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NANGOKUSYUKA KEIO SHINJUKU
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: Sliced Steamed Cold Pork
Salad

1,210m
R=IATL RS THD

A JBY0F v —3 a—
AP R A
Thick Sliced Barbecued Pork

1,100"

FIZE &M O HFERE T
ER R A Bk €

Chinese Cabbage

& Cucumber w/Sweet & Sour

880r
Y —Y 1 &L KO PR

BRI
Chinese Pickled Vegetables

748m

TUEBH LIRS OB/WRHIZ
BEET4

Dressed Chinese Cabbage

& Dried Tofu

9681

W LA T OERTTI—
il ERFERNT

Steamed Eggplant w/Sesame Sauce

1,078 m

KEH - KIRFICKVEN - O ZERICERIBEHTEVEY, XEBEERBAA—ITT,

RO

FERER
BEEEAS

Sweet & Sour Pork
w/Chinese Vineger

1,760m

FHEOEFOBNT

EERREBR
Fried Chicken w/
"Japanese Pepper" or "Garlic & Spice"

AT EBRUEIN
LR | H—U Y2 2N — |
1,078 m

W V72U TD

il H—U IANAS—
FREERIR
Fried Soft Shell Shrimps w/Garlic & Spice

1,078 m

_a.

& BRI

ZOMDEREEECHRELTEIET

SEED D FAHURIEL < B>

Chiafanchiew [Aged 5 Years]
»52 asomp 1 10

FF> ¥ N—7(300ml) 1,540 M

F¥r¥ 7)V(600ml) 3,080 M

AFATSEYUEAR LTABEE, ERDIEDHEH KD
BHC.TLVIVRDE—ME T,
BEREIEAVIHET T,

#1104 fEl; RINRz s
Pagoda Brand "HUA DIAO"
Sapphire Blue Porcelain

[Aged 10 Years] RB)IV(500m1) 8,25 Om

Sk AVDNSVADODRWI LAY b #aiE BB,
AR R L ORIERIC B DR T2,

VA2 2= L))
H=U9ZANA—
KEFOE— .
YHE A-N—K51

IVANTIA-)VE <AE-N>

Draft Beer “ASAHI SUPER DRY”
EXTRA COLD

o 715m o 605m

7Yt FLI7LNEE-
i’ijfum Draft Beer P
“ASAHI JUKUSEN” 8 5 8 M
*51‘0)1\1' K=l
TIvP=oh
Y= INALH =)

BLACK FREEZING HIGHBALL

660
TIRDA 2V <H - b>
Glass Wine 792 &

MAZ1—DFHPT LI F—HTOEGEERIMRIEETEROEDELEL,

fEA&IE T NTHHAH T,



A i O ETAVSHOUN
o mEnms
Shark's Fin w/Crab eggs

askem 1,210m

OARERTE QR B

KAEROARIE
BFHAIC K> CEBVET
SNONEBHD
FRLY )
ZRRER

Braised Shark's Fin W/Crab meat

azim 1,100

SHOONFABEEME
ALkE)R 3
Braised Shark's Fin in Brown gravy
azkem 1 ,078 M I HOE TAD SOV
AREREEDORY DY SMONZD
NEIR PR 3 >
Assorted 6 kinds Appetizers ﬁiﬁ@?ﬂ]ﬁ)&& —p P o g
KB A—=TF—K (EVFFT—2~T)
(1 Ahi) 1 ,3 20 H Braised Shark's Fin w/olein Brown gran iR 57 35
KETRONBIAESAI LS TREVET 3,960m Hot & Sour Soup
a~zzm 1,320m
<BIFOHE
R R A—A—=T
Spiced Jellyfish BEEXS
1 7 60 o Sweet Creamy Corn Soup
’ a~z2%4m 1,210m
E-%>
SHE E¥FA—7
Duck's eggs B
1,100m HEE S
’ a~z2akm 1,100m
ALHBORF - Ya—HY—A
BEHAH
Cold Steamed Chicken
1,650m
MYV BRHOII T —A
HiE35
Shredded Chicken w/Sesame Sauce
1,650m

