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Seasonal special menu
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Steamed Shanghai crab /& & fE A [#] 5

RIDINDEBERL RE L BELZ/)—R

Braised shark fin with Shanghai crab sauce .~ X [#] % # # #]

- tBBOELZEALIER

Braised tofu with Shanghai crab meat and roe sauce /" X [#] B # 2 &

-BZIL ~LBgBEBtnoniE~

Shanghai crab noodle / * ¥ 4 # 5 %

CEBR SHDUONCR A BROKROE ERLRA-T

Steamed shark fin soup with whelk shellfish ./ /#1247 B /& 4

CHR LDFEYBEROENNELR—T

Steamed pork and chicken soup with buckwheat seeds .”” ) £ & % T/ %

TAMADFZITNE BABRRDERADH-X)E b

Par-boild calamari with kelp soy souce . & %9 # fit

TAMADEBIRERRA )97 R MM RB T

Deep-tfried calamari with garlic flavor .~ £ /& 7% #¥ fit

TAMADEFEBRYD HEY/—X

Stir-fried calamari and green perilla sauce .~ i@ # fit

BRAXXUBNBFROMN MDD

Stir-fried white fish with vagetables,basil flavor .~ f## # /i /)i &

R KTIADOANYE ~EMmLEa~ faw)n, &A% #E

Stir-fried scabbard fish Cantonese style .~ % # I 4 F{ # & 77 &

BRAKRKTADEFREL ~EMNBLE~ M)A A% HE

Steamed scabbard fish Cantonese style ~ % X & % &k 7%

BB RTTADOREFT #amEFHP/—2

Deep-fried scabbard fish with salted egg sauce .~ # %% 77 #

TRANTRAL T OBARKRERL  ~@abf—o—~

Dongpo pork, plum flavor ./ # & 75 R R % A

Fad 7N BRRE_V=JYBEDN/—R

Stir-fried Wagyu fillet with aged black garlic and honey sauce ./ % ;12 77 47/

AR (&) 8,800~

female 10’ 000
FR(R) 9,900 ~
male 12,100

B—A#% 22000

per person

4,950

B—A#% 4950
eihall) 2,475

b—A#% 12,100

per person

B—A®R 2,750

per person

3,630

3,630

3,630

4,400

4,400

4,400

4,400

3,300

10,450

b N7, FLAKDERL T vr—/r LBBEIEILT 4,950

Abalone and dried scallop fried rice in clay pot .~ %5 F B ## # 8

HMEBYBUWNVERAD LG oD ~Bedia~

Noodle soup with poak and Kujo green onion .-~ /L% % A # & 5 4

2,750



