ST e AS s TR




Course menu 2 -z
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Baiwan Special Course

4% 5
FrELRK D IA BT
Assorted appetizers
WHEBEE

THAT T TORMWAL 7helLdi

Steamed egg custard w/ foie gras

% 0% & A
5
Deep-fried seafood spring rolls
AR A R
HEE DD 2 7 NEDH A DT

Stir-fried greens w/ king crab thick sauce

B2 FYITHE
PG ET — A DO T ZAIER LD
Stir-fried spiny lobster w/ bottarga
AE4 4
Y 7 a— R APPSR ORER L
Steamed beef spencer roll & seasonal vegetables
ER P Y

BHD A — 7 9 TR

Steamed rice w/ red seabream soup

R AN

AHD T — b

Today's dessert

14,800 (%t:216280)

A
$h3 E 14D D — 2

Chef § Recommended Course

4 %
WIS B D b

Assorted appetizers

4k Kk 9
bz 7

Oven baked beijing duck

4% 555

WL 7 e LOGEELRE L A AEIAA

Stewed seafood wrapped in tofu skin

2
T f T B IR — %

Deep-fried fish w/ flavor sauce

NWE X0 B4 4

4 & H) B D XO Eib o

Stir-fried wagyu beef & seasonal vegetables w/ XO sauce

b B 4y AL

TR 7L AT

Stir-fried rice w/ abalone in shark fin thick sauce

R AN

AHDTH— b

Today's dessert

9,800 (Bi210780)

A
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Chinese Home Dish Course

a3
W E
ISR D A

Assorted appetizers

%% 2GS
HEREA Y 7 7 b LB

Shark fin hot & sour soup w/ seafood

b4k @

/NEEE

Xiao long bao

FHY AR

V7 h 2T T TOHRRD®
Stir-fried soft-shell crab w/ herbs

DNEY 44
e AT O

Stir-fried beef & seasonal vegetables

19 % 7) 5148
{82 J) il

Dan-dan soup knife-cut noodles

R AN

AHDTH— b

Today's dessert

6,800 (Fiir7480)

AR ATE I &2 — 2 & 1,650 FBid) I THRY £97,

The all-you-can-drink course is +1,650yen. We receive orders in coujunction with a course.

I— AT 248K D& D 9, This course receives orders than 2 people.
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Shark fin rice, Gyoza set

HiZEVURE / BT H 1
S ONTHR X A=l (%~—794X)

4 appetizers, Homemade dough gyoza
Shark-fin over rice or shark-fin soup noodles (half size)

S ONITTEED b BEOL 72X v choose one from the following

S ONZE (B UI) Whole shark fin (tail fin) e 6040 (w2 6644)
SO ﬂ'{é (H@ U\j/l,) Whole shark fin ( pectoral fin) ------- 4740 (w2 5214)
20N (18 L)  shredded shark fin «-oeeeeeeeeenines 3440 (32 3784)

S5 AN AL
2E bR

8@@5@@@ rice , Xia @@@ bao set

HiSEPURE / AR NEET
S2DOONTHR Vd A —THll (% —794R)

4 appetizers, Five kinds of Xiao long bao
Shark-fin over rice or shark-fin soup noodles (half size)

SONIT T2 S BENRL 72X Wy choose one from the following

S ONZE (BUI) Whole shark fin (tail fin) -oeeeeene 6360 (#269%)
S U\*L%Hé (H@ U\j’L) Whole shark fin ( pectoral fin) .- 5060 (2 5566)
SO (12 L) Shredded shark fin -oeeeeenninn. 3760 (z24136)

MATKONBRIHED T, BT LIVF—DH2E A2y 7ETEaQ FEW,
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HIMAERE Y &bt
Special tiny dishes

4 4k P

DA T BHRN—T DY TR DB, AL A FERET
Apple & nuts herb salad Tuna'& avocado tartar, Cold steamed chicken w/ leek sauce

\__‘

HE{3A A—CY Photos are for reference
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Appetizer

