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Course menu
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Steamed eggplant with sesame sauce

Chilled jellyfish / Chilled watermelon radish

Black fungus with spicy black vinegar dressing / Century egg
Chili oil dumplings / Yuzu & leek dumplings

Beijing duck

Duck clear soup

Mapo tofu

Duck fried rice

Almond jelly
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Assortment of appetizers
Meat meat pan-fried dumplings

Deep-fried seafood spring rolls
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Shark-fin thick soup

Salt stir-fried Chinese greens & dried tofu skin
Stir-fried pork belly in black vinegar sauce
Stir-fried prawns w/ chili sauce

Chicken & leek soup noodles

Almond jelly

<@

. %

8,250m
(Bik 7,5001)

CIES 22 pcy
BUNED

WMERR EZLA-T
Amixy 7

] 7 3 O B KD @
HESEAIA Mt
IO itk — =2

Zhe ey fEEEIAA L HK

ST

Assortment of appetizers

Steamded brown crab meat Xiaolongbao

Double-boiled chicken & daikon radish soup

Beijing duck

Sauteed Chinese greens

Stewed pork belly & preserved veggie, served w/ steamed bun
Seasonal fish w/ leek dressing

Braised pectoral shark fin, served w/ rice

Almond jelly

MR AME 1T a2 — 2 H&E 2,100 (#itk 2,000 [9) 12 CTHEY F9,

The all-you-can-drink course is +2,100yen. We receive orders in coujunction with a course.
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