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COURSE MENU
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Spectal Seasonal Course

BREEX I-X bponsxa—x) 20,000

H R KA

Monthly Seasonal Course

KX (BED) 1-X 12,000
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Chinese Homemade Cooking & Dim Sum Course
LREGR RN REI (REME) 0T-X
AR AR B (A=) ROHE A . 7Y —h

Course-A 10,000
8,000

EN-TA— BUFIHHADEY

BEEDAR B—Ak 8,000~15,000
BREBRAY o #—As 10,000~25,000

» ER . RER 100 BRI THZUBLET . (F—Ak 6,000 H&Y)
« RAMBEERIRHMHITTEET,

= We accept party plans for maximum 100 people
(6000 yen per person).

= You can add All-You-Can-Drink separately.
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N3k / APPETIZER | %74/ SALAD F4EDEN / DIM SUM
%m%ﬁﬁ T B
PEMARRAY oo | MR DAl
Chinese-style assorted side dishes 31 1’300 ]\7 Fj,/jiﬁ F&/ \07%"-&77* 1’000 DIFEL.Z& LJ:U:Z/) @T’}‘Q—%E#F?]ggi v
B»EJ ;ﬁ? ﬂ 5 ﬁ 1 9 O O Tomato, avocado, leek & coriander salad = ﬁ' ] ‘%% ﬂ i ’
HOBRAY : B VEUINZ:
gsorti meat;] 3% 1400 | 2 B g B (3@% %?17?7] tj,;)j— 7 67| 1,380
A~ #ﬁ@ﬁ} i \"‘79134)'77’ ?%174 ) 1,800 || (era miso / pork / shark fin)
'ﬂgﬂ\b\q’—ﬁ] 4:'&] @%ﬁﬂﬁb& LOOO Fresh fish Carpaccio )
Drunken beef % )]‘ %@ ﬁ
BRI 5 % v o# BRI 277 |7 1290
e e el e AN
_ms %j‘ Coriander salad ﬁ}ﬂ)]\%@
\ TV aYnYRY |47
‘#: S N —
g l// ?:.F_/\"%: 880 %ﬁes: gb?)ag}‘:,tp\pleﬁél:v;z Zﬁ: LOOO ﬁ%']‘ %@ o
Liver paté of c_{l—icken v %Oij ):i/ao?oerE]oy /T{ '7 v 680
z A" i
OTRICAICENY L | LO00| 2~ SRR
Boiled pork & garlic w/soy sauce / SOUP 3&%4’ ﬁ%%% lzl: SOO
% % .‘@‘ :‘lg % Hé N *@E 2 800 Shrimp & squid spring roll
(BITFD A 1,000 ! ’ \
Jellyfish drﬁ? j}l pﬁherd sauce % ﬁ x"j % i J% E
B 7]( gﬁ Medicinal herbs soup /J\m ]-aZOO 5@%% &] L i) ") E kl\ 4/7 980
%L%%ﬁk&ﬂ/ “J:ﬁﬂ/[,%” 900 Steamed shrimp & pork shumai
geam; Chld;; w/spicy sauce ﬁ %j’ ‘(% J m 2 800 B%J J‘j% E
\ JAE VAT R £ 3
%L%ﬁ;&l\( % 900 || Sharkfin soup %e?r]nleji ?;Z s%ui/n\ . 47 680
eamed chicken w/leek sauce .
%Lg:fjv o00 | 5P M 1k 2 e
Steamed chicken w/sesame sauce ﬁﬁ 0) % O) %%X"j E#,fﬁ mﬁ :7 i A/ B @ 5 . 1)7 350
_Eﬁ 7]: gﬁ Stewed bear hand w/ medicinal herbs soup Pan-fried shrimp & chive dumpling
EROI-AQK 1,000 )
Salted pork loin w/ leeﬁz‘i‘uﬁ;ﬁer ﬁ@, ﬁ & L 12'500 '?"f}g D %; }U 17 200
& % i=1 % % Lﬁ X"j Homemade pork bun
lf—‘7 ‘\/E}ﬁ 780 Abalone soup M 6,800
Tofu w/century egg ’Tﬁ W @%4 Fo XD AEE
B % : ST 25 47| 680
l:‘.’-'7 Y, 500 %ﬁ%% k _]:5%72 /J\m 5 OOO Meat & vegetzlk)ﬁlogy&c)i
Century egg ﬁﬁﬁﬂ% L%\‘ LC ka¢j ’
% 9 % Soup boiled w/high-quality dried ingredients ﬁé
T EhHZ A7
NETRDT 680 % #% ® L 1500 ﬁ@?ﬁ,ﬁgﬁ”% o8
L S i v | 1000| HEEET
Dried tofu cfresse?wl?ii;der ‘%ﬂ;}’; ;%Eg)%{—.7§€% 5)7 580
%%#F‘%m % ;E g :F‘ 2 L 1,500 Handmade pork & chive gyoza
ot WBS vy v sz | 600 | FREFLEROA-T BAELRT
Potato dressed w/ Japanese pepper Dried tofu & greens soup M 1’000 %ﬁ% %é%&% 5/7 580
o R K g{%/d}%/d%) K & gi
Eﬁgﬁl{]&mbers 500 %—\;%]]:\ f%ﬁ %7’ ) L 1, 500 kgian Z&a e;;r & ginger gyoza
*ﬂj % /EL ;ﬁ Tomato & eggi;; M | 1.000 FