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Cold and hot appetizer
& n P

AHOWFEHEOEDHE AN

Appetizers of the Day (For 1 Person)

R a=FEAHE (1)

(3 7 BI58/Chef’s Recommendation,/ J5f fili £ HE 1 |
D57 DR
Marinated Jelly Fish with Sweet Ginger Sauce

G etk

7R LU I8 DA RR B ) — A BT (2~3 A i)

Steamed Shredded Chicken with Sesame Sauce (For 2~3 Persons)
e Tk

RIBE—F 2 Oy
Taiwan Century Eggs
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Braised Local Pork Cantonese Style

BRI X 1%

[ 27 B /Chef’'s Recommendation,/ Ji# fifi 55 #E i ]

miaEKZNE RN Te~3A 5 M

Steamed Sichuan Spicy Chicken (For 2~3 Persons)

@ 1) R 2 K 5h

(2 =718/ Chef's Recommendation,/Jif fi £ HE i |

AR R EFLK" MU0 TIRAOH EEmSL )

Boiled Local Pork Slices with Sweet and Spicy Soy Sauce
T oA K

All prices are inclusive of consumption tax and service charge.

KRB BITIIHEB B I —EZRNEENTHBOET,

¥2,800

¥4,200

¥3,400

¥1,800

¥3,800

¥3,500

¥3,600
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Shark's Fin / Soup

&5 - %4

(3 =7 BI58/Chef’s Recommendation,/ 5 fili £ HE 1 |

FiTHEL Z0% EA—T & BONREEKRORFD

Premium Braised Whole Shark's fin Soup with Shredded Jinhua Ham
B5 R

FeRIDEL LR RIE Liff ] A2 Ek
Extra-Large Simmered Whole Shark's Fin with Rich Shanghai Crab Roes

PNUL 3

(2 = 73158/ Chef's Recommendation,/Jif fif £ HE 5 |

L —OWIE AV T hHel BEAHRA—T AN

Whole Shark's fin Soup in Crab Roes of Shanghai Sauce (For 1 person)

KM & &5 (112)
THEL ZADEMBRDESHA—T (LA

Whole Shark's fin Soup in Soy Sauce Flavor (For 1 person)
fk &% (14z)

THEL ZADEEEREFRO IR —T AAR)

Sichuan Hot Pepper and Sour Soup with Whole Shark's Fin (For 1 person)

@ 1) @5 % (112)

(2 =7 B8/ Chef’s Recommendation, f5f fili £ HE 1 |

RAIZULZADR0M ., BTSN ONOR EA—7 QA6

Shark's fin and Prawn Dumplings Soup (For 1 person)

SAESHA (1z)

XIALH WA= A —T
Sweet Corn Soup with Crab Meat

BAERS
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Egg's Soup with Chicken Slices and Green Vegetables

HEERS

(=7 B8/ Chef’s Recommendation, J5f il & HE 5 |

ALXTAHZRICHEBIT ADII A EABA—T

Thickened Egg White Soup with Red Snow Crab Meat and Silver Ear Mushrooms

BAE kT S

All prices are inclusive of consumption tax and service charge.

KB RITTHERBICT —EXARNEENTHBOET,

¥22,500

¥38,5600

¥4,000

¥3,800

¥4,000

¥4,500

M) ¥1,100
() ¥2,200

M) ¥1,200
() ¥2,300

M) ¥1,600
() ¥2,700



Noodles / Rice

3@ - 855

QEMELETY—2—AD LHLIAFvy— N

Mixed fried rice with lettuce, prawn and barbecued pork

1554 XA

(3 7B/ Chef’s Recommendation,/ 5 fili £ HE 15 |

AIAHZHAOLY AF ¥ —)\

Crab meat fried rice with lettuce

a4t Eirea
HEAOL I AF¥—N\>

Prawns Fried Rice with Lettuce

Wilz 4 R irea

(3 =7 B8/ Chef’s Recommendation,/ J5f fili £ HE 1 |

HEMEAODL I AFY—N\2 [ FONENY—DFED

Japanese Black Wagyu Fried Rice with Lettuce Butter Flavor

fo 44 Rivea

THEL MR
Shark's Fin Rice Porridge
% S Hh oA

(3 =7 B8/ Chef’s Recommendation,/ J5f fili £ HE 15 |

HESADBEMNT L HBEEZIE

Seafooeds Fried Noodles Covered with Pork Slices and Vegetables Starchy Sauce
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BIBT—AY UAFD W

