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Assorted appertizer(four kinds)
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Spring rolls of canola and clame,pork dumpling

REDGESD
MY RAIEEE ET-O5A DD

Stir-fried tomato and shrimps with egg
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Stir-fried chicken and vegetables with dried shrimps
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Soup noodles with seafood and vegetables
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Today’s dessert
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Assorted appetizer (five kinds)
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Steamed white fish topped with Sakura shrimp
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Steamed medicinal soup with shark’s fin and beef tail
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Beljing rosted duck
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Stir-fried chicken and vegetables with XO sauce
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Fried rice with Chinese soy sauce
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Today’s dessert
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Assorted appertizer(five kinds)
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Pan-fried scallops and rice porridge with X0 sauce
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Braised shark’s fin and Chinese cabbage with soy sauce in a pot

BN ¥
BEXNET Ly v

Beijing rosted duck
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Braised pork with black vinegar sauce with vegetables
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Fried rice with whitebait and lettuce,ginger flavor
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Today’s dessert
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Our courses are made to enjoy for two or more guests
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This menu is subject to change without notice
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A 10% service charge will be added to the pricehange witbout notice
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Assorted appetizer (five kinds)
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Stir-fried surf clam with seasonal vegetables

B R
B K ESHONOLEEEAR

Braised special whole shark’s fin
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Beljing rosted duck
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Stir-fried Japanese beef and burdock with sweet and spicy sauce
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Fried rice with sakura shrimp and sea lettuce on the side special soup
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Today’s dessert
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Should you have any food allergies or special requests please ask our staff



