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AKASAKA TOKYO
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Whole duck: 5800yen / half: 3800yen (*RJ& 1100)
Duck meat & sauce will be served as well.
Sauteed chopped duck or duck soup is available (+1100yen)
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Tasting set: miso, duck crepes, cucumber & leek: +800(880)
Miso 100(110)
Cucumber / leek each 150(165)
Duck crepe 1pc 130(143)
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ar'kifin is well-known as the most
\dulgent ingredient in China.
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Braised whole shark fin w/ premium broth & s0y sauce

2 2e0s /Mw-

(812 17600)

M 12003 SSeo-

(B2 9350)

S 4oy HBoo—

(812 5280)
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The price would vary from the actual size of shark-fin. Thanks for your consideration.
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A2/ 'IM’%"" (B2 2530)

Crab meat &3 shark-fin soup

%@3‘% -1 800

R\fl"b‘*‘Xf?‘ (B2 1980)

Shark-fin soup

@\ ‘ ‘
‘,‘3‘.%1@& beid

Stewed shark-fin soup noodles

R &:I:I @& 2000

Stewed shark- ﬁn on rice plate
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Daily fresh fish w/ favorite flavor & cooking method
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Steamed Boiled Deep—fried

( scallion sauce, soy sauce vinegar sauce
chili sauce salt ( Sichuan sauce
mala spicy Sweet & sour sauce

REE - ETHENRED XS

Price depends on size & kind
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Stewed  fish w/ pickled leaf mustard

Re@hB. jspo

“1\M (B2 1738)

Sweet & sour fish

fovg &

it% L 'I'%

Braised fish w/ soy sauce

KE &

w ﬂ g% Z2-7'
AR R
Boiled ﬁs/.) w/ chili oil sauce

/580

(BiA 1738)

2800

(82 3080)
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Appetizer

= i“;ﬁ% R ~m 1380
ACRDEEY Abx (RN
Assortment of app:e:tl.'zers (82 1518)
WA 980
D Hv Ny F a (812 1078)
Daily fish carpaccio

R 780
237 DEY)ED A (Biia 858)
Chilled spicy jellyfish

FRAH 780
EEF3AXta )b (B2 858)
Bief tongfsl@ey&/ leek & celery sauce

JiR 4 4% At 680
NF ) A (VERIL/v—-5-HIZ) (8 T48)
Marinatede beef reticulum ( lemon or chili sauce)
AT ‘ 680
UM T DAl BEIMR L (s 748)

Steamed eggplant w/ garlic & soy sauce

KEDR 680
E—X V01 (Bt 748)
Century egg & tofu

st 4 680
KU (It ¥k / H5) (s 748)

Steamed chicken (sesame sauce/spicy/coriander)

K 780
thEy — - (Biiz 858)
Chinese sausage

BB AT 480
o REED £ (B0 528)
Black fungus w/ black vinegar sauce

R T AL 680
F2PRE/RRD A (BiiA 748)

Chilled tomato & leek w/ coriander

3N 480
7-7-%%w5 Y (b2 528)
Chopped cucumber w/ garlic sauce

HER 480
" —9A (B2 528)
Szechuan pickles

| SRiE 880
FERERIL 2HF9IDHYF X ik 968)

Napa cabbage, fruit & walnut salad

7% /7N

Steamed Dish

B HEE 580
ART 7‘55%@1{ (BiiA 638)

Steamed sparerib w/ fermented black beans

4k
FY ‘7”%‘?—‘3—?@, (BiiA 638)

Steamed trippa w/ green mala sauce

W 45 R 480
HOIMNL £ HIWHERL #2528

Steamed chicken claw in soy sauce

BAE
ERARELLUEL @0

Steamed beef tongue w/ scallion & ginger

FE M B 580
FNEVEEEL (Btiz 638)

Steamed pork innards w/ spicy sauce

%%‘%ﬁf:ﬁ 580
AHOHERL (Bii2 638)

Steamed squid w/ ginger

T 530
L2z dHWH T (iia 638)
Shiitake mushroom stuffed w/ minced pork

HUE O VS L (82 858)

Steamed oyster w/ fermented black beans

AR 1400
WRRREA Y 3 L B B A — 7 (B2 1540)

Crab, seafood & green thick soup

ey 900
BolfePoty -y 6290

Hot & sour soup

M7~ 202104 K5ER
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Shanghai steamed Xiaolongbao Pan-fried shrimp & leek dumplings

