THIS MONTH ARt
COURSE MENU

SHOO—AAX=Z31—

‘
K —JH R ¥5,500
Home stvle course LyLyLyOASREE LY MU U

Pear & white fungus soup HEAREOR—T
Assorted appetizers HIXESE

Siu Mai dumplings BE5E

Stir-fried shrimp & Asari clam w/ salt BELHSDDEWLSD
Stir-fried pork soulder loin w/ black pepper BXE O — X D 2 &
Salmon & mushroom fried rice EEDIWER

Almond jelly HLCEE

%i’é'}% 'I!%_‘IE;{% ¥8,500

pecial course 255 EEHEL NS DRI —X

Assorted appetizers HIXHEE

Xiaolongbao INEEE

Oven baked Beijing duck RS v

Deep-fried king prawn w/ soy sauce KBZOLMNEHY —X

Stir-fried scallop, burdock & leafy vegetable RILE SFES EEHFHOW S

Stir-fried Kuroge Wagyu beef & Matsutake mushroom — B2Ef4 & IAE 2 6

Salmon fried rice ki DI ER

Today’s dessert XHOTH— b

v A ] —FE-

FrstdE A — ¥11,000
pecial course R RDSIDONERIEE SREEWVWCIEITDANY v)LI—X

Assorted appetizers HIREASE

Oven baked Beijing duck I;tRT vy

Stir-fried abalone & Matsutake mushroom fEEMEDW S

Braised whole shark's fin SMONER

Steamed seasonal fish w/ chopped pepper RO 1% AL T

Deep-fried Kuroge Wagyu beef cheek w/ black vinegar EEM4(FIFHRDOEREY —X

Salmon fried rice FREEDIDER

Today’s dessert XHOTH—b