ALBORT - a—HV—A

NEH - KIBZICLYRH - BMATBICEZIEEHTENET, XBHREAA—ITT, HAZ1—DFHART LIV E—H T OERESEFIHRYEETHELAbELEEL, EAIE TR THHAMR T,
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Shrimps & Vegetable Saute w/ Sun-dried Salt
1,870m
‘I‘\yﬁ%o)?]) ‘]—x%
RIR BRI
Shrimps w/Chili Sauce
1,760m
RARRKIMGEDXOEDD
FbEE kb AR
Prawns Saute w/XO Souce
1,870m
RAKIMEDEY 1D
BRERE
Prawns Spiced Saute
1,870m
RAKMEDI AR—A)—A
Bl 5T ERR
RIRMEDTF V) —AR Braised Prawns w/Mayonaise Sauce
1,870m
EHIRBEHERDIY—LE
M ERN
King Crab & w/Cream Sauce
1,980m
VB ENWA WA RO KBS0
11.7|<'k FIE
Scallop cngegetable Saute w/ Sun-dried Salt
1,760m
RRWE, 7AHIA N,
lliH.J,EHOHE Hifi
SR =
Seafood Saute w/ Sun-dried Salt
1,980
THIALHENANAEED
KB4
BRI R
Squid & Vegetable Saute w/ Sun-dried Salt
1,650m
THAIAHDEL1D
RTEEE
Squid Spiced Saute
KAKMBEDY IF—Z—2 1 ) 540w A T

NEH - KIBZICLY RN - BWAZTHEICEZEANTETVET, XBEHIFAA—ITT, HAZ1—DFART LIV —H T OEESERILRYEFTHENEbELEEL EAIE TR THHAMRTY,



RZBMEDET D
BEE

Fried Eggs w/Shrimps

1,760m
MR EEETOBD

EANEIE
Fried Eggs w/Tomatos

1,540m

BALETOHD
BENE
Fried Eggs w/King Crab meat

1,980
ESIXBETHDOEIAA

BEAEE
HhHBD
e Braised Bean Curd
w/King Crab Meat

1,870m
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2 188\ =% hHEZELZIA
Shri , Squid, Chick =] 433 3

l\\ & {/lérgéiablqe?Sautel\?v/ggy Sauce E’%O)g?ﬂ]ﬁ]&&

i HeaE

o 1 ,760 M Braised Bean Curd

w/Meat, Seafood & Vegetable

1,650

W A NBED XO ER
o 7R .
Vegetja;le Saute w/ XO Sauce Wi%ﬁﬁ
REZE
1 965 O F Bean CLIT]rd w/Minced Pork

& Chinese Hot Sauce
HRBD 1,540m
Resonced PURR 7\ —A D I

Assorted Seasonal Vegetable Saute i
o RHRES S

1 9540 & Bean Curdsw/Minced?Pork:

AT 2 BEOSEIN
FALAY—I—R| ¥ - Ta—}H]

B XA T-OF 70
(R—HF2R)

BEMNF

Braised Eggplant w/Hot Spice & Meat

1,650m
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HEH - KIFFICKVEM - D EEICEDIZENTENET,

B 445
Shredded Beef Saute w/Green Pepper

1,760m

A0 RN

B A
Sliced Beef Saute w/Black Pepper

1,870m

THROF LAY —)—AD

B kD A
Sliced Beef Saute w/Oyster Sauce

1,870m

JE SR IR
SR

Sweet & Sour Pork, Cantonese Style

1,760 m

B EF ¥ XY ORIEDD
Ffa—o-—)

BEmA R

Fried Szechwan Style Pork w/Cabbage

1,760m

HBAEHT T VDOBD
BRI T

Chicken w/Cashewnuts Saute

1,650m

HOBHRDOHI AT
BHYU —A

Hie B A S

Crispy Fried Chicken / Spiced Sauce

1,650m

FHRAOEYEHD

ERERT
Chicken Spiced Saute

1,650m

KEEFAA—ITT, MAZ1—DFEPT LIVF—HTORGHERIIRIEETEHVEDELEL,

74, SR A

il Fi7EABET

Steamed Pastry w/Meat “Shumai”

c2m) S50

SPONADELFav ¥
R AR
Shark's Fin Dumpling

c2m) 550
WEALFXavy

BIRARIRER
Steamed Dumpling w/Shrimp

2 550
Mz NEETL

INEEIZEAAT

Steamed Pastry “Shorompo”

