ERMDOLUNGFILEFTFORBOILFIZELLZEH TAIDKRERE T,
BFRZIALEAIAERL, FXETTIIRWELDH L% PN,
PIBRZDREBENTLLILICENE NN DR BKEY,
BIFEB)PABIERIDEDOLIOBHFLTERUEX,

(B EFNE

B3 BEDFE T e

HEbelL
RRZRLHLHE

25N BELINT,
A—T7TDkeR Lz

—Jl

¥2,500




CHEF FU]II’S SIGNATURE

S — ) - ~
BB BRE G L7 a3V
YOMEIDEN MAPO TOFU SELECTION
HESE

Mapo Tofu

IRE - FHRIRE SR ZHOBBERAREIBIRTRRNEINLEN T,
ZZICARERBDHNVEFRILBBOR-CHrTENEZENTLA,

FXBN - BL BHIZOE IR RYICARTIGHBREROKREEE TT,

%

W22 % hE/3%
Small/2Persons Regular/3Persons
¥3,000 ¥4,100

X7 RE TG

Mapo Tofu with Snow Crab Meat

A7 BERRIEALEZ, ERBOREER,

BOHLYRBRERXBALE2H X7/ 2308 A,
RUOEBPBORRET I ZELC LRDELCHLBNLERNIZNEL)EVET,
SHYVENLBDF NI BRUFIOKREEZTRET I,

INE/2% hR/3%
Small/2Persons Regular/3Persons
¥4,900 ¥6,500
BITHREER
Mapo Tofu with Crispy Rice

FIXTLWBEIITY. REZRVBY)R T L —F=—,

)oY BB B ITFIC, B2 OREEIFZ2=-30 2T <
BELLNYWEE R, BOHOTRRNLELT), CHAUREERE2Er-T
Lo¥HeELT ook WEE B LLLEIN,

W22 % hE/3 %
Small/2Persons Regular/3Persons
¥3,400 ¥4,400

VRUITIVHRETR

Mapo Tofu with Vegetables
BHENTHFROELRZ2ENLABCHLTRESE,

T RARDELCH R AT DB RPBE RO R ERETE,
HZTAZERAET REDERZZIZEZLBRABRLLTAD
HATAIVDREER B RLLTZSN,

hR/2% hR/3%
Small/2Persons Regular/3Persons
¥3,000 ¥4,100

BRE - FRIRE - L8, ZHORBARH B I KT
RENEFEHh L7, 22 ICARBR DB FokY
LiEN RO iBEintEhIlE, 23 -FEhn-54-F
Z0R2THEYIANRT IGVRRAROKRELE %

MMM radbser REZEL L7V

RAESH T TIHEL X0,

HEE BRIt B




BEEBT T Chefs RECOMMENDATION %

FBEARFREA
SURD7HLL B E DAL EIRAEILT
Braised Shark Fin Whole “Blue Shark”
FUBRDOLE L 7AHCLEEIRIZEAL,
BRELREGBA—TTERXALILE,

B2 OBRTITREL, BIva72bRLLEWVEETET,

100g ¥15,200~

LB R 3R
REBEDF)/)—RE
Braised Prawns with Chili Sauce

kb0 AL,
EREDOFN EREZF|FULEEABRY LW BADF)/—XETT,

N&/2% v&/3%
Small/2Persons Small/3Persons
¥4,000 ¥5,200
REIR
MREEE
Mapo Tofu

ERE-FRIRE R, ZRORFFERBSBI)RTRRNENENLIT,
ZZICTHERBRBOGNFRELKBOROCH T ENEENELE,
FEIEN-BLH BFNIZOSTHRYICAPLTIHAREROREIRTY,

WE/2% +F&/3%
Small/2Persons Small/3Persons
¥3,000 ¥4,100
FRIR 5
~ G PABRRIR % ~

Malatang (Sichuan Spicy Soup)

