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Lunch Course Menu
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2% This menu is subject to change without notice.
% A 15% 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

¥5,500 @as)
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Reiho s Assorted Appetizer
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Steamed Dim Sum(Two kinds)
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Today's steamed Houg kong style soup
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Fried dim sum (Two kinds)

TRELE
BETH G IO ESbEAL
Steamed shrimp paste and tofu
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Cantonese style stir-fried noodles
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Todays dessert
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Original flavored tea



KA I — &
Narcissus course

¥7.150 @az)
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Assorted appetizers (Four kinds)
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Assorted dim sum(Two kinds)
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Winter melon and king crab meat thick soup
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Beiljing duck
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Spicy stir-fried shrimp and mushrooms
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Stir—-fried green beans and ground beef
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Fried rice with roast pork and chives
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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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Steamed Dim Sum(Two kinds)
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Jade—colored soup with seafood and sharks fin
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Beijing duck
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Blanched scallops with XO sauce
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Taro, pork and shrimp stir-fried with garlic chips
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Fried rice in Chinese soy sauce topped with pine nuts
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Today s dessert
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Lotus flower course

¥13.200 @az)
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Special assorted appetizers
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Fried prawn with mango mayonnaise sauce
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Braised shark s fin with sperior sauce Gangdong style

X ER T
= v A G | - A4
Beiljing duck
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Beef grilled with special miso sauce
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Stir-fried seasonal vegetables with garlic
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Stir-fried noodle with shredded pork and pickled vegetables

BP B R & &
ABDFH— |

Today s dessert
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Bellflower course

¥19.800 @z
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Special assorted appetizers
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Fresh abalone cold appetizer with wasabi soy sauce
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Braised whole sharks fin Shanghai style in an earthern pot
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Beijing duck

Z A4+ 4F
FRHEANVEREIETIL 27— R
Grilled short ribs with blacck pepper sauce
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Seasonal vegetables, century egg and salted egg in a thick sauce
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Cold spicy soup noodles with ground pork in sesame paste and chilli oil
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Today s dessert



