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Fragrant Orchid course

~ FvF 1Za—2 ~

H — AFE for one person ¥4,950 1A (¥5,692f}:ﬁ*ﬁ‘i75)
B ABL)TEXWEETET . The minimum order is two.
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Boiled chicken with hot and spicy sauce

APOELRT FABE KHELRT

Steamed chrysanthemum dumpling - Beef dumpling + Crystal shrimp dumpling

ZTDRESER T YA T DHBITR T
Pan-fried Chinese chive dumpling + Deep-fried taro dumpling

Clear soup with cordyceps flower, shiitake mushroom and bamboo shoot

BADOHFEW D

Sitr-fried chicken in sweet and spicy sauce

SIAL=ZTDFx— Y

Fried rice with whitebait and Chinese chive

ARBDOTH—h

Today's dessert

BHEONRIEMOAFRILICE > TEDLLIFENDHY £7,

The contents of the dish may vary depending on the availability of ingredients
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Graceful Bamboo course
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H— ARk for

one person ¥7,1 50$Ri7§ (¥8,222ﬂ%“y’ 525)

B ARL)TEXWEAITEYT, The minimum order is two.
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Three kinds of appetizer

TaATv ey DR B — R

Goosefish with nuts in special sweet and sour sauce

FEREXXTS T AXR T T TNNEDLLA—T

Chicken with stinkhorn mushroom and snow fungus thick soup

HAkstyle LRV

Shunju style original Beijing duck

RANTAYFLATOTOE BERAL

Braised pork belly and dried bamboo shoots in soy sauce

LAEEI/N)NEE

Steamed pork soup dumpling with Shanghai crab roe

ALY N)E mkszld

Stir-fried noodles with squid and bean sprouts

ARBDOTH—h

Today's dessert

Mo ZHDEBERICOWTIIHER - ¥ —CARLADRBREEL BV £7

The price in parentheses includes tax and service charge
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Refreshing Chrysnthemum course
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H— AFk forone person ¥9,900$§E;\L75(¥1 1,385*}&‘3‘5&)

B ALY

EX\WEAITEYT, The minimum order is two.
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Four kinds of appetizer

LB/ TV ELERT BN 27N E
Shark's fin with Shanghai crab roe dumpling - Steamed black truffle soup dumpling

ThHELY BT I NN ELA—T

Steamed soup with shark's fin and shrimp wonton

A Astyle LR V7

Shunju style original Beijing duck

A AYEBOE AR D

Stir-fried shredded wagyu beef with onion in black pepper sauce

ZHOBY EHEEI/DOLIBENL

Braised fish in Shanghai crab roe sauce

BHA—7NTAB Fr—r

Fried rice topped with thick fish bone white soup

ARBDOTH—b

Today's dessert

HEOARIIEMOAFRIICE > TEDLLIFENHY £7,

The contents

of the dish may vary depending on the availability of ingredients
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Snow Plum course

~ TJhELDEBANLT—A ~

H— /\7]5% for one person ¥13,200$}tﬁ5]_\,(¥15, 180*}%'&5&\)
B ABL)ZTE I OAEITET, The minimum order is two.
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Special appetizer platter

FITELEYEROAT =)y 7 &L

Steamed fresh prawn and glass noodles with garlic

TN BT 7Ly G EDREE B IAL

Braised shredded shark's fin with Chinese cabbage in rich soy sauce

HAkstyle LRV

Shunju style original Beijing duck

FoFEERYEF X DOF R O

Stir-fried beef and vegetables in spicy sauce

ZEHDOBDEELIP D LI AT L

Stir-fried fish in shrimp roe wrapped in lettuce

RAME ) =1 DHANTHIT B SZIL

Stir-fried noodles topped with shredded pork and Chinese pickles starchy sauce

ABDOTH—h

Today's dessert

Ao ZHDEEIZI OV TIREER - Y —EARADKRETREL ) ¥

The price in parentheses includes tax and service charge
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Eternal course

~ 7L —Z2 ~

bP— A 7]‘«% for one person ¥17,600$} 5]_\,(¥20,240$/EE‘H'5]_\.)
B AL TEXWEETET, The minimum order is two.
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Special appetizer platter

ZEHOBYX/ A0

Stir-fried seasonal fish and mushrooms

THAN) BEROTHILLD LiHENE BB AL
Braised shredded shark's fin in soy sauce in an earthen pot

B At & ¥ 4400- I SCE BNV T ALV DR B XNLICKRFE CSES

HAkstyle LR V7

Shunju style original Beijing duck

BATEFILED R IR D

Stir-fried bone-in beef ribs in black pepper sauce

BFeHoT.aeRoaBzko

Stir-fried taro, bamboo shoots and lily bulb in thick fish bone white soup

SFENLLINADERBE/ HAFv—

Fried rice with Kinka ham and egg white with Shanghai crab roe starchy sauce

ABDOTH—b

Today's dessert

FHEDOARIZEMDOAFRILICE > TEDLLHENHY £7,

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



