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Lunch Course Menu
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3¢ This menu is subject to change without notice.
% A 13% service charge will be added to the price.

% If you have any food allergies or special
requests, please ask our staff.
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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 chicken and garlic scapes
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Shanghal crab roe dressed noodles

BB R#M
AABDOTHY— L

Todays dessert
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Original flavor tea
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Narcissus course
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Assorted appetizer (four kinds)
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Assorted dim sum(two kinds)
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Minced wagyu with green shiso soup
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Beljing duck
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Stir-fried fatty pork and Chinese olives flavored with honey
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Braised fried tofu and mushrooms in oyster sauce
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Fried rice with Chinese ham
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Today s dessert
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Peony course

¥9,350 @az)
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Assorted appetizer (four kinds)
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Assorted dim sum(two kinds)
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Shark s fin with lily bulb soup
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Beijing duck
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Stir-fried shrimp with seasonal vegetables
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Deep—Iried fatty pork seasoned with garlic spice
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Stir-fried noodles topped with chicken meat sauce
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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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Stir-fried prawns with seasonal vegetables
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Braised shark s fin soup with Chinese cabbage in dark soy sauce
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Beljing duck
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Steamed fish and tofu topped with Hongkong style sauce

X R X TN
ot YFEE M) 2700

Stir-fried wagyu with Chinese truffles
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Fried rice topped with assorted starchy sauce
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Today s dessert
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Bellflower course
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Special assorted appetizer
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Deep—fried fresh scallops Chinese style
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Braised whole sharks fin Shanghai style in a earthern pot
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Beijing duck

%2R HK
0 Lk EA

Stir-fried chicken flavored with leeks and ginger
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Stir-fried seasonal vegetables
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Crispy rice served with shrimp Chaozhou style
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Today s dessert



