O
Hl =%
A B Appetizers

X @HAER)EbY 3200 H@En 3,520 Mam
AP Assorfment of 5 Cold Appetizers RE 6,400 M@wp 7,040 8@
BUSE (430 ZfHE D B b (rsavmy) =AM 1,300 @mp 1,430 a0
Z %P Assortment of 3 Appetizers (One Portion)
AHOZH O A-F 7v 3200 Ha@an  3520ma
B Ek BB Today's S | Cold Appeti
I TodeysSeoionc Cold Appetaes K2 6,400 @m0 70600
HiE KD ATA 2 =) 97y =2 2,200 H@aEn  2,420ma
BB KR A Sliced Japanese Pork with Special Garlic Sauce *2 4.400 MH@En 48400 @
WE (LT 2,700 Hamp 2,970 s
REEY K Cold Appetizer of Meaty Jellyfish K 5,400 M@sn 5940w
KLFBDOAX va—FiEEly -2 2,000 H@sEn 2,200 6w
HA A g;eecc]:ir&%drecegl(%ll('ﬂeor;\gm Ginger Sauce K& 4,000 M @i 4,400 @
2 LEB O IR R Y =2 (x7:058) 2,000 M@y 2,200 me
9 )Il 12 4 % Steamed Chicken with Spicy Szechuan Style Sauce *#& 4,000 @an  4,400mem
MDY BRI < FTF V=R Osvonvo—) 2,000 H@En 2,200/ 6
&k Bang Bang Chicken Ko 4,000 M@my 4400 M@
(Chicken Strips with Spicy Sesame Sauce)
Efg; ;; v EFHEXOHERRY 1,500 M@y 1,650 M
K K& Century E d Sweet and
i Soeunr ILDJirc»:/klegdg Soer;so\r:/cﬁ?/eogne‘robles R 3’000 EIC:D 3,300 ¢
H¥ ¢ 50) ) OFETHEHRY 1,600 M@my  1,760m 6w
B H N X Chii Sweet and Sour Pickled Chinese Cabbage x# 3 200M @ 3,520ma

and Cucumber

HFORZ2—3EFER BT T HOA=2—TF, FOBAU MO 720,
X B —C 2B (10%) ETEHE 72 U %37, % T/ RIEFIC X O B - DT F IR 28558580 E 7,

% X = 2—DFHHIP 7 LIV F - ZUAL R BEERIIRA 2 TBRIVADEL EZ 0.



ENVEIDRON ¢

#3  Shark's Fins

- J — U a3

— 5 EVE R R D 1 5
WE IR Lo VEAATIESL LA — Tz,
SOONEBEBDEF»LL B [DIZDEFAY S DU
60D . Z kT WV B ORE T,

R ENESR y Rl O)i%)\ 9 »S\Zb)@ U\h B— A 1,300 H@an 1,430M mn

% 3 Nangoku Syuka Shark Fin Soup with Crab Roe MEARERL DR FT
MEEER 2212 AN SO0 s 1,200 @) 1,320/
B AR MEEBEDED T

Nangoku Syuka Shark Fin Soup with Crab Meat

S 520> D OB BT s 1,200 Mamn 1,320 6
ALBEIR A ML DRD T
KesennumaBraised Whole Shark Fin in Organic Soy Sauce

ST 50> D OVRE BB A A 5000H@@n 5500 6
AT K HE x 9,000 H @@y 9900 @0

KesennumaBraised Whole Shark Fin in Organic Soy Sauce

%32

% Sea Cucumber

32 RARKRMEE AT DB B THE 3,200 H@mn 3520 Mamw
e S x# 6,400 @y 7,040

Braised Sea Cucumber, Wild Large Prawns
and Squid in Organic Soy Sauce

73 Z DU R 1R PR A A 2600 H@En  2.860m@mn
BRAKES K& 5,200 Ma@sn 5720 8w

Szechuan Style Sour Braised Sea Cucumber

HFORX=a—FEHRBTIHA=a—TF, FOBHAL LSO < 72Z00

X B —C 2B (10%) ETEHE 72 U %37, % T/ RIEFIC X O B - DT F IR 28558580 E 7,
% X = a—OFR 7 VIV E-D UL BEARIRA % TBILADEL 230,

