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&') Sliced Steamed Pork w/Garlic Sauce ¥ 1 ,3 OO B &‘) Assorted 3 kinds Appetizers ¥ 1 ,500 BinD
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Steamed Cold Chicken @_ EEE
w/<Leek & Ginger Sauce> or <Sichuan spicy Sauce> ¥ 1 ,400 (*PEEID y) Steamed Cold Chicken w/Sesame Sauce ¥ 1 ,400 (MIDJU)
¥1,540 @62

¥1,540m50)
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RIFBER FBRBHEE

Spiced Cold Jellyfish ¥ 1 ,800 (BRI Assorted 5 kinds of Cold Apetizer ¥2,OOO BEAD
¥1,9805654) ¥2,200(56:0)
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4 kinds Seafood & Vegetables Salada ¥ 1 ,5 50 iR Duck Eggs ¥ 1 P 1 50 BB
E ¥1,705@®62) ¥1,265 (®id) g
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Steamed Whole Shark’s Fin w/Oyster Sauce (1#0) ¥7,000 BEAD

¥7,700(®i0)
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Shark’s Fin w/Crab Eggs (1&%:F) ¥95 O (EE/DJID
¥1,045 @0
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Braised Vegetables & Seafood
¥1,500 @5
¥1,650@i0)

<Salt> or <Garlic> or <Oyster Sauce> ¥1 ,3 50 (*FEE'J)
E ¥1,485(564)
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Vegetable Saute w/<Salt> or <Garlic Spicy> or <XO sauce>

¥1,400 @m0
¥1,540®i0)

MF-EOERNDETID
(F—K—F2)
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Braised Eggplant & Beef w/Hot Spicy Sauce
¥1,300 G0

¥1,430G62)
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Braised Vegetables w/Cream Sauce

. ¥1,500 G

ZREEEOND ¥1,650%52) .
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3 kinds Green Vegetables Saute w/

¥300 D) 0
¥330@i4)
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(8] Shrimps
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Braised Shrimps w/Chili Sauce

¥1,500 @i
¥1,650®64)
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[SESTE ¥1,700 i

Prawns & Vegetables Saute w/
<Salt> or <XO Sauce> or <Sichuan Style> ¥1 ’870(*%55)
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Deep-fride Shrimps w/Mango Mayonnaise Sauce ¥ 1 ,600 (ﬁﬁu)
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Braised Prawns w/Chili Sauce

¥1,760®i0)

¥1,900 )
¥2,090 (Bi52)
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I pmpos ¥1,800 i
Kb Shrimp, Squid & Scallops Saute ¥1 ,980(*}{)&)
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Abalone, Yellow Leek & Vegetables Saute
¥2,970®60)
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Scallop'zﬁtg« Chinese Vegetables w/Homemade XO Sauce ¥ 1 ,600 (*EIDJ'J)
¥1,760®50)
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Steamed Abalone w/Oyster Sauce ¥3,245®50)
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Squid Saute w/Hot Sauce ¥1 ,500 (*;EIDJID Squid & Vegetables Saute ¥ 1 ,500 (ﬁﬂ”)
¥1,650@50) ¥1,650@620)
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Steamed Sea Bream w/Stone-leek & Ginger ¥2,000 (*/EEIDJID

AAICONTI
¥2,200i0) [N \
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[22] King Crab
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Stuffed Crab Claws w/Sweet & Sour sauce

e ¥1,700 @i

¥1,870@650)
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King Crab & Broccoli Saute ¥2, 1 OO (ﬁﬁ”) Braised King Crab & Crab Eggs w/Cream Dressing ¥2, 1 OO (EE/EJIJ)
E ¥2,310@®60) ¥2,310®620) ;—i"l
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Shredded Beef & Green Peppers Saute

¥1,650@mm

¥1,815@®54)
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Be;f Sa/ute w/Oyster Sauce ¥ 1 ,750 B Beef & Tomato Saute w/Oyster Sauce
¥1,925 i) ¥1,750 i
¥1,925®i58)
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Sliced Beef Saute w/Black Pepper ¥1 ’750 (*ﬁglj)
¥1,925@80)
HEAEOMYID EY Tk
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Shredded Beef w/Beans Sauce Wrapped in Chinese Crape
¥1,650i)
¥1,815@620)
H w5 I ASE )y 71/‘_70(1&)
ABNTFEROE RO AFEXOEDD e ¥ 150

[I]»‘ Iz“] (% & Duck

XOW 47 in T 3
Sliced/Beef Saute w/XO Sauce ¥ 1 ’800 @D Chinese Crape ¥165ai)
¥1,980 @84
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Fried Smoked-Duck

¥2,000 @
¥2,200mi4)

Esixy o
Roasted Duck, Peking Style RDEY

¥ 1,500 @mn

E il ¥1,650(8554) g
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Sweet & Sour Pork ¥1 ,650(&3&)
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Pork & Cabbage Saute w/MISO