(21 660m

74 REgEg
el 521524

Spring Rolls

(24) 660 M

RdA-TYv
TR
Original Mango Pudding

660m

HAZAED S
BEICERE
Iced Almond Bean Curd

550m

aXHT

R B Z RRER

Deep Fried

Sweet Sesame Dumpling

2w 660mM

NZIT7TA
SEA KGR

Ice Cream

550m

KRYEFHAD
aAarvI3INy
0 i S

Tapioca Pudding

660m

&I T NTHEAH TY,

S N

AN

~
’

T —3 NI\ T



HHEZEIADANTI DO 2T

B\ 550
L\‘ Noodle w/Meats, Seafood & Vegetables
< 1,870 m
%
5 g, 0, W HEOSANT O ZIE
= HEESH
Hi Noodle w/Seafood & Vegetables
3 1,980m
i
5 2% MESTIT T
2 (PIREBRE )
5 BRIB4E A
< Noodle w/Szechwan Sauce
5 1,650m
i Fr—a—AD
% DPEX
g‘) AR5 A
= AHERF é}u&}uﬁ‘””%’%%bi Noodle w/Barbecued Pork
E 1,540m
-g:
W LHAZSSADADTREZE
il )\ B k) A
Fried Noodle w/Meats, Seafood & Vegetables
1,870m
W, O W HEDOSANT R ZEIT
e =Y T
Fried Noodle w/Seafood & Vegetables
1,980m
TREBRDDAPTREZE [ A 25 —ms%
AR
Fried Noodle w/Beef & Vegetables HHEEIZIADAMNIZIZA
1.980 1 BN
¢ Rice w/Meats, Seafood & Vegetables JS gy
2% (L2
1,870m
JERF v — N
& M #E k5 R
Fried Rice Cantonese Style
1,540m
BLLYADFv—NV Z PR LN
BRERR HER (=5
Fried Rice w/Crab Meat & Lettuce Rice Steamed Bun
1,870m 330m e S50 m

BELIADF v —N

3

XEE - RIBEZICLVARH - EHATBICEZEAHTEVET, XBHEAA—ITT, i
HAZ1—DFART LIV E—H T OERESERIHRYEETHELADELEEL, EAIE TR THHAMRTY,
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LENSDIZ
WA OFELT
wWHNzE D7z,
MER=AEFI D—DEE
NBEEE, i IEDEE
TESNIEEEBED D
TfBEE | HAE’ENET,

5 FB D B AU B <BEH>

Chiafanchiew [Aged 5 Years]
y52 asomn 1 /OM

s3vv5 n—7@oomy 1,940
sxv25 7 6oomd 3,080

' AATSEL LA LTABEE,

HERDIEDH G H KD IFE T,

TOILVRDZ—m T,
BREIEOVINET TS,

e KLBRM BRS AF

Pagoda Brand Nonfiltered "HONG HU PO"
[Aged 5:Years]
FRV (600m1) 4,620 M

METRCREAET
EBHE D AR,
BEEARDE2TIZRDOL,
BNEHBRELHFEL,
BIXREEDEZDLET I O,

#i104F fER FIBER s

Pagoda Brand "HUA DIAO"
Sapphire Blue Porcelain

[Aged 10 Years]
s Goomd 8,290

IXTFIVELRZ7O—F)b,
Sk . 7N TVADRW
ILAYMARBEE,
AR 7R KA (T DRHER
ébﬁfcb\o

fERE BiS4E

“HUA DIAO” / Served Warmed
[Aged 5 Years] (600ml) 2,86OF]

HZEFTTHERLOHSEERD /NS ZDRL,
RAIWREZATDZT47 LFBEE,
BLEWRIEBEDEEREIF D21 T TY,

KEH - KIRFICKVEN - EMDERICERISEHTENET,

I E—Ib Beer

KEFOE— PHE A—N—FI91
I A=)V R<EE-L>

Draft Beer “ASAHI SUPER DRY”

EXTRACOLD o 715, om 605m
7HE TLITAEE-)) B

SR RO ve> 858
mEE-I ey 792 m
“TSINGTAO”
| 7 RF—-NAK=)b Wisky

i Ea7®IVd  an-o2 935w
“TAKETSURU” PURE MALT

KEFONTHR=N TT97=9H 660
TY—=T N HR—)

BLACK FREEZING HIGHBALL

TOINILY NMA=V 660m

AppleWine Highball

I BB Sake

<Hits> PR ek i
“KXSEN”%% s00mt | , 540m

[BFEE+2] [ RREHBESS]
<> TR
HiH 300ml 1,540F]

