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Lunch Course Menu
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3¢ This menu is subject to change without notice.
% A 15% service charge will be added to the price.

% If you have any food allergies or special
requests, please ask our staff.
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Dim-Sum course
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Reiho s Assorted Appetizer
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Steamed Dim Sum(Two kinds)
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Traditional Hongkong style soup
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Fried dim sum (Two kinds)
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Stewed shredded pork, dried shrimp and chinese cabbage
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Fried rice with Shanghai Crab miso
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Todays dessert
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Original flavored tea
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Narcissus course
¥7.150 @waz)

MBZARRL ) THAWEETET

MEZ IR TS Y Z7DAN> 22— TT

ERARE
ZW O REHR) &b
Assorted appetizer (Four kinds)
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Assorted dim sum(Two kinds)
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Assorted seafoods thick soup with tomatoes
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Beljing duck
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Stir-fried chicken and seasonal vegetables with Chinese miso sauce
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Steamed squid and egg plant with glass noodles flavor with garlic
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Fried rice with beef flavored with black pepper

BP B R & &
ABDFH— |

Today s dessert
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Peony course
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Assorted appetizer (Four kinds)
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Steamed Dim Sum(Two kinds)
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Sharks fin soup with seatoods and lily bulbs

bt T ER T
eIV A G | - N A4

Beijing duck
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Braised shrimp and egg plant Singapore style
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Deep—Iried shredded beef with black vinegar sauce
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Stir-fried Japanese thick noodles with Chinese BBQ pork flavored with black pepper
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Today s dessert
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Lotus flower course
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Special assorted appetizer
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Braised prawns In tomato sauce
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Sharks fin thick soup with oxtail
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Beljing duck
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Roasted lamb chop flavor with aromatic Chinese Five Spice
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Stir—fried seasonal vegetables topped with crab meat
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Steamed rice with original dry-cured meat
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Today s dessert
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Bellflower course
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Special assorted appetizer
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Pan—fried scallops with minced shrimp in butter sauce
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Braised sharks fin Shanghai style in earthern pot
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Beijing duck
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Pan—fried Japanese beef flavored with black pepper and garlic
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Stir—fried pea sprouts and water bamboo shoots
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Soup noodles with shredded pork and pickled leal chinese mustard
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Today s dessert



