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

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

LTI S N )

REELAD Ot 2 X BESBICEFH BIRAT ¥3,800

Ryuho Shark Fin Soup Noodles, served with a grilled rice ball on the side

RERELA D> O Ab> I TR ¥3,300

Ryuho Rice with Shark Fin Thick Sauce



A LA CARTE

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

Bl 3990

RILLEDONDEFIAA

Braised Whole Large Shark Fin

50O DLEIA A

Braised Whole Shark Fin

LArONDZE 27 —F XOE)—2

Pan-Seared Whole Shark Fin with XO Sauce

SONDLE BAHAD T

Braised Whole Shark Fin with Crab Meat Sauce

S OND%E FEHY FIRY—A

Deep-Fried Whole Shark Fin with Savory Aromatic Sauce

MR B —EAREHEBG G TR 3T,
SAEANRDUSEO B - A= 2 —NEDPET L AL AN TE 0T,
SRR RGO I O IR R B LT h &7

RPN RILD L ORVFREA =AM TR T &7,
PRV SELURVEL : IR R UE 3

MEEIAA—DTT,

(Bohs9402) ¥10,000

Shark Tail Fin (40g)

(Bon#940g)¥12,000

Shark Tail Fin (40g)

(BUohf1408) ¥ 12,000

Shark Tail Fin (40g)

(Bohi#71200g) ¥ 38,000

Shark Tail Fin (200g)

(RUnfi80g) ¥18,000

Shark Tail Fin (80g)

(Rohi#i80g) ¥20,000

Shark Tail Fin (80g)

(Eoni15g)  ¥3,000

Shark Belly Fin (15g)

(ROhi#180g) ¥20,000

Shark Tail Fin (80g)

(on#1s5g)  ¥3,000

Shark Belly Fin (15g)

(BOni40g) ¥12,000

Shark Tail Fin (40g)

(onx1sg)  ¥3,000

Shark Belly Fin (15g)

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% Course meals are available for order for a minimum of two guests.

sk Photos are for illustrative purposes only.



A LA CARTE

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

B BT

RAEFI=ATLYHRDOALCEELOH Y0 &Y F¢CHO P HE TIHELELL

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

L RHRRE Bedy) =ML ADE

Assortment of Three Cantonese Barbecue Specialties

2. MTDOHYEEAA

Braised Eggplant in Sweet and Savory Sauce

3. NS A ONEHED TR — ZNA ST

Spiced Fritters of Small Shark's Fin and Shrimp

4. DIUAILOEFES HFEMPIRA

Crispy Sweet Corn Spring Roll Served with Sweet Soy Sauce

5. HIHEHEZOFVI—2A

Prawn in Chili Sauce

6. HUHEE DA ERIA

(R0 ¥1,800 Cha) ¥3,000 (%) ¥5,000

Extra Small Pot Small Pot Midium Pot

i) ¥1,200 UMD ¥1,800 (%) ¥3,000

Extra Small Pot Small Pot Midium Pot

(180 ¥3,000

1 piece

(1K) ¥350

1 piece

e ¥2,800

1 tail

(1) ¥2,800

Braised Prawn with Ginger and Green Onion 1 tail
7. TAHLIKAD ILH O BERREIK e~ 3 AA (AR ¥2,500
Sweet and Sour Pork with Tender Pork Chunks and Balsamic Black Vinegar, 1 serving

Served with Shrimp in Mayonnaise Sauce

8. BT DXOELD

(R ¥2,400 UM ¥3,800 (h4#)¥6,300

Stir-Fried Japanese Black Wagyu Beef and Extra Small Pot Small Pot Midium Pot
Mizunasu Eggplant with XO Sauce

9. BELHIMOWE PEOLEHD IR T2 bE (LA ¥1,800
Fried Rice with Eel and Cucumber, Accented with Yamatsu Tsujita Sansho Pepper 1 serving

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

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

R LI — AR BB EE N TR T,

FAEANRIUC SO B A= 2 —NED LTI HIBA D T ET,

SRR RGO I O IR R B LT h &7
SRR O IRV A — AP Y TR LTI,
PRV SELURVEL : IR R UE 3

MEERAA-DTT,

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% Course meals are available for order for a minimum of two guests.
sk Photos are for illustrative purposes only.