“ASAHIYAMA”
[BREES] [FHBR FHEABSEHASH]

I i) Japanese Sprits
[REL—b/Bv Y K& HizEY]
<ZHER> —FhL 660
"ICHIBANFUDA"
<> XD 682m

"SATSUMA TSUKASA"
[ERBR T OFAEEHARH ]

I H— with Japanese Sprits Shochu

LEVHI— 660 BEETT— 660m

with Lemon soda with Grape Soda

WFHT— 660m Ut 660M

with Citron Soda with Oolong Tea

I*ﬁfﬁ'@@f@ Liqueur

IRIEHEE 5.5 6051 v—ruo 660M

Plum Liqueur

HEN  0,»605m v—rao 660

Apricot Liqueur

XEBEHIFAA—ITY,

| RS2 TI1Y

Sparkling Wine

HYFT - TUavh « AFIVTF
GANCIA BRUT SPUMANTE
[12U7 ]

n—zxv2,310m  #03,960m

EHOMHEILE L, FBEEREOEY . Ml CIIL—TAEHROVLD, REA )y 2lmFORN=IVITTLVTY,

I _IA Red Wine I B4 White Wine
NATT - avy) y52 192m NLYS - EZ>O 52 1921
Paiara Rosso (I.G.T.Puglia) Paiara Bianco (I.G.T.Puglia)

[15U7/F—UT ] b 3,685 1 [15U7/ =7 ] #en 3,685 1

TRVREPTSLDEIIC, RINAT—HZaT VA,
INSVADRWESH SHIEEEDLDT AV TY,

VAC AR AN )

WIVRT F AT+ (Evavyhyudt)

Villa Della Rosa Barbera D'Asti DOCG / PICO MACCARIO
[(5U7/ETEYT ] s 4,180m
IVE=Ly RET. EYEL,

IIV—T 4T BRHPT VTV TY,

¥ h— - AKX
Ch.Damaze
[7Z5VR /7 X)ba—1

RV 4,730F]

BINCAHVA, ABHFA. NZIHENERCOSNKIEIEETEED,

TA AN XY DREGEBDFFD/NZ Y AHEL |
BRSO ZERLHE T,

TLF TGt AY IR -E) - 7

Buena Vista Sonoma Pinot Noir
[7AUH/ PV THIV=T ] EN 6,600 M

BROHSHDEERYZVE. TV IFT)—DRREH
FFILTCWS, TLAYNCHONETA>TY,

|YZhEUYY Soft Drink
FLoY 495m
Orange
7T 495m
Apple
Ik - a-5 495m
Coca-Cola
TP —I-) 495
Ginger Ale
TA AT —O % 440
Iced Oolong Tea
PAASYAIVE 440
Iced Jasmine Tea
Aybha—-kt— 550
Hot Coffee
T1TAdA—k— 550m
Iced Coffee

MAZ1—DFEPT LI F—HTOEGEERIMRIEETEROEDEEL,

BHkDEIIAED=2T VA,
7Ly aThHROHSHIEEDBINGET A>T,

IR —T « FIIVIIIRN
Weemala Gewurztraminer

A=zb5u7 sy bs-n sy 4,730/
Y2 OaWINT. 7\ WaEDELETOREIFBET,

—HRREEHICBEE AT O ECTEZEPR/I A RDZ 27 Y A%

B, 2FOREKRZER TROKDWIE BT TOET,

TIF - TtAY I - YRR

Buena Vista Sonoma Chardonnay
[7AUH/ PV TAIV=T ] R 6,600 M

FOEAILTIV—YEBDhEZHHE. BARICELD
INZSDOEYHEF-AE O EWREBHB NG TV TY,

I FREZ Chinese Tea
HEAY-OVR  vrnv 550m

Oolong Tea "TOUCHOU" (Hot)

Pt Y AIVE  (vrHvo) 660H

Jasmine Tea "SENTAO" (Hot)

| SXSIVos—5—

Mineral water
TYOTIINF s00ml /15mM
“ACQUA PANNA”

YURLTY)<@s> s00ml 715y

“Sanpellegrino”

I E—IVT A AMERE}  Beer Taste Drink

7Yt RFS1Eno 660m
(Z)va—yn - £n)
Non-alcohol Beer Taste Drink “ASAHI DRY-ZERO”

KE160601

fEA&IE T NTHHEAH T,

S HERS
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