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Steamed Cold Chicken w/<Leek & Ginger Sauce> —

¥1,600 @ v1,760 @)

SHLWPHE _
TPAREEE R
S‘f)iced Cold Jellyfish ¥2 ,000 @A) ¥2,200 Gea)
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4 kinds Seafood & Vegetables Salada

¥ 1,700 @) ¥1,870 @)
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Assorted 3 kinds Appetizers ¥].,700 @) ¥1,870 @58
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Steamed Cold Chicken w/Sesame Sauce

¥1,600 @) ¥1,760 @
NS RNERTEES +¥ 100 @) ¥110 @z
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Duck Eggs

¥ 1,400 @) ¥1,540 dsa)

MERBITKD B - FEHOE I LDHEDBTEVET, XEHEIIAA—YTT,

KA231220
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Og) ﬁ) @ 0& [#38] Shark’s Fin

U T BERLoDFIAATIES LIBA-TL S0 0L,
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b
g ﬁ@?ﬁi Steamed Whole Shark’s Fin w/Oyster Sauce
B srermcbees L ¥ 1,200 ) Licawso-550 ¥ 1,000 e ¥7,700 g
E ¥1,320 @ia) Lieaweo-659 ¥11,000 Bes) ¥12,100 @)
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Vegetable Saute
w/<Salt> or <Garlic Spicy> or <XO sauce>

¥1,500 @) ¥1,650 @)

Braised Vegetables & Seafood

¥1,650 @) ¥1,815@:0
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Braised Vegetables w/Cream Sauce

¥1,700 @i
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| Braised Eggplant & Beef w/Hot Spicy Sauce

¥ 1,500 @) ¥1,6500

vl 870(%5) “.,

VTREDBRUIZ TV
- KHIHE
W=V
FARZ =Y =R
=% 3kinds Green Vegetables Saute w/

7 Zalt or <Garlics or <Oyster Sauce> ¥—3 4

MESE  Zha Cai Pickles ¥300(ﬁ5“) ¥330(ﬁ£;&)

i ¥1,450 @) ¥1,595 mn
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Braised Shrimps w/Chili Sauce

¥ 1,700 @i ¥1,870 Gin)
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Braised Shrimps w/Chili Sauce E R Deep-fride Shrimps w/Mango Mayonnaise Sauce
¥ 1,700 @) v1,870@s ¥1,800 @) ¥1,980 @)

308 KL LR BAKHEEOFVY— R

i o BT

Prawns & Vegetables Saute w/XO Sauce Braised Prawns w/Chili Sauce

¥ 1,800 @) v1,980 i) ¥2,000 @) ¥2,200 @8 1&:"'
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7N (8] Shell fishs._ 2 P HEPEEERO HRRXOEN D
- 9 XOBEHT
» Scallops & Chinese Vegetables w/Homemade XO Sauce

¥1,750 @) ¥1,925 @

BRD=f
Shrimp, Squid & Scallops Saute ¥2 ) OOO @) ¥2,200 @a)

MEET RBICXD B - EHPIE I LSHESTSVET, REHIAX—ITT,
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BRI Efer il RESEID R F
i Squid Saute w/Hot Sauce ¥1 ,600 BEs) ¥1,760(ﬁ5&) Squid & Vegetables Saute ¥1 ,600(&5“) ¥1,760(ﬁ25&)
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I HER King Crab & Broccoli Saute

E ¥2,300 @) ¥2,530 w8
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BRIEEE)TU Stuffed Crab Claws w/Sweet & Sour sauce
2x ¥ 1,600 @) ¥1,760 @
MTTEF2A LD KD 7
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[=:12] Cantonese Style Pastry

HERR 27 A womcuzmr i

FACIBETE Steamed Pastry w/Meat “Shumai”

2w¥600 @) Y660 @iia)

[ BavrLcHELTEY T |

K RDAZa—]RBEBEA=2—DRICHIIVET,

?@&'J‘%E@ INEESAALT Steamed Dumplings w/Meat“Shaoronpao”

FL—y w3 HEX
2w¥000 @ | 2u¥600 @ | 20600 @)
¥660 @iin) Y660 @ia) ¥660 5ia)
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‘:-ﬁ Fried Smoked-Duck -

ré; 'y x2,400 @ ¥2.640wm %3
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Roasted Duck, Peking Style
26 ¥ 1,600 i)
¥1,760 @u2)

