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.

JRHORH RAR B i) ¥700

Cantonese-Style Turnip Cake 2 pieces

AL T 2055 D 7Y wi— FEEEEDFD (R ¥1,400 UM ¥2,100 (h#)¥3,500
. N - Extra Small Po Small Po Midium Po:

NZ—=TAR—F)—ARUAT t t t t

Pork and Asparagus Fritters

with a hint of Shaoxing wine, served with honey mustard sauce

INSTL A ONDAT—F FRLEIRPIHRAT (1¥0¥3,500

Petite Shark Fin Steak served with beef and seasonal spring vegetables prece

OB TR AL e ¥ 1,100 O ¥1,800 Ch#)¥3,000

Sea Bream Sashimi, Cantonese Style Extra Small Pot Small Pot Midium Pot

HIAHFE DTV — A (1%) ¥2,800

Head-on Shrimp in Chili Sauce 1 tail

HUIFE DR E L RIA A (18) ¥2,800

Head-on Shrimp Braised with Scallions and Ginger 1 tail

THOOEDOFY)—A (Fi/hi) ¥1,800 Oha)¥3,000 (h4)¥5,000

Snow Crab in Chili Sauce Extra Small Pot Small Pot Midium Pot

RENFOFOYF  HILERORY (Fi/hia) ¥2,400 Cha) ¥3,800 (1) ¥6,300

Slow-Braised Japanese Black Wagyu Beef Extra Small Pot Small Pot Midium Pot

with the aroma of Zhenjiang black vinegar

Wi & A EA L~ DIk (IAHD¥1,800

serving

Fried Rice with Chinese Sausage and House-Made Menma

(RN 14 | N 2~3% | hi4~54]

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.
SAEAFVIRBUC SO B A= a—NEVBEE I AGED IS 03T, 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.

HEEAA—UTT,



A LA CARTE

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

H

2. s .

HII2¥K Appetizer

Le—42>
Century Egg

245 DI
Jellyfish Cold Dish

3AAULKDmE ZELRY—A

Chilled Steamed Chicken with Scallion-Ginger Sauce

Shredded Steamed Chicken with Sesame Sauce

5.1 FR—7 DFES K

Naniwa Pork Roast

6.FEEFF LA DT
Dragon Phoenix Special Assorted Cold Dishes

T.=HEREV DY
Assorted Cold Plates Trio

S0>O L Shark Fin
8.5 0N DLE

Whole Simmered Shark Fin

SO A—7 Shark Fin Soup
I IEWAD LD O A—T

Shark Fin Soup with Crab Meat

10..HAD 5D O A—T

Mixed Vegetable Shark Fin Soup

1L.A O AU ERZ—T

Sichuan Spicy Soup with Shark Fin

1220 00 AbZELA—T

Steamed Soup with Shark Fin

[RENEE 14 | N 2~34 | e 4~54]

