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Assorted appertizer(four kinds)
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Stir-fried squid with dry flatfish flavor
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Thick soup with yuba and mushroom
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Steamed Shanghai crab
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Beljing rosted duck
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Stir-fried taro and lotus root with leek oil
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Wonton in Shanghai crab meat
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Sauteed noodles with chicken and yellow chive starchy sauce
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Today s dessert
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Assorted appertizer(four kinds)
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Scallop and crispy rice with ginger sauce
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Turnip ureed soup with Shanghai crab butter and bird s nest
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Steamed Shanghai crab
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Beiljing rosted duck
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Steamed chicken and Shiitake mushroom wrapped in the leaf of a lotus
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Stir-fried Shanghai crab meat and asparagus
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Fried rice with shrimp and taro dry flatfish flavor
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Today s dessert
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Special assorted appetizer
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Stir-fried prawns with Shanghai crab butter
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Steamed medicinal soup with sharks fin and matsutake mushroom
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Steamed Shanghai crab
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Beljing rosted duck
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Braised blowfish with soy sauce

EYER/RYE
BEROQRLFEDH - 3 )

Stir-fried bok choy and yuba
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Boiled noodle with leek oil with Shanghai crab butter
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Today s dessert
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Special assorted appetizer
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Stir-fried abalone with seasoning sauce topped with caviar
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Braised shark's fin and Shanghai crab butter in soy sauce
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Steamed Shanghai crab
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Stir-fried Japanese beef and seasonal vegetables with Japanese pepper
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Stir-fried pea sprout with wild rice
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Fried rice with Shanghai crab meat and leaf mustard
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Today s dessert
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Special assorted appetizer Marinated Shanghai crab with Chinese wine
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White fish with pickled peppers Today s seasonal seafood

SLBERHER L L2 P&

SN D EEAK LRIV TSR VOhO LEBEAAL
Braised whole sharks tin Braised whole sharks fin with Shanghai crab butter
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Steamed Shanghai crab Steamed Shanghai crab
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Beljing rosted duck Beljing rosted duck
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Braised pork with black vinegar sauce Stir-fried Japanese beef and mushroom with sake lees sauce
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Sha ng]]a i crab dim SLIIH( two kjnds) Braised kinugasa mushroom and Shanghai crab butter stuffed with asparagus
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Fried rice with sballop and ginger starchy sauce Stewed noodle with blow{ish stock
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