FIEREET T Chefs RECOMMENDATION  # %

. KBZDOFY)—RE

Braised Prawns with Chili Sauce

EkE-->RYEAL.,
EREDEY L ERKES| EA-ETEFABHOLDIEAOFY VY —RETT,

MNE/2% v Z/3%

Small/2Persons Small/3Persons

¥3,600 ¥4,950

B OBt R R
KT XF =T 2>
7hkVe BB ROF R LMLILT
Steamed Shark fin and Delicacies with Clay Pot Style
ZhelLXifl, BOEFLEEILBEKREZEME DI THRET S,
EEREBEOEHRENAER—7TT,
¥5,000

HOFREBT

Deep-Fried Chicken Wings
KEAIZAV v &, hlEYa—v—ICEEIFBEDY L7 —F,
LtEEEEOYFTIVRIRADLETTHO—RTT,

6% 1 2%
6Pieces 12Pieces
¥2,200 ¥4,000

BREIREER

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

BMTHOH O EIF=RESZRE. QICAhZ LEND LS &
FIDORIHELZREVEKR, TOARTERELALETL,

¥2,200

I ERE T — A

Orginal Miso Ramen of Hokkaido

LBEEAKE L FKBEZTLYFL, BYBKANMY—#
EEBERE T — A %4 A=Y LERELKROL LI RHO—F,

¥2,400
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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&

%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

¥6,200

¥3,800

¥8,800

¥3,200

¥2,700

¥2,500

¥2,500

¥1,600

¥2,000

¥8,600

¥5,400

¥12,000

¥1,000

¥2,200

¥2,600

¥2,400

¥2,200

¥4,650

¥3,750

¥3,450

¥3,450

¥2,250

¥2,700



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 ~

¥5,000

(%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

¥3,300

¥3,300

¥1,200

¥1,000

¥1,000
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BDFE SEAFOOD # 8

B8EERIE wrpatineLcpm
Sautéed Spiny Lobster

CBHANORFIT 2 BRI EE3v, >

Please Choose Your Favorite Seasoning.

OFYvV—2X Chili Sauce
O X3 Ginger and Leek
@<=ax—xX Mayonnaise Sauce

N2 M2
Braised Prawns

CBHEORFITE2 BRI EXV, >

Please Choose Your Favorite Seasoning.

OFVvV—2A Chili Sauce
O¥%x £ Ginger and Leek
@<=axr—x Mayonnaise Sauce

R 2—F VDI

Sautéed Prawn and Cashew Nuts

TIEDAARY —/)—AEAZRX L (118)

Braised Abalone in Oyster Sauce (1 piece)

TIEDB)AARET — ) — A E AL

Braised Abalone and Vegetables in Oyster Sauce

T7EDE MY )— L&

Braised Abalone and Vegetables in Cream Sauce

BYRBDHEY—X

Steamed White Fish with Sweet Vinegar Sauce

WL BYBFREDAARI—/—ZAB 8

Sautéed Scallops and Vegetables with Oyster Sauce

Wi BYEROXOB M &

Sautéed Scallops and Vegetables with XO Sauce

FINNBYEXDOW D
Sautéed King Crab Meat and Green Vegetables

H=FF

Chinese Omelet with Crab Meat

MWE/2% w&/3%
Small/2Persons Regular/3Persons
¥6,800 ¥9,750
¥3,600 ¥4,950
¥3,600 ¥4,950
¥5,500

¥9,600 ¥13,500
¥9,600 ¥13,500
¥3,000 ¥4,200
¥3,600 ¥4,800
¥3,800 ¥5,100
¥4,500 ¥6,300
¥3,000 ¥4,200
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X VEGETABLE %%

RNVEOEEFREOD D

Sautéed Vegetables

CEHFEORGIT 2 BRI FI0n, >
Please Choose Your Favorite Seasoning.
Dk Salty Flavor

@r) %  Spicy

@4 4 R ¥ — Oyster Sauce

BRDI)—-LE

Boiled Vegetables with Cream Sauce

WRE Fa T

Braised Eggplant with Spicy Minced Beef Sauce

FEHEDOH

Sautéed Pea Sprouts
<BHEORFIT 2 BRI EFE0n, >
Please Choose Your Favorite Seasoning.
D= =7 Garlic

@44 %  GingerandLeek

@EV#  Spicy

B/ BEANCURD &/

F7NENNE R DARLCER)

Braised Bean Curd with King Crab Meat Salty Flavor

AEXNNERAE®

Braised Bean Curd with Mixed Food Soy Sauce Flavor

MREFZHE

Braised Bean Curd with Spicy Minced Beef Sauce

BBEERELR

WNE/)2 %

Small/2Persons

¥2,200

¥2,200

¥2,600

¥1,900

¥3,600

¥2,800

¥2,800

Braised Bean Curd with Spicy Minced Beef Sauce Hot Stone Style

vZ/3%

Regular/3Persons

¥3,000

¥3,000

¥3,300

¥2,700

¥4,950

¥3,900

¥3,900

¥2,200
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RSy
Beijing Duck Crepe Rolled Style

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

(Sweet Miso * Plum Miso)

BADEBIT
Deep-Fried Chicken

BADEBIT H%RV—X

Chinese-Style Deep-Fried Chicken with Sesame Oil Sauce

BRY Y 2—F VDD

Sautéed Chicken with Cashew Nuts

HFREBT

Deep-Fried Chicken Wings

& BEEF #®

FadFRrE—<r @)
Sautéed Shredded Japanese Beef (Wagyu) and Green Pepper

FaFRNDFARY —/) — A&
Sautéed Japanese Beef (Wagyu) with Oyster Sauce

Fa RO B EAMEY

Sautéed Japanese Beef (Wagyu) with Black Pepper

FaEROXOE B

Sautéed Japanese Beef (Wagyu) with XO Sauce

FRA PORK %m®W

BERR (H B 27214 2 BF)

Braised Pork with Sweet Vinegar or Black Vinegar

FRAY X » XY DFF ERE o
Sautéed Pork and Cabbage with Spicy Soy Bean Sauce

FYBRADEW)FY)ELY D
Sautéed Shredded Eggplant and Pork with Spicy Flavor

AN A

Small/2Persons

2K

2pieces

¥2,800

¥2,200

¥2,200

¥2,500

6 Z‘K/GPieces
¥2,200

¥3,600

¥3,600

¥3,600

¥4,000

¥2,800

¥2,800

¥2,800

F2/3%

Regular/3Persons

6K

6pieces

¥8,000

¥2,800

¥3,000

¥3,000

¥3,300

12 2‘—‘/12Pieces
¥4,000

¥5,100

¥5,100

¥5,100

¥5,700

¥3,750

¥3,750

¥3,750
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2WPZ%Z|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

HRELAREETVRLTHRKET— A

Original Miso Ramen

¥2,400

¥2,400

¥2,600

¥2,200

¥2,400

¥2,400

¥3,200

¥2,400

¥2,400
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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

BOFEYFVIFILXOB N Fr— v
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

¥2,400

¥2,500

¥2,600

¥3,000

¥3,400

¥2,200

¥2,400

¥2,800

¥3,200

¥4,200

¥4,800

¥2,600

¥3,000

¥2,800
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BENVELKT 0@

Steamed Shrimp Dumplings (2 pieces)

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

NEEE (2m)

Steamed 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 —K~ 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

¥680

¥680

¥680

¥680

¥680

¥680

¥880

¥680

¥680

¥800

¥900

¥900

¥1,000

¥1,000

¥1,300

¥1,300

¥1,500