Z [} }ﬁ ﬁ _Lﬂ]lﬁlj Dy EE D (=) j’)vﬂ‘ ZMMILRT Five tiny dishes ) 16 (2 2376)
Special tiny dishes @2 @& DT G ) LA 1 Nine tiny dishes ] 200(%& 1320)
% #H 3@ <LUFKRDZ 1300
Dressed jelly fish with spicy sauce (%2 1430)
2 ¥ B Fr0hEZIY 1200
Shark fin jelly (%2 1320)
Z O th B omid 2200
Simmered abalone cold style (%2 3740)
Eg 4 KleXicaicEihan 1000
Cool boiled pork with herb & leek sauce (#21100)
7] ) #B AL GEEwsLOD/MIKA vaDEeD /miixLao@EEn) 1000
Cold steamed chicken (leek sauce /sesame sauce /Szechuan sauce) (#21100)
] & I8, TEAFRVEZNGOEOGED 1300
Tuna & avocado tartar (%2 1430)
WX Z 4% FEIE S\
Yy HEVYyFUryFIMAIAZ 650 e E M ao 650
Dressed thin strip potato & pepper oil (2. 715) Cucumber with garlic sauce (2 715)
5 % F 2 B AF
BY =94 650 A< o TREE oo 650
Chinese pickles (32 715) Dressed Jew's-ear with black vinegar (%2 715)
@ d a9 # RO X (N5
WEF v~ 650 b~ trZFLy v 650
Pickled cabbage (32715) Tomato with leek dressing (32715)
|
otk & E VAT BN —TOFTH 1100
Apple & nuts herb salad (32 1210)
¥ B F BELNNEHEETOVIX 1000
Coriander & cucumber spicy salad (%32 1100)
7 s & #E AmtSEHOY 7 X anaen 1200
10 kinds of food salad (%62 1320)
WHBEIFHE  TENF P PEEANL =T X aomamars 900
(#2990

Tomato, avocado & tofu salad



£ 4 48 \

S ONZHIBE LS <
Simmered shark fin with soy sauce in clay poy

SHPONZE  S20esniin. siz0k @ EMAFEEBRUFE O,
Whole shark fin dishes (RESINENTNRRBROETOTEIREL TITRMEWZ U ET The price is weight-based )
x4 HE M 22 0bBEIMA— T CaD
Simmered a whole shark fin with soy sauce
14 S48 LHR—TEC

Simmered a whole shark fin with clear soup 100g (9099000'\;
B2 ~
SO Jo EFHEH LEY-—2an

Simmered a whole shark fin with yam sauce

]
A2 B BE B BREEIAS (+1500 B2 1650)
Simmered a whole shark fin with a whole crab butter sauce

z< L HMIG N E S ONEBITEORAR 2100
"S_) 7‘7)) U h*ﬂ}% Simmered shark fin with pickled Chinese cabbage (#22310)
Shredded shark fin dishes f*.?, ﬁﬂ b& @; fﬁ‘%*ﬁ(ﬁﬁ?é%}}—\% (jﬂq%g
W Z B SHrONDAIITEED 2400

Simmered shark fin on tofu (%52 2640)

2 B SHrUONLHOEASRCD 6200

Simmered shark fin with abalone (%2 6820)



4k K £ 94

RE Ly
B el - | n d Ck — ML (Bf Putef® @®)  one plate (with 4 crepes) 2400
J g u flé Pl (F rHeftE ao) Half duck ( with 8 crepes ) (ﬁtz%
— 2P| (BF FABAFE GD) whole duck (with 16 crepes) (Zg%g

=PI TEXOBERITIL, YIDKATZNTA— T2 TREHLET.

Whole duck will be served with meat soup.

BB A #IL 200 #E. —7 400 B 150 BEEE 150

Additions (%2 220) (%12 440) (%52 165) (%2 165)
Leek & cucumber  Coriander & herb Miso Crepes
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5T/ VB T : ] g AL D F4T H K FI6H
5'colors Xiaolongbao (white'/;jade’/,yellow ) Boiled pork dumplings

3\“ ?g1j@
N

.._\_ - N i : - . ‘h‘.
Rk 7 MRS 2 B A st

EEAVAEZ AL ® 5 (216) WHES ) 30 HEE (24K) . — R A D BE7E (418)

Pan-fried shrimp & Chinese chive dumplings Deep-fried shrimp & squid-spring roll™ . Steamed crab meat & pork dumplings

(S . -

S

DA % 5

32 LAk U T (A i) D i A D LT (41H)

Steamed shark fin dumplings . - - Steamed shrimp dumplings

B EZA A— Y Photos are for reference
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Xiao long bao

g ‘\O)

Dim sum

HODWHKHD D

1 I WIJQ"“/, — i 5HEA
EI:TJ‘ % E[Hiﬂj:}/ ) HE ]‘OOO
5 colors Xiaolongbao ( white / jade / yellow / red / black ) (#1100

ETOEFZEAROEM TALHARI-UEHLTEY A
wd BHELER BHNESZNED 4l 800
Xiaolongbao of crab & crab paste (yellow) (72 880)
wd 2HbLEe S0UNAY/NMEE oD 48 1000
Xiaolongbao of shark fin (jade) (72 1100)
B PERLER Ay RVAWNMNETE D 4 800
Xiaolongbao of hot & spicy pork (black ) (72 880)
D ELEe MHEACIKO/NED @0 1 680
Xiaolongbao of ume & pork (red) (2 748)
B BALER KADZZ Y Z—FNFEE 2 4 680
Standard Xiaolongbao (white) (2 748)
_
F I k4% F AEOFITBKET 6 680
Boiled pork dumplings (%12 748)
43 g WITET 6 680
Pan-fried pork dumplings (%2 748)
2 B % F  SHrONELET 4 800
Steamed shark fin dumplings (%2 880)
E R B2 3B WEAVEIALwS 208 600
Pan-fried shrimp & Chinese chive dumplings (%2 660)
% % A A WHER)RVEEX 24 1000
Deep-fried shrimp & squid spring roll (¥ 1100)
2 4) ¢ X EAAVEE 41 800
Steamed crab meat & pork dumplings (%2 880)
¥ Ok # Ay 2 500
Radish cakes with dried shrimp & Chinese pancake (%2 550)
$E2 42 HBEALVELET 4H 800
Steamed shrimp dumplings (%2 880)
% A PEELSy 08 38 450

Steamed Chinese bread (B2 495)



[h B2 S5

AIEOMEST = =7 FETID
Stir-fried prawn with garlic & chili

feRzal N

V7 byl T T OFRYIERLD iR AN TS ADY L)
Stir-fried spicy softshell crab Stir-fried seafood & seasonal vegetable

HHIXA A—T9 Photos are for reference
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Seafood

:Faki‘bo)ﬂfiﬁdz’cio%bb< EEw S (2)2) 2000
jt mEX *’L iﬁ Prawn dishes ( please choose the cooking ) (82 2200)
M (3/&) 3000
(%2 3300)
F 4 $%  KTEDb=hFIV—2
Stir-fried prawn with chili sauce
h B A W RTCoRGHRT= V=S
Stir-fried prawn with garlic & chili
AW £ RTelfEos T
Stir-fried prawn with salted seasonal vegetables
% %: f; %ﬁ KIEDINV—Y I —R L
Stir-fried prawn & fruit mayonnaise
[
A E & @moxsE0AFYAL D 2500~
Steamed fish (%12 2650~)
% B B BUf B A»Y 2500~
Sweet and sour fish (#2 2650~)
F 4 B roFIv-—2 1800
Stir-fried shrimp & tomato chili sauce (%2 1980)
1 % B B AnLEROmAND 1600
Stir-fried squid & coriander (#21760)
E B B 2 sxrricsobnn® 1800
Stir-fried scallop & yellow leek (#21980)
¥ B B Hophh=E 2200
Crab meat & seafood, egg white omelet (w2 2420)
W G ¥ EREEBVEONY anmEnns 2400
Stir-fried seafood & seasonal vegetable (12 2640)
A B ¥ B U7 AT TOFERTHLD 2300
(%2 2530

Stir-fried spicy softshell crab
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A EASE BIARD S /X OEN D
Stir-fried beef & seasonal vegetable Black pepper / XOsauce / Yuzu citrus pepper

LRDOM)IE A [ VAR —T 5
f in Szechuan hot soup

KK %) $EE2 4

BAZE Ly F—w F A 2 DK O E S BEFR
Simmered blocked pork "ton-pow-row" Sweet & sour, big chunk of pork

BHIZA A—TT Photos are for reference



Meat
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Stir-fried beef & seasonal vegetable
Black pepper / XOsauce / Yuzu citrus pepper

LR DOPUIENF AN AR —T &

Simmered beef & hot pepper in oil

TAHE~aEEHEOWD

Stir-fried beef & mushroom

TRHEZBE—< v Do
Stir-fried beef & green pepper & paprika

FTREFE=F DD
Stir-fried beef & leek, Chinese chive

KPS & B b o kh o

Stir-fried pork & yellow leek

F A ZORDE 5 BERK
Sweet & sour big chunk of pork

BaE vy F—ay

Simmered blocked pork "ton-pow-row"

BRE Y 2 —F v Yoty aom

Stir-fried chicken & cashew nuts

DR =Y v F4

Deep-fried chicken with sauce

% 2200

(%52 2420)

2200

(#52 2420)

2000

(%82 2200)

2000

(%62 2200)

1900

(%52 2090)

1500

(%52 1650)

1800

(%52 1980)

1600

(%2 1760)

1500

(%12 1650)

