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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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618 ¥1,490

amed Soup Dumplings
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Steamed Soup Dumplings
Oolong Tea Flavor
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Steamed Soup Dumplings with Spicy Seafood Sauce  §&!

with Crab meat
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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

6f@ ¥1,680

B2 5, 5
i

Shumai with Shrimp
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Shumai with Crab Meat
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Sticky Rice Shumai

618 ¥1,640

618 ¥2,150 618 ¥1,420
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Steamed Dumplings with Shrimp

Steamed Pork Buns with Szechwan Pickles

ofE ¥1,480

218 ¥990
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Side Dish
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Chinese Style Green Salad Shrimp Spring Rolls

¥1,190
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Szechwan Pickles

¥770

¥1,300
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Boiled Shiretoko Chicken
with Green Onion Ginger Sauce
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Jellyfish Salad with Black Vinegar

¥1,100
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Century Egg Salad
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Boiled Prawn WonTon with Chili Sauce

¥1,190
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Taiwanese Sausage

¥1,410
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Braised Shark Fin with
Shrimp Egg Brown Sauce

¥11,990 |
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Braised Shark Fin with Ty =LA E‘%: %}‘EE %:;‘& A

ghecil Promn Salieg Snow Crab and Shark Fin Soup Shark Fin and Chinese
¥10,76O (Chicken Broth Base) Cabbage Soup - Soy Sauce Flavor

¥5,830 ¥5,500
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Fried Prawn with Chili Sauce (6piece)

¥5,450
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Grilled Yonezawa beef with Honey Pepper Sauce

¥6,200
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Vegetable
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Fried EDONA with Garlic

¥1,430
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Fried Seasonal Green Vegetables

¥1,490
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Fried Water Spinach with Garlic Fried Pea Sprouts Shaoxing wine
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Fried Chinese Broccoli Hong Kong Style

¥1,540
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Stir-fried Unzen eggs
with selected special vegetables
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Shark fin and Tomato Omelet
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Black sweet and sour pork Wi

with Hirata ranch pork

and selected vegetables ¥2’ 8 40
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Yonezawa beef

with black beans sauce
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¥6,380
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Fried Shredded Pork with Green Pepper

¥1,680
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Fried Chicken with Cashew Nuts and Vegetables

¥1,680
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Deep Fried Shiretoko Chicken
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Fried Chicken with Red Pepper

¥1,520
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Fried Chicken with Peking Sauce

¥1,680
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Braised Pork with Pickles Sauce and Steamed Buns

¥1,850
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Deep Fried Prawn )
withyTaiwanese MayonnaisesS@tice
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Fried Seasonal Vegetables and Prawn with Spicy Seafood Sauce Fried Seasonal Vegetables and Prawn with Salt Flavor

¥1,740 ¥1,650
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Fried Scallop with Sesame Sause

¥2,750
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Fried Scallop with Black Pepper Flavor
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Fried Cuttle Fish and Chinese Yellow Chives
‘ ' \ * ! with Salt Flavor
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Fried Celery with Cuttle Fish

¥1,680
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Diced Tofu
in Spicy Minced Pork Sauce

¥1,630
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Shark Fin

with Deep Fried Rice

¥2,6350
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Shark Fin Soup

with Crab Meat and Egg White
2~3 AHi
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Shark Fin Soup Hot and Sour Soup

2~3 AHi ¥1,870 2~3 AHi ¥1,250
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Shark Fin Soup with Dried Scallops Corn Soup

2~3 AHi ¥1,870 2~3 AHfi ¥1,140
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Noodles .
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Tan-Tan Noodle
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¥1,520 i ¥1,020

TABR Bazk 5%
HEEBEY VRl P 5— R VEH
Won Ton Noodle Hot and Sour Noodle

¥1,740 /i ¥1,250 ¥1,740 /M ¥1,250
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Shark Fin Noodle
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¥2,180
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Fried Noodle with Pork and Chinese Yellow Chives Soy Sauce Fried Noodle Hong Kong Style
with Thick Sauce

¥1,960

¥1,800
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£ iy 488 Fried Rice with Chinese Mustard
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Fried rice with Crab Meat and Lettuce

¥2,130 /I ¥1,490 |
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Fried Rice with Thick sauce
Fujian style

- ¥2,160
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Fried Rice with Spicy Seafood Sauce
¥1,870 /14 ¥1,370
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Rice

¥440 1¥330
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ilk Ice with Matcha

¥1,380
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. Shaved Milk Ice with Mango
Shaved Milk Ice —

¥1,380 >
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Dessert
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Chinese Almond Jelly and Cantonese sponge cake
Served with fragrant olive honey
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Mango Pudding and Cantonese sponge cake
Served with fragrant olive honey

¥830




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

318 ¥860
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Black Sesame Steamed Buns 41 ¥920 o1 ¥1,370

31 ¥1,030
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Steamed Red Bean Paste Buns
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Steamed Custard Buns

314 ¥1,030

31 ¥1,030
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