JIN DIN ROU
Grand Menu

— b B> N



sSurjdung dnog paweaig

AR IR
R EY

Steamed Soup Dumplings

418 ¥680 o ¥980
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Steamed Soup Dumplings Oolong Tea Flavor
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41 ¥880 ofa ¥1,280
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Steamed Soup Dumplings with Crab Meat
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418 ¥1,180 of@ ¥1,680
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Three Kinds of Assorted Steamed Soup Dumplings
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Steamed Soup Dumplings 2pieces
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Steamed Soup Dumplings Oolong Tea Flavor 2pieces
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Steamed Soup Dumplings with Crab Meat 2pieces
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Three Kinds of Assorted Steamed Soup Dumplings
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Steamed Soup Dumplings with Yuzu Pepper 2pieces
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Steamed Soup Dumplings with Truffle 2pieces
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Steamed Soup Dumplings with spicy fish eggs 2pieces

61 ¥1,580



Steamed Soup Dumplings with Shark Fin

380 ofa ¥1,

41 ¥1,

Steamed Soup Dumplings with Truffle

¥1,980

418 ¥1,380 6
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Steamed Soup Dumplings with spicy fish eggs
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Steamed Soup Dumplings with Yuzu Pepper

418 ¥980 oM ¥1,380
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| Steamed Dumplings with Shrimp
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Sticky Rice Shumai
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418 ¥980 ofi ¥1,380
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Steamed Tofu-skin Wrapped Seafood
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Steamed Chicken and Sausages

¥330
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Steamed Pork with Black Bean Sauce

¥380
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Fried Buns with Prawns and
Chinese Chives

31 ¥880
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Boiled Prawn Wontons with Chili Sauce Radish Rice Cake
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Spring Rolls

418 ¥880

218 ¥780

274 ¥880
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Steamed Chicken with

Leek Sauce
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Steamed Chicken with
Ginger Sauce
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Steamed Chicken with
Special Hot Chili Sauce
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Taiwanese Bamboo Shoots
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Jade Sichuan Pickles

¥480

BYHEY
DIV R
HFEFLvYS Y
~FH ¥ JE PR~

Jellyfish Salad Hong Kong Dressing

~Yuzu Flavor~
¥1,050
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Deep-fried Prawns with Chili Sauce

¥1,150
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Deep-fried Prawns
with Taiwanese Mayonnaise Sauce

¥1,150
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Fried Egg with Pork and
Cloud Ear Mushroom with Soy Sauce
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Stir-fried Shredded Pork with
Green Peppers

— ¥1,250
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Taiwanese-style fried pork with curry flavor

¥1,050
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Fried Pork and Vegetables with Black Vinegar Sauce  Fried Chicken with Cashew Nuts and Vegetables  Deep Fried Chicken with Sweet and Sour Sauce

¥1,250 ¥1,150 ¥1,150
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Boiled Lettuce with Soy Sauce
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Stir-fried Edona with Garlic

¥1,000
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Stir-fried Seasonal Greens with Garlic
¥1,000
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Mapo Tofu

¥1,250
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Steamed Chicken Soup
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Corn Soup Hot and Sour Soup
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Tan-Tan Noodles

HEHEIAHFEZHEBO AL
fikdbe BRES T ER
HEFELE S TAADSEAID
B3 LUERFEDANRA=2—TF,
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Won Ton Noodles

¥1,200
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Hot and Sour Noodles

¥1,250
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Fried Noodles with Special Seafood
and Vegetables

¥1,750
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Fried Rice with
Crab Meat and Lettuce

¥1,650
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Fried Rice with Prawn

¥1,250
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Chinese Mustard Greens

¥1,150
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Steamed Dumplings with Chocolate

418 ¥1,000
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Assorted Fried Sesame Balls Assorted Sweet Buns —_————————————————
(Sesame paste, Red Bean paste, Matcha paste) (Custard, Black Sesame, Red Bean Paste) A1E ¥’7 8 O 61H ¥1 1 5 O
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Steamed Dumplings with Red Bean
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Steamed Chicken with Ginger Sauce

LEAHe EEIERED-
Three Kinds of Steamed Soup Dumplings

e RS-
Steamed Soup Dumplings
B -BESETE-
Steamed Soup Dumplings Oolong Tea flavor
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Steamed Soup Dumplings with Crab Meat
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Spring Rolls

FHERA - BHLBEOELY-

Steamed Chicken and Sausages
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Stir-fried Seasonal Greens
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Deep-fried Prawns with Chili Sauce
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Tan-Tan Noodles
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Almond Pudding
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Steamed Chicken with Special Hot Chili Sauce
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Jellyfish Salad
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Four Kinds of Steamed Soup Dumplings
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Steamed Soup Dumplings
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Steamed Soup Dumplings Oolong Tea flavor
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Steamed Soup Dumplings with Crab Meat
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Today’s Steamed Soup Dumplings
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Sticky Rice Shumai and Onion Shumai
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Stir-fried Seasonal Greens and Taiwanese Sausages
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Deep-fried Prawns with Taiwanese Mayonnaise Sauce
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Steamed Pork with Black Bean Sauce
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Tan-Tan Noodles
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Almond Pudding
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XEMRXBZ7VAX—2 65D EERE, TH 2Ry 7~ BHEEH G EE v / If you have any food allergies, please inform our staff in advance.
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