1500

(%12 1650)
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CHE SIS ESHLISE) 1 H3EE tn‘ﬁTD?—%‘;ﬁ&

Stir- fr|ed seasonal green vegetables 1 Stewed Chinese cabbage yellow core and scallops

’ | 222 @

\? @ \2
Vi _ 4 B \72 J” i B 2T 52

A Do) 3 )T i — = = = = T DR MR P B A F

Crispy eggplant w/ spice Szechuan Ma-po tofu Simmered Tofu & crab butter & meat

B 4E AN — LS e
PSP RS AT X5 2 ,m%m?@x 7 FiH T — R
Shark

Stir-fried tomato & egg grated yam'soup Hot & sour soup

5|1 A—3T9 Photos are for reference



Soup
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HEET S I FTAAR—T

Softshell turtle & medicinal cooking soup

SPUONA— 7 @O

Shark fin soup

FEBRIE S DN A — 7 GO

Shark fin & crab butter soup

SEHPONERNR— 7
Shark fin & crab meat soup

SO EINFEOR—T an

1600

(%2 1760)

s 1700 / M 2500

(%2 1870) (%2 2750)

s 2000 / M 2900

(%62 2200) (%62 3190)

s 1800/ M 2600

(%52 1980) (%52 2860)

s 1700 / M 2500

da _
Shark fin & ground yam soup (#:2 1870) (B2 2750)
b% 3 % FHHYvI—%2v ao® 1000
Hot & sour soup (2 1100)
& 4 ﬁi (:% P2 P EFHEDODRA—T @ 1000
Tomato & egg soup (%2 1100)
_
W A& F PEEEDD 1300
Stir-fried seasonal green vegetables (#:21430)
3% A % (S FHIWEDORA-TEILL 1600
) Stewed seasonal vegetables (%2 1760)
B 4 H F  EHXROEALANY 1700
Ch i nese Seasonal vegetables with crab meat thick sauce (%2 1980)
B2 F F BAFEELAETOEAAR® 1800
home Style d iSheS Stewed Chinese cabbage and scallops (72 1980)
A2 2 Z /B SIS OMERNEBRNEIAA 1800
Crab butter crab meat & tofu stew (32 1980)
o X e 5 Hiroxy < yHgan 1400
Crispy eggplant w/ spice (62 1540)
B & % & HTRACYEDD 1400
Stir-fried spicy eggplant & pork (w2 1540)
W 4) $%  v—~v iy RROY 1500
Stir-fried green pepper and shredded pork (%2 1650)
S E IorlETFoN® ® 1300
Stir-fried tomato & egg (%2 1430)
W mEz2 g Wil~—F—5E 1500
#2 1650

Szechuan Ma-po tofu



WEfE L H T v —
Seafood & vegetables fried rice

AN TSN 5W I s uk 1 KM = . | AL A EEE D 3K
. Pork & eggplant gravy on rice in a clay pot J /i Simmered pork rib on rice in a clay pot Seafood rice porridge

BH{IA A—T7T Photos are for reference



Rice

LEOHARIFEEKE
ERLTHEYET

Porridge

462; ﬁ % 4& & 'Sj 7‘7)) U h:l:ﬁ% C‘ &i AJ dﬁhél)e?hi?k%] (t(a%'l?)\h) i"ZOO
Shark fin on rice in a clay pot - ) (92 5717)
S 0n% (loh) 3400
Whole shark fin (pectoral fin) (%2 3740)
Son (1x<L) 2100
Shark fin flakes (%2 2310)
2 4 W R EADADLTTF Y- Y anmEnaD 2100
Crab sauce on fried rice (%2 2310)
& B W AL EVEDICAIC Fr— v @ED 1700
Blue crab & garlic fried rice (¥ 1870)
(G % W A& EELHTF - 1600
Seafood & vegetables fried rice (%2 1760)
£ WY L EEETLTyYEXFv— v @G 1400
Nuts & coriander with green chili pepper fried rice (752 1540)
ﬂ W A& F¥—aV LRXRRATF ¥ — Y @B 1500
Roast pork & lettuce fried rice (2 1650)

= o Ly e 2 .
8 X W MR T v — v 1200
Leaf mustard & root vegetables fried rice (%2 1320)
P 5 BEIF A& HTIRBADT LT IRA 1400
Pork & eggplant gravy on rice in a clay pot (%52 1540)