¥1,400 im0
¥1,540i0)
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Braised Pork, Cantonese Style w/Chinese Vegetables ¥1 ,540 (BHA)
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Crispy Fried Chicken w/Spiced Sauce ¥1,540®isr)
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¥1,400 ®isn

E Chicken & Egg Plant Saute w/Black Beans Sauce ¥1,540®50)

WTHERN ¥1,500 @0
Sweet & Sour, Pork & Roots w/Black vinegar ¥1,650620)
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Chicken Filet & 3 kinds Mushrooms Saute
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Chicken & Cashwnuts Saute

¥1,540®50) g
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Braised Bean Curd w/Minced Pork & Chinese Hot Sauce ¥

1,500 (wimn
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Braised Bea:EICurd w/King Crab Meat ¥1 ,65 O (EE/”J'J)

¥1,815@®52)
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F:eséggs w/Shrimps ¥1 ,450(*%3[1)
¥1,595 @0
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Corn Soup (2~3%&8MA) ¥1 ,OOO (€yiD)
¥1,100620)
5L L TFOA—T

King Crab & Eggs Soup (2~3&%H) ¥1 ’ 1 OO €yiD)
E ¥1,210@620)

Fried Eggs w/King Crab Meat ¥ 1 ,600 (*%EIJ)
¥1,760 @24
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¥1,100@m50)
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Hot & Sour Soup w/King Crab ~ (2~3% k) ¥1 ,200 €yiD)
¥1,320@620) é
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[8%] Fried Rice
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SBEEXOER ¥1,600@H)
w/Seafood, XO Sauce ¥’| ,760 BEA)

HHBIESEABAN T TER

AR ¥1,300 G850
Rice w/Meat, Seafood & Vegetables ¥1,430@i4)

R
TeBIEEL ZADTF v —INY
PR ¥1,700 i
Fried Rice w/Crab Meat & Lettuce ¥1 ,870(*}2)&)
T =/ T4 A %200 @)

BN ER ¥1 1300(*;3/3@ HER Rice ¥220®iA)
Cantonese Style Fried Rice ¥1,430@m54)
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w/Beef & Vegetables ¥1 ,700 BEAD

¥1,870@54)

B HHAESABANTRETIE OFEADBANTREZE
ER AL HERE

&1) w/Meats, Seafood & Vegetables ¥ 1 ,3 OO BB w/Seafood ¥ 1 ,600 (€:7)
% ¥1,43050) ¥1,76084) %
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HHEESEABADFDODZE

E w/Seafood

B\LSE ¥1,300m
w/Meats, Seafood & Vegetables ¥1 ,430(1%5&)

IKFEF Y —a .
RS ¥1,300 @i
w/Roasted Pork & Potherb Mustard ¥] '430 BHA)

HEOEADHANTDODZX
T ¥1,600 @m0
¥1,760®50)
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w/Szechwan Sauce

¥1,300 @m0
¥1,43064)

Yo 5— 2 ;
MBOHE ¥1,400 i
w/Hot and Sour ¥1,540 w50

SHDVNZEADDPZIE
e e ¥2,100 @i
w/Shark’s Fin ¥2,3‘| O(ﬁié)

BEMFELHRXOHANTDODZIE ¥1,7000:5)

B = ¥1,870@2) %

w/Beef & Vegetables
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[ /O] Cantonese Style Pastry
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Steamed Pastry w/Meat “Shumai”

TEXIF2ELD
¥600 @D ¥660@msL

%EZ’J\%@ I\EEZBA(F  Steamed Dumplings w/Meat“Shaoronpao”

TL—>2m | 9T 2m F—2 2
¥600@w) | ¥600@u) | ¥600HHD  =mmmmss
¥660 (85 ¥660®is4) ¥660 (85
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Steamed Dumplings w/Shrimp  (2{&)) ¥6OO BtmD
¥660 (A
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Mini Steamed Buns
w/Shrimp & Bamboo Shoot

¥450 @i
¥495 (giir)
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Fried Dumplings w/Shrimps

¥1,200 ®mm
¥1,320H50)
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Spring Rolls % ¥619 @i
¥680 (Bt;a)
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Mini Steamed Buns w/Roasted Pork ¥450 (*;EIDJIJ)
¥495 (Bid)
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Fried Mouthful Dumplings

¥1,000 Emm
¥1,1008i4)
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Roasted Bake Rice-Cake
w/White Radish
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Steamed Roll Bun

¥300 @
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y) Apricot Seed Jelly ¥5 OO(*;EHU)
w/Seasonal Fruits ¥550(ﬁ£}é)
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¥770G62)
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Sesame Dumpling w/Beam jam (21@)¥6OO B
¥660 854
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Vanilla Ice Cream ¥500(ﬁ5”)
¥55058)

¥330@52)
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Coconuts Milk Pudding w/ Tapioca

¥600 &
¥660(BHA)
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Sorbet

¥500 @i
¥550(862)
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