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

(Fe/hit) ¥1,200

Extra Small Pot

CUhik) ¥1,800

Small Pot

(Fihin) ¥1,500

Extra Small Pot

CUhir) ¥2,500

Small Pot

i) ¥1,500

Extra Small Pot

CUhik) ¥2,500

Small Pot

(/i) ¥1,500

Extra Small Pot

Uh) ¥2,500

Small Pot

(Fe/hik) ¥1,500

Extra Small Pot

CUhik) ¥2,500

Small Pot

(Fehar) ¥1,500

Extra Small Pot

(Fe/hik) ¥1,800

Extra Small Pot

CUhir) ¥3,000

Small Pot

(1/280) ¥10,000

Half Piece

(1h»7) ¥2,800 OUhéd) ¥4,500

1 Cup Small Pot

(1n»7) ¥2,800 Oh&) ¥4,500

1 Cup Small Pot

(1nv7) ¥2,800 Chéd) ¥4,500

1 Cup Small Pot

(1hv7) ¥3,600

1 Cup

b)) ¥3,000

Midium Pot

hin) ¥4,200

Midium Pot

hid) ¥4,200

Midium Pot

hin) ¥4,200

Midium Pot

b)) ¥4,200

Midium Pot

P ¥5,000

Midium Pot

(1#0 ¥18,000

1 Piece

hin) ¥7,500

Midium Pot

b)) ¥7,500

Midium Pot

(k) ¥7,500

Midium Pot



A LA CARTE

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

H

xJfifl Ezo Abalone
13.2J DA 28 —) — 2K

Ezo Abalone Simmered in Oyster Sauce

14. = i) — L35,

Cream-Braised Ezo Abalone

15. =l LEFZ DI
Stir-fried Ezo Abalone with Vegetables

16. = LB R DXOWE 1D &
Stir-fried Ezo Abalone with Vegetables in XO Sauce

{@% % Shrimp and Crab

178N 754
Fried Crab Claws

18BN A D L TBES

Egg Roll with Crab Meat

19EDF V) —A  BHRXRA
Shrimp in Chili Sauce with Colorful Vegetables

20D~ AA =) — A

Shrimp in Mayonnaise Sauce

21.F L2 DX. 0. %o

Shrimp and Vegetables Stir-fried with XO Sauce

221 ORGS

Deep-Fried Shrimp

23FMERT 2A2—D LY ER
Spicy Stir-Fried Glass Noodles with Lobster

24.0 7 AR —DZ I

Stir-Fried Lobster with Scallions and Ginger

25.08 7 22 —DIZ AL —AFKL

Steamed Lobster with Garlic Sauce

R LY — 2R BB G I N TR T,

SAEANRIUC SO BM - A= 2a—NBEDP LTI AGESZE 0T,

SEFA L RE D I O IR EEER BRI L TR 0 &7
SRR O IR N A — AU TER LTI,
HERAA—UTT,

[RENEE 14 | N 2~34 | i 4~54]

