4/V7~

il 3

GRAND MENU

BB Bt

Rk 7 SiHEARIZMEH L TuA0iiic B0 T HILER T Fid 7 LVF—PED
RATAHLADTEOI T, ENMNIEE, RURES, BP0 LT 8 A,
X, UMM ORLE 1T, 2R ZEFRNZIELTOE T, THMO ETHEIEE W,

AJE N BP AR AR R R AT 69 T ey 2 RO IBAR ¥ AL A IR BBUR B 691 L
By o6 ZAER By Bifk VAR KEAR 6 o L RIAE A R R AR .
ssh, AEREMOIRIAES, FINAETEAMHE S, SO ETAREMR.

It may contain allergic substance in dishes which do not include
specific ingredients listed below, due to a process of cooking.
Please understand that we use same Kkitchen equipments,
tablewares, and oil for frying to all dishes.

R CTE X DBRICIE, BERTAS THEICTHW S IZEVET XS
BB LU LFEd, F HMEANOTHHZBTITHVILET,
A ERE TR EAD TR EF B L,
BBt % 1769 BT 34T 59
Please be advised that food prepared here may contain ingredients

that may cause you allergic reaction.
We strongly recommend to consult a doctor if you are unsure of items you are ordering.
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Pan-fried BIG dumplings

@ 2 DNV RSO0

Pan-fried white & black BIG dumplings
4p 5821 @z 640)
6p 87 311 2 960

@ HOeXBRT 0 Vi

Pan-fried white BIG dumplings
i
RO

Y
i

4p 582 11 iz 640)
6p 87 3 iz 960)

By 1Mok 74 0O \

4
A\
Pan-fried black BIG dumplings

4p 582 11 iz 640)
6p 87 3 iz 960)

ARV E—FR 1 wzwe OO T4 ulikx BO0O e 0006
Standard dumpli \ . o :
e apings  6p 4821 4530 bzl 2p T82m@msey | PnTEImnS gn D82 M 640

| 12p 964 11 ®sx 1,060

{+§$,§-\§§\ il , - i - =
BAD L 5% G0 vHELET 00 =xvAivhiss 00

Deep-fried b Steamed 1 Steamed pork 4
pork spring roll 1p 4 6 4 M ®62 510 shrimp dumplings 4p 5 8 2 M @2 640) & shrimppSYU-M Al 4p 6 8 2 M ®sa 7500 ‘

S
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6 colors Xiaolongbao (white / red / jade / yellow / pink / black)

b HARBZNTEL BOS ...

~ Xiaolongbao of crab & crab paste (yellow) (Bl |1-n"1L 0)

Q) SPONAYNEL @ oo

Xiaolongbao of shark fin (jade)

PR F—MRUOO -

Xiaolongbao of tomato, cheese & pork (red)

) "FE AL @

Xiaolongbao of hot & spicy beef (black) (i34 860)

Hitd EWEO /DR @ oo 6821

Xiaolongbao of ume & pork (red) #:2 750)

BRDAZ Y Z—F/MER@ ... 682m N

" Standard Xiaolongbao (white) (B2 750)

HOW TO EAT

hEES

XIAO-LONG-BAO

1N A

Xiao long bao set
AR NSRS B Bl Ly TF

*®ta 1,490

BHBNEWKSICBET
Z2EDFEHLVTICOEET

N 3T (Bw B/ THeL)
3 Xiao long bao

Please choose one noodle from below

BEDLEST (B7+— 0620

EFPRADR—TEHGDLNES Chicken Pho

Heb(R/a/40) 00200

Dandan soup noodles (black/white/red)

HEHAEHZIE OGHO20 +300m6:: 330

Seafood soup noodles

W HAI I 1REZIE OHOS0

v

BRHBTEERRITHER, Seafood crispy noodles =7t + 300 14554
EHEOUTHBLLAY FEL \ served w/ soup #s 330
2D FY—F
2 desserts

HLE(CR) WHAHZE

HEHYYI—2 00 691 m

Hot & sour soup ®iA 760
uﬂ EFRYRA—70@ 691

a Egg & tomato soup A 760
n *—7 FEONVY—Z—T @  691n
Vegetable healthy soup BHA 760

HETRZLILF—RHERME 7T REZE0INTOBMZR—DRETHELTED XY, AL TVWRBRIEZ2TZIEIMNEEALLER
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BBz L -V D 2~ 4\l