48 600 (w2 660) 28 600 s 660) em1mE 300 @2 330)

RS a o a R
Crab meat Xiaolongbao

418 800 (s 880)

Ao pEBE = 1

Pan-fried stick dumplings

34 500 (sii2 550)

RN LBRHOEES

Pan-fried small dumplings

618 480 (siix 528)

NI F =X VS
Coriander on boiled pork dumplings

618 580 (sisx 638)

Chinese radish cake

31 600 (852 660)

Boiled pork dumplings
618 580 (#iir 638)

PTEKLw I T\

Steamed KUROBUTA dumplings
318 580 (82 638)

e 2w
Boiled shrimp wontons

580 (siix 638)

e LT
Shrimp steamed dumplings

318 580 (st 638)

[\
hHiZ%% %

Mixed ingredients spring rolls

24 H8() (mix 638)

LAZENWKE A

Steamed pork dumplings

218 400 (82 440)

P 2 % PR 7 MR -

Boiled pork dumplings w/ chili oil sauce

618 580 (six 638)

HEERE A0

Seafood deep-fried spring rolls

274 800 (#ix 880)

B

Deep-fried Chinese buns

114 480 (832 528)

7RI 202104 £85R




Seafood

TR 3R 1900
KT OLABT (B2 2090)
HlEF) =2

Deep-fried prawn coated w/ sweet & sour sauce

Tl i A= 1400
ZEFY ) —RA (Bii2 1540)
Stir-fried shrimps w/ chili sauce

R
7 b 7‘/‘:. WD (ﬁ.’zi&l?O(gOO)
SUBH =Yy 21

Sauteed soft shell crab in Hongkong style

TBEALR 1500
Higo 519 ) — A ®21650

Sauteed oyster w/ chili sauce

$3% it AL 55 1500
HEDA 4 AR —>) — A (2 1650)

Stewed oyster w/ oyster sauce

At 1680
ViEfE T H Y SE o (B2 1848)

Stir-fried seafood & mixed ingredients

AR 4 1680
Ve & 5 T A E & (B 1848)

Sauteed seafood & bean vermicelli in claypot

AR 1680
HEOBD A 2T (B2 1848)

Crab meat thick sauce on Chinese green

A

Meat

& 1800
q:y;]@fg$}1 — 72%: (B2 1980)

Boiled beef block w/ chili oil broth

AL I 2 i 1380
)Y 23 S 38 Bl (B2 1518)

Stewed thick cut beef rib in soy sauce

[} R A 1380
T ayay) —hhe (B1518)

Sauteed beef & broccoli

BEEE P 1380
HoWh AT R (Ba 1518)

>~
Sweet & sour pork in black vinegar sauce

HIEA 1200
BofE P v FE—a— (B21320)

Stewed pork block in soy sauce

ZET T 1200
RAEEEA — 9 A fhep (e 1320)

Stir-fried pork & Napa cabbage w/ gravy

iH ik 1200
BB /IE N 2L B2 1320

Deep-fried chicken w/ condiment soy sauce

HRET 1200
FBL F & B Hdk i (B 1320)
Stri-fried chicken, nuts & walnuts

2KH K
Home Style Dish

e 900~
EED = =2k (B2990)

Stir-fried Chinese green w/ garlic

1] 4 7 1100
KB TE=y = 2 hpsy (2 1210)

Stir-fried pork & leaf garlic

BEHEMT 1100
A L IR ) ey (1210

Stir-fried spicy eggplant & pork

A SR 1100
¥ —= & BIHIY) Y kb s 1210)

Stir-fried bell pepper & shredded meat

Vi AL R 880
F= bR (Bii2 968)

Stir-fried tomato & egg

HFxt o (n@
b P B2 1210
—%lz%u YR—R MMhod

Stir-fried chicken, potato & celery paste

Ji % 5 980
i~ —F -1 )5 (B2 1078)
Sichuan mapo tofu

2 JiF k3% 980
v ox=5ho (2 1078)

Stir-fried beef liver & garlic chive

Jik 5 75 880
»—F =% (i 968)
Stir-fried spicy minced pork & bean vermicelli

MR 202104 $8%8




Claypot Rice 1

As the weather turns cold,

street food to enjoy the authentic
claypot rice dishes of various
ingredients, making one of the popular
urban spots in Hong Kong.

Putting thick sauce into the claypot with
cooked rice and broiling the whole

thing, the perfect charred rice is -
something you would not like to miss.