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

(F/had) ¥3,900

Extra Small Pot

(Fe/hit) ¥3,900

Extra Small Pot

(Fe/ha) ¥3,900

Extra Small Pot

(Fe/hit) ¥3,900

Extra Small Pot

(Fehit) ¥1,100

Extra Small Pot

(Fehih) ¥1,400

Extra Small Pot

(Fehit) ¥1,400

Extra Small Pot

(i) ¥1,400

Extra Small Pot

(Fe/hit) ¥1,400

Extra Small Pot

CUhéE) ¥5,800

Small Pot

CUhiE) ¥5,800

Small Pot

UM ¥5,800

Small Pot

CUheh) ¥5,800

Small Pot

CUhdt) ¥1,800

Small Pot

OUhéE) ¥2,100

Small Pot

CUhdk) ¥2,100

Small Pot

CUhir) ¥2,100

Small Pot

CUhik) ¥2,100

Small Pot

(1/2R) ¥4,800

Half Tail

(1/2%) ¥4,800

Half Tail

(1/2) ¥4,800

Half Tail

hé) ¥9,800

Midium Pot

hi) ¥9,800

Midium Pot

hé) ¥9,800

Midium Pot

hé) ¥9,800

Midium Pot

1A ¥1,100

1 Piece

(b)) ¥3,000

Midium Pot

(hé) ¥3,500

Midium Pot

(hé) ¥3,500

Midium Pot

(b)) ¥3,500

Midium Pot

b ¥3,500

Midium Pot

(1) ¥8,800

1 Tail

(1) ¥8,800

1 Tail

(1) ¥8,800

1 Tail

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

ﬁﬁif[\ Seafood

26. 558 a1 ~EED &

Sichuan-Style Spicy Stir-Fried Squid

21.H SO HEEDH A

Sweet and Sour White Fish

28.WL57 H LIS IR B b &

Stir-Fried Scallops and Squid with Vegetables

AL IRVASEOVAEN <%

Creamy Scallop Stew

P KAl Beef and Pork

30./\FE¥
Eight Treasure Vegetable Stir-Fry

31.9 P UREIK

Hawthorn Pork in Sweet and Sour Sauce

32. L EREK

Black Vinegar Pork in Sweet and Sour Sauce

3B3.REM oMYt -~ oD

Stir-fried Thinly Sliced Wagyu Beef and Bell Peppers

34. BB OMYIH KRG & el A
Thinly Sliced Wagyu Beef Stir-fried with Sweet Miso,
Wrapped in Thin Pancakes

35. BB BHIEID

Wagyu Beef Stir-fried with Black Pepper

36. BENFOAA AL —) =210 ®)

Wagyu Beef Stir-fried with Oyster Sauce

HOA %%F/E] Duck and Chicken

37.HLLHADSEL Y
Fried Chicken Thighs
BIHBADEHY  HHERY—A
Fried Chicken with Aromatic Sauce
39.dLm A )

Peking Duck

[RENEE 14 | N 2~34 | i 4~54]

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

(Fe/hit) ¥1,400

Extra Small Pot

(Fhi) ¥1,400

Extra Small Pot

(Fe/hik) ¥1,500

Extra Small Pot

(i) ¥1,500

Extra Small Pot

(Rehér) ¥1,400

Extra Small Pot

(Fehih) ¥1,400

Extra Small Pot

(Fehit) ¥1,400

Extra Small Pot

(Fehd) ¥1,600

Extra Small Pot

2B ¥1,700

2 Pieces

(Fe/hih) ¥2,400

Extra Small Pot

(Fe/hit) ¥2,400

Extra Small Pot

i) ¥1,200

Extra Small Pot

(b)) ¥1,200

Extra Small Pot

(1% ¥1,200

1 Piece

CUhik) ¥2,100

Small Pot

UMD ¥2,100

Small Pot

CUhik) ¥2,500

Small Pot

Uhi) ¥2,500

Small Pot

CUhet) ¥2,100

Small Pot

CUhik) ¥2,100

Small Pot

CUhdk) ¥2,100

Small Pot

Uhik) ¥2,600

Small Pot

(480 ¥2,800

4 Pieces

CUhéE) ¥3,800

Small Pot

CUhih) ¥3,800

Small Pot

CUhdk) ¥1,800

Small Pot

CUhit) ¥1,800

Small Pot

CEH) ¥6,800

Half a Bird

(b)) ¥3,500

Midium Pot

(hé) ¥3,500

Midium Pot

hé) ¥4,200

Midium Pot

(hix) ¥4,200

Midium Pot

(héx) ¥3,500

Midium Pot

(b)) ¥3,500

Midium Pot

b)) ¥3,500

Midium Pot

hé) ¥4,400

Midium Pot

(680 ¥4,700

6 Pieces

(h#) ¥6,300

Midium Pot

(h#) ¥6,300

Midium Pot

(b ¥3,000

Midium Pot

b)) ¥3,000

Midium Pot

(1°F) ¥12,000

1 Bird



A LA CARTE

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

AA) I:'
an

&

J&§ - WF3Z Tofu and vegetables
0. FREE S

Mapo Tofu

A1 BRA LG RO EIAH
Crab Meat and Tofu Stew

4271 OO H SO

Lightly Stir-Fried Green and Yellow Vegetables

43 JF K DR H AH

Vegetables with Crab Meat Sauce Duck and Chicken

KO

W

A—7" Soup

UPIELEETDA—=T
Vegetable and Egg Soup

45 W Aba— 22—
Corn Soup with Crab Meat

46.VY)1|ERR A —T

Sichuan Spicy Soup

ATHEAD IR A—T
Vegetable Soup with Abalone

3521F Crispy Rice
48 HAD B I

Assorted Seafood Rice Cracker

49D AN B 2L

Seafood Rice Cracker

5088 A2

Abalone Rice Cracker

(1LAHD ¥2,500

1 serving

(LAHD ¥2,800

1 serving

(1LAHD ¥3,500

1 serving

R LY — 2R BB G E N TR T,

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

SEFA L REC D I O IR R BRI L TR 0 7
SRR ORI A — AU TER LT 7,
MERAA—UTT,

[RENEE 14 | N 2~34 | e 4~54]

