EHiDFE T T4  Seasonal menu

[Appetizer]
(B B W R M1 ) EEHOIVZF IR LA ¥2,500
FEzo abalone marinated in house special shaoxing wine
(Z 2 th Kk B EB) ALLEELE BIFTRD LEXHRERL 1A% ¥2,500
Shanghai-style simmered white fish, steamed chicken and fried tofu
[Seafood]
(KL BE 24 BF B W R ) PR F—=HBFES5E—FRRFDOLEBMEARA LA ¥3,500
Braised pufferfish with poreini mushrooms and scallions in Shanghai soy sauce N R
(& B XMW KB ) SCOXBIFEBHBE (wusv—Iy22 R, WIRFH) LA ¥3,500
Today’s deep—fried pufferfish dishes
(B Wk A RA) HEFRORERD LAXAA 423442 ¥2,800
Stir-fried abalone with miso, served with lettuce wraps
(MRFREDBRE T) ASOFEEHLTDELNOZA VA EREL D ¥3,600
Stir-fried shrimp and scallops with tobiko and shiso
(AR FWNEIE) S~ EEF SV ODIEEIEFEFDI—T T 1% ¥17,000

Lobster and celtuce in pickled chili pepper broth
[Shark’s fin)

( E 8 x 2 ) #FEAV SPONDLEE/—IFAAL ¥11,000
Braised shark fin in superior broth sauce, served in a pot
(B R B K8 ) AZBSHIPMDLEFEMEAA #1808 ¥23,000
Braised whole shark fin in soy sauce
(B LB RKREH) AZLSPONDLH LB/ —IFAA #9180g ¥25,000
Braised whole shark fin in superior broth sauce
[Meat]
(ZBESH T H ) IXNTUTDHIPYHEBHBE (#5212 565, B8/ —3) 1ART ¥1,800
Today’s deep-fried spare ribs dishes IN: A
(BRABEEBE F) BREE SOZD LA HPERA-HEAA ¥2,800
Shanghai-style braised chicken with chestnuts and mushrooms
(& 8B B M4 ) MEEEFMROEEIEFEFDI—T1T ¥6,900
Wagyu beef and glass noodles in pickled chili pepper broth
[Vegetable]
(8 X W X B 8 ) LZEFHHEENE (a8 A% 01525 FH5E) ¥3,000~

XKL HEIIR Sy T E TS

Today’s seasonal vegetable dishes

[Noodle & Fried rice)

(M T8 W £ R ) BEEUDEDEDELAKLZH LABT ¥2,500
Lotus leaf-wrapped steamed rice with shrimp and seasonal mountain ingredients

(¥ @ BL R T 1 ) MEEEUOTADFv—r> ¥2,500
Fried rice with seafood and tobiko

(Mif BN R IDER)  AIEEL ARV BT v —> ¥4,500
Wagyu beef and lettuce fried rice with lemon and black pepper

(B MTERE) HIVEALE=ZDOHEEMHDEFITL L EEEIT ¥3,800

Stir-fried noodles with shredded beef and yellow chives in chinese soy sauce

NERMRITHIR10% DY —E 2R THE WL £ T, 10% service charge will be charged
BRI OZHERL T LA X—RETENELED, RO FHIZBHUANIIEE W, Should you have any food allergies or special requests please ask our staff



