LUNCH 11:30~15:00 (L.O. 14:00)

A LA CARTE DINNER 17:30~21:30 (L.O. 20:30)
HAMRIRE

RO -5 Oh- BN (%20g) D~ R ¥6,000

Comparative Tasting: Tail, Dorsal & Belly Fins (20g each)

BIEOECRPRELU S OO BEREAPTHELEL,

(RIS ITEID32 O R ATIERE T LU TUE§.760b0 - TF 7T LALE" DX NZEI D
AL O T DO BIRDE OIS EELALIZS L,

We have prepared a shark fin tasting experience that allows you to enjoy the differences in texture.

Three distinct cuts—tail, dorsal, and belly—are each prepared using different cooking methods.
Savor the unique textures of each cut: chewy, springy, and meltingly tender.

OUTOA—AAZ2—DA=T [ L0 ONDEBRERAZ 22— [ICEBETAZLDAFETT,
CHEOBRE, TReoBIMEHSIc TR LT

The soup in the course menu below can be upgraded to a “Shark Fin Tasting Menu.”
If you wish to make this change, it is available for an additional charge listed below.

o fEEO— A/ A0 O a—A /X — A 148 ¥3,000
RYUHO / FUKAHIRE / GENBU

® RAE— 2 144k ¥2,000
SUZAKU

® HjEa—2 MR
BYAKKO



LUNCH 11:30~15:00 (L.O. 14:00)

A LA CARTE DINNER 17:30~21:30 (L.O. 20:30)

Bl 5979
AKBI-2TLORD AL RO H 6 GEY T ¢ O — MR TIHELE L

From our full-course selections, we have handpicked several signature dishes and made them available & la carte.

1. AR KARE i) ¥700

Cantonese Turnip Cake 2 pieces
2. ZUBKROMEYIY BV —ALEH) — A (i ¥1,400 UM ¥2,100 ¢ha¥3,500
Extra Small Pot Small Pot Midium Pot

Steamed Sliced Pork with Spicy Sauce and
Chrysanthemum Greens Sauce

3. NS AL ONDEBYT k) — 2 HF72HEAET (1¥) ¥3,500
Deep-Fried Mini Shark Fin with Yulin (Chinese Vinaigrette)
Sauce, Served as a Salad

4. BALINHOY)—1108) () ¥1,100 Oha) ¥1,800 (h4)¥3,000
Creamy Stir-Fried Crab Meat and Egg White Extra Small Pot Small Pot Midium Pot

5. HIEEEDFV)—2 (1) ¥2,800
Head-On Prawns in Chili Sauce 1 tail

6. HIHIFE DA EZE AN (12) ¥2,800
Braised Head-On Prawns with Green Onion and Ginger 1 cail

7. AIBELENOEYEEAA BABTRRA (1%) ¥2,800
Spicy Braised Head-On Prawns and Glass Noodles, 1 cail
Served with Assorted Vegetables

R ¥2,400 UM ¥3,800 (h#)¥6,300

8‘ %%*ﬂﬁ";@i%b;%“ ﬁg%lé;ﬁ’g@éb Extra Small Pot Small Pot Midium Pot
Tenderly Braised Japanese Black Wagyu Beef »
with Zhenjiang Black Vinegar Aroma (llsﬁv E;Jg) ¥1,800

9. FBLXOMED IR
Fried Rice with Chicken and XO Sauce

(RN 14 | N 2~34 | i 4~54]

Extra Small Pot: 1 person | Small Pot: 2-3 people | Medium Pot: 4-5 people

SR I3 —E 2RI E R B i n TR T, 3%Prices include service charge and consumption tax.

AR AFVIRIEICE D BM A= a— AR L H I AR AN T 0T, s¢Menu items and ingredients may change depending on availability.
SCERI I FEE0 S O IR EEE R A LTk h 27, 3¢ Unless otherwise noted, we use domestically grown rice.
SRR b3 DB O R A — 2 NS ) TRE R LT h 37, 3¢ Unless otherwise noted, we use Australian beef.

3% Photos are for illustrative purposes only.

