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i3 Cold & Hot Appetizer

4~5% Kk 2~ 3% Bk

(4~5persons) (2~ 3persons)
BPH=8a =R S5byE Three Kinds of Cold Delicacies ¥6,000 ¥4,000
I R X HIFD®WH Cold Jelly Fish ¥6,900 ¥4,600
ZuhAawE A LBOHE ¥ Y —A»F Cold Boiled Chicken ¥3,600 ¥2,400
J ER B R FI32. SR -HEEEIF  Sour Tenjin Cabbage and Cucumber — ¥3,000 ¥2,000

B (SHP0ON)  Shark’s Fin
144k
(per persons)

RLBER I SPONEE Braised Shark’s Fin Whole Style ¥5,000
* . . .
HI\EER  SH0rO0NEE HMAAD Braised Shark’s Fin Whole Style with Crabmeat ¥6,000
*
BGREY SO ONEIAY Z—TF Shark’s Fin Soup with Crab Eggs ¥3,000
BAEEH  SHPONVERADZA—F Shark’s Fin Soup with Crabmeat ¥3,000

fififa (BHHTVY)  Abalone

4~5%kkH 2~ 34k
(4~5persons) (2~3persons)
* % N
i5irent s 3ii ol FA RH ) — R AT Braised Abalone and Vegetables ¥9,000 ¥6,000
gy 00 ) HDTO Creamed Sliced Abalone ¥9,000 ¥6,000

7 U — LRGAH

KENTEHREDBTITORMTIENE T, OFRIIRKIZIEHERS % ZMA S E TN ELE £ T,

% Chef*s Recommendation OAIl price are in Japanese Yen, subject to an additional 8% consumption tax.



/N

bk
*

ASRHAER
BRI AR
bR

*
BRAEAD IR

B - R (2O« 2IT)

25 ID R

WZHEWIIERER

*
AR

*

w2
WEREREIRI
Za R ADUR

X O iR~

[ ¢

HA R

SRR

[ER(aL 13l

()

B 00 &
=SS XYY

HERDARAL

DR HEED

W7 H & Z=EEF R DI

ML H & KifFE Db D

Kifip# L FHBROBD

KifgEDFY) V) —2#&

RMFED~ I F— A

MEDH—Y v 7 )Jakz& L

MEDFY Y —AK

it & =R DD

WEDX OFLD

T OITEHBEROR T, R

T2 IR D
HGR—Z ~Mbd

BOMOBT LD

Sea food

Sautéed Sliced Fish and Vegetables

Steamed Fish with Saltgreen

4~5% kM

(4~5persons)

¥6,800

¥6,800

Fried Fish with Sweet and Sour Sauce ¥6,800

Prawn, Shrimp & Crab

Braised Shrimps in Chili Sauce

Sautéed Scallop and Vegetables

Sautéed Scallop and Prawn

Sautéed Prawns and Vegetables

Braised Prawns in Chili Sauce

Sautéed Prawns in Mayonnaise

Steamed Shrimps with Garlic Flavor

Sautéed Shrimps and Vegetables

¥6,200

¥6,200

4~5% K
(4~5persons)

¥6,800

¥6,800

¥6,800

¥6,000

¥6,000

¥6,000

Sautéed Shrimps in Special Hot Sauce ¥6,000

Sautéed Crabmeat
in Black Bean Sauce

Fried Stuffed Crab Craw

OFRIMITHIRIHEBI8 % Z ML S ETWEE £,

Sautéed Crabmeat
with Ginger and Leek

¥10,500

¥10,500

OAIl price are in Japanese Yen, subject to an additional 8% consumption tax.

2~3% kM

(2~ 3persons)

¥4,600

¥4,600

¥4,600

¥4,200

¥4,200

2~ 34k

(2~3persons)

¥4,600

¥4,600

¥4,600

¥4,000

¥4,000

¥4,000

¥4,000

¥7,000

¥7,000

14i# (1piece)
¥1,200
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Chicken
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% Chef*s Recommendation

Beef

Pork

Crispy Duck Skin
Peking Style

Sautéed Diced Chicken
and Cashew Nuts

Braised Chicken
with Black Bean Sauce

Deep Fried Chicken

Beef Steak Chinese Style

Sautéed Beef and Vegetables
in Oyster Sauce

Sautéed Beef in Black Bean Sauce

Sautéed Shredded Beef
and Green Peppers

Sweet and Sour Pork

Sweet and Sour Pork
of the Black Vinegar

Sautéed Shredded Pork
and Green Peppers

OFRIMITHIRIHEBI8 % Z ML S ETWEE £,

OAIl price are in Japanese Yen, subject to an additional 8% consumption tax.

