
BARBECUED AND APPETIZERS

1 %4 (1 Person)
W < 5T ol ¥1,800
PR B
Cold Jellyfish

[ FE K D S5t & X bt ¥1,500
I & X J5e
Sliced Barbecue Pork

W LB ¥1,200
Y HE
Cold Boiled Chicken, Leek and Oil Sauce

X773 ¥1,200
mpies

Steamed Chicken with Chili Sauce

A LEOMEUIY Ky — X ¥1,200
% 5
Shredded Cold Chicken with Sesame Sauce

[ ¥800
IR &

Century Egg

W SEAEORY Hby ¥2,500
=P
Three Kinds of Appetizers
(LREHTE & 0 B4F AT 3 ALY Abd)
(Please select three items from above)

* BHEE B33k Chef's recommendations



U [ 7 v L EE]
SHARK FIN

W IneLo%E 15,000
FLBED\HEH

Braised Shark Fin with Brown Sauce

R [7HhelL 2—7)

SHARK FLN SOUP 14 (1 Person)
7t LERA—-T ¥2,800
FLBE A

Shark Fin Soup with Soy Sauce

ATABEAY 7HeL A= ¥3,300
B 0
Shark Fin Soup with Crab Meat

THHELERNAY 7 I L A—T ¥3,500
THad
Shark Fin Soup with Dried Scallop and Crab Meat

WEEEAY 7L 2—7F ¥4,700
R A

Shark Fin Soup with Chinese Mitten Crab Meat

o (A —7]

SOUP 1 %1 Person)
Lettuce and Slice Chicken Soup

wLEOLAILDA—T ¥1,000
Corn Soup
RJAEEBEAY EFRA—7 ¥1,100

GEX (A

Egg Soup with Vegetable and Crab Meat

**ﬂrfﬁﬁi’o’?‘ﬁ‘@ﬂ@ Chef's recommendations



fin [(5) #@]

LIVE ABALONE
(&) #OBAEZKL

AR BT
Steamed Abalone with Green Onion and Ginger

GF) #Mlo75 v 78—y Ry —RFEL
BT KT

Steamed Abalone with Black Beans Sauce

G5) loH—1 v 7KL
PR3 UAES
Steamed Abalone with Garlic

& (%) Db
TR i
Stir Fried Abalone

RElRtr [ DHEEE (EE))

118 1 piece ¥4,000

LIVE JAPANESE SPINY LOBSTER
BIFAOREEZ BB 230w,
(Please select one flavor from below)

W=V vl
FrE/with Garlic
EFEKL

7B Z%/with Leek and Ginger
AEZELVR

27 /with Green Onion and Ginger

1 E 1 piece ¥ 3,000

* BERE ST ORE Chef's recommendations



st [gosE]
SEAFOOD

2 4(2 Persons)
Kifpg Lol ¥4.,400
IRF AP MR ER
Sautéed Prawn and Vegetables

KifpgoFY v —=A ¥4,000
HZJgE R MREK
Braised Prawn with Chili Sauce

WigE L= 0k ¥3,600
FEHRIRC
Sautéed Shrimp and Yellow Chive
HE D XO 1o ¥3,600
XO 1=
Stir Fried Shrimp with XO Sauce
HWEDF ) ) — X ¥3,000
e BESEIRA
Braised Shrimp with Chili Sauce
mEO~IAL =XV —R ¥3,000
AR

Braised Shrimp with Mayonnaise Sauce

Wi A DALY 2 000
T IR

Omelet with Shrimp

* FHRE B3T3+ ORI Chef's recommendations



s [FF3

2 4(2 Persons)
W/ HEOHE L ADT DI ¥2,200
IR

Sautéed Mixed Vegetables

U SOP)

B4 | Stir Fried

FA AR = = 2D
W/ Stir Fried with Oyster Sauce

T LA L HEDOE LS ¥2,400
THEHE
Stewed Dried Scallops and Chinese Cabbage

* FHRE BT TR Chef's recommendations



K& [35- 7Tean]
POULTRY /| DUCK

*:“3:'%'? a4 AR (4piece) ¥6,600
R 8 L (8piece) ¥13,200
Roasted Peking Duck (Skin) 16 ¥2 (16piece) ¥26,400

2 %(2 Persons)

BADEGT ¥2,400
PEREFEBR
Fried Chicken

wWEBEAEHY 2 —F VO ¥2,200
ERIET

Sautéed Diced Chicken with Cashew-Nuts

A D2 RAD o ¥2.200
BRIGIDIET

Sautéed Diced Chicken with Chili Sauce

28 (L5 5]

TOFU

2 %(2 Persons)
REZE ¥2.200
JRYETE 5

Braised Tofu, Minced Beef and Mild Chili Sauce

TE & EER D EIA ¥2.800
B\

Braised Tofu and Crab Meat

* BHER B3R Chef's recommendations



F-E (A - KA

BEEF / PORK
W BEMEYS—uf v 2T —F ¥9,300

BEXRTPU | Sautéed Japanese Beef Sirloin with Original Sauce

2 £(2 Persons)

W EERFR L E—~ > O] ) b ¥3,600
HAARR | Sautéed Shredded Japanese Beef and Green Pepper
RENFAO D ¥4,000

IOFIZEN | Sautéed Japanese Beef
B OFEEZ BFEO L7230,
(Please select a flavor from below)
SRS & HHL [ with Black Pepper
Sk it | with Black Beans Sauce
FA R = =24 & i | with Oyster Sauce

