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Assorted appertizer(four kinds)
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Stir-fried shrimp with vegetables
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Dried scallop and kinugasa mushroom soup
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Stir-fried pork with black pepper
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Shanghai dim sum
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Fried rice with roasted pork with lettuce
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Today’s dessert
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Assorted appetizer (four kinds)
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Deep-fried squid with burdock and spices
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Shark’s fin soup with mushrooms
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Stir-fried shrimp with XO sauce wrapped in lettuce
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Stir-fried pea sprouts with broad bean
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Sauteed noodle with Yuxiang shredded pork

B B SRS
AHOFH—}

Today’s dessert
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Assorted appertizer(four kinds)
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Stir-fried scallop with red radish
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Steamed medicinal soup with clam and shark’s fin
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Beljing rosted duck
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Braised short rib with pink pepper
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Shanghai Dim sum
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Fried rice with asari clam and oyster oil
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Today’s dessert
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Assorted appetizer (five kinds)
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Stir-fried prawn with Citron
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Braised shark’s fin and Chinese cabbage with soy sauce in a pot
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Beljing rosted duck
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Sweet and sour pork with black vinegar
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Stir-fried canola flower with superior sauce
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Rice noodle with seafood
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Today’s dessert
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Assorted appertizer(five kinds)
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Stir-fried surf clam with seasonal vegetables
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Braised whole shark’s fin
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Beljing rosted duck

BRI
MEDEE1E FREEY —A

Parboiled Japanese beef with special soy sauce
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Fried rice with fried whitebait and pickled mustard leaf
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Today’s dessert
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Beijing rosted duck

1./ 23 (2~58%) ¥5, 000
half (2~5rolls)
1:(8 ~ 104%) ¥10, 000
whole(8 ~10rolls)
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Fried dumpring with foir gras
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Turnip cake

37¥1, 200
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¥Our courses are made to enjoy for two or more guests.
This menu is subject to change without notice.
A 10% service charge and tax will be added to the price.

XIf you have any food allergies or specialrequests,please ask
our staff.



