THIS MONTH ARt
COURSE MENU

SHOO—AAX=Z31—

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

Assorted appetizers HIXESE

Dried adductor muscle & Daikon radish soup FLEFE RBORX—7

Siu Mai dumplings 15E5T

Yellowtail, root vegetables & grilled leek w/ soy sauce  fifii & IRz BE=H S EH
Stir-fried pork loin w/ salt & black pepper BO—XHWD S T8 EHIW &
Yuzu flavored shrimp fried rice BEOHMFRKTF v —/\>
Almond jelly H 2R

1'%;2% 'ﬂ%_‘lﬁi ¥8,500

pecial course LMy & EHEL WS DB —X

Assorted appetizers HIXESE

Xiaolongbao INEES

Oven baked Beijing duck I;RT vy

Stir-fried fresh fish w/ salt & herbs HADSITEFEWLSD

Stir-fried soft shelled crab VIR IVIZTDED WS

Stewed beef ribs & root vegetables w/ soy sauce FNFTHEBEDOEEBRE

Yuzu flavored Shrimp & adductor muscle fried rice BEEIVEOMFFv—/\V

Today’s dessert TH—k

v A ] —FE-

P —E ¥13,000
pecial course BEHRO I ONERIERE RN BN vIL T —R

Special assorted appetizers NHAIXESE

Shark fin & crab soup SMONEBARRX—

Oven baked Beijing duck I;tRT vy

Stir-fried abalone & lily bulb w/ salt HMEBEER >SITIENS

Braised whole shark's fin SHOUONEE

Steamed fresh fish w/ Sichuan chili pepper A ExEFEL

Kuroge Wagyu beef Chinese style steak BEf4 PEPNAT—=*

Dried adductor muscle fried rice FULEREODFv¥—/\V

Today’s dessert XHOTH—b