EEMFA L HEZOW D ¥4,000

M4 | Sautéed Japanese Beef with Vegetables

KA L E—~ v offit] b 1o ¥3,000
EHIPAER | Sautéed Shredded Pork and Green Pepper

FERK £ 7213 BEEEOHEIK ¥3,200

HiAEEW | Sweetand Sour Pork or Black Sweet and Sour Pork

*ilt’iﬁﬁﬁﬁjaj‘j‘&bﬂfjﬁ Chef's recommendations



BE [>w % 13)
SOUP NOODLE

HMERAD D0 Z (X ¥2,600
4N
Soup Noodle with Beef

HEAND O Z X ¥2,300
{5 %
Soup Noodle with Shrimp

TTHOWZ X ¥2,200
J\E 5550
Soup Noodle with Chop-Suey

XEBEAND O Z (X ¥2,200
e
Soup Noodle with Barbecue Pork

Wy 1H & Hi ¥2,200
7 JFRAEE 2
Dan Dan Noodle

LR *¥1,500
S

Soup Noodle with Green Onion

* BHE ST TR Chef's recommendations



worm [ & % i3]
FRIED NOODLE

wHERA Y EEE 21T ¥2 500
IES Pyl

Fried Noodle with Japanese Beef

AHBEZ 2T ¥2,200
J\E )%
Fried Noodle with Chop-Suey

mEANYBEZ 2T ¥2,200
WA A A
Fried Noodle with Shrimp

dAREE—~v ol v AV EEZ 21X ¥2,200
H A A SR Al
Fried Noodle with Beef and Green Pepper

THBZT ¥2,400
NE#E
Sizzling Rice with Chop-Suey

* BEESIT T ORI Chef's recommendations



i [ ZfR)
RICE

WHHF v —v ¥2,200
HERI
Fried Rice with Chop Suey

ATABELELRADF ¥ — 1V ¥2,800
BEPA L AV AR
Fried Rice with Crab Meat and Lettuce

R EBEDT v — ¥2,000
TR B
Fried Rice with Flying Fish Roe and Shrimp

e & XBEAD T ¥ — v ¥2,400
HRA 4D Al
Fried Rice with Shrimp and Barbecue Pork

WiFEZ L XOBAY F ¥ — v ¥2 600
A~ XO Kbk
Fried Rice with Shrimp and XO Sauce

MERDF A 2L — — 20T TR ¥2 400
A4 P B R

Beef with Oyster Sauce on Rice

Bk *¥1,600
136

Chinese Congee

TLEBEAD B ¥2,000
1 H 5k
Chinese Congee with Dried Scallop

* BHESTTORI Chef's recommendations



s O [S0]

Dim sum

AL wBED Y 2 —< A4 2 f#¥660

.
KhEoe

Shumai (2 pieces)

KLBEX g —FF 2 %660
SEN N

Steamed Shrimp Dumplings (2 pieces)

/NEET 2 {H¥660
/INEEE
Xiaolongbao (2 pieces)

Steamed Shark Fin Dumplings (2 pieces)

w E&% 1 &¥400
i B K s
Spring Roll (1 piece)

KLYV 2 %400
HE=S

Steamed Buns (2 pieces)

* BHER 5339 Chef's recommendations



sfE L [F9— 1]

Dessert
wIL—Y A0 ELTE ¥1,200

N

Almond Jelly with Fruits

~va—71 v ¥1,000
R AT )
Mango Pudding

AEFHhaaFfyy INg ¥900
B H
Tapioca with Coconut Milk

FEE KL HRT T ¥400
Bhrks
Steamed Egg Cake

BA N D HH R 2 %660
ZIRBR
Sesame Balls (2 pieces)

NZTTAR7 Y — LA ¥800
P FL UK HE R
Vanilla Ice Cream

* BHER 53398 Chef's recommendations



FZagm [V ooz 7R

Vegetarian Menu

TR DOEHE T E¥o L floEF Y
iy Eodn

Pickled Vegetable with Chili and

Japanese Pepper Flavor

EFNEHPNUE Edob Sl
AR

Vegetable and White Jelly Mushroom Soup

BRSO L EROBHA — 7
B

Wood Ear Mushroom and Tofu Hot and Sour Soup

HEZEADE—7 v
FIRIAKN
Fried Chinese Rice Noodle with Vegetables

JVAE—HEDT ¥ — v
KNI
Fried Rice with Crispy Vegetable

KEZI—bR—NOHEF 713 2E
(AERD

S AL

Sweet and Sour Soy Meatballs or

Black Sweet and Sour Soy Meatballs

KE I — bR = L B DI A 2

(AERD
FLBES AL
Stewed Soy Meatballs and Vegetable
SSE N NOREY I
IR
Sautéed Mixed Vegetables and Mushroom
SR & H—=V v oo

B4 | Stir Fried inzy | Stir Fried with Garlic

By & TS o B A A
FLBET IS
Stewed Tofu and Vegetable

HROPERL LKA

FRIE SR %
Deep Fried Vegetable and Mushroom

1 %(1 Person)
¥1,000

¥1,200

¥1,200

¥2,000

¥2,400

2 (2 Persons)

¥3,000
¥3,000
¥3,000

T EARUD

T7# / Stir Fried with Citrus Chili
¥3,000
¥4 000