T‘diW"'dn Spicy Soup Noodles (For 1 person)
&% &k X akiahde (142)
WEIHY T—RA2 AAGD)

Soup Noodles with Prawns Wontons (For 1 Person)

T 5 %% (14z)

) ¥2,900
(1) ¥3,400

v) ¥3,400
(1) *¥4,000

(/) ¥3,400
() ¥4,000

() ¥4,000
(") ¥4,800

() ¥3,400
() ¥4,500

(M) ¥3,400

(1) ¥4,500

¥2,900

¥2,900

All the rice we use in this restaurant is made in Japan. All prices are inclusive of consumption tax and service charge.
BLARI > THEAL T2 BRIILETEEKRTY, XKiLBSICBHERBIOY —EXRDREENTBDET,
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Vegetable / Tofu / Sedfoods

BEXO_CZIBD

Stir-fried Green Vegetables with Garlic Sauce

R#ErHE
BHEU—TLIADSoEEG1E H—UvIF 2T 5—)— AT

Parboiled Bean Sprouts and Leaf Lettuce Covered with Garlic Fish Sauce Dressing

SEFTatER

[ > =7 B ® /Chef’s Recommendation,/ | fili 15 HE j#% ]
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Tofu with Minced Pork in Chili Sauce
RIEZE

B EEEBERF DT IV E— A GREE
Braised Fried-Tofu and Pork Gristle with Chinese Chili Sauce
REHTELE

RIAHZPIZTLZE DR B S0 20 F 58 Z A A

Braised Crab Meat and Tofu Dried Shrimp Flavor
AR

[ > 7 B8 /Chef’s Recommendation,/ Ji fifi 15 #E 5 ]

AEIED Ll —AZZIIINA—T U HE R RRZ

Oven-baked Spiny Lobster with Shanghai Crab Roe Tartare Served with Hot Vegetables

&R

[ 2 7 BIE®D /Chef’s Recommendation/ [ Fili 1 HE i ]
MR R TF” (ONIT 1) V0B DI-EHKL
BEZDEVEZD Z I DRIKD SN —

Steamed Ruby Snapper with Scallion, Ginger and Galic Sauce

HETRHES
HEMEET VA NOHEESITOWD FU—2BHRRA

Lightly Salted Stir-fried Prawns and Squid with Green Vegetables
BRI B & MK

[ 2 =7 B /Chef’s Recommendation/ & fili £ Hf 5 ]
WEDFUDFINXOEFU)—ZE
Simmered Prawns with Original XO Chili Sauce
KOS 18R $4 4~

VI VI 5T DFITFIVXOEFIVY—AE
Fried Prawns with Original Mango Mayonnaise Sauce

XO$% % 87 82
WEDTIAFIVS IV d—IAR—AH A

Marinated Prawns with Original Mango Mayonnaise

A& iR Wk
il DIRIEF A ALY —)—AEIAH (LAGD)

Simmered Abalone Slices with Rich Oyster Sauce (For 1 Person)

nHivsaE f (14z)

fild D7) — LB IAA ANFD)

Simmered Abalone Slices with Cream Sauce (For 1 person)

Hiwsed & (14z)

All prices are inclusive of consumption tax and service charge.

KRB SIIIHEBBICT —EXARNEENTHBOET,

() ¥2,600
(1) ¥3,000

M) ¥2,200
(1) ¥2,600

¥2,600

¥2,700

¥2,700

¥13,000

N ¥2,900
() ¥3,400

M) ¥2,900
(") ¥3,400

M) ¥3,400
() ¥4,000

(v) ¥3,400
(h) ¥4,500

) ¥3,400
(1) ¥4,000

¥3,800

¥3,800



A KA

Chicken / Beef/ Pork

#A-4+A-HA

LEON a—Fv I
Stir-fried Chicken with Cashew Nuts

RRREWEET
HEDF v A Z— A AN A)JBAKE BT

Deep-fried Chinese Spicy Chicken
ER R A

[ > 7 B /Chef’s Recommendation,/ Jif fifi 55 HE & J
YIS TOI-YF— P —y—H—@lk
Fried Chicken and Salad with Sweet and Sour Sauce "Shikuwasa" Lime Flavor

i (b AREE
ZOEMNARLBOFAUZ FIVILHE il Rk (WA 2EL)

