INGEAE 4 TR GE ¥1, 200

(kg 7heL « @ B Y 2724 1)
Assorted Soup Dumplings
(Shanghai, Shark’ s Fin, Crab miso paste, Truffle)

i hEER (5EA) ¥900
Soup Dumplings Shanghai (5pcs)

7 F e LNED (5 A) ¥1, 300
Soup Dumplings Shark’ s Fin (5pes)

PITAHZ/NGED G EA) ¥1, 400
Soup Dumplings Crab miso Paste (Specs)

bY 27D (B EA) ¥1, 400
Soup Dumplings Truffle (5pes)

RVF—=/NGEw G EA) ¥1, 300
Soup Dumplings Porcini (5pes)

2 T/MEED (5 EA) ¥1, 400
Soup Dumplings Sea Urchin (5pes)

e /D (28 ~) ¥500~
Pan fried Soup Dumplings (2pecs)

MY 2 7 HNED (26 ~) ¥700~

Pan fried Soup Dumplings Truffle (2pecs)

Dim Sum

e ay (5) ¥ 600
Fried Wontan (5pes)

HEHFERT (2HA) ¥ 600
Deep Fried Gyoza with Various Toppings (2pes)

BeEfe - GHA) ¥ 600
Fried Gyoza (5pes)

MmEA LT BMA) ¥ 600
Steamed Shrimp Dumplings (3pes)

KEET (2 ~) ¥500~
Boiled Dumplings (2pes~)

Hige (4IA) ¥ 700
Steamed Meat Dumplings (4pes)

g | b HKbEse (2 ~) ¥500~
Steamed Meat Dumplings with Sticky rice (2pes~)

ME=—7%ACw>o 2fH~) ¥600~
Garlic Chive Steamed Buns and Shrimp (2pcs~)

KIRLH (2 ~) ¥ 600~
Radish Cakes (2pcs~)

TERY VXY (6fHA) ¥ 600
Wonton with Shrimp (6 pes)

WEA (1fH~) ¥250~

Meat Buns (lpes~)

INEETLE SAREL .y BENEECLE 2 (Bl EB ARG CTIHEWZLE Y
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> 2
AY) 2 Starter

AR =G
Assorted Starter
Mgl d 7 X
Seafoods Salad
ALBDOREFY —R
Steamed Chicken with Onion sauce
XEEnE ()
Sichuan Chicken
ML T F—DMZY
Shrimps and Cilantro
777 DEEDY)
Jellyfish Salad
E—&v
Century Eggs
5 D OHEERETY
Cucumber Pickles
YA
Sichuan Vegetables

e DEKIET (6 E~)
Salted Shrimp (1pcs~)

¥ 2,000

¥1, 000

¥ 800

¥ 800

¥1, 000

¥3800

¥600

¥500

¥500

¥900~

#% ‘T #’é Deep Fried

Y O HDIARERY XY T ¥1, 000

Crispy Chicken

DD LRI HERE Y — X ¥1, 000
Fried Chicken

HhEE 24A~) ¥ 700~
Deep Fried Spring Roll (2pes~)

TET D HOEELEE (2 K~) ¥ 600~
Deep Fried Spring Roll with Shrimp (2pcs~)

INCEDKRED (6 fHA) ¥900
Shrimps Tempura (6pcs)

ZHIEOHHIT D (4 16) ¥800

Fried Seasonal Vegetables (4types)
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li,] iﬁ * ?} % #il‘}i Meat,Vegetable

DY) 1R ¥1, 000
Spicy Mapo Tofu
LR E =< DOMY) D b ¥1, 200

Stir-Fried beef and Green pepper
SV =7 DOFLFROMY D ¥1, 200
Stir-Fried Beef and Garlic Shoots

HLRDOBRZID T L — T8I ¥1, 500
Rolled Stir-Fried Beef with Miso sauce
FiZf & 2RO BV 3E4b ) ¥2, 100

Stir-Fried Spicy JPN-Beef and vegetables
A EFMHFROFA ZE =Y —2 b ¥2,100
Stir-Fried JPN-Beef and vegetables Oyster sauce
HEED X7 X ¥1, 000
Sweet and sour Pork with Black vinegar
FyR—u— (35 ZULXUA) ¥1, 200
Braised Pork (3pes with Steamed bread)
AIED D KPR & =, DD ¥ 1,000
Stir-Fried Pork & Yellow Chive with Black pepper
BWOHY 2a—F D ¥1, 000

Stir-Fried Chicken and Cashew Nuts

i&ﬁ% %ﬁi Seafood

ITED~IF—Afz ¥1, 300

Shrimps with Mayonnaise
TEDFYY—RAEKTLU ¥1, 300
Stir-fried Shrimps with Chili Sauce and eggs
T E & FMHBEDOD ¥1, 300

Stir-Fried Shrimps with Vegetables
TEDANRA v—<ITHHZ ¥1, 300

Stir-Fried Shrimps with Vegetables

A J1 &L MBI ¥1, 200
Stir-Fried Squid with Vegetables

A T DAL T — 1 ¥1, 200
Stir-Fried Spicy Squid with Vegetables

A7 & =R D X O b ¥1, 600

Stir-Fried Scallops with Vegetables X0 sauce

FR DRI ZTHRN L E T




% * /B‘kﬁﬁﬁ Noodle - Rice

B (R—F—R VA V) ¥1, 000
Hot and Sour Soup Noodles

Fx—Ya—HziE ¥900
Chinese Soup Noodles with Grilled Pork

H 4 % ¥ 950
Dandan Noodles

HEHBADPTEEEZIZ ¥1, 200
Fried Noodle with Starcy sauce

oty Ll g ¥1, 100

Shanghai Fried Noodle
kifghi= T e LOHAPITRE  ¥2, 000

Starcy sauce Fried Rice with
Shanghai Crab & Shark’s Fin

H =W L& 2R ¥1, 000
Fried Rice with Crab meat & Lettuce

F H i ¥900
Fried Rice with Various Toppings

T B4R ¥1, 000

Fried Rice with Shrimps
R’ETEEDX OELEK ¥1, 200
X0 Fried Rice with Scallop and Shrimp

F1 il (V) ¥200 (dr) ¥300 (K) ¥400
Rice (Small) (Medium) (Large)

’;7(*1‘6% - tH e Soup - Dessert

A=

THeLRAR—TF ¥1, 200

Shark’s Fin Soup
BRIk ¥ 800

Hot and Sour Soup

it (7 ¥— 1)

BT E ¥500
Almond Jerry
<~ vd—7Y ¥500

Mango Pudding

TEMT 2H~) ¥500~
Sesame Dumplings
kEA (11H) ¥200

Chinese Red Bean Steamed Buns

LHSEFLHEDOTY— MMER 2M~) ¥200~

Sweet Soup Dumplings Sweet potato & Chestnut
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