BOFLRGE 00020 1,173 FRFEFLYY YT o82n
Shanghai bar assorted appetizer @A 1,290 Tomato w/ leek dressing B2 640)
WTILICAILEN OO 9821 AZLBEHBAL vvivo- Q@) 6821
Boiled garlic shrimp w/ soysauce ®2 1,080) Steamed chicken w/ sesame sauce (B2 750)
IR 00 6821 EHRERL /0 419
Stewed beef tendon #2 750) Spicy bean sprouts Gtz 460
BIFLA— 000 5821 llkFavv0 4191
Deep-fried lever (#t2 640) Garlic cucumber (#ii2 460)
BOERT 06 5821 ARED 3821
Deep-fried chicken (B2 640) Boiled green soybeans Gtiz 420
P—H1 0 3821 7794 FRFH 4191
Chinese pickles (#ii2 420) Deep-fried potato Gtz 460

Y o4 P

e —— TR AR IOE Q080
10 DWW ET TR 782 mmnsenr  ANAT—Y 5K 8821wz 970

10 kind of vegetable salad Avocado, tomato & tofu salad

YETETZLUILF—HEEMR 7T BEEECIRTORMER—DRETHEL TED T, FHAL TLWREBEETFIEINEFERULERE
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ST AL

Gan'shaolxia

= ¢ & R A
Fen® - Dan huang jiang xia ren

IEFYY—A% S B0O 13824 LEX G3:—AV—A 0600 1,382x

Stir-fried shrimp w/chili sauce HHA 1,520 Stir-fried shrimp w/mayonnaise sauce #BEA 1,520

NI

Sichuan Mazpo=tofu

MHEOH-MATRBO 1382, 9821
Sweet & sour pork blocks w/ black vinegar BHA 1,520 (B2 1,080)

ety oo

+228m@i2 2500 4

— N oy
TAAA=T W \
Rice, soup & pickles +1001m @ss 110

+391

®iA 430)

1
N\
=
l
<

LYETETZLUILF—HEEMR 7T BEEESCIRTORMER—DRETHEL TEDFT, FHAL TVWRHEBEETFIEINEFERULERE
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festker SHANGHAI BAR

S | ) GOE)
Hhff & T BT IRA TR 2 g
PO YRBY %ﬁ’g Elgé% 10 ;Tir%‘ied fég getables @?s? 9273 Stir-fried eggplant & pork (fﬁig 18,028%3) i’"}’,’? ﬁlﬂm’ (f%ig ?,028'2%

Stir-fried seafood & vegetables w/spicy sauce Stir-fried green pepper & meat

KA A

i E . i o 4 x - -yt
u . 4 OGG S QLN
LA=SHb  882m W=k 1282, WErSURS 082 KSBUTEL - 88an
Stir-fried liver & garlic chives (852 970)  Stir-fried crab meat omelet (B2 1,410) ﬂ;ff:',_u‘? (%A.I’OSO) oA gy
Stir-fried pork & cabbage w/miso Stir-fried black fungus, egg & pork

% oo hBEYYI—22 0@  691mas:760)

Hot & sour soup
: 4 Fi55  EFFMA=T70@  691mms2760
BOMBFARAL 982, YV 982 55 omato saup
&l : & % B g FEDOANIL S — 2 —F o e
I—Y U F ¢ @52 1,080  WEE I @52 1,080) e %zg%ﬁehéalfth/ymi 7@ 691m760

Deep-fried chicken w/ condiment sauce Stir-fried chicken & potato w/ red pepper

Hot crispy rico

ARDEREEE 2T

B4R e 14821
AEXANHIBE TG00 (Beia 1.630)

Deep-fried crispy rice w/ seafood & vegetable thick sauce

T
B EoTHYET,
EhEHENTL EEN

A 1,382
THHEHLADIBEIT HOO iiso

Deep-fried crispy rice w/ beef, meat & vegetable thick sauce

B XAt 2

LYETETZLUILF—HEEMR 7T BEEESCIRTORMER—DRETHEL TEDFT, FHAL TVWRHEBEETFIEINEFERULERE
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1,382
hHZ B0 - 1,5283

Seafood thick sauce on soup noodles

R

N

HZIXB00 1282+

Beef soup noodles ®sA 1,410 %

=

' . . - %_A‘é" m
i3 E (AR AN . =
MR AL 955m  Hos 955 R UGAHM 982y LDOYM 919
! Yo = g Chicken & Yuzu ;
Vegetable soup noodles ®#2 1,050 | Hot & sour soup noodles @2 1,050 Beef rib soup noodles (#ti2 1,080) soup noodles @2 1,010

AUWRE—OA  g55, AUADIVZE g55, HRHEBBM  gg5, 5 paamim 782

Shrimp miso 5 Shrimp wonton ¥ Kanton style : )
soup r?oodles #t2 1,050) | soup r?oodles @62 1,050 soup noodles @22 1,080) RA-MEN (Soy sauce/salt) ~ (Ftix 860)

