ﬁu* i%:%%@ Barbecue
ETHA RATEATSADNBEZTDLO

Crispy roasted pork
¥1,200

EAXBE BEFrY—Ta-—
BBQ Pork in Chinese Style
¥1,000

% ﬁﬁ- ’]\ ﬁ }ﬁ- % Appetizers

BE#HAIELE CHEHLYREORY Ebht
Selected appetizers
¥2,800

OK#E LENE

Steamed Chicken with Spicy Sauce
¥1,400

AhiE A LBEEREN

Steamed Chicken with Leak Sauce
¥950

BASE 737 0RAY
Jelly fish with garlic sauce
¥1,100

BERERE PEREANOBRY EHYE
Assorted Chinese Pickles
¥850

BEMH NI F—FE-5RNYHSF
Coriander Salad
¥1,600

INEBIEE FWE-—FTYVEYIR

White Bait with Spicy Peanuts
¥750

REREE BEC/XIF—0filh
Marinated Bean curd skin & Chinese Harb
¥800

RE#EE E-9>E&

Peatan with Tofu

¥850

MRESR XEWMLWIEEHE

Braised tofu and spicy sauce

BRREGE  White Braised tofu and spicy sauce
TRRRESE  Red Braised tofu and spicy sauce
BERRETGIE  8iakBraised tofu and spicy sauce
FERREGIE  GreenBraised tofu and spicy sauce

ﬁ'/ﬁ%ﬁﬁg Yellow Braised tofu and spicy sauce
&
¥1,700

MRTABAS T N THAAT I X E F, XAl prices include 10% tax
WA = a2 — AR Y12 ,t') FELSRET 5 THELS T I T T,
Menus are subject to change without notice

MEBRELO THAECRMICL 5T LA X =2y I X niLias, FOROFIIBR LA LI,
PPlease kindly inform our staff if you have any food allergies or dietary requirements.

’}? ~£ ﬁ n%‘; l\": I IQ: Dim Sum
WITERAE  BEERF

Pan-Fried pork dumpling
(=1&) ¥500

ta)gEE &S

Steamed soup dumpling
(=1&) ¥500

BB BEELERT

Steamed Shrimp dumpling
(Z18) ¥460

BEse Bt
Shaomai
(=18) ¥5oo

¥EKBESE EF KN BEE
Glutinous rice shaomai
(=18) ¥400

REE FHEEE

Vegetable steamed dumpling
(=18) ¥600

BLEE KRLB

Pan-fried radish cake

(=1{8) ¥560
ZiEE ELY

Steamed Bread
(=1&) ¥400

% BAS
Spring Roll
(=4&) ¥5oo

EHER BEELRT

Steamed Shrimp Dumpling (Shrimp Gyoza)
(=1f8) ¥460

% 2_7 Soup

AIEEER 7AHELDE EBHEIASL

Braised whole shark fin in supecial sauce

b— A ¥8,800~

BWas BAANY 7AELZR-T
Shark's fin & Crab meat Soup
b—A# ¥2,000

AZBERS BEBANVERELR-T
Silky Chicken & Asian Ginseng Soup
b—A# ¥3,500

LEBRERE RS
Hot & Sour Soup

B— At ¥1,200

SBRMmTEE FTLARBrEEORX-—7

Dried Scallop & Tofu Soup
B— A ¥1,200



‘:P @i)jj_ g % chuugokuhannten specialty
triERE RSV 7

Peking Duck
14T (~2H) ¥2,000
127 (2~44%) ¥4,000

%%E 5% % 5’& ﬁ seafood

BRRE VI bV LIST
Soft-shell Crab

XFAIBEHFELZBZBU (30,
(BHITA—0 vy 7 7Lv—0nF/
HERXN) L8/ B Y EZERY D)
¥3,000

BrPIER TEEBEDES]E
Boiled Shrimp with Original Sauce
¥2,700

ALTHRIK KBENTIRX—XV -2
Fried Prawn in Mayonnaise Sauce
¥2,500

X0E=8f BEYMIBE. BEROXOEW D

Sauteed Seafood with XO Sauce
¥2,600

TrRiz BEDOFY V-2
Sauteed Shrimp in Chili Sauce
¥2,300

ﬁ %QZ % ﬁ ) @)i Noodle and Rice
XOEMER BEENY XOEF v —/1\>

Fried Rice with XO Sauce
¥2,300

HBNKER BABFv—/>
Fried Rice with Pork & Shrimp & Vegetable
¥1,500

MFRBRIER

MORNE HEVEBDERF v—/\>
Fried rice with Chinese soy sauce topped with pine nuts

¥1,600

eE wWIRAY > 5 5
Sichuan style sesame soup noodle with minced pork
¥1,600

mEFREE mIIRFAHF®RI—-TZE

Spicy soup noodle Sichuan style
¥1,800

fHeapsE BB HANITEEEZIE

Fried Noodle topped with a variety of Seafood
¥1,800

Eigia EHABEEZE
Fried noodle Shanghaistyle
¥1,600

% ﬁ’]\ ;F,i x/r\/?’f '7:/1 Traditional Djsh

mE 21— F—
Salad with Fried Chicken
¥1,900

HEHE BEFEK

Sweet & Sour Pork in Black Vinegar
¥2,200

AL FNNTALYVWARWERENEIAL

Braised Brisket and Beans
¥2,000

RIEAN BKROAE SEIRIAIL

Braised pork belly Chinese style
¥2,400

KELAN FARODN|EAFREBIAL

Spicy Beef Stew Szechuan Style
¥2,900

FRAM MUY BERE—<>0l®

Stir-fried pork and green pepper soy sauce
¥2,000

BRET BRCAYa—FTvVHD
Cashew Chicken
¥1,900

E% é\ ﬁ ;é Ej" ;]J?;i Vegetables
FRMEE PEHFZOH-TYHD

Sauteed Seasonal Vegetables
¥1,800

HEREER EYVHERXOH-TYHOD

Sauteed Mix Vegetables
¥1,800

%ﬁ- tﬁ:‘ ?"f:_]\ Dessert

E1-E8 TI-ERE
Almond Jelly
¥600

BRATEKE JEFTAHAANY IS YV INLT
Coconut Milk with Tapioca
¥600

BIRHEE JEFANYZT—-3IL7
Mango Milk with Tapioca
¥700

EREmE ~w>dI1-—7Y >
Mango Pudding

¥700

Kk FHnyzo5— b
Seasonal Gelato

¥700

I 5ITHARE T

Fried Sesame ball
(waf8) ¥1,000