HA250108



g S

EE  Seafood

E

RKREBEDF Y vV -—2FE

BB Braised Wild Shrimps in Chili Sauce
KIRAKBEDTF )Y —RE | EIEGBEOHRET A ADEEVET

S .
KARKIBHEDF ) v —2E
& A P Braised Wild Large Prawns in Chili Sauce
MIRRBEDF Y —REEIEBEDOLKREY A ARGV ET

KRG EH =T Dss e KAED D

EF W Wild Shiimps and Yellow Chives Stir-Fried
with Jiangsu Sun-Dried Salt

KIARRKHEE D BHFKEXOED D
XO% 914

Wild Large Prawns Stir-Fried in Home-Made XO Sauce

KARKBED=IA-XY—2R

W EKWE Wild Large Prawns in Mayonnaise Sauce

KRR O 1)1 Ja D o

E R K ¥ Szechuan Style Chili Stir-Fried Wild Large Prawns

KIRWGE D P25

YeTJE ¥ Deep-Fried Wild Shrimp Toast (2 slices)

KRG DV 27 27830 (g 2)

ERYE& 1= Crispy Fried Wild Shrimps Served with Sweet Vinegar

Y7 Y a) DIy 7 AR =T

T MEEG R  Deep-Fried Spicy Garlic Soft Shrimps

g ok = M

BE="EODH-3 VB D

FEY = o o
Light and Simple Stir-Fried Three Seafood Varieties

2,800 H @z
*# 5,600 H @z

3,000 M @tan
Kz 6,000 M @

3,000 M @
*% 6,000 M@=

3,000 [ @
*% 6,000 M@=

3,000 [ @
*% 6,000 M @

3,000 M
K% 6,000 M @

2t 2,000 M@

2,500 H @
*# 5,000 A @

2,400 M @
*#z 4,800 H @

3,300 M @
K% 6,600 M@z

HFORAZ2—3EFER BT T HOA=2—TF, ¥OBHU MO 220,
X B — 2B (10%) ETEE 72 U %37, % T/ RIEFIC X OB - DT F IR 285508580 E 7,

% X = 2—DFHHIR 7 LIV F - ZUAL R BEERIIRA 2 TBRIVLADEL 2Z 0.

3,080 M a0
6,160 [ aun

3,300 M a0
6,600 [ @sn)

3,300 [ @0
6,600 M gsn)

3,300 [ @0
6,600 M asn)

3,300 [ @0
6,600 H @in

3,300 [ @1
6,600 M gsn)

2,200 [ @sm

2,750 F @sn
5,500 F @)

2,640 H @
5,280 H a0

3,630 H@sn
7,260 M gsn)



12O 7wy a)-DHItDEF V-2 2,900 H @z
ZEWHMH Red King Crab and Broccoli in Crab Roe Sauce A 5’800 H Gan
OB EDIZDEF D7) - LA A 2,900 F sy
FA &M Braised Red King Crab and Crab Roe in Cream K 5’800 M G
1O ETaya)-D)TIHDD 3,100 M @
FRHMIY P Lightly Salted Stir-Fried Red King Crab and Broccoli A4 6’200 M gz
ThWED 25T HERR 2 27 2,500 M @
RS Sl

Deep-Fried Red King Crab Claw Served with Sweet Vinegar (2 claws)

Y7 =2 T T DT FHRY -2 2pe 1,900 M@

i VEB 7% %% Deep-Fried Soft Shell Crabs with Herbal Sauce (2 crabs)
M TR TR A TEB VL 2T

