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J \,
Chinese Course
Wagyu beef steak & Chinese mitten crab 15.000
Braised Shark fin Special Course ’
Dim sum & Peking duck
Recommended Shark fin Course - 3 kinds of dishes 10,000
Dim sum & Peking duck
§ Standard Course - 2 kinds of dishes 8,000r
A. Appetizer
1. Assorted appetizer (from 2 persons) 1600
2. Prawn pickled in Shaoxing Wine - Drunken prawn 2p 1000
3. Chilled jellyfish 1400
4. Roasted pork Char siu 1500
5. Steamed chicken w/ spicy sauce 1200
6. 3 kinds of assorted appetizer 1300
(Potato/Cucumber/Pumpkin/Grilled tofu/Green beans/etc) perdish 700
7. Chinese cabbage & leek salad 1000
8. Coriander & green chilli pepper salad 1300
B. Shark Fin
9. Braised whole shark fin 100g 8800
10. Braised whole shark fin w/ crab innards (+1000)
11. Shark fin soup small bowl 2200
C. Seafood
12. Fish of the day
We directly purchase the fish from the fisherman at the port (Miura, Goto Islands, etc).
Please let us know as the cooking method differs depending on the type of fish.
13. Stir-fried king prawn w/ deep-fried spicy garlic 2400
14. Stir-fried king prawn w/ chili sauce 2000
15. Seafood egg foo yung 2800
16. Stir-fried seafood & vegetables 2800
D. Peking Duck whole 8800
17. Peking duck - Additional topping (Crepe/Miso/Cucumber/Leek) half 5000

E. Meat

18. Braised Wagyu beef & Sichuan style spicy mala soup 3000
19. Sichuan style stir-fried Wagyu beef & crispy rice 3000
20. Braised bone-in mutton & fermented Chinese cabbage 2000
21. Stir-fried mutton & leek w/ spice(Roasted rice cake 2p +400) 2400
22. Sweet & sour pork blocks 2400
23. Mapo tofu w/ Wagyu beef 1800
F. Vegetable

24. Donko Shiitake mushroom steak L2200 /s 1500
25. 3 kinds of stir-fried Chinese greens 1300
26. Stir-fried shrimp, broccoli & asparagus 1800
27. Stir-fried water spinach & salted pork 1800
28. Stir-fried black fungus, tofu skin & spinach 1400
29. Stir-fried Donko Shiitake mushroom w/ black vinegar 1500
G. Dim sum

30. Handmade beef dumplings/pork dumplings (pan-fried/boiled) 900~
31. Xiao long bao (Pork/Crab/Ma-la) all4p 780 /980 / 780
32. Steamed dumplings w/ Chinese chives & shrimp 2 800
33. Seafood spring rolls 2p 1000
H. Noodles & Rice

34. Braised shark fin (noodles/rice) 3900
35. Hot & sour noodles w/ shark fin 2500
36. Donko Shiitake mushroom noodles 1500
37. Shrimp noodles 1800
38. Roasted pork Char siu noodles 1800
39. Sichuan style Dan Dan noodles (with soup/without soup) 1300
40. Seafood fried noodles 2900
41. Yellow garlic chives fried noodles w/ soy sauce 1600
42. Crab & lettuce fried rice 2000

43. Garlic fried rice L 2500 / S 1500

This price includes tax. Service charge will be added to your bill. / 22_04.28