Steamed Chicken with Japanese Pepper and Soy Sauce
@ B K I 5k
HROORDORENGT B®KESNEZHEDD

Fried Chicken Thigh with Sweet and Spicy Sauce
TAREET

[ > =7 B /Chef’s Recommendation,/ J§f Fili £ HE 15 ]

FOMETAVRNET Y-V BROF AR =16

Stir-fried Beef Tenderloin and Green Vegetables with Oyster Sauce

¥R (b 442 A
ZoMNFHBRET Y-V ROF v =— XABBQW®

Stir-fried Beef Thigh and Green Vegetables with Chinese Barbecue Sauce

5 g4
MR EENEY O OEHR ENX—FEEF A AY—)—

Stir-fried Okinawan Black Wagyu Sirloin with Local Pepper "Pipa-chi", Scallion and Salt Oyster Sauce

o 48 2 A8 Fo 4 HE
F—ANFUTFE Fa—T0—)) (JT0—2) ORI F—=XOE)—2

Stir-fried Australian Ribeye with Porcini Mushroom and XO Sauce

B KA 2535 104k
ESRHS —R—I DA H B — A

Sweet and Sour "Agu" Pork with Plum Paste

i etk
WM R PE KUK DRSO R ERL

Steamed Tender Local Pork with Bamboo Steamer

BEEsrb it A

ELEH —O—AEE—T > OMYI0MD
Stir-fried Agu Shredded Pork with Green Pepper
HR A 4

A ALER—VOFONRLET BREHRMONZ YL AHDIEENAEL

Bamboo Steamed Thin Pancakes Wrap with Steam and Fried Local Pork

VG 2T A

All prices are inclusive of consumption tax and service charge.

KB RICBHABBLIOY —EXRDPTENTBDET,

¥2,900

¥2,600

¥3,400

¥2,900

¥2,900

¥4,500

¥3,400

¥12,000

¥8,500

¥3,500

¥3,500

¥3,500

¥3,500

BFB-Ry:GMD@20260718



BFB-Ry:GMD®20260718

VI BEDH R
Dim Sum

&

AL —JRRKDT LT (51)

Curry flavored Turmeric Dumplings (5ps)

'ﬁ"@ ﬁ %f\ 5‘@52
LR T (5M)

Beniimo Dumplings (5ps)
LT

2avnuryiRy (3fH)
Steamed Minced Pork Dumplings (3ps)

AN A
EE KT (5H)

Steamed Shrimp Dumplings (5ps)
WA~85 F

SOS0MFEDLEEET 3#)

Deep-fried Prawns Beans Sheets Wrapper (3ps)

HUEEA
WE1—<1 GIE)

Steamed Shrimp Shumai Dumplings (5ps)
Wz 7

ZLUABKT (GH#H)

Steamed Pork Dumplings (5ps)

EARBRT
KARHE (am)

Steamed Turnip Cakes (4ps)
SFaFatk

HEES (4f)
Spring Rolls (4ps)

a~

HHEBTHE (i)

Deep-fried Mixed Cakes of Sticky Rice (4ps)
FARBAAK X

All prices are inclusive of consumption tax and service charge.

KB RICBHAEBBIUY —EXRDPETENTBVET,

¥1,100

¥1,100

¥1,200

¥1,100

¥1,200

¥1,100

¥1,100

¥1,100

¥1,100

¥1,100
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Dessert
%42

B30T R 1 (418) ¥1,100

Fried Sesame Balls (4pcs)

Z AR

(3 =7 B8/ Chef’s Recommendation, J5f fli £ HE 1 | ¥1,400
FEIATUNCAHDBEEET2HRAT
Mango Pudding with Today’s Baked Sweets

REEH 9

[ > 7 BjE® /Chef’s Recommendation/ Jg fili 55 #E 55 ] ¥1,600

EXACERICAHOBEE 72IRAT
Apricot Seed Jelly with Today’s Baked Sweets
E R LG

All prices are inclusive of consumption tax and service charge.
KB RICIHERBLOY —EZXRNEENTBOET,

BFB-Ry:GMD@20260718