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

(Fehih) ¥1,200

Extra Small Pot

(Rehér) ¥1,200

Extra Small Pot

(Fehik) ¥1,400

Extra Small Pot

(Fe/hvit) ¥1,400

Extra Small Pot

(1Hv7)
1 Cup

¥900

(1#»7) ¥1,000

1 Cup

(1rv7) ¥1,200

1 Cup

(1h»7) ¥1,700

1 Cup

CUhik) ¥1,800

Small Pot

Chdt) ¥1,800

Small Pot

CUhik) ¥2,100

Small Pot

CUhet) ¥2,100

Small Pot

CUhik) ¥1,300

Small Pot

CUhir) ¥1,500

Small Pot

CUhik) ¥1,800

Small Pot

CUhe) ¥2,800

Small Pot

ﬁﬁiﬁ Rice dishes
51303 A b

Seafood Chinese Congee

52. L H A b ID R

Assorted Fried Rice

53R A b 1Dk

Crab Meat Fried Rice

b ¥3,000

Midium Pot

(héx) ¥3,000

Midium Pot

(b)) ¥3,500

Midium Pot

(b)) ¥3,500

Midium Pot

(héd) ¥2,200

Midium Pot

(k) ¥2,500

Midium Pot

(b ¥3,000

Midium Pot

hir) ¥4,700

Midium Pot

(1AmD ¥1,500

1 serving

(LAHD ¥1,800

1 serving

(LAHD ¥1,800

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

#li#H Noodles
54 H AL EEZZ X

Assorted Yakisoba

551 DE AW BESZ (X

Seafood Yakisoba

56 JRDURD | H {HA

Osaka-Style Dandan Noodles

57.VUI it &

Sichuan Chili Noodles

58. ALHADITZ X

Assorted Soup Noodles

59N IZ I

Vegetable Soup Noodles

60.728 - BESIRHILT b it 2 1
Scallion & Shredded
Roast Pork Soup Noodles

61.1DEADITZ X

Seafood Soup Noodles

).5.‘4[:) Dim Sum
62.F&S

Spring Rolls
63.5E5¢

Shumai

64./NRETL
Xiao Long Bao

65.1E 7K UEE

Steamed Shrimp Dumplings

66. L HBES BT

Cantonese Pan-Fried Dumplings

67. Kl =Fl

Assorted Dim Sum Platter

(LAHD ¥1,800

1 serving

(LAHD ¥2,100

1 serving

(LAHD ¥1,800

1 serving

(LAHD ¥1,800

1 serving

(LARD ¥1,800

1 serving

(LAHD ¥1,800

1 serving

(LARD ¥1,800

1 serving

(1A ¥2,100

1 serving

(14) ¥350

1 Piece

2fE) ¥650

2 Pieces

(2fii) ¥750

2 Pieces

2fi) ¥750

2 Pieces

(2fii) ¥850

2 Pieces

(LAHD ¥1,000

1 serving

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

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

20 Dim Sum

T ' —Db Dessert
68. 1k 1517

Sesame Fried Dumplings

69. Bk EZEH
Peach Buns

T0N=5 74 A

Vanilla Ice Cream

71.9—0 % T4 A

Oolong Tea Ice Cream

722EFAANYaaFIOs

Coconut Milk with Tapioca Pearls

T3AECEIE
Almond Jelly

4.7 d=T)
Mango Pudding

(1) ¥250

1 Piece
(1) ¥250
1 Piece
1 serving

(LAFD ¥500

1 serving

(1AHD ¥600

1 serving

(LAFD ¥600

1 serving

(LAED ¥600

1 serving

(LAFD ¥950





