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Fragrant Orchid course
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MEZARLN SHAWALITLT

A K A
AFROFER 7L vk

Chinese-style stir—fry
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Fresh tomato xiao long bao/

Stamed dumplings with shrimp and bamboo shoots
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Beef filled pan-fried dumpling,

Seasonal fish and spring vegetable spring rolls with black beans souse
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Duck.tofu and glass noodles soup
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Stir-fried shrimp and fresh vegetables with shrimp roe flavor
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Pork and eggpiant sweet and sour spicy stir-fried rice with thickened sause
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Today s dessert
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Graceful bamboo course

¥7.700 @waz)

¥8855(F—E AHAL)
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Assarted appetizers
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Steamed dumpling with five fillings/Shrimp and bamboo shoots
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Steamd soup with minced meatballs containing sharks fin
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Shunju style peking duck
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Black pork sweet and sour stir-fried seasonal vegetables
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Shrimp and pickled mustard greens fried-rice fried cherry shrimp
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Today s dessert
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Refreshing Chrysanthemum course
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Assorted special appetizer
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Grilled Spanish mackerel spring vegetables with black beans sause
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Simmered napa cabbage and shark fin in soy sauce
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Shunju style peking duck
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Spring cabbage and wagyu beef stir-friy
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Beef and celery/Fork and chive dumplings
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chicken-topped with pan thai style soup and sauce fried rice
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Today s dessert

Snow Plum course
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Lunch special appetizer platter
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Clam and Chinese cabbage with garilic white soup
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Steamd shark fin(Shanghai-style)
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Shunju style peking duck
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Spare rib and bamboo shoot nori tempura
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Asuparagasu and lotus root with taro potato
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Scallop and egg white fried rice dried scallop sauce
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Today s dessert