FERDLUNGEXLEFTOR B L EILELELEARDRRE TT,
FRESALZAICERAL, FEIETTRLOWERLDH L%\,
PIBRZDRRIBENTBLILICENB NN SR KB,

AP ER]PRE]FER]IOIENLIOBHF LR THERLL(EIN,

¥2,500
L -Eu$ ]
B RE T — AV
Miso Ramen

BRBYAREREETLIRL, FYVBR MY —T
IBHERE T — AV BAA—TV LR B LRV HEERO—FTT,

¥2,600

ik B E6
BRFHZ LRI, BRAOREIHF ) Biw e RAE RIS L %40,
)

el - L ALRHENEE LT AIRA L, BREEH KD
"B T Lokb L R WPERE 2 BELAC IV




A X APPETIZER A&

WNE/2% v&/3%

Small/2Persons  Regular/3Persons

ft

i

St

P

-1

%

b7

F X

il

%

Vil

Y

%

4

R E SR

I<

<

<

<

I<

<

TIEN)ZHEERDOR)EHE

Chilled Sliced Abalone and Two Kinds of Appetizer Assortment

ZHHAFORNVELE

Three Kinds of Appetizer Assortment

TZHELDOR EH  Recommend
Chilled Shark Fin Sashimi

TIEDR M)A R
Chilled Sliced Abalone

797 DEE
Chilled Jelly Fish

Fr—a2—
Chinese Barbequed Pork

ELBNAE
Chilled Steamed Chicken

ALBoaw!) HMRY —R

Chilled Steamed Chicken with Sesame Sauce
E—%

Century Egg

BEXOHEXS

Pickled Vegetables with Sweet Vinegar

R

NV AT VEGETARIAN

XEE&k

¥6,400

¥4,200

¥9,000

¥3,500

¥3,000

¥2,900

¥2,900

¥1,800

¥2,200

¥4,900

¥8,800

¥6,000

¥12,500

BER—7
Vegetable Soup

BN E 42 B RDE R O

Sautéed Vegetables Savory Flavor

BEXDF)/)—RE

Braised Vegetables with Chili Sauce

SRYEFEREDOERXL
Stewed Tofu and Vegetable

BEFr—r
Fried Rice of Vegetables

NROZTIVHRE R
Mapo Tofu with Vegetables

¥3,000

¥1,200

¥2,600

¥2,600

¥2,400

¥2,500

¥5,000

¥4,500

¥4,350

¥4,350

¥2,500

¥3,000

¥4,100



77l SHARKFIN &3

. ; 7LD R] % Recommend ¥4,900
y- N
BOR AR Chilled Shark Fin Sashimi
BENETOTRBUMERIELYOEEAY S F VARSI 4N TT,
FHYBEVWEREDL LI IIBELALES Y,
77y Fa Far 77!7t[/}:ﬂ45§‘5’3\"*7)'§:’§l.ﬁi/< ¥5 500
B b2 e Steamed Shark fin and Delicacies with Clay Pot Style !
7HEVOH, BOETLRYLEDRLGME VT CHET S,
BEAENVEHRH LA —TTT,
MITRBE TIC20~307 R BEMEAR VLI T,
% Please allow approximately 20-30 minutes for preparation.
SURD REi (%10g=¥1,520)
A E R B & a@&.?ﬁb%&%ééﬂ@ﬁﬁﬁ( e
Braised Shark Fin Whole “Blue Shark”
100g ~ ¥15,200~
BRDT7HIELVFE AR DA - 3L C (3%10g=¥1,600)
oo oE e %g& . RADL EIRA e
Braised Shark Fin Whole “Salmon Shark”
300g ~ ¥48,000~
7HEL DR & 7ALLVEERAL BRI "ok R

&

X T7HLVRBRALDEEIRIIL, BRIZBAET RSN,

*Please ask the staff in charge about the Shark Fin stock.

A—7 sour %

2 A R A B T BXNTHEVRA—T (G 112 H) ¥3,500
(E vk -3Ek) Shark Fin Soup with King Crab Meat (Soy Sauce or Salt Taste )
TR R R B FLABANNZHELA—T (g% £ %) ¥3,500
(3 w3 k) Shark Fin Soup with Dried Scallops (Soy Sauce or Salt Taste )
— ¥1,400

5 5% 3 .ﬁ BERA—7

Mixed Hot and Sour Soup

22— ¥1,200
N S SA=T

Corn Soup

FEXRX—7 ¥1,200

Vegetables Soup
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BDFE SEAFOOD HE

Sautéed Spiny Lobster
CBFLORFITE2BREUELEXI W, >

Please Choose Your Favorite Seasoning.

OFY)vV—2 Chili Sauce
OF ¥ 3 Ginger and Leek
@<=axr—X Mayonnaise Sauce

R E
Braised Prawns

CEFLORRFIT 2 BB, EFE3 0w, >

Please Choose Your Favorite Seasoning.

