> Fa—A / Lunch Course menu

oS La—A
B ¥4,000 @& -9 — 2B

HIR=9F R
FHONE MBS

Assorted appertizer(three kinds)
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Dried scallop and seasonal vegetables soup
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Shanghai dim sum(five kinds)
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Stir-fried white fish with Chinese wine sauce
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Fried rice with crab meat and pickled mustard leaf
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Today’s dessert
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Assorted appetizer (five kinds)
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Shanghai dim sum(two kinds)
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Beljing rosted duck
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Stir-fried seafood and leek
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Steamed white fish and bean-starch with pickled pepper
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Fried rice with seasonal vegetable and Chinese soy sauce
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Today’s dessert

HINSO—AE T ARREVZHSCTEATE S, ¥%0ur courses are made to enjoy for two or more guests.

MAZ2—IHEAIIRBUZ LY, FEREKEETBHADNITEVET, ¥ This menu is subject to change without notice.

IR BRI BB 10% DY —E 22 THIREL £ 3, A 10% service charge and tax will be added to the price.
XBREOZHBEPLEMIZED T LN F —REZEVELS, PORVOFITBHUAT FEW, XIf you have any food allergies or specialrequests,please ask our staff.
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Assorted appertizer(five kinds)
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Today’s seafood
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Braised shark’s fin with soy sauce in a pot
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Beijing rosted duck
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Sweet and sour pork with black vinegar and deep-fried bamboo shoots
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Acidity and spicy knife-cut noodles
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Today’s dessert
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Assorted appetizer (six kinds)
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Today’s seafood
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Braised special whole shark’s fin
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Beljing rosted duck
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Stir-fried Japanese beef and abalone mushroom with black pepper taste
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Boiled noodle with leek oil with Shanghai crab butter
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Today’s dessert

HINSO—AE T ARREVZHSCTEATE S, ¥%0ur courses are made to enjoy for two or more guests.

MAZ2—IHEAIIRBUZ LY, FEREKEETBHADNITEVET, ¥ This menu is subject to change without notice.

IR BRI BB 10% DY —E 22 THIREL £ 3, A 10% service charge and tax will be added to the price.
XBREOZHBEPLEMIZED T LN F —REZEVELS, PORVOFITBHUAT FEW, XIf you have any food allergies or specialrequests,please ask our staff.