H b

HRDEHL L ) B DB D 3,800 M et
/“ Wi i ;@‘
%ILE/E;?TE A{(éolone and Colorful Vegetables Stir-Fried with Sun-Dried Salt R 7’600 F @51
R PR D B B T 3,500 H @
ALBERC % Braised Ezo Abalone in Organic Soy Sauce K 7’000 M i)
Hhb D7) LE 3,600 M @0
U £ Braised Abalone in Cream Kegn 7’200 M s
ERZH L= 708D 3,800 M
E# W EE Stir-Fried Raw Scallops and Yellow Chives K& 7’600 M @50
AN HE7:GITED 7Y -0 3,800 F @isn
W% R Braised Raw Scallops and Red King Cralo in Cream i 7,600 M @0

AP

A DFEFIHD 2,200 [
HEWE A Chili Stir-Fried Squid *# 4,400 M @mn
AZEHFEERDAX > a-F KRAED D 2,200 M @0
BRALR K& 4,400 M @m0

Squid and Chinese Vegetables Stir-Fried with Green Onion,
Ginger, and Sun-Dried Salt

AZEDLYENID ) TIHL D 2,300 M s
TAW &4 Lightly Salted Stir-Fried Squid and Scallion K2 4,600 M @
A F DHREXOEL 2,300 M s

XO%# £ Squid Stir-Fried in Home-Made XO Sauce A 4’600 M G

3,190 Hasn)
6,380 M @sn

3,190 H awsn
6,380 M @in

3,410 @msn
6,820 [ ain)

2,750 F@sn

2,090 [ @sn)

4,180 M @sn
8,360 H asn)

3,850 Ha@sn
7,700 F a2

3,960 M asn)
7,920 H@sn

4180 M @sn
8,360 M @n)

4180 M @sn
8,360 M ain)

2,420 H@sn
4 840 H amin)

2,420 F @sn
4 840 M awin)

2,530 1 @sn)
5,060 [ @sn)

2,530 1 @0
5,060 [ @sn)

HA250108
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#8  Duck

bz »

LT Peking Duck (2+ sheets)

Ao EEE Y 51T

AT

Aromatic Smoked and Deep-Fried Wild and
Domestic Cross Aigamo Duck

ﬁ:p%J

4+ Beef

EiE R L e—= O ) B

S .
Japanese Beef and Green Pepper Strips Stir-Fry

. —~ —H- = N
Hie FRLE == 7DE H=FOENDD
ok 4
WEAFAK .

Japanese Beef with Fresh Garlic Scapes and Yellow
Chives in Aromatic Stir-Fry

wig FREPTIOB D

##H4H Japanese Beef with Tomatoes Stir-Fry

iz -/ E T TVD D

KEWH A Japanese Beef with Pineapples Stir-Fry

S FEDT T9 7 <y 5=t
EM4MW KA Japanese Beef in Black Pepper Stir-Fry

=i FPROH FEXOEW
XOE+ K

Japanese Beef in Home-Made XO Sauce Stir-Fry

Lo
. L e e, —= .
Hi FREFHTRXOTEY D
THWHH  Japanese Beef and Seasonal Vegetables
in Fermented Black Bean Sauce Stir-Fry

2t 2,200 8 @) 2,420 M

¥y 4000 @mn  4,400M 6@

2,500 M @)
*z 5,000 M @

2,500 [ @
*2 5,000 M @

2,500 H @
*# 5,000 H @

2,500 M @
*# 5,000 M @

2,500 M @
*z 5,000 M @

2,600 M @i
*2 5,200 M @z

2,600 [ @z
*# 5,200 M @

HFORAZ2—3EFER BT T HOA=2—TF, ¥OBHU MO 220,
X B — 2B (10%) ETEE 72 U %37, % T/ RIEFIC X OB - DT F IR 285508580 E 7,

% X = 2—DFHHIR 7 LIV F - ZUAL R BEERIIRA 2 TBRIVLADEL 2Z 0.