OFYVV—2 Chili Sauce
@%u%x % Ginger and Leek
@<=IF3%x—X Mayonnaise Sauce

RBREYN 2—TF VDD

Sautéed Prawn and Cashew Nuts

OBEEIZEI#L
HAEBEEOREBFRIT(IER~)
Botan Shrimp Marinated in ShaoXing Wine (1piece~)

TIEDAARY —) —RAE B2 AL (118)

Braised Abalone in Oyster Sauce (1 piece)

TIEDBWNAARY = — AR LA

Braised Abalone and Vegetables in Oyster Sauce

TIEDE W) 7)) — L&

Braised Abalone and Vegetables in Cream Sauce

BEROHBEY/—X

Steamed White Fish with Sweet Vinegar Sauce

WL BYBFRDAARY = — A

Sautéed Scallops and Vegetables with Oyster Sauce

Wi B Y EF R DOXOE W &

Sautéed Scallops and Vegetables with XO Sauce

FINBYERXDO D
Sautéed King Crab Meat and Green Vegetables

H=FF

Chinese Omelet with Crab Meat

W&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
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X VEGETABLE %%

BRNEHEFEOH D

Sautéed Vegetables

K BEFLORMFTE2 BB EX W, >
Please Choose Your Favorite Seasoning.
Dk Salty Flavor

@t %  Spicy

®# 4 A ¥ — Oyster Sauce

BED7)—LE

Boiled Vegetables with Cream Sauce

WRE T

Braised Eggplant with Spicy Minced Beef Sauce

EEHDOBD
Sautéed Pea Sprouts

<BHFANDEF T2 BEULEIn, >

Please Choose Your Favorite Seasoning.

D=v =7 Garlic

@%4% %  Gingerand Leek
@rv * Spicy
B BEANCURD 5
HREEE
Mapo Tofu
BRESHRETR
Mapo Tofu Hot Stone Style
X )A B pREGHE Recommend

Mapo Tofu with Snow Crab Meat

Recommend

BIITHREER
Mapo Tofu with Crispy Rice

NIV TIVHREBE
Mapo Tofu with Vegetables

Recommend

F7NEXNNEEDARLCER)

Braised Bean Curd with King Crab Meat Salty Flavor

EBXNNERARE®

Braised Bean Curd with Mixed Food Soy Sauce Flavor

WNE/)2 %

Small/2Persons

vZ/3%

Regular/3Persons

¥2,600 ¥3,900
¥2,600 ¥3,900
¥2,800 ¥3,500
¥2,000 ¥2,800
¥3,000 ¥4,100
¥2,500
¥4,900 ¥6,500
¥3,400 ¥4,400
¥3,000 ¥4,100
¥3,800 ¥5,200
¥3,000 ¥4,100



BOR OB O%
it ® %
(¥ - & E)
OF OB R
b %
B X % T
B xR B A
¥R F A MK
modh 4+ A
2 K F A
X0 ¥ % A
Mot A F oW
s A
B $B AW A
B F R T

P& -$& CHICKEN ®&pi-2 A

Sl S /4
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

BADEHBIT FHR/—X
Chinese-Style Deep-Fried Chicken with Sesame Oil Sauce

BRY Y 2—F VDD

Sautéed Chicken with Cashew Nuts

HFHEHBT

Deep-Fried Chicken Wings

W BEEF &

g YE—<r D@
Sautéed Shredded Japanese Beef (Wagyu) and Green Pepper

FaFRNDAART =) =AW

Sautéed Japanese Beef (Wagyu) with Oyster Sauce

Fa QDB EFAWREY B
Sautéed Japanese Beef (Wagyu) with Black Pepper

Fa - ROXOE W

Sautéed Japanese Beef (Wagyu) with XO Sauce
ORREBIZE )L™

FRULFBRODD 0FDRRER-BERENEY

Sautéed Beef and Vegetables with 20Years Shaoxing Wine Flavor

R PORK HW&

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

WNE/)2 %

Small/2Persons

2K

2pieces

¥3,000

¥2,500

¥2,500

¥2,600

b6 2lg-/GF'ien:es
¥2,400

¥3,800

¥4,000

¥4,000

¥4,200

¥3,800

¥3,000

¥3,000

¥3,000

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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2WZ%|EX SOUPNOODLE B