-

982m W

o RRDT A — BEAL080) N

Chicken rice-noodle @ &
""""""""" o pe o, 9820
Hld 4  BULREBANRLT—=TH =L 511080

Pork rice-noodle w/ spicy sauce %@
"""""" o 1173m
it i A CGWOHEET 4+ — #52 1290)

+391 m@sz 430)

Seafood rice-noodle % @ @

HETRZLLF—RERME 7T REZECINTORMZR—DRETHELTEDET, AL TWREREETZEINZEALLERE
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5> 5 RIS RER[EHFRTT, WECHEE LS CRIZRV T,
an an. Roo I8 % #@ RIRDBNFVREFAL LS TT, ZOE KAEICANTHSNT
RN WeT NS HELH) EMENB &SRV ELR

HBxkiamia

T

B o 2R ) 1,155

@A 1,270

Extra hot & spicy soup noodle

Hi—tafada 06006
Bk 22 ki S 9911

®5A 1,090

Shrimp Miso Dan Dan soup noodle

ESE. - SiSecues A\ 1 ey

i | 8 \ 1l ;
FICE 2y 2 S 891m  ¥DGHARL R VE A4S 89l

White sesame Dan Dan soup noodles ®52 980) Hot & spicy Dan Dan soup noodles 52 980)

a2 2N W /) 4

Black sesame Dan Dan soup noodles (B2 980)

CAERNT

IWLBRE A 891y MehF—ZEvEES 99y IRASEES  gg)

Mixed Dan Dan soupless noodles ~ ®#54 980) Tomato Dan Dan soup noodles ~ @#52 1,090) 1 w/ Japanese pepper @62 1,090)

. 14515
': ! M: ’ LHBA»IZ1E 0G0
nﬂn (€25 R 1527 1,173
Vegetable thick sauce @iir 1,290

over noodle
(stir-fried noodle or deep-fried noodle)

e F@ow 2L

N L " = | 2 e e
L 5 %8 06 I g8 “ \ itk H A 3z OHO
Lilg—ApiZE 891w Ba EHibEZ & (kbsb i /B30 ) 1,38211
Pork fried sauce noodles ®iA 980) Pork & leek fried noodles Seafood & vegetable #H2 1,520
Shanghai style thick sauce

over noodle (stir-fried noodle or deep-fried noodle)

LYETETZLUILF—HEEMR 7T BEEESCIRTORMER—DRETHEL TEDFT, FHAL TVWRHEBEETFIEINEFERULERE
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festker SHANGHAI BAR

- AR 066
TROEF ¥ —nr 1,282

Beef on fried rice ®iA 1,410

s A& % IR 06602
IZEHLARAF v —IN 1,282

®6A 1,410

Shrimp, crab meat & lettuce fried rice

BNG T ¥ —N 919m  WHANT ErFr—nr 1082m 2L —FF U Fr—ns 891

Pork rib & greens fried rice @2 1,010 Meat thick sauce over egg fried rice Spicy chicken fried rice (#ti2 980) \

BEADTIF v — 1282m  hHF¥—V 882m  RFLKFFr—nv 782m |

Crab gravy sauce on fried rice ®es 1,410) Five ingredient fried rice ®t2 970) Egg & leek fried rice ®ti2 860)

Yravy. rice
K28R % AH VT TH

=], ~» 955Fq
£ o TSNS G2 1,050)
Crab meat omelet on rice %@@@
"""""""""""" e 982m
4 48 12 85 hHBADI T #iA 1,080
Seafood, meat & vegetables on rice & @ @
e & 955m
g m =R @ik 1,050
Ma-po Tofu over rice %

HETRZLILF—RERME 7T REZECINTORBMZR—DRETHBELTED XTI, AL TWREREEETZEINZEALLERE
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CHINESE

Boba

AINERNY. DF XY AF 2TV TANRDRACF N 2 —ADT L TT
HOUERyd—TV R EVSF LT, HEZTY I FILOANDS
B2 INT i LFFELE

¢ @ o8 g s b VAVAW A 7551 @52 830)
= Mango pudding & boba 060
WRHTERININTL 755102830

#ENLEFE Green tea, Azuki bean & boba

ANY—ARY—FRIINTT 7551 @830

Berry & tapioca boba 060

EERE
TV (3]
Almond jelly

4551
52 500
ERAT
SV b ) VAN
Mango pudding
500+
B2 550)