A LA CARTE

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

T fifl Ezo Abalone
8. MflDAA AR —) — A&

Ezo Abalone Simmered in Oyster Sauce

9. HfID S — L&

Cream-Braised Ezo Abalone

10. =/ L B2 O
Stir-fried Ezo Abalone with Vegetables

1.z B OXOED &
Stir-fried Ezo Abalone with Vegetables in XO Sauce

SO0 A—7 Shark Fin Soup
12RAAD A O A—T

Shark Fin Soup with Crab Meat

1I3. A HAL LD ONA—T

Mixed Vegetable Shark Fin Soup

14. 50 O AU SER A —T

Sichuan Spicy Soup with Shark Fin

15. 50 ONAYZELA—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

(Fihin) ¥1,500

Extra Small Pot

i) ¥1,500

Extra Small Pot

(/i) ¥1,500

Extra Small Pot

(Fe/hik) ¥1,500

Extra Small Pot

(Fehar) ¥1,500

Extra Small Pot

(Fe/hik) ¥1,800

Extra Small Pot

(Frhad) ¥3,900

Extra Small Pot

(F/had) ¥3,900

Extra Small Pot

(Fi/héd) ¥3,900

Extra Small Pot

(Fehi) ¥3,900

Extra Small Pot

(1r»7) ¥2,800

1 Cup

(1rv7) ¥2,800

1 Cup

(1r»7) ¥2,800

1 Cup

(1rv7) ¥3,600

1 Cup

CUhik) ¥1,800

Small Pot

CUhir) ¥2,500

Small Pot

CUhik) ¥2,500

Small Pot

Uh) ¥2,500

Small Pot

CUhik) ¥2,500

Small Pot

CUhir) ¥3,000

Small Pot

CUhéE) ¥5,800

Small Pot

CUhiE) ¥5,800

Small Pot

CUhiE) ¥5,800

Small Pot

UM ¥5,800

Small Pot

UNE) ¥4,500

Small Pot

CUhik) ¥4,500

Small Pot

CUhik) ¥4,500

Small Pot

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

hé) ¥9,800

Midium Pot

P ¥9,800

Midium Pot

héd) ¥9,800

Midium Pot

P ¥9,800

Midium Pot

b)) ¥7,500

Midium Pot

b)) ¥7,500

Midium Pot

b ¥7,500

Midium Pot



A LA CARTE

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

H

M= AR Shrimp and Crab

168 MD 774
Fried Crab Claws

17 BNAD L TBES

Egg Roll with Crab Meat

18MFEDF N —A EHRHA
Shrimp in Chili Sauce with Colorful Vegetables

19.E D3 —2)—2

Shrimp in Mayonnaise Sauce

20.1Z LI OX.0. B

Shrimp and Vegetables Stir-fried with XO Sauce

AR AOEE 1

Deep-Fried Shrimp

22FMER T AA—DL) FEH
Spicy Stir-Fried Glass Noodles with Lobster

23.0 T AR —DZ . FEFEI

Stir-Fried Lobster with Scallions and Ginger

24,07 2R —DIZ AL —AFKL

Steamed Lobster with Garlic Sauce

,ﬁifl\ Seafood
25. 55 BR D PUJ IR KD &

Sichuan-Style Spicy Stir-Fried Squid

26.H S O HEEDH AH T

Sweet and Sour White Fish

271057 B £ B O B30 &

Stir-Fried Scallops and Squid with Vegetables

28.MZHDYY) — 1.3

Creamy Scallop Stew

R LI — AR BB EE N TR T,

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

SRR RS IR EEE R A L Tl b 3 1,

SRR REDS DR A — A NS TRERFEIL Tl b &7,
M- R4 LD ISR IRD 37

HFEIIAA—CTT,

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

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

(Fehit) ¥1,100

Extra Small Pot

(Fe/ha) ¥1,400

Extra Small Pot

(Fehit) ¥1,400

Extra Small Pot

(Fehik) ¥1,400

Extra Small Pot

(Fehit) ¥1,400

Extra Small Pot

(Fhi) ¥1,400

Extra Small Pot

(Fe/hit) ¥1,400

Extra Small Pot

(/i) ¥1,500

Extra Small Pot

(Fe/hit) ¥1,500

Extra Small Pot

CUhit) ¥1,800

Small Pot

UhE) ¥2,100

Small Pot

CUhit) ¥2,100

Small Pot

OUhér) ¥2,100

Small Pot

CUhik) ¥2,100

Small Pot

(1/2k) ¥4,800

Half Tail

(1/2) ¥4,800

Half Tail

(1/2k) ¥4,800

Half Tail

i) ¥2,100

Small Pot

CUhik) ¥2,100

Small Pot

CUhdk) ¥2,500

Small Pot

CUhik) ¥2,500

Small Pot

1A ¥1,100

1 Piece

(hé) ¥3,000

Midium Pot

(hé) ¥3,500

Midium Pot

(b)) ¥3,500

Midium Pot

(hé) ¥3,500

Midium Pot

(hé) ¥3,500

Midium Pot

(12) ¥8,800

1 Tail

(1) ¥8,800

1 Tail

(1) ¥8,800

1 Tail

(hé) ¥3,500

Midium Pot

(b)) ¥3,500

Midium Pot

(b)) ¥4,200

Midium Pot

hid) ¥4,200

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% Course meals are available for order for a minimum of two guests.

sk Photos are for illustrative purposes only.