2 \ T T -
BHREG ML FBEELRTIZA 1400
Chicken & leaf mustard gravy on rice in a clay pot (%52 1540)
R W E) £ mELEMI A 1600
Simmered pork rib on rice in a clay pot (%2 1760)
(G P4 3 8% BERDADPTEHRTIZA 1700
Seafood gravy on rice in a clay pot (%2 1870)
= -
J W ===y N

5 £ F M BrE¥ol ® 100
Chicken & green rice porridge (%2 1210)
% B W EEOR 1600
Seafood rice porridge (%2 1760)
& #M M S0l 1900
Shark fin rice porridge (%2 2090)
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HUHEH L f (27 F—ox) HHARRIH % Jl UBESMEIR2537
Green pickly ash Dan Dan soup noodles w/-fresh coriander Hot & spicy Szechuan black sesame noodle soup Seafood & vegetables’noodle’soup

15 5k % 2 AFsa
1 \ | % Z
W27 %4 | IR AT 2
PTG —RU R AR T B A2 IS W 3
Hot & sour soup noodles Seasonal vegetables noodle soup Chicken & yuzu soup noodles

L Gf -g 7~ 4 ) )([ﬂ 7
A 21 %)% 4
HN T i H Pl Ve YANE e (5 AT

Chicken &'coriander soup noodles Beef soup noodles " Seafood & vegetable gravy on'stir=fried noodles or deep-fried noodles

HH3A A=Y Photos are for reference



XYETERALTVAEIE. TRHERERSTHTEONTVET., CEED ETEILEL,

The manifacturing facility of our products also produces soba and its derivatives.

% [ 4 SHh0hHEcDm  Rer 4700 / MeL 3400 /<L 2100

' £ ﬁ L% K Shark-fin soup noodles (72 5170) (82 3740) (%22 2310)

(% % (% # WEEAHX VA @DmED 1900

Seafood & vegetables soup noodles (%2 2090)

% % %5 8 VvI—xvAvanm 1400

NOOd Ie Soup Hot & sour soup noodles (%2 1540)
AR F B4 HITELVAveD® 1400

Various vegetable soup noodles (#12 1540)

JNILX 27 F —  Fresh coriander (-;3928) */r}‘g %J{_ (Q %ﬁ C%@ ;‘%EH{QJD E?i‘ﬂ"—‘ﬂ‘/f H%Emo@% &i ]400
Thin sliced vegetables, pickles, pork soup noodles (%2 1540)

B4 F A Hodi 1400

Chicken & yuzu soup noodles (%2 1540)

B A& F A By oo 1400

Chicken & coriander soup noodles (%2 1540)

4 &) $ A 1600

Beef soup noodles (w2 1760)

X 5 A FTr—va—lioow 1500

BBQ pork soup noodles (%2 1650)

[ -

44 @ FHHAM comEEDEDE®m 1200

Green pickly ash Dan Dan soup noodles (#2 1320)

P Z A4 E VAR % Gl 1100

Dan Dan de IeS Hot & spicy Szechuan black sesame noodle soup (%2 1210)
AZ A4 EE HRE 2 1100

Hot & spicy Szechuan white sesame noodle soup (#2 1210)

ML 5= Fresh coriander (;3929) éﬁ H> ﬁﬁ M ?@ e LiE 4 & 1100
Mixed Dan Dan soup noodles without soup (¥ 1210)

[ |

3 M e SHUNDALTBEZIE /) 2400

Shark-fin gravy on stir-fried noodles or deep-fried noodles (#2 2640)

% @ (G % b 2 EHDADTBETIE ex/s) 2300
Seafood & vegetable gravy on stir-fried noodles or deep-fried noodles (%2 2530)

4 4) v 2 FHLALTBEZIT ey 1800

- Beef & vegetable gravy on stir-fried noodles or deep-fried noodles (#2 1980)
Fried Noodle E % WM FECLF—I AR 1600
s Pork & yellow leek fried noodles (#2 1760)

A 4% 4 Z@ TrhBkzE 1600

Shrimp, vegetables & meat fried noodles (#2 1760)

S W B A hrEWbER R 1600

Octopus & squid spicy fried noodles (#2 1760)
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Almond jelly Mango pudding Peach Shaped Steamed sweet dumpling

g‘ , 2 K &~ 2B HOE 600
Almond jelly (%2 660)
‘ ZPEA AT ~va—7JVv®d 600

Mango pudding (%2 660)

Desserts = & m cowour
Sweet sesame dumplings (w2 660)

Pk £%2 3@ kA Lwdan 600

Peach shaped steamed sweet dumpling (%2 660)

SR KK E TATFvr—~v L 500

Lychee sherbet (%2 550)

(= =

HEZA A—CY9 Photos are for reference



