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Ancient Town course
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H— A*k forone person ¥1 1,000*%@(5512,650*%‘3‘5&75)
B AL TIEX WA ET, The minimum order is two.
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Four kinds of appetizer
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Steamed fresh abalone with salted-peppers and Chinese mustard greens
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Shark's fin soup with whitebait, chicken meat and vegetables
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Shunju style original Beijing duck
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Stir-fried shrimp and chicken with cashew nuts seasoned with curry spice
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Stir-fried chrysanthemum and seasonal mushrooms
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; Fried twenty-one grain rice with Shanghai crab meat and lettuce

L4 I T ABDOFH—h

Today's dessert

BHEDOABIZEMOAFRILICE > TEDLLHENDHY £7,

The contents of the dish may vary depending on the availability of ingredients
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Pudong course
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H— A% for one person ¥16,500F13A (¥18,975F1 %3A)
B AL TEX WA ET, The minimum order is two.
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Assorted special appetizer
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Deep-fried blowfish seasoned with garlic spice
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Steamed shark's fin soup with shrimp dumpling and dried scallops
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Shunju style original Beijing duck
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Stir-fried frresh abalone and squid with seasonal vegetables
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Braised Chinese cabbage in cream sauce
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Egg drop tomato soup noodles
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Today's dessert

o ZHDEEIZI OV TIREER - Y —EARADKRETREL 2V ¥

The price in parentheses includes tax and service charge
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The Bund course
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$— AFk for one person ¥22,000F43A (¥25,300F¢ 4 3A)
B AL TIEXWEETET, The minimum order is two.
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Assorted special appetizer
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Stir-fried prawn in special sweet and sour sauce
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Braised whole shark's fin in soy sauce in an earthen pot

ZFkstyle JLRF V7

Shunju style original Beijing duck
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Stir-fried beef and potato in black pepper sauce
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Stir-fried seasonal vegetables topped with dried scallop starchy sauce
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Shanghai crab roe in claypot rice
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Today's dessert

FHEDOABRIZEMODAFRILICE > TEDLLHENHY £7,

The contents of the dish may vary depending on the availability of ingredients
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Concession course
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H— ABk for one person ¥27,500885A (¥31,625F¢ 4-3A)
B AL TEXWEATFET, The minimum order is two.
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Yu Garden course
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H— A% for one person ¥35,200Fi3A (¥40,480F 14 3A)
B AKBL)TE WA ET . The minimum order is two.
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Special appetizer platter
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Stir-fried fresh prawn in XO sauce
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Pan-fried shark's fin topped with Shanghai crab roe starchy sauce
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Shunju style original Beijing duck
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Braised fresh abalone, pork and vegetables in Szechuan sozu sauce
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Parboiled wagyu flavored with yuzu
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Shanghai style congee with Shanghai crab meat, fish and lily bulb
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Today's dessert
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The price in parentheses includes tax and service charge
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Special appetizer platter
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Stir-fried lobster with ginger and leek
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Braised whole shark's fin in black truffle thick fish bone white soup
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Shunju style original Beijing duck
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Braised dried abalone and morel mushroom in dried abalone sauce
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Stir-fried wagyu fillet and king crab legs in sweet and spicy sauce
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Spicy and sour soup rice with seasonal fish
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Today's dessert

FHEDOARIZEMDOAFRILICE > TEDLLHENHY £7,

The contents of the dish may vary depending on the availability of ingredients