2,750 1 @)
5,500 M @i

2,750 H@sn
5,500 A @sn

2,750 [ @)
5,500 4 @)

2,750 [ @)
5,500 [ @)

2,750 F@sn
5,500 [ @0

2,860 M @in
5,720 M @

2,860 [ @)
5,720 M @



s

Pork

e KA O L BREE A
e

Japanese Pork in Cantonese Style Sweet and Sour Vinegar

EiE KA O BLFERE K

E®H %A Japanese Pork in Sweet and Sour Black Vinegar

=i KR O WEF O HEE -2

WEEVER H Japanese Pork Meatballs in Sweet and Sour Sauce

E i BIA D L BRCE A A (Ko f5:%)

B FA  Japanese Pork Braised in Cantonese Style (2 siices)

miE K & X Y DRI D

EEMA K Japanese Pork and Cabbage in Miso Stir-Fry

wi K LY B2 O XOEW »
XO¥W K
Japanese Pork and Colorful Vegetables in XO Sauce Stir-Fry

Eie KA O IJIERE LD o

BEHEYW K apanese Pork in Szechuan Style Chili Stir-Fry

5

#% Chicken

Eig BB E DY a-F VOO

JEF YT Japanese Chicken and Cashew Nuts Stir-Fry

Lo b
HpE TR O S EEIA L
EENTH

Japanese Chicken Braised in Fermented Black Bean Sauce

Hie B D T

HIEFE#E  Japanese Fried Karaage Chicken

HODRDODY VT FHRY -
AT 5
Crispy Fried Chicken Thigh Marinated Overnight with Herbal Sauce

2,300 M @z
*# 4,600 H @

2,300 F @
K% 4,600 H@smn

2,000 H @
% 4,000 M @z

24 2,000 H @

2,000 H @z
% 4,000 M@=

2,200 M@z
*# 4,400 M @

2,200 H ez
K2 4,400 M @

2,300 M @z
*#z 4,600 H @

2,200 M @z
*x#z 4,400 H @

2,000 M @z
*# 4,000 H @

2,400 M@z
K2 4,800 H @

HFORAZ2—3EFER BT T HOA=2—TF, ¥OBHU MO 220,
X B — 2B (10%) ETEE 72 U %37, % T/ RIEFIC X OB - DT F IR 285508580 E 7,

% X = 2—DFHHIR 7 LIV F - ZUAL R BEERIIRA 2 TBRIVLADEL 2Z 0.

2,530 [ @
5,060 M @)

2,530 M @
5,060 [ @)

2,200 [ @sn)
4,400 M @

2,200 [ @)

2,200 H @sn
4 400 M gsn)

2,420 M g
4,840 M @sn

2,420 B @sn
4 840 M @in

2,530 [ @
5,060 M @

2,420 H @sn
4,840 M @

2,200 H @sm
4,400 M @sn

2,640 H @sn
5,280 1 @)



E

# 3% Vegetable

EEP R

YW\ EF Gomoku Stir-Fry with Various Ingredients

HFEVHEDOH-30) D Gk
EWEGE

Light and Simple Stir-Fried Aromatic Vegetables (salt Flavor)

WAWAEYEFXDOXOEW

XO#E#H ¥ Colorful Vegetables Stir-Fried in XO Sauce

EHFEOHREA T2~

Ja £33 Chinese Au Gratin with Seasonal Vegetables

3 —hie
ROIELHED 7Y - LK

Wi i i A 3

Braised Red King Crab and Chinese Cabbage in Cream

HiE L BEDFA AL

F EH\#E & Braised Large Scallops and Chinese Cabbage

T EHRRDETI D i)

BEYHT
Chili Stir-Fried Eggplant and Ground Meat (Mapo Nasu)

TFEFEEDIA 22—V -2

Y L3 Five Green Vegetables Stir-Fried in Oyster Sauce

TEFTHXDAX - a-FD
$REHKE

Five Green Vegetables Stir-Fried with Green Onions and Ginger

N
N

N
VN

7% EQgs

ML

72 DR T BE 3

R %AW Red King Crab Omelet

KIRMEEN Db LT BE S

TR A= Fluffy Omelet with Wild Shrimps

SbSAbEFLEI=FOB D

E I IEE  Stir-Fried Fluffy Eggs and Tomatoes

2,400 M @z
*z 4,800 M @)

