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Appetizer

Roast Pork
1.9‘__\,,__?‘/1__ ........................ SOOH

Shredded Chicken

z-ﬁﬁf‘f‘%(}\“/ﬂy:j—) .................... QOOIIJ
gﬁ%ﬁ%ﬁ?#:‘/:by—x -------- 900y
SRS 20—z oo 200
BAADIE R DY T SH eeeenene 9001

Jelly Fish

BT DY wrrerrrneerrineriinannn 1,000

mo -7 hev

Abalone & Shark’s Fin

Braised Mini Abalone 1 800

N — N 2F I~ cecececesccsescce
132HDUDIEK 000K
Braised Cold Dish

8 %bu@ %(2%@0) ................ 4,000P3
Braised Abalorl\e Soy Sauc‘e
9.5 LU DIIMAGAR D)~ 6,0001

Braised Special Shark’s Fin

10 KT HCL DLBEIATR wweerrreeneeess 15,0001y

K EFROBRBIEEY BelEE L TEYET ~ S
Oraldngirlulba KINELOLHGEH 150000 T
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Prawn Shrimp & Crab

T NIEEDF U wereereeneneenes 1,200
IZoMFED T Fm XY =R oo 1,200/
L3I E D bty weereeerneens 1,2001
lsiitefjs\h;%p%d %%Z—e:ge%bzs) 42 JARECEEERETERET: 1,300m
fggs;Yll;/(%}\0£¥H£% ............. 1,300
6D F1) 1,350
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Fish & Shell

Sauted Cattle Fish XO Sauce

17T AHDXOIESDE  ceovereeneeeeens 1,100

Sauted Cattle Fish and Seasonal Vegetables

1S A HDBFERDY  eeeeeeeeeens 1,000

Sauted Cattle Fish Chill Papper Sauce

194D Ibeh e 1,000

Sauted Fish Sweet Sour Sauce ‘
20.1 0D H ke e 1,000

Seasonal Fish XO Sauce

2110 DXORE e e 1,100

Sauted Scallops Black Papper Sauce
1,2001

22 K27 LIS oo ,

DA 27 HAEO RIS 1,2001



Sauted Beef and Black Pepper
DD IR  woverrreeeeeees 1,200r7

Sauted Beef and Bell Pepper

24 REC— 2 DFIYIO Kb -+ 1,200/ gl oA A 2R——2858 1,200

Sauted Beef Spicy e
25 DRI SA S —fbah e 1,200 A e
Sauted Beef Oyster Sauce ' 2 15

26 DA AR —) —Afpty e eeee 1,200r
Sauted Beef XO Sauce

2T/FADXOMSS e 1,300r
Sauted Beef Chinese Vegetable

28/FRDM=FYe e 1,300r

Roasting Firing of the MIKAWA Cow Sirloin Japanese Papper Sauce

29. B FO—ARORRER [ —A * - 4,000r
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Chicken,Pork &Duck

Sauted Chicken and Red Pepper

0L DD ceeeeeeeeeeeeens 1,200
Sauteﬂ Chicken with black Vinegar Sauce

SLIENOD TR ceeeeeeeeeeeeees 1,200
Sweet-and-Sour with Pineapple

3254 F v IV AOWEBE oeeeereeeeeee 1,200

SZIPEDWEIG  -vervveereeeroneereeens 1,200
Simmered Pork

34%0)%% ........................ 1,100[1]
Stir-fried Pork and Egg with Oyster Sauce

35IEAL K FOAA AR——A kb 1,000
Stir-fried Pork and Cabbage with Miso Sauce

36JERIE T Y DU IR <ooceeeee 1,000py

Chinese Dish Containing Eitght kinds of Ingredients

37/*\45:‘?% ................................ 1,400Fq

Beijing DuLkﬁSpie‘ges)
K 38ALIIZ W T (shyy trrreereerereeeeeanes 5,500/

Beijing Duck(10pieces)

K 39JEIIZ W (10 *trreere e 11,0001

KENDOHEBRIFHEDTFHREGYET

B L% 75,5008
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Vegetable & Soup

Corn Sou

40.:]5_‘/1_7" ......................... 500mM
Hot and Sour Sou

ALEY FRERA—T () e 7001
Srimmr 9001

Stir Fried Chinese Vegitables
43.tp§j;§o)g§¢d@b ................. 9001

Shark’s Fin Soup with Vegetable

447771:1/X—7° ................. I’IOOP}
Abalonne and Greens Sou
I5.TTCLHHADR—T  wwoeeeeeeee 1,500r
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Deep-Fried Food & Dim Sum

Deep Fried Chicken (3pieces)

A6.FEDJHEHAT (Bf)  ceeevrrereeeeeens 6001y
Deep Fried Chicken with Sweet Vinegar (3pieces)

AT FBOFEET HER — A Gfi) ----- 700m
Spring Roll( 2pieces)

4PS gﬁﬁpﬂé (€% S BEELLII LR PR TP PP PPRPPPPRRD 400m
Chinese Style Piroshiki (2pieces)

A WPHEJR AT F-(2ff)  ccvevrveeeenes 4005y
Deep Fried Crab Claw(1piece)

