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Three Kinds of Assorted
Steamed Soup Dumplings
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Steamed Soup Dumplings 2piece
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Steamed Soup Dumplings Oolong Tea Flavor 2piece
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Steamed Soup Dumplings with Crab meat 2piece
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Dimsum

Steamed Soup Dumplings
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Steamed Soup Dumplings
Oolong Tea Flavor
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61 ¥1,340
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Steamed Soup Dumplings
with Crab meat
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618 ¥1,340
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. Steamed Soup Dumplings
with Spicy Seafood Sauce

Steamed Soup Dumplings
with Shark Fin
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618 ¥1,860 618 ¥1,670
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Three Kinds of Assorted Shumai
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Shumai with Shrimp 2piece
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Shumai with Crab Meat 2piece
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Sticky Rice shumai 2piece

6 ¥1,460
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Shumai with Shrimp Shumai with Crab Meat Sticky Rice Shumai

61 ¥1,490 61 ¥1,940
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Steamed Dumplings with Shrimp Steamed Dumplings with Vegetable Steamed Pork Buns with Szechwan Pickles
618 ¥1,340 618 ¥1,340 218 ¥900
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Side Dish
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Spareribs with Black Bean Sauce

¥1,280
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Chinese Style Green Salad Spring Roll

¥9380 ¥830
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Boiled Chicken with Sesame Satice
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Boiled Chicken with Green Onion Ginger Sauce
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¥1,110
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Appetizer

ot Chilli Sauce

IR L ZZ DT
FCLESCEHD

o —HOERD B BRE Y — 2 H

¥1,110
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Jellyfish Salad with Black Vinegar
¥920
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Century Egg Salad
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Boiled Prawn WonTon with Chilli Sauce

¥930
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Taiwanese Sausage

¥1,110
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Fried EDONA with Garlic
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Boiled Lettuce with Oyster Sauce

¥1,120
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Fried Seasonal Green Vegetables

¥1,180
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Fried Water Spinach with Garlic
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Fried Pea Sprouts Shaoxing wine
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Fried Chinese Broccoli with Dried Shrimp
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Fried Chinese Broccoli with Oyster Sauce

¥1,220

¥1,220
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in.and Tomato Omelet ¥1,680

Fried Egg Whlte S
with Dried Scallops and Egg York -
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¥1,680 -
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Fried Egg with Pork and Cloud Ear Mushroom with Soy Sauce Shrimp & BBQ Pork Omelette

¥1,230 ¥1,280
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Fried Pork and Vegetables
with Black Vinegar Sauce ¥1 9 320
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: Fried Beef with Oyster Sauce
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¥1,560
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Fried Shredded Pork with Green Pepper Fried Chicken with Cashew Nuts and Vegetables

¥1,320 ¥1,320
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Deep Fried Chicken

with Sweet and Sour Sauce

¥1,200
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Fried Chicken with Red Pepper

¥1,200
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Fried Chicken with Peking Sauce

¥1,320
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Braised Pork with Pickles Sauce
and Steamed Buns

¥1,450
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* _Deep Fried Prawn
withyTaiwanese MayonnaisesSatice
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Fried Seasonal Vegetables and Prawn with Salt Flavor Deep Fried Prawn

¥1,320 ¥1,320
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Fried Seasonal Vegetables and Prawn
with Spicy Seafood Sauce

¥1,380
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Fried Celery with Cuttle Fish

¥1,320
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Braised Crab Meat and Vermlcelh
with Soy Sauce

¥1,250
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Diced Tofu
in Spicy Minced Pork Sauce

¥1,280
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Shrimp and Tofu Soup

¥1,300
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Tofu Soup with Crab Meat
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Shark Fin
with Deep Fried Rice

¥2,100
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Shark Fin
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Braised shark Fin
with Special Sauce

¥8,500
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Shark Fin Soup Hot and Sour Soup

2~3 A\Hi ¥1,480 2~3 KHi ¥980
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T7heva—F ThevAa—F Corn Soup

Shark Fin Soup Shark Fin Soup A g

with Crab Meat and Egg White with Dried Scallops 2~3 AHi ¥890

2~3 \Hi ¥1,580 2~3 A\Hi ¥1,480
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Tan-Tan Noodle
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¥1,200 - ¥800
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Won Ton Noodle

Hot and Sour Noodle

¥1,380 /i ¥980

Seasonable Vegetables Noodle

¥1,200 /1" ¥800

¥1,200 /1" ¥800
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Shark Fin Noodle Shiitake Mushroom Noodle

¥1,800 /i ¥1,280
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Fried Noodle with Special Seafood |8
and Vegetable
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Fried Noodle Shanghai Style Taiwanese Fried Rice Noodle

¥1,200
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Mixed Fried Rice

¥1,300 /1M ¥900
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Fried Rice with Prawn

¥1,200 -1 ¥800 |}
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Fried rice with Crab Meat and Lettuce

¥1,680 /i ¥1,180
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Minced Pork Rice
¥1,080 (b
BH A h ISR
Fried Rice with Crab Starchy Sauce
¥1,700
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Fried Rice with Spicy Seafood Sauce A4 A

¥1,480 /i ¥1,080 M
¥300 /¥200
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WVilk Ice with Matcha

¥1,080 .
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: d'Milk Ice with Mango

Shaved Milk Ice

L4278
HEfE
Chinese Almond Jelly
¥550
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Mango Coconut Milk with Tapioca : with Tapioca

¥650 ¥650
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Sweets Dimsum
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Fried Sesame Balls
(Sesame seeds-Red bean paste - Matcha)

31 ¥680
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Black Sesame Steamed Buns

31 ¥840
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Steamed Custard Buns

318 ¥840
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Steamed Dumplings with Red Bean

418 ¥750 o618 ¥1,130
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Steamed Red Bean Paste Buns

318 ¥840