2,000 M @z
*z 4,000 M @z

2,200 M @z
*z 4,400 M @)

2,200 M @z
*# 4,400 M @)

2,400 M @z
*# 4,800 M @

1,800 1 @z
*# 3,600 M @@

2,000 M @iz
*# 4,000 M @i

2,000 M @iz
K2 4,000 M @

2,000 M @z
*2 4,000 M @mn

2,400 M @z
*# 4,800 M @imn

2,200 M @iz
K2 4,400 M @@

2,400 M @iz
K2 4,800 M @@

HFORAZ2—3EFER BT T HOA=2—TF, ¥OBHU MO 220,
X B — 2B (10%) ETEE 72 U %37, % T/ RIEFIC X OB - DT F IR 285508580 E 7,

% X = 2—DFHHIR 7 LIV F - ZUAL R BEERIIRA 2 TBRIVLADEL 2Z 0.

2,640 H @
5,280 H @)

2,200 [ @sn)
4,400 M @

2,420 B @
4,840 @

2,420 M aun)
4 840 M aun

2,640 M asn
5,280 M a0

1,980 M @)
3,960 M @sn)

2,200 F @n
4,400 [ @n

2,200 M asn)
4 400 M @sn

2,200 H @sn)
4 400 M aun

2,640 H @
5,280 H @0

2,420 H @
4 840 M @n

2,640 H @sn
5,280 M a0



25

BJE Bean Curd

72 O3 L B DFE A A

AW EJE Braised Red King Crab and Tofu

B SADEJE E AL

8 E E  Tofu Stew with Various Ingredients

R EE L thsr

MEFEEE Mapo Tofu Cooked in Clay Pot

LB E PUFE < v = A ERREE TS
HORE T
Spicy Mabo Tofu with Japanese Pepper and 4 Other Pepper Varieties

BT EIE L RIA DT F A 5

KHIEJE Deep-Fried Tofu and Pork in Spicy Stew

A—F

=

w  Soup

a-v2-7
¥ k¥ Corn Soup

EFDOA-F

EW  Egg Soup

e —ri o
B oeFHOBHA-T
# 3£ Chef's Choice of Seasonal Vegetable Soup
MEMI ALY 7123F 0 7250

T-6-1A
DR AY BRI (cvyv-2-7)
%5

Hot and Sour Soup with Mountain and Seafood Delicacies

FLHBEAYVTEHEOR L 2 -7

A4E¥  shiitake mushroom soup with dried scallops

2,700 M @i
*# 5,400 M @iz

2,400 M @i
K2 4,800 M @

2,000 M @z
*2 4,000 M @

2,200 M @z
K% 4,400 [ @mn

2,000 M @i
*z 4,000 M @

1,100 M @
K2 2,200 M @mn

1,000 M
Kz 2,000 M @

1,100 M @
*# 2,200 M @

1,400 M @)
*# 2,800 M @@

s—AgE 1,000 [ @

HFORAZ2—3EFER BT T HOA=2—TF, ¥OBHU MO 220,
X B — 2B (10%) ETEE 72 U %37, % T/ RIEFIC X OB - DT F IR 285508580 E 7,

% X = 2—DFHHIR 7 LIV F - ZUAL R BEERIIRA 2 TBRIVLADEL 2Z 0.

2,970 @sn
5,940 Ha@sn

2,640 [ @sn
5,280 1 @sn)

2,200 M @sn)
4 400 H @sn

2,420 1 @
4 840 M @un)

2,200 F @i
4 400 M @sn

1,210 5 @
2,420 M @sn)

1,100 [ @
2,200 [ @)