4~5% K
(4~5persons)

¥14,000

¥3,800

¥3,800

¥3,800

4~58 kM

(4~5persons)

¥5,600

¥5,600

¥5,600

4~58 kM

(4~5persons)

¥4,400

¥4,800

¥4,400

2~ 34k

(2~3persons)

¥7,000

¥2,600

¥2,600

¥2,600

144k

(per person)

¥3,000

2~ 34 kkH

(2~ 3persons)

¥3,800

¥3,800

¥3,800

2~ 34 kkH

(2~3persons)

¥3,000

3,200

¥3,000
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Bp3Z)  Tofu & Vegetable

ggg%‘f%%ﬁ A Braised Tohu and Crabmeat
e RO ik T and Mince Bee
ZHBRED 7V — L Creamed Vegetables
TR DI D Sautéed Seasonal Vegetables
EIZDHE L0 LOD Sautéed Yellow Leek

and Bean Sprout

Egg
JE R e Crabmeat Omelette
HREA D X O K110 Sautéed Seafood and Egg

OFRIMITHIRIHEBI8 % Z ML S ETWEE £,

4~5% kM

(4~5persons)

¥6,000

¥4,200

¥3,800

¥3,800

¥4,200

4~54 kM
(4~5persons)

¥4,400

¥4,400

OAIl price are in Japanese Yen, subject to an additional 8% consumption tax.

2~ 3% kM

(2~ 3persons)

¥4,000

¥2,800

¥2,600

¥2,600

¥2,800

2~ 34k

(2~3persons)

¥3,000

¥3,000
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Noodle Soup & Fried Noodle
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% Chef*s Recommendation
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Fried Noodles with Chop-suey

Fried Noodles with Beef

Fried Noodles with Shrimp

Fried Noodles with Barbecued Pork

Fried Noodles with Shredded Chicken

Fried Noodles with Shredded Pork

Fried Rice Noodles with Meat and Vegetables

Fried Noodles in Soy Sauce

Fried Noodles with Seafood

Fried Rice & Rice

Fried Rice with Crabmeat

Fried Rice with Shrimps

Fried Rice with Chop-suey

OFRIMITHIRIHEBI8 % Z ML S ETWEE £,

OAIl price are in Japanese Yen, subject to an additional 8% consumption tax.

¥1,600

¥1,600

¥1,600

¥1,600

¥1,600

¥1,600

¥1,600

¥1,600

¥2,600

¥1,600

¥1,600

¥1,600
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Desserts

Steamed Soup and Pork Dumplings

Steamed Shark’s Fin Dumplings

Shu-Mai Dumplings

Steamed Shrimp Dumplings

Steamed Leek Dumplings

Sautéed Leek Dumplings
Spring Roll

Steamed Bun with Barbecued pork

Steamed Bun with Scallop

Steamed Bun with Lotus Seed Filling

Steamed Bun with Red Bean Paste

Chinese Steamed Cake Malaysia Style

Fried Lotus Seed Ball with Sesame

Cold Almond Jelly with Fruits

Cold Almond Jelly with Melon

Mango Puding

Coconut Milk
with Tapioca and Melon

Coconut Milk
with Tapioca and Mango

OFRIMITHIRIHEBI8 % Z ML S ETWEE £,

OAIl price are in Japanese Yen, subject to an additional 8% consumption tax.

414 (4piece)

AfHl (4piece)
AH (4piece)
A& (4piece)
A (4piece)

A1E (4piece)
14 (1roll)

UiH (1piece)

1# (1piece)

1i# (1piece)

1i# (1piece)

A (1piece)

UiH (1piece)

¥1,400

¥1,000

¥1,000

¥1,000

¥1,000

¥1,000
¥200

¥250

¥250

¥250

¥250

¥600

¥250

¥600

¥1,000

¥800

¥1,200

¥1,000