MEERAA—TUTT,



A LA CARTE

LUNCH 11:30~15:00 (L.O. 14:00)
DINNER 17:30~21:30 (L.O. 20:30)

H

Hij3% Appetizer
Le—4>
Century Egg

20 DI
Jellyfish Cold Dish

3ARLIBOWEL A -2

Chilled Steamed Chicken with Scallion-Ginger Sauce

475U EOMYTY  FHFE — A
Shredded Steamed Chicken with Sesame Sauce

5.1 b KR —7 DBEXIK

Naniwa Pork Roast
6.FEEVFFILIS Kb &b

Dragon Phoenix Special Assorted Cold Dishes
TSRV EDYE

Assorted Cold Plates Trio

Ah*OMu Shark Fin

8.5 ONDLE
Whole Simmered Shark Fin

SO A—7" Shark Fin Soup

I AN S ONA—T
Shark Fin Soup with Crab Meat

10.AH AL SO0 A—T
Mixed Vegetable Shark Fin Soup

1150 0N ADVUJI[FEBRA—T
Sichuan Spicy Soup with Shark Fin

2. 5000 ADZELA—T
Steamed Soup with Shark Fin

fifl Abalone
131D F A4 22 —) — 23

Abalone Simmered in Oyster Sauce

14.810> 7 ) — L35,

Cream-Braised Abalone

15. it s o 1h o
Stir-fried Abalone with Vegetables

16.f1 LB DXOELD &)
Stir-fried Abalone with Vegetables in XO Sauce

R LY — AR BRI G I N TR T,

SAEANRIUC SO BM - A= a—NEDPE T AGESTE 0T,

MEFA LR I O IR EFER BRI L TR 0 7
SRR O IRV A — AP Y TR LT 7,
HERBAA—UTT,

(RPN 14 | N 2~34 | e 4~54]

Extra Small Pot: 1 person | Small Pot: 2-3 people | Medium Pot: 4-5 people

(Fe/hiE) ¥1,200

Extra Small Pot

(b ¥1,500

Extra Small Pot

kb ¥1,500

Extra Small Pot

(FehiE) ¥1,500

Extra Small Pot

(Fehik) ¥1,500

Extra Small Pot

e ¥1,500

Extra Small Pot

(i) ¥1,800

Extra Small Pot

(1r»7) ¥2,800

1 Cup

(1r»7) ¥2,800

1 Cup

(1r»7) ¥2,800

1 Cup

(nv7) ¥3,600

1 Cup

(Fe/his) ¥3,900

Extra Small Pot

(i) ¥3,900

Extra Small Pot

(Fi/hé) ¥3,900

Extra Small Pot

(Fi/héd) ¥3,900

Extra Small Pot

CUhit) ¥1,800

Small Pot

Uhit) ¥2,500

Small Pot

CUheE) ¥2,500

Small Pot

M) ¥2,500

Small Pot

i) ¥2,500

Small Pot

CUhir) ¥3,000

Small Pot

(1/2%0 ¥10,000

Half Piece

i) ¥4,500

Small Pot

CUhiE) ¥4,500

Small Pot

Uhit) ¥4,500

Small Pot

CUh#r) ¥5,800

Small Pot

M) ¥5,800

Small Pot

M) ¥5,800

Small Pot

M) ¥5,800

Small Pot

(h#) ¥3,000

Midium Pot

(h#) ¥4,200

Midium Pot

(h#) ¥4,200

Midium Pot

(héd) ¥4,200

Midium Pot

(h#) ¥4,200

Midium Pot

(h#) ¥5,000

Midium Pot

(180 ¥18,000

1 Piece

(h#) ¥7,500

Midium Pot

(h#) ¥7,500

Midium Pot

(h#) ¥7,500

Midium Pot

(h#) ¥9,800

Midium Pot

(h#) ¥9,800

Midium Pot

(h#) ¥9,800

Midium Pot

(h#) ¥9,800

Midium Pot

3% Prices include service charge and consumption tax.

s¢Menu items and ingredients may change depending on availability.

3% Unless otherwise noted, we use domestically grown rice.

3% Unless otherwise noted, we use Australian beef.

3% Photos are for illustrative purposes only.



A LA CARTE

LUNCH 11:30~15:00 (L.O. 14:00)
DINNER 17:30~21:30 (L.O. 20:30)

H

W - Shrimp and Crab

178D 754

Fried Crab Claws
18R AY Kb

Egg Roll with Crab Meat

19FEDF V) —A  KEEIRA

Shrimp in Chili Sauce with Colorful Vegetables

20DV AA— L) — A
Shrimp in Mayonnaise Sauce

2L LR OX.0. 80O

Shrimp and Vegetables Stir-fried with XO Sauce

2213 DK
Deep-Fried Shrimp

23 EMEAT AA—D LY EH
Spicy Stir-Fried Glass Noodles with Lobster

24.07 28— DA LEZND
Stir-Fried Lobster with Scallions and Ginger

25.8 T 2AA—DIZAIZL) — 27K L

Steamed Lobster with Garlic Sauce

a4 Seafood

26. FSHE OV I &
Sichuan-Style Spicy Stir-Fried Squid

2.0 5 O HEEH ALY
Sweet and Sour White Fish

28157 H L OB ©
Stir-Fried Scallops and Squid with Vegetables

20 ZH DY) — L3,

Creamy Scallop Stew

4P KA Beef and Pork

30.J\EX
Eight Treasure Vegetable Stir-Fry

319 W UHEK

Hawthorn Pork in Sweet and Sour Sauce

32. B

Black Vinegar Pork in Sweet and Sour Sauce

3B.ERENFOMYIL—~ DD

(RPN 14 | N 2~34 | e 4~54]

