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Selected appetizers (dkinds) Selected appetizers (4dkinds) Selected appetizers with Sweet sansho seasonal Tokiwagobou.
Shanghai crab marinated in shaoxing wine (5kinds)
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Stir-fried prawn with chili sauce Steamed Shinano Yukimasu with Nozawana. Roasted Beijing duck Shanghai crab marinated in shaoxing wine(half)
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Steamed medicinal soup with white fungus and mushrooms. Rich braised shark fin in a clay pot. Rich braised shark fin and shanghai crab in a clay pot. Roasted Beijing duck
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Sweet and sour pork with Shitaguri taro and black vinegar. Roasted Beijing duck Steamed whole shanghai crab (female) Braised clay pot shark fin with Shanghai crab roe sauce.
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Stir-fried seasonal vegetables Spicy Braised shinshu mushrooms and vegetables. Fresh shiitake mushrooms and seasonal vegetables Steamed shanghai crab duo (Male and female)
in chinese soup stock.

FLHELHFRENYLEF v —1 7 THEBHY LI RDF v —r v M A0 ZHARF v — 2~ v BELHFRO LFY — AT

Fried rice with dried meat and Nozawana in cray pot. Fried rice with Shanghal crab meat and lettuce Fried rice Shinshu wagyu and black pepper. Matutake and seasonal vegetables in chinese soup stock.
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dessert dessert dessert Soup noodles with Shanghai crab roe
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XéShould you have any food allergies or special requests
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X¢This menu is subject to change without notice.