MITWF2M LD KD £
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B MBAILE—T 0N
3 MUY
» FWDSHE  Shredded Beef & Green Peppers Saute
5;%*“43@7]‘425?—7—7(%@ ¥1,800(ﬁﬁ5“) ¥ 1,980 )
B4 Beef Saute w/Oyster Sauce
¥ 1,850 @i ¥2,035 @)
. 4
i ; ‘v: g ’~~;XS‘
BEMFDTFT T2 NI
HEBUDAE  Sliced Beef Saute w/Black Pepper
¥ 1,850 @i ¥2,035 s
BEAFO/IYIY €Y FEIEND D
thig oL —FiR2
EBRAHR  shredded Beef w/Beans Sauce Wrapped in Chinese Crape
¥1,700 @ ¥1,870 s
BENERBVROAREXOENY
o4 o
ificed)Beef Saute w/XO Sauce ¥ 1 9 900 (€:%:)) ¥2,090 (Blsd) 7 vV—2 lﬁ
JEBE  Chinese Crape Y ]. 80 B ¥198 miin)
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Sweet & Sour Pork »

¥ 1,600 @)
¥1,760 @3
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FESAR Pork & Cabbage Saute w/MISO
¥ 1,400 @ v1,540 gi)

PR

MALEHIA  Braised Pork, Cantonese Style w/Chinese Vegetables

E ¥1,600 @) ¥1,760 s
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FEiE B Sweet & Sour Pork
¥ 1,600 @) ¥1,760 )

ST HER

Sweet & Sour, Pork & Roots w/Black vinegar

¥1,600 @) ¥1,760 s
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BHDHOH Y A Y B
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Jfe Bz VEMhES  Crispy Fried Chicken w/Spiced Sauce

i ¥1,500 @5 ¥1,650@:)

JERIDFET  Chicken & Cashwnuts Saute

¥1,500 gm) -
¥1,650 @)

%74vma

ZHERFA Chicken Filet& 3 kinds Mushrooms

¥ 1,450 @) ¥1,595 an)

MM RIBICID B EHOPIEEIL LB AN IS VET,
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Braised Bean Curd w/Minced Pork & Chinese Hot Sauce

¥1,600 @ ¥1,760 @)

MEH RIEITK) B - EEHIPSE I LDHEHNTSVES, XREHFIAX—ITT,
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RBEHE GO RAS

ERIEIE
Braised Bean Curd w/King Crab Meat

E ¥ 1,800 @) ¥1,980 @)

%

sl | -
A A A
FREVEETE

Braised Bean Curd w/Minced Pork & Chinese Hot Sauce

¥1,600 @) v1,760 s
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j [£F] Egg

ZolREDO L1
FREER
Fried Eggs w/King Crab Meat

E ¥1,800 @) ¥1,980 @0

RRUEANVSLDDD
WHIBERIR
Fried Eggs w/Shrimps

¥ 1,500 @ v1,650 @0
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Lt 2= A—7F
HWEZEKY Corn Soup

2~3 %M

¥ 1,050 @ v1,155 @

HOEEEEFDA—T
EW ALY King Crab & Eggs Soup
2~3#k0m

¥1,200 @) ¥1,320 660

2O RAAD
2730

(€YFHy—2—7) TS
HRSEEESYS Hot & Sour Soup w/King €fab. =

2~3x8m
¥1,200 @5 v1,320m8

W bﬁ%@} _7°
REBRA)SEYs Vegetables Soup
2~3amm

¥1,000 @) ¥1,100 @0 %
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FAEEROERIZDLNTHE
[HEHAPTREZIXIZHDEDDLNERA,
ZOEMROBE FLT: I Z N1 HDFOFIF ThwEE T,
TCETTEET +¥150 @ vI65 s
2
9
»  HHBEL éﬂ%/’uﬁ‘ﬁ%’g%bi
£ ) \IZD%E  w/Meats, Seafood & Vegetables
¥ 1,500 @) v1,650 )
FA4RE-Y R
HBDOFEADDADTREZIX HEAFEYRDD
DT w/seafood HPIEESEADHE w/Beef & Vegetables
E ¥ 1,800 @) ¥1,980 @) ¥1,800 @) ¥1,980 @)