A LA CARTE

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

H

*W%W Beef and Pork

29.J\EX
Eight Treasure Vegetable Stir-Fry

30. 9 > YU HEIK

Hawthorn Pork in Sweet and Sour Sauce

31 B EEREIR

Black Vinegar Pork in Sweet and Sour Sauce

22.BFEMF oMYt —~ 008

Stir-fried Thinly Sliced Wagyu Beef and Bell Peppers

33.BEBAIEOMUIH ARG el A
Thinly Sliced Wagyu Beef Stir-fried with Sweet Miso,
Wrapped in Thin Pancakes

34. BB O B &

Wagyu Beef Stir-fried with Black Pepper

BL5.2EMF DA A2 —)— 21D

Wagyu Beef Stir-fried with Oyster Sauce

H O AP Duck and Chicken
36. 3 b b RDEL

Fried Chicken Thighs

STHHOERT  HW)—A

Fried Chicken with Aromatic Sauce

38t X s
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

(Fehih) ¥1,400

Extra Small Pot

(Fe/hit) ¥1,400

Extra Small Pot

(Fe/ha) ¥1,400

Extra Small Pot

(i) ¥1,600

Extra Small Pot

28 ¥1,700

2 Pieces

(Fe/hit) ¥2,400

Extra Small Pot

(R ¥2,400

Extra Small Pot

(Fehit) ¥1,200

Extra Small Pot

Fehik) ¥1,200

Extra Small Pot

(180 ¥1,200

1 Piece

CUhik) ¥2,100

Small Pot

CUhdt) ¥2,100

Small Pot

UhE) ¥2,100

Small Pot

Uhik) ¥2,600

Small Pot

(40 ¥2,800

4 Pieces

CUhih) ¥3,800

Small Pot

CUhek) ¥3,800

Small Pot

CUhit) ¥1,800

Small Pot

CUhdk) ¥1,800

Small Pot

CER) ¥6,800

Half a Bird

(b ¥3,500

Midium Pot

(b)) ¥3,500

Midium Pot

b ¥3,500

Midium Pot

hé) ¥4,400

Midium Pot

(680 ¥4,700

6 Pieces

(hé) ¥6,300

Midium Pot

(hix) ¥6,300

Midium Pot

(b)) ¥3,000

Midium Pot

(b ¥3,000

Midium Pot

(1°H) ¥12,000

1 Bird



A LA CARTE

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

AA) I:'
an

&

V- BF3E Tofu and vegetables
39. R EJE

Mapo Tofu

40BN LG EDEIA A
Crab Meat and Tofu Stew

4171 DO H SO

Lightly Stir-Fried Green and Yellow Vegetables

RIFZOEAD AT

Vegetables with Crab Meat Sauce Duck and Chicken

A—7" Soup

43K EEFDA—T
Vegetable and Egg Soup

A4 BN AN T—2 A—T
Corn Soup with Crab Meat

45.V4)1|ERR A — 7

Sichuan Spicy Soup

46 B AL IR A—T
Vegetable Soup with Abalone

3521F Crispy Rice
ATHHAL I

Assorted Seafood Rice Cracker

18D AN I

Seafood Rice Cracker

49 I AN b3 2 1S

Abalone Rice Cracker

(1LAHD ¥2,500

1 serving

(LAHD ¥2,800

1 serving

(1LAHD ¥3,500

1 serving

R LI — AR BB EE N TR T,

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

SRR RS IR EEE R A L Tl b 3 1,

SRR REDS DR A — A NS TRERFEIL Tl b &7,
M- R4 LD ISR IRD 37

HFEIIAA—CTT,

[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
50.3F D32 A b HrE 5

Seafood Chinese Congee

SIS INE NUY S

Assorted Fried Rice

52 A D R

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% Course meals are available for order for a minimum of two guests.

sk Photos are for illustrative purposes only.



A LA CARTE

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

H

#li#H Noodles
53. LHAOEEZZ X

Assorted Yakisoba

54D AYBEZZ T

Seafood Yakisoba

55. 51 b  fHH K

Osaka-Style Dandan Noodles

56.VUJ1 =17t & X

Sichuan Chili Noodles

57. HHAYIHTZ L

Assorted Soup Noodles

58. B AT Z T

Vegetable Soup Noodles

59.28 - BESIRHILI b it 2 1
Scallion & Shredded
Roast Pork Soup Noodles

60.1 DA% X

Seafood Soup Noodles

).5.‘4[:) Dim Sum
61.FL&S

Spring Rolls
62.4E5¢

Shumai

63./NEE T
Xiao Long Bao

64.7FE 75 LI

Steamed Shrimp Dumplings

65. L HRBES BT

Cantonese Pan-Fried Dumplings

66. 5 =Tl

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
67 M I 57

Sesame Fried Dumplings

68. Bk EZEH
Peach Buns

69 N=5 74 A

Vanilla Ice Cream

70.9—0 2% TA4 A

Oolong Tea Ice Cream

T1L.2EFAANYaa+rIovs

Coconut Milk with Tapioca Pearls

258
Almond Jelly

3.~ 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





