I DIMSUM course]

¥3,850 (including tax)

Three kind of appetizers
Salted pork and winter melon soup
Two kinds of fried dim sum
Two kinds of steam dim sum

Stir-fried beef and green pepper and
bamboo shoot

Shanghai style fried noodle

Dessert
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[LUNCH course

TPUDONG coursel]
¥5,500 (including tax)

Four kind of appetizers
Junsai and seafood soup
Today’ s seafood dish
Fried pork with Aonori flavor
Egg plant and chicken fried rice

Dessert

TWAITAN course.]
¥8,800 (including tax)

Four kind of appetizers
Today’ s seafood dish

Shark—fin with winter melon and
dried scallop soup

Peking duck

Stir-fried beef with Lotus root and
zucchini

Clab meat and lettuce fried rice

Dessert

ORI 7 — AR ¥1430 THAMFTEET,
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THONGQIAO coursel
¥13,200 (including tax)

Five kind of appetizers
Today’ s seafood dish
Stewed shark—fin in pot
Peking duck
Braised beef tendon with walnuts
Stir-fried season vegetable
Seafood fried rice with XO sauce

Dessert

<> Course must be ordered more than two people < 18 % I Service charge fee 10% is not included < Please inform us if you have any allergies or dislike