: oy |
[8R] Fried Rice

AEPY A S Fried Rice w/Crab Meat & Lettuce

b
%f BLLRADFv—
»

EHIECSABADIH iy

J\IBHRFHIOAR  Rice w/Meat, Seafood & Vegetables

¥1,500 @i ¥1,650 @)

¥1,800 @ ¥1,980 @0

JEHFo—2A8

BRI '

Cantonese Style Fried Rice 54 z £ Rice
¥1,400 @) ¥300 @ ¥330ma

E ¥1,540 @)

MEM RIBIZXD B EHHIEFILDHESTEVET, XEHEEFA—ITT,
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[;%%&] Noodles w/Soup

H % %l |
(P)IEFED W 2 1) k-
N St :
j} w/Szechwan Sauce :
.‘.‘ 3 ¥ 1,400 @i
» ¥1,540 @i:a)
THBZESZA |
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w/Meats, Seafood & Vegetables
Y IF—RIRARY

¥1,500 @) v1,650 0

WE PR
ERPBEI%AE  w/Hot and Sour
¥ 1,500 @)

¥ 1,650 @3
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BADPFOWEIE

TERVBEE AT w/Seafood

¥ 1,800 mm)

¥1,980 Ga) 3% vk
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w/Roasted Pork & Potherb Mustard

¥1,400 @)
¥1,540 ®in)

SHDOUIAD

OVZE

ﬁli;%;%(ﬂ;ow/smrk's Fin %EE}F[]#:Z%O)

§2,§70<m,-gﬁm HAHFowzE  ¥1,800mm

H-PIfESEVHE w/Beef & Vegetables ¥l ,980 (BisA)
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[=:D] Cantonese Style Pastry

rﬁi]ﬁ%{ “/1‘7?/{ XIS XD KD £ 5 ﬁﬁlj\%@ INEEVGRULF Steamed Dumplings w/Meat“Shaoronpao”

FALPIBETE Steamed Pastry w/Meat “Shumai” 701/_‘/ @jg bi—;‘é
2w¥ 600 @i v660 ) 2w¥600 @) | 2u¥600@m | 2w¥600 @
¥660 @) Y660 i) ¥660 )

[ BRI MELTEY T |
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Cantonese Style Pastry

WE R UBRT «on ez kh £+

BRI 2w ¥600 @)
Steamed Dumplings w/Shrimp ¥66O (BEA)

s
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B HEE AV PR
agEi oy ], 200 @)
Fried Dumplings w/Shrimps ¥l ’320(355)

THAVEEE soncuekin gy £y

HoERE 24 ¥6 19 @im)
Spring Rolls ¥680(ﬁ5&)
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Fried Mouthful Dumplings

¥1,000 @)
¥1,100am:1)

KRB o sciremxnmy £+

R 2w ¥600 @i
Roasted Bake Rice-Cake
w/White Radish ¥660 @in)

< _ . .
W& T oAV ez A Fr—a—AY PiEZA B8 omekzEL~>) 300 @)
E it e s YAS0 @ U resronc YADO @) T8 Semeatortr Y350
w/Shrimp & Bamboo Shoot ¥495 ®ia) ¥495 ®isa) T s EETEET +¥ 100 @ ¥ 110 gis)
7 ‘B-— ]‘ [F#&] Desserts
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%
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L /H\éifff Si{;)elly ¥500 @)

w/Seasonal Fruits

¥550 @A)

DT seoncwemin gy £
WEZRRER

Sesame Dumpling w/Beam jam 21 ¥6OO (Bin)
Y660 n)

2vad—FY
S ¥700 s
Mango Pudding ¥770(ﬁi&)

. .""'—2‘____-

NG TARIZY— A
BT ¥500 )
Vanilla Ice Cream ¥550(ﬂ|".5&)
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KRR A HADITary Iy
sl ¥600 @)

Coconuts Milk Pudding w/ Tapioca
¥660 @i:2)

o

ZiD T -~k
EHIEE Sorbet
NBIC W THROHIC Bl S

¥500 @)

¥550 @) g

M RIBICEDEM - EHGIEFILBEBRTS0ET,
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