ERE
2EF A
aaFyIIr 0
Tapioka in coconut milk

455
®iiA 500

JEHRUNMY 00

Deep-fried red bean paste
filled sesame balls

31 482

(52 530)
LR,
TA AT — L (R ra~y—

NZTFaal—b-k-vvd-)
Ice cream (chocolate, strawberry

vanilla, green tea, mango) @@
3001

#2330

AEFREE
N —A~NY—)\Tx
Berry & berry parfait
060
e 08201002750
% R Rk
Faal—M\TJx
Chocolate parfait :
060
682 1 a2 750
]laat Ju—h -
ZYLY—K | vemsewin @O G235
455m
___________________________________________________________ @2 500)
455n
___________________________________________________________ @2 500)
455p
___________________________________________________________ @2 500)
455m
@A 500

LYETETZLUILF—HEEMR 7T BEEEOIRTORMER—DRETHEL TEDFT, FAL TLWRHEEEETFIEINEFERULERE
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GRAND MENU 2103

PEAEEERT

Beer v—) s

N —)L 79ex—ri—k5t  vavr 5460
Draft beer Mug @2 600) p

D AL
e —)v o 600w .
Bottled beer Bottle(M) (gi4 660)
FoA£Ea rorna—ne—n » - 473w

Alcohol Free Beer

Shaoxing wine #3HLH

Bottle(S) (54 520)

. . . (@ )
HIBL 1EW 54 Class AT31
Hanahori @% ) Biir 520)
Kbl 1 9o

®iA 2,180

| 7% Rock ice i Straight  #A/ Hot |

Fuut wine RFEW z3m
& i rox

v Rock 4731

Apricot B2 5200
We oy 5 V=% Soda 5461

ﬂ‘p% LIRS (b2 600)

kbt 54+

Lychee

FEAEBEIY +>erevt

Fregrant olive

% A7 3 m@sz 520

§0LUL B — BE

J—asnA LY —

Oolong hi Grapefruit sour
TP — wWYYdYyv—

Lemon sour Green apple sour

W9 YT —

Yuzu sour

B 2 i
605 L1731 & e R

/.

®tia 1,290)

\ N

¥ —)U Draft beer

FIHLYY Shaoxing wine Y7 —4Pl Sour N
N JPIZWI4AZRR Fruit liquer AR —)L 4P Highball

BEMF Shochu K175 VAR Cocktails N
N A Sake YIRRY U= Softdrink | N
N

N

NBEBBEXRAND 7 )V OA—)VEBEOHREIESIY LTV ET, CHAOPBEOEBLE,

docal Sake HNOW ziEam

Hiwy BEm B0y

Sake, Shochu, Umeshu

High Ball 1 Fx—) wis

A= 2 — 2 TEIZEY

Please refer to the separate menu

ARl DUREEe 473
Standard highball B2 5200
WNAR—)L  wrLoa—sne 473n
Black highball BHA 520)
WMENAR—) X505 473w

YV —T— VY
Ginger highball B2 520)

J:Yﬁ) \,"ﬂ—‘_}b %ﬁ!?lﬁit‘i‘?/}’l#'—o) 473 ]

Shanghai highball 7 . B2 520)
SN E—L 20N 473n

KURENAI highball ®bA 5200 s _,,,,...

cocﬁ'tail ATV smEE %4TInes520

AT TIVDRHEL R EHFHTHEY LET,

HT AW VA § w/ soda
Cassis Liqueur —I_ FrLoy w/ orange
74 F N Yv—ny w/ oolong tea

Lychee Liqueur

%573m

B2 630)

%ﬂt” Te—}

.\ﬁ

7w IVEL—D  Apple mojito
FIA4FEL—} Lychee mojito
Fr A =—RAEL—] Chinese mojito .
FUZ7)N— free refills
AN NS ANEE R
273 200m 119m
@A 3000 ®HA 220

(ﬁb& 130)

a—5 AayVy—% IIVy—I—)l
FLoVVa—A INVITF4— aay
J—b— (hot/ice) w—m 2 WAL
TAFRHAE NAERAH AR KA
T—=TIVE A LKE LERE

YETETZLUILF—HEEMR 7T BEEEOIRTORMER—DRETHEL TEDFT, FAL TLWREEEETZIEINEFERULERE
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H=BHAtryh

GO0 582rn 2 640) &

Fr=N\ytyh
BO0 582n#i640)

FaINYTBAVENTES!

BOO 528n w2580

——

-

—gl seseom TR FUSIN—

200m (220m) 200m220m) | 119m(130m)

T4 - 5B / Egg 2L/ Milk /2 [/ Wheat #%I& / Buckwheat E{tE [ Peanuts ZU'/ Shrimp e / Crab

7LIVF

e o E AL Lok s 440 /S - FRZM / 2vf T g 0/ A e
FEIR (RBICEENST LILF—FERMBEZFRRLTOET / The menu contains the ingredients shown by the pictogrames. ) ]
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