1,210 5@
2,420 B a@sn

1,540 H a0
3,080 M @sn

1,100 [ @



DHADTRIEIL

Y#i  Fried Noodles

MEEROFE L. S LT 2 LIHE AU S ZIZNH b0 b A,
COEHROME FEIZ IR L bFVET TS 33,

FHEVZSIADADTRS 2T 1,800 M@y  1,980m
I\ W #i

Gomoku Ankake Yakisoba Fried Noodles with

Various Ingredients in Thick Savory Sauce

FXAYDAL TR SZIT 1,700 H@En  1,870m8aw

SR
Ankake Yakisoba Fried Noodles with Vegetables
in Thick Savory Sauce

RKIRMEEAD DA TR ST 1,800 @y 1,980 M e

LEE
Ankake Yakisoba Fried Noodles with Wild Shrimps
in Thick Savory Sauce

;éé%%@ﬁ& BXOMY YDA IR SZ T 1,600 B@En 1,760 B
Ankcﬁe Yakisoba Fried Noodles with Chicken and
Vegetable Strips in Thick Savory Sauce

HDOEAYDHALTRLSEIT 2,300 M@an 2,530

EEEY A
Ankake Yakisoba Fried Noodles with Seafood in
Thick Savory Sauce

FEEK DR P THKEE T

JFEARIE T3 —f A =2 =R =2 — L D [FAZ TV A=a—] PTHEBELTEY 33,
[TAZ7VF2r=2—] OFMNIEELL L - 22 v 712B8FE 0 T30,

HFORX=a—FEHR BT THA=a—TF, FOBHAL LMD CZZ0

X B — 2B (10%) ETEE 72 U %37, % T/ RIEFIC X OB - DT F IR 285508580 E 7,
% X = 2—DFHHIR 7 LIV F - ZUAL R BEERIIRA 2 TBRIVLADEL 2Z 0.

HA250108



SOW I

% Noodles w/Soup

THAYEZCQADADTOWZIT
N\ i #i

Gomoku Ankake Soba Noodle Soup with

Various Ingredients in Thick Savory Sauce

BFXAY) DAL TOQZIT
HE G  Ankake Soba Noodle Soup with
Vegetables in Thick Savory Sauce

KIRWEEA VDAY TODEIL
A= 7 A
Ankake Soba Noodle Soup with Wild Shrimps in Thick Savory Sauce

5 e >
I & B DMIEIY H AT oD 1T
Ankake Soba Noodle Soup with Chicken and
Vegetable Strips in Thick Savory Sauce

DO FEAY DA TOQLIT
o859

Ankake Soba Noodle Soup with Seafood in Thick Savory Sauce

— - <~ e -
K EFo—2a- ANFFOD LIS
g
Green Onion Soba Noodle Soup with Mizuna Mustard Greens
and Char Siu (Soy Sauce Flavor)

TH 2 FH (pu)EEmk 213)

ﬁ%ﬂﬁ ﬁ Dan Dan Noodles (Szechuan Style Spicy Noodles)

SDDUONODEL

B FH  Shark Fin Soba Noodle Soup (soy Sauce Flavor)

T—L—TZADA
RIRHFE & =+ DIRHRG
Hot and Sour Soba Noodle Soup with Wild Shrimps and Tomato

£%o@%@

K#  SobaNoodle Soup with Quality Chinese Broth

1,800 M @

1,700 3 @

1,800 [ @i

1,600 F @z

2,300 M @z

1,600 M @

1,700 M @

2,500 M @

1,700 M @

1,000 [ @z

X B — 2B (10%) ETEE 72 U %37, % T/ RIEFIC X OB - DT F IR 285508580 E 7,

% X = 2—DFHHIR 7 LIV F - ZUAL R BEERIIRA 2 TBRIVLADEL 2Z 0.

1,980 M @i

1,870 H @

1,980 1 @i

1,760 M @

2,530 M asn)

1,760 H @

1,870 H @

2,750 M gsn)

