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Petit course Dim-Sum course
¥3,800 g ¥4180) ¥4,500 @ ¥4950)
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Assorted appetizer (three kinds)
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Stir—fried shrimps and cucumber with Xosauce Chinese tea(Please choose tea from the following)
% %G A:REZAK2%® (¥4) Shui jin Gui(Blue tea)
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Tomato thick soup with KINUGASA mushroom and chicken C:ELEX (X Pu'er(Black tea)
KB & NFEINAMN B AR v K &
ANDBENLNY ST F v —AHT RBARE ALEF)HO@NEFRY — R
Braised winter melon and Chinese ham with pumpkin sauce Chilled steamed chicken with Sichuan hot sauce
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Assorted dim sum (two kinds) Steamed dried moon scallop soup with Chinese white cabbage
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Fried rice with shrimp paste and green vegetables Steamed dim sum (four kinds)
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Today's dessert Fried dim sum (three kinds)
TR AN &K
KA Z 2=l IHEARKIIZL D, ot 7)) A F =z l
PP e FHAROBUAND H K F © v — 24T

Sauteed vegetable and crab meat with pumpkin sauce
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. . . . . . Steamed rice with minced pork and salted fish
% This menu is subject to change without notice. 3

% A 10% service charge and tax will be added

to the price. BF E ;i %‘H’ "Cé,
% If you have any food allergies or special Z]& Bo7 49— b

requests, please ask our staff. Today s dessert
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Narcissus course

¥5,500 (2 ¥6050)
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Peony course

¥7,500 @t ¥8250)
KBZAMKIY) ZTHACWEETET

ERATRE
EZHOMEEHE) Sbt

Assorted appetizer (four kinds)
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Assorted dim sum(two kinds)
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Winter melon thick soup with crab meats
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Beijing duck

B HE
LG BEORTS

Sweet and sour pork with black vinegar
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Stir-fried seasonal vegetables with pumpkin sauce
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Sesame soup noodle with hot ground pork

B8 R # e
ABDFH — b

Today s dessert
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Assorted appetizer (four kinds)
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Assorted dim sum (three kinds)
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Shark s fin soup with dry scallop and dry soft shelled turtle
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Beijing duck
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Stir-fried shredded Japanese beel with Makomo mushroom
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Steamed Today s fish with black beans sauce
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Hongkong style risotto with winter melon and assorted meats
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Today s dessert




#BE T2 AR — 2

Lotus flower course Bellflower course
¥10,000 ¢ ¥11,000) ¥15,000 @ ¥16500)
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Special assorted appetizer Special assorted appetizer
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Steamed fresh abalone Cantonese style Stir-fried Todays fish with basil
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Steamed whole sharks fin soup with Chinese medicine Braised sharks fin Shanghai style in a earthern pot
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Beijing duck Beijing duck
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Stir-fried Today s fish and celery with BBQ sauce Cold abalone with black truffle sauce
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Shanghai special dim sum Braised two kinds of melon with superior soup sauce
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Fried rice with taro and duck meat Stewed noodle with assorted mushrooms and Japanese beel
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Today s dessert Today s dessert




