y‘%‘* 9‘%3 % @ Barbecue
EETHA ERAETBENSAOEZTLO

Crispy roasted pork
¥1,400

EARE £ UIFALFr—Ya—
BBQ Pork in Chinese Style
¥1,400

'ié ﬁﬁ- ]J\ ﬁ ﬁﬁ— ;‘;{ Appetizers

REHARE ZHELYBERORY bt
Selected appetizers
¥3,200

OXK#E ELBowIY—2
Steamed Chicken with Spicy Sauce
¥1,500

Zmm EALBOREYV-X
Steamed Chicken with Leak Sauce
¥1,200

RESR BOEEY A%

Thinly made cold abalone
¥3,300

BASE 777 DAHE
Jelly fish with garlic sauce
¥1,300

FEMRT ARAFOARBEEEY X
Eggplant with century egg Sauce

¥950

éi\y}\h‘l /:7—9’——7":,3\‘33”47_59\\
Coriander Salad
¥1,600

NNERBREE EFVWE-FUyVEYIR
White Bait with Spicy Peanuts
¥/50

RREE BEY/XIF—0fid
Marinated Bean curd skin & Chinese Harb
¥900

REHERE £—-958
Peatan with Tofu

¥850

MRESR XEWMLWERAE

Braised tofu and spicy sauce

E ﬁ*%g)ﬁ White Braised tofu and spicy sauce
ﬁlﬁ%é_ﬁg Red Braised tofu and spicy sauce
%ﬁ%é)ﬁ Blak Braised tofu and spicy sauce
ﬁlﬁ%é@ Green Braised tofu and spicy sauce
picy
ﬁﬁ*%é)ﬁ Yellow Braised tofuand spicy sauce

&% ¥1,700

MR TMMASIL T N THAL T E v E F, XAl prices include 10% tax
KA =2 — NIRRT L), FELCRRS 5 TRIEV TSI T,
PMenus are subject to change without notice.

KEHEO ZHFECAMICLET LAY -2 ITXwILEL, TOROZICEF LA Z3 0,
HPlease kindly inform our staff if you have any food allergies or dietary requirements.

t%k': -E‘- % %& ‘\‘: I ’G Dim Sum
WiTEREE  BEER T

Pan-Fried pork dumpling
(=18) ¥660

Lt gEw gD
Steamed soup dumpling

(=18) ¥660

BHERX EEE LT

Steamed Shrimp dumpling
(=) ¥460

4 = 4 ==
& I
A

Shaomai
(=18) ¥500

FERBETE TFARANY BT
Glutinous rice shaomai
(=18) ¥500

REe FHEEE

Vegetable steamed dumpling
(=18) ¥600

BB ARLD

Pan-fried radish cake

(=1{8) ¥560

EiEE EL/»

Steamed Bread
(=18) ¥400

H% BEE

Spring Roll
(=4&) ¥660

VR BRRELRF

Steamed Shrimp Dumpling (Shrimp Gyoza)
(=1f@) ¥460

% 2—70 Soup
)--§2)
AGEHER 7AELDER EmEIAS

Braised whole shark fin in supecial sauce
H— A ¥11,000 ~~

BERNaEs EANY 7HELR-T
Shark's fin & Crab meat Soup
H— Ak ¥2,500

ABBERS REBNYEBELR-T

Silky Chicken & Asian Ginseng Soup
H— AR ¥3,500

Lagws 59>
Hot & Sour Soup
B—A# ¥1,500

BMTEE FLEBrEBOR—7

Dried Scallop & Tofu Soup
H— A ¥2,000



‘:P @ ﬁ}:‘g Z % Chuugokuhannten specialty
ERERE R V7

Peking Duck

14T (~24%)  ¥2,400
1127 (2~44)  ¥4,800
17 (~84&K)  ¥9,600

%%E 5% ;% 5& ﬁ* Seafood

BRE VYIbYILI5T
Soft-shell Crab

KRBET Z 2 BEU L E3 0,
(BHFA—= 77 L—=0MNt/
HRXNY) LB/ B Y EZEAKRY D)

¥3,600

BRTIR FTEEEDESE
Boiled Shrimp with Original Sauce

¥3,500

ALTHRIK KiBgEN<TIX—XV—2R
Fried Prawn in Mayonnaise Sauce
¥2,800

X0OE=%f BELNILBE., BEOXOEND

Sauteed Seafood with XO Sauce

¥2,600

FriRi= BEDNF) V-
Sauteed Shrimp in Chili Sauce

¥2,300

—E— %’7:2 % ﬁ : @i Noodle and Rice
8803 ABHADTEEEZIE

Fried Noodle topped with a variety of Seafood
¥2,300

tiaia EaABEE
Fried noodle Shanghai style
¥1,600

ezl mIRY > 5
Sichuan style sesame soup noodle with minced pork
¥1,800

W) A4 ARE @)IRFAFEFRI—TZIE

Spicy soup noodle Sichuan style
¥2,500

MFRBRYER ROENOE LIVEBNDEFv—/ >
Fried rice with Chinese soy sauce topped with pine nuts
¥2,000

BRFHIEMIR YILT ——vEASRIEa)DFv—7/\>

Botargo and celery Fried Rice
¥3,300

XOEWER BEHENIXOEFv—/\>
Fried Rice with XO Sauce
¥2,500

BNYER ABFvr— >
Fried Rice with Pork & Shrimp & Vegetable
¥1,800

RENE AMVThyva

SRIER  ShINER

Salad with Fried Chicken

¥2,200

REHE BREEK
Sweet & Sour Pork in Black Vinegar
¥2,200

RIEA BROAR FERIAIL
X20~30n B MLz WAESET,

Braised pork belly Chinese style

¥2,900

KEFA FAODNRAFKREAL

Spicy Beef Stew Szechuan Style
¥2,900

FMAM MY BERE—< >0l

Stir-fried pork and green pepper soy sauce

¥2,000

BRET BARALAY2—FTVVBD
Cashew Chicken

¥1,900

E% é\ ﬁ ;F)i E? ;,;i Vegetables

PAMERE PEHFRXOH->TYHD
Sauteed Seasonal Vegetables
¥1,800

%ﬁ- t‘!?:'l ?‘H: - ]\ Dessert

KBRS FHOIIL—VYELEE
seasonal Fruit Almond Jelly
¥800

HABEKE JEAHAANYIIF VY IILT

Coconut Milk with Tapioca
¥600

BREE SEFANYT>T-3IL7
Mango Milk with Tapioca

¥700

ERRAEE v I-T7Y >

Mango Pudding

¥700

KxE FE8HOYzo— b
Seasonal Gelato

¥700

I HBITHARE T

Fried Sesame ball
(@) ¥1,000

Traditional Dish



