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Lunch Course Menu
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2% 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.

R T—2
Dim-Sum course
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Todays appetizer
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Steamed dim sum (two kinds)
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Reihos special dim sum
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Fried dim sum (two kinds)
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Stir-fried pork with szechuan pickles and bean sprouts
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Fried rice with cantonese barbecued pork and chinese chives
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Todays dessert
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Original flavor tea
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Narcissus course

¥7.150 @az)
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Assorted appetizer (four kinds)
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Assorted dim sum(two kinds)
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Fresh fish, bean sprouts and fat choy soup
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Beiljing duck
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Stewed eggplants stuffed with shrimp paste in oyster sauce

ZEHEYHB KT
B EHEY — AL

Stir—fried chicken in black vinegar sauce
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Fried rice with shrimp and dried seaweed
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Today s dessert
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Peony course

¥9,350 @maz)
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Assorted appetizer (four kinds)
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Assorted dim sum(two kinds)

s A AR
BEYANN) 7LV A—T

Sharks fin soup with seafoods and wax gourd
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Beijing duck
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Stir-fried fresh fish in shallot sauce
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Stewed pork jowl in soy sauce with black pepper flavor
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Soup rice noodles with minced beef and pickled mustard greens
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Today s dessert
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Lotus flower course

¥13.200 @az)
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Special assorted appetizer
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Fried prawn with mango mayonnaise sauce
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Steamed soup sharks fin with wax gourd Guangdong style
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Beiljing duck
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Steamed fresh fish and tofu with preserved dried cabbage flavor
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Special Dim Sum
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Steamed rice topped with chicken and shiitake mushroom
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Today s dessert
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Bellflower course
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Special assorted appetizer
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Fresh abalone cold appetizer with wasabi soy sauce
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Braised whole sharks fin Shanghai style in a earthern pot
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Beijing duck
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Steamed wax gourd stuffed with shrimp paste topped with chinese salted eggs sauce
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Stir-fried bone-in short ribs with black pepper
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Cold spicy soup noodles with ground pork in sesame paste and chilli oil
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Today s dessert