50‘?%{“0)%%(12’;) .................... 500

Bun with Meat Filling (1piece)
51. KA (1)
Steamed Meat Dumpling (2pieces)
B2 ATIA (2ff])  cceeeceeeceeeccennns 400m
Humid Chinese Meat Dumpling with Shrimp (2pieces)
531FEZ AR UBE - (2f)  coovvveeeee- 4001y
Fried Dumpling with Shrimp and Leak (2pieces)

541 EL =T NOBEE 1~ (M) ------ 40011

Fried Dumpling (4pieces)

SE5BEZRET-(AIH)  covevvvreereennneeens 400y
Boiled Dumpling (4pieces)

56. 7}(@5%% (p4ﬂ3|) ...................... 400y
Steamed Bun (4pieces)

57. /J\%Eé (Af)  ceeeeerrerrencenianens 6005
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Rice & Noodles

Bite Noodle with Roasted Pork Fillets
58.0LbF v —a—Hi
Bite Szechuan Noodle with Sesame Paste Sauce and Chill Oil in Soup
59.0- &< BHR L
Noodle with Vegltables and Seafood (Soy Sauce Flaveor)
60. H. H 5 &AM I HZ2IE Ganmk)
Noodle with Roasted Pork
61.Fv—a— AbitZld
Fried Noodle with Vegetables and Seafood (Soy Sauce Flaveor)
62. 1 H BRI HEZ I Gk
Szechuan Noodle with Sesame Paste Sauce and Chill Oil in Soup
63 HRA (222 A)
Porcelain Food Dressed with Liquid Starch Fried Noodle
64.apEE HAMTHEEZIE
Noodle in with hot and Sour Soup
G5.EFRIGIE (o 5— R Ay e
HOKARO Fried Rice
66. 53 HERERD R
Stir-Fried Vegetables and Seafood Over Rice
67. hHERD» I T

Crab Omelet Over Rice

68.367$ﬁ,i(“7“:/:‘/‘/}\\‘/) ooooooooooooooooo
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Dessert

Chinese Sponge Cake (2pieces)
69.% — T —HF (hiERANATS) 1)
Fried Sesame Balls with Sweet Beans Paste (2pieces)
7051k 1 (2fi)
Rice Cake with Black Sesame Paste (2pieces)

TLRNUBREEA D E 7k M)

Vanilla Ice Cream
T2N=FT A A
Green Tea Ice Cream
T3HRRTAA
Soft Almond Jelly
AR DS
Soft Almond Jelly Dark Molasses
75 b5 Cagm )
Tapioka Coconut Milk

76.2 A AbaaryyILy

Mango Pudding

71y d—7Y
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Drink
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Whiskey 74 AXF —H )TV —nN—D 4 A% —

Chinese Liqueur JJEiH

AR —
RPN 1Y
HIvdA oy
)N P 8 1
Hvdu—nmay

%6801
BEERE —wv
E—)Li(FI > - 79R) 500ml 880
B —)IL (PHEA—I18—FF 1) 375ml 8801
hiEE—)L G EE—)L) 8201
YT NaA—=) (I M) —F— )L T —) 5901
Chinese Rice Wine #38iLip
WL ERELYT SR 90ml 7201
MRl MUKy R 270ml 2,160m
BT I A 90ml 720H
ERy b 270ml 2,160m
WL VAN L—X 90ml 7201
Wbl ARSI L—R 480ml 2,500m
ol 34 480ml 4,100
Al BAESAE 640ml 77,2001
drlIL BAE104E 700ml 11,0001
SFRfR AL b
(Z90mI- il 2872 L 90ml- il 1 =7 A b5 Lv—ZA90ml)

1,500
Japanese Rice Wine HAH
VUi E G5 150ml 820mH
1F5 508 A (R 270ml 820
Syochu & Sour BERf&Y7—
B (42 670
ZEWERT () 6701
LEVYT— 680
iy — 680H
ESF >4 ¥ 4,100

W7 ZDBI)  FEEE (LEZ OB
FAFW RN OV —Y)—DI5i)
BRI EPHER (T XD B )
%620M

Chinese Liqueur Cocktail I H 7 5 v

BHBWA—A - BATI Vv — FXAFRIV—F—
PN = FGAF RIS FAFIvAIY
RN —Z T —_) =5 )VE—Y ey b
BESHR—Z - LEVY Iy — LEVERIAE

#7201y

Wine& Sparkling Wine74>&AN—2Y> 74>

TSI (1) %7201
55 AT4 v (at) 720M
RMLIAY G 1D) 750ml 42,8001
L3I— =T nd Hrda 750ml 3,200
F=I Ay Y TVavk A 800
RV AP TV 2w b 750ml 3,000

Non-alcoholic Cocktail J>7nva—wh 75w

REOVE 700
TEEDY) — % 7001
HYA)—K 700mH
HYAT—H Y 7001
E—FV—& 700mH
E—FNT )Ly —ay 7001
Soft Drinks ¥ 7FFY > 2

TA AT —O S 48011
TAART Y AI VS 480
TART —TIV5E 48011
ah-a—5 480
Iy —I—) 480H
HILE R 480
T—TIVERY R 620
HAEAR R b 620m



