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Selected appetizers (4kinds) Selected appetizer (5kinds)
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Deep fried shrimp with Ume mayonnaise sauce Stir-fried prawns with spicy sause
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Todays two kinds of Dim sum Roasted beijing duck
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Stir-fried Cantonese cabbage with mushroom XO sauce Sweet and sour pork with black vinegar
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Fried rice and pine nuts with Chinese soy sauce Superior broth sauce with Cantonese cabbage and Bailing mushrooms
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Today's dessert Fried rice with Chestnuts and Ginkgo nuts, wapped in lotus leal
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Today's dessert
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Selected appetizer (5kinds) Selected appetizer (5kinds)
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Shark's fin soup with Shanghai crab meat Scallops and seasonal mushrooms with cream sauce
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Roasted beijing duck Rich braised shark's fin
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Deep fried saury and Autumn eggplant wrap with Yuba Roasted beijing duck
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Stir-fried Shinshu pork and vegetables with garlic butter sauce Stir-fried Shinshu wagyu beef with black pepper sause
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Fried rice with Shinsyu wagyu and lettuce Fried rice with squid and flying fish roe
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Today s dessert Today's dessert
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XCourses can be enjoyed by parties of two or more.
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X All prices 10% service charge will be added
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X This menu is subject to change without notice
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2% Should you have any food allergies or special requests