(i) ¥1,100

Extra Small Pot

(Fehir) ¥1,400

Extra Small Pot

(F/ha) ¥1,400

Extra Small Pot

(rehar) ¥1,400

Extra Small Pot

(Fehr) ¥1,400

Extra Small Pot

(/i) ¥1,400

Extra Small Pot

(Fe/hik) ¥1,400

Extra Small Pot

) ¥1,500

Extra Small Pot

b)) ¥1,500

Extra Small Pot

(Fehr) ¥1,400

Extra Small Pot

(i) ¥1,400

Extra Small Pot

(P ¥1,400

Extra Small Pot

(ki) ¥1,600

Stir-fried Thinly Sliced Wagyu Beef and Bell Pepperkxtra Small Pot

34. BB OMYIHWRIGED o ol A

Thinly Sliced Wagyu Beef Stir-fried with Sweet Miso,

Wrapped in Thin Pancakes

35. BB Bl &
Wagyu Beef Stir-fried with Black Pepper

36. REMF DA AL —) — AN D
Wagyu Beef Stir-fried with Oyster Sauce

28 ¥1,700

2 Pieces

(Fehir) ¥2,400

Extra Small Pot

(Fehih) ¥2,400

Extra Small Pot

CUhét) ¥1,800

Small Pot

Uhit) ¥2,100

Small Pot

CUhir) ¥2,100

Small Pot

CUhiE) ¥2,100

Small Pot

CUhit) ¥2,100

Small Pot

(1/2k) ¥4,800

Half Tail

(1/2k) ¥4,800

Half Tail

(1/2r) ¥4,800

Half Tail

i) ¥2,100

Small Pot

CUhiE) ¥2,100

Small Pot

CUhi) ¥2,500

Small Pot

CUhit) ¥2,500

Small Pot

CUhit) ¥2,100

Small Pot

CUhit) ¥2,100

Small Pot

Uhit) ¥2,100

Small Pot

Uhit) ¥2,600

Small Pot

(480 ¥2,800

4 Pieces

CUhdk) ¥3,800

Small Pot

CUhit) ¥3,800

Small Pot

Extra Small Pot: 1 person | Small Pot: 2-3 people | Medium Pot: 4-5 people

aA) ¥1,100

1 Piece

(h#) ¥3,000

Midium Pot

(hé) ¥3,500

Midium Pot

(h#) ¥3,500

Midium Pot

(h#) ¥3,500

Midium Pot

(h#) ¥3,500

Midium Pot

(1) ¥8,800

1 Tail

(1) ¥8,800

1 Tail

(1) ¥8,800

1 Tail

(héd) ¥3,500

Midium Pot

(h#) ¥3,500

Midium Pot

(h#) ¥4,200

Midium Pot

(h#) ¥4,200

Midium Pot

(h#) ¥3,500

Midium Pot

(h#) ¥3,500

Midium Pot

(h#) ¥3,500

Midium Pot

(h#) ¥4,400

Midium Pot

(610 ¥4,700

6 Pieces

(hé) ¥6,300

Midium Pot

(h#) ¥6,300

Midium Pot



A LA CARTE

LUNCH 11:30~15:
DINNER 17:30~21:

00 (L.O. 14:00)
30 (L.O. 20:30)

H

HO AN Duck and Chicken

RYR TSN AS[0)5 71
Fried Chicken Thighs

BHEHADHEHZYT  HIR—A

Fried Chicken with Aromatic Sauce

39. b & s
Peking Duck

FJE - B73Z Tofu and vegetables

40.FREE LI
Mapo Tofu

41 ER LG DEA A
Crab Meat and Tofu Stew

427 IR D H-SH DD
Lightly Stir-Fried Green and Yellow Vegetables

43 IFH DA DA

Vegetables with Crab Meat Sauce Duck and Chicken Extra Small Pot

2—7" Soup

UBREEFDA—T
Vegetable and Egg Soup

A5 A= 2=
Corn Soup with Crab Meat
46.79)11°E R 2 — 7
Sichuan Spicy Soup

A7 HIADBFRA—T
Vegetable Soup with Abalone

¥ Crispy Rice
8.FHHADIB IS

Assorted Seafood Rice Cracker
493D A I 2T
Seafood Rice Cracker

5088 A bt 2L
Abalone Rice Cracker

R LI — AR BB EE N TR T,

MALAAVIRDUC KO M - A= 2 — B LTI R AL AP TE 0T,

MEFA L REC D I O IR R BRI L TR 0 7
SRR O IRV A — AP Y TR LTI,
HERBAA—UTT,

[RENGE 144 | g 2~34 |

(ki) ¥1,200

Extra Small Pot

CUhit) ¥1,800

Small Pot

Fehdd) ¥1,200 Ohé) ¥1,800
Extra Small Pot Small Pot
(1% ¥1,200  CGE=3) ¥6,800
1 Piece Half a Bird