A BAN)ER%ROPZIL

Soup Noodles with Hot and Sour

BYFx—ra2—XN)>owz|L
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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Fr—22—YEBDOPOEEIZIL
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

BOFEYXOEN)Fv—I NV
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

THEVEZTNBDHANDTF—oN
Braised Shark Fin with King Crab Meat

ABXN)INTITER

Gomoku Mix with Sauce on Rice

FaF ADAART = — AT TR

Sautéed Japanese Beef (Wagyu) and Vegetables with Oyster Sauce

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



B DIMSUM &

Recommend
LA N A A BXNEE 2om) ¥800
( 2 A ) Fried Soup Dumplings with Pork (2 pieces)
Recommend
% & T BERT (5m) ¥1,500
( 5 A ) Fried Dumplings (5 pieces)
*oREOR R HBENYELRT om) ¥800
( 2 A~ ) Steamed Shrimp Dumplings (2 pieces)
g % BEse (218) ¥900
( 2 A~ ) Steamed Pork Dumplings (2 pieces)
2) He A INEEE (2m) ¥900
( 2 ~ ) Steamed Soup Dumplings with Pork (2 pieces)
L T THELETF 2fm) ¥300
( 2 A~ ) Steamed Shark Fin Dumplings (2 pieces)
# ] B RARBF m) ¥900
( 2 ~ ) Fried Daikon Radish Cake (2 pieces)
£ R E X € BEE=F7FAUn) 2m) ¥800
( 2 A ) Fried Dumplings with Shrimp and Leek (2 pieces)
& % BEE m) ¥1,000
( 2 A~ ) Deep Fried Spring Rolls (2 pieces)
?e # FEREL Y om) ¥800
( 2 A ) Steamed Bread (2 pieces)
= &% 2 BEALwI @) ¥800
( 2 n ) Peach Shaped Bean Paste Bun (2 pieces)
B BRI gy o T
T —=s I (AN ./ 3 / — -
BIFELEARLEH L TUALDIILH AL —HICBRBEWVELET,
BRDEQEZOPETERLLLESN,
LEEDOA=Z2—PLBEFEIL BT 3’\'4 R RSN, 3tE ¥2 000
Please choose 3 to 4 dim sum of your choice from the menu above. Three kinds !
N R & 0
. . X 54\\\ \stiZ{E])\ )/C ';_’o . 4% ¥2,400
*Each dim sum selection comes with 2 pieces. Four kinds
1 C
jam] mwl
L al M |m ]
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ERATBLELER

T —bN DESSERT #&

HAXN)VEHRET (2m@)

Deep Fried Sweet Sesame Balls (2 pieces)

INZFTARTY— L

Vanilla lce Cream

¥ —~yh
Sherbet

FEAINY= v T—3I) 7
Mango Milk with Tapioca

FEFXAXNY)ATF I IVT

Coconuts Milk with Tapioca

5S8R 7IV—UVRZ T VEVIRZ

Almond Jelly with Fruits or Lemon

E2= v A) M
Mango Pudding

B G RN) 7y I—FH—h
Mango Dessert with Almond Jelly

P E R CHINESE TEA #EX

FEREICEKTF)IMEESENMMPTEFREMIELE,

BRI AIVTVUR
BROFEABRICO—-XLyRYLEV T IR TLUR,
BMFELECHTLRL®RH N,

TV—T 7)) —VEH (24LLA)

FERRORERBIEARNII—TINV—VDENVETTZ,
LR TR D5 S VAINE AR S oIRN

JUB AL R (X% (3IlEV)
FEHIARDE S, T I IBEERZLICHHELWRES L RENS,
MATAE 12 B BCHRAT B AL S RITLNAA I, XLNELTEYB H WK,

@ EHR(=12)

BEDBRELBIER,
BEFIEEHECTVWRCHLREFLTSF)XLA%RB,

FAFO—ZWARAV VAT 24V)
WARRIZIAF D HWFEY T —ZDRILE TV,
BEONLBNT/ VAT 2AVTERERBDOH LR,

¥1,000

¥1,200

¥1,200

¥1,400

¥1,400

¥1,400

¥1,400

¥1,600

Pot 300ml
¥1,800

Pot 300ml
¥1,800

Pot 300ml
¥1,800

Pot 300ml
¥1,500

Pot 300ml
¥1,500