1,870 H @

1,100 M @

HA250108



-
8 Rice

BAEREDRII EEDOBRE A 2R~ SHE L LITREERILEa e H ) I TH,

72138 L v A ZDF v - 2,300 M@y 2,530mam

B AEFER  Fried w/King Crab Meat & Lettuce

N F % =N 1,800 Hemn 1,980 m e

JENWE  Cantonese Fried Rice

219078 KT L6 TADF vy —nv 2000 @@y 2,200

B &R IWER Australian Sun-Dried Mullet Roe Fried Rice

28 - BFREXOE Fv - 1,800 He@mn 1,980

XOE W  Spicy Home-Made XO Sauce Fried Rice

HEBEIIADAD T TR 1,800 Ha@an 1,980 M@

A\ Gomoku Rice Topped with Various Ingredients

50 B EETHFIA AL T 2,800 @y 3,080ma@w

3B Rice with Braised Whole Shark Fin in Organic Soy Sauce

A FRA=Za2—

Mz E%  Side menu

H ik 300H@ED  330maw
B #% Rice
P-4 300H@ED  330maw

% 3%  Zha Cai Pikles

HFE XOE 500 (Gzl) 550 1 @

X0%¥ Homemade XO Sauce

HFORX=a—FEHR BT THA=a—TF, FOBHAL LMD CZZ0

X B — 2B (10%) ETEE 72 U %37, % T/ RIEFIC X OB - DT F IR 285508580 E 7,
% X = 2—DFHHIR 7 LIV F - ZUAL R BEERIIRA 2 TBRIVLADEL 2Z 0.

HA250108



i

Ji B

JAE EX Cantonese Style Pastry

HMEER a2 v <A

5

Nangoku Syuka Matured Pork Siu Mai Dumplings (2 pcs)
HENED

B /INEH Xicolongbao Soup Dumplings (2 pes)

S0 U0k LT

f3E  Shark Fin Gyoza Dumplings (2 pcs)

2 LB

AR Steamed Shrimp Gyoza Dumplings (2 pes)

THAY FEES

e Z &+ Gomoku Spring Rolls with Various Ingredients (2 pes)

Frx—2-AVHFIETIA

XOBE#f  Steamed Buns with Char Siu Pork (1 piece)

WBE MOTAVHELIA

¥ A4 Steamed Buns with Shimps and Bamboo Shoots (1 piece)

KRS H

BEHEE  Tumnip Cake (2pcs)

& ChERE L)
## Chinese Bread (1 piece)

~N
s

28

2
218
21
27
1
11
2

11

HFORZ 21— EHREBETTHA=2—T3, FOBAUEMNO XU,

X R —E AR (10%) ETHE N 72 U %3, T/ KIEFIC K O B EHDE IR 20T 0 %9,
% A= a—OFMR T VIV E-S U BEAIRE T TBILADEL 12X 0,

BRI T LENINIAX
BEEFROB L EOEERRLLCT
NED [ 1= 4 EAY HSFHEIAY !

BB w5 = BEe
41 A 850M (BR)
10 A 1,850 (Bd)

600 M e

650 [ @m0

600 M s

600 M @

700 M @

450 M s

450 [ @m0

500 M G

300 M @

B = A

4 A 41,650/ (BisA)

@ UL TOF AV A LA A
@5 - 2-AYVHIA LA

[HEATOTAIEEA2M « Fr—a-AVA & A 21H]

4EA

660 M@

715M sen

660 M @

660 M @

770 M @

495H @sn

495M @)

550 M asn

330 M@

:_::’—_-‘}i - j’o"j*';‘&) (1B 7 a v Mz TR L Tx ) 35

£

X ARANY I (BR) ETHELTEYET, #FLRBRI Y ZICEEREI,
X YARE G O IFOEER (8%)IAH DR TY .

HA250108



Jis BT

JAR¥F  Cantonese Style Sweets

KL B AT T o 600 MHaEn

EWEHE  Steamed Castella Cake (2 slices)

i )i3EiEE ol 600 M@

Mk ZRREk  Sweet Sesame Dumplings (2 pes)

i Desserts

HAIZAE I 5 500 M @z

F1EH  Almond Pudding

2T AN Z V=2 HAIZAE D S 700 M @

A EH  Creamy Almond Pudding with mango

~vaT-7Y v 600 M @z
TR EAH Home-Made Mango Pudding
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Tk FE  Coconut Milk with Tapioca
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MAEEFHE  Okinawan Shikuwasha Jelly
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#9m M Nostalgic Vanilla Ice Cream
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