(Fehd) ¥1,200  Ohé) ¥1,800

Extra Small Pot Small Pot

(Fehir) ¥1,200 Oh) ¥1,800

Extra Small Pot Small Pot

(Fhid) ¥1,400  Oh) ¥2,100

Extra Small Pot Small Pot

(Fehér) ¥1,400 g/J\IZii{) ¥2,100
mall Pot

(1n»7)  ¥900  Ohd#) ¥1,300
1 Cup Small Pot

(1n»7) ¥1,000  Ohéd) ¥1,500
1 Cup Small Pot

(»v7) ¥1,200 UMD ¥1,800
1 Cup Small Pot

(r»7) ¥1,700  Ohé) ¥2,800
1 Cup Small Pot

héh:4~5%]

Extra Small Pot: 1 person | Small Pot: 2-3 people | Medium Pot: 4-5 people

(h#) ¥3,000

Midium Pot

(h#) ¥3,000

Midium Pot

(F) ¥12,000

1 Bird

(h#) ¥3,000

Midium Pot

(h#) ¥3,000

Midium Pot

hé) ¥3,500

Midium Pot

(h#) ¥3,500

Midium Pot

hé) ¥2,200

Midium Pot

hé) ¥2,500

Midium Pot

(h#) ¥3,000

Midium Pot

(h#) ¥4,700

Midium Pot

(1LARD ¥2,500

1

serving

(LARD ¥2,800

1

serving

(1LAHD ¥3,500

1

serving

3% Prices include service charge and consumption tax.

s¢Menu items and ingredients may change depending on availability.

3% Unless otherwise noted, we use domestically grown rice.

3% Unless otherwise noted, we use Australian beef.

3% Photos are for illustrative purposes only.



A LA CARTE

LUNCH 11:30~15:00 (L.O. 14:00)
DINNER 17:30~21:30 (L.O. 20:30)

H

filW#H Rice dishes
511D A b HhE

Seafood Chinese Congee

52. H.H A b IDER
Assorted Fried Rice

53R AL IV
Crab Meat Fried Rice

#i%H Noodles

54 HAOBEZZ X
Assorted Yakisoba

551D AN BESZ 1L
Seafood Yakisoba

56. KIRD R L b 5 HiH Al
Osaka-Style Dandan Noodles

57.09EET T2
Sichuan Chili Noodles

58 LHAbLITZIE
Assorted Soup Noodles

59.#F AL X
Vegetable Soup Noodles

60.2 - BESIHILI O 12 1
Scallion & Shredded
Roast Pork Soup Noodles

61D AbIT 2L
Seafood Soup Noodles

(1AmED ¥1,500

1 serving

(1LAHD ¥1,800

1 serving

(LAHD ¥1,800

1 serving

(LAHD ¥1,800

1 serving

(LARD ¥2,100

1 serving

(LAHD ¥1,800

1 serving

(LAHD ¥1,800

1 serving

(LAHD ¥1,800

1 serving

(LAHD ¥1,800

1 serving

(LAHD ¥1,800

1 serving

(LAHD ¥2,100

1 serving

KIRD B #MH 5L Osaka-Style Dandan Noodles

50 Dim Sum
62. 553

Spring Rolls
63.5E5¢

Shumai

64./NE T
Xiao Long Bao

65. 1R LT

Steamed Shrimp Dumplings

66.Ji BES BT

Cantonese Pan-Fried Dumplings

67. 5D =TH

(14) ¥350

1 Piece

2f) ¥650

2 Pieces

2fi) ¥750

2 Pieces

2fii) ¥750

2 Pieces

(2fi) ¥850

2 Pieces

(LAHD ¥1,000

Assorted Dim Sum Platter 1 serving

7 H—b Dessert

68 AR U [+ (1fE) ¥250
Sesame Fried Dumplings 1 Piece

69. Pk 2 5H (1) ¥250
Peach Buns 1 Piece

T10N=9T74 A (LARD ¥500
Vanilla Ice Cream 1 serving

71.9—a 3 TA4 A (LAHD ¥600
Oolong Tea Ice Cream 1 serving

T2A2EFHh Ahaa+Iony (1ARD ¥600
Coconut Milk with Tapioca Pearls ! serving

3 CTE (1LARD ¥600
Almond Jelly 1 serving

T4~>Td—T) > (1AHT) ¥950
Mango Pudding 1 serving

&0 Dim Sum