ﬁ ﬁ ﬁ,i Claypot Rice

BERAHR O LEMBEMIBA
FRBAF PN 7 R ZA
R AP A

Braised beef rib on cooked claypot rice
ARTY) THUH LI IEA
i BRAT B
BT BRAF AR

Braised sparerib w/ fermented beans sauce on claypot rice
WiE D A5 0 R A

TR AT

A RAF B

R RAVBAESLEMZ A

Minced meat & egg w/ dan dan sauce on claypot rice

ESLSAEPONLEET A

Seafood thick sauce on claypot rice
KoL A
A9 AT B
[

Eggplant & pork claypot rice

R IOk R Rl c 0 Y
&K
F RSB

Chicken & leaf mustard claypot rice
I B

Braised shredded shark-fin on claypot rice

) % Ehpi

Eel fried rice

BLRAF v —1 v

Crab meat & lettuce fried rice

A F i~ — 5 — 3 v i

Pork, scallion & green mala sauce fried rice

hHF v =~V

Mixed ingredients fried rice

1580

(Biia 1738)

1380

(Biia 1518)

1400
(Biir 1540)

1600
(Bii2 1760)

1200
(2 1320)

1000
(Bti2 1100)

1000

(B2 1100)

2000

(Biia 2200)

1380
(Biir 1518)

1400

(B3A 1540)

1000
(B2 1100)

1200
(B2 1320)

2l RAFE
R RATE
HRRAE
WERE
bR
BORHE
W 0
* X E
M T E
B % |
HEES
o B X
WY
L

panese pepper
ed claypot rice

BHEIBAA—-ITY,
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Noodles

o8 5 2R B Rl

Braised beef rib soup noodles

FRIKEE - — 7 — A » Kl

Boiled beef ma-la spicy soup noodles

K & 75 3R % LA B i

Pork & Chinese green ginger stewed soup noodles

WE7v 2 Ay

Shrimp wonton soup noodles

Wi o w 7 1

Seafood soup noodles

hHIEME 5 %50

Guangdong style soup noodles

1380

(B2 1518)

1400

(®tix 1540)

1200

(B2 1320)

1200

(B2 1320)

1600

(B2 1760)

1400

(#tix 1540)

1200

(B2 1320)

1200

(®tix 1320)

VI3 —R AV
Hot & sour soup noodles
WRR AV

Vegetables soup noodles

- 2 X 1000

Chicken & yuzu citrus soup noodles (*SEJ& 1 100)

Pz > 2 o5 GRS - i) 980

Sichuan dan dan soup noodles (black sesame or Sichuan pepper) (*SE)& 1078)

o Liem CR - ) 900

Soupless dan dan tossed noodles (black sesame or Sichuan pepper) (MJA 990)

MEFELHDA»TPEZE (B - 8) 1800

Seafood mixed thick sauce on crispy fried noodles (fried or deep-fried)(ﬁi]_\ 1980)

TN HPEE 21X (81 - 8)) 1500

Beef rib thick sauce on cripsy fried noodles (fried or deep-fried) (m,‘é 1650)

TELHEPEL—T ¥ 1280

Shrimp & chicken fried rice noodles (BiiA 1408)

EtETRi 202104 $4%8
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Desserts

84 I -
MATCHA pAREAIT

%? /f: £ }%F ﬁﬁiihg@ (EﬁiASS(E))OO)

BRAFT wrva-—-7Yv 580
Mango pudding (B2 638)

F & O BLAIATT 480

Chinese castella cake (B2 528)

3 k J-= 500
lEo 1F : z jﬁ)ﬁ };k Deep-friel;i‘slejne dumplings (8122 550)
/K 680 e 78 MR Bk EHEO T A R 500

*ﬂﬂﬂi%i L |\ | % Plum ice cream (B2 550)

BRFGTER L Faarz= \800

Tl NATERAR B NZ L) Bonsai chocolate parfait (Bii2 880)

BERR. 7O, TF. G2, KWHE N & ¢ . S D °

: . ) BFRFER WK RST = 500
NEEG TANGEDH TR EVD "y Bonsai matcha parfait (B2 880)
ERTHDELAEMET LY FLE .

z SR LVEBRERT - > RN =RV =R 800
HIZPE L B LV ERRERTT, ﬁ'}ﬁ(@%ﬁﬁ ﬁﬁerry&{erry parfait) N7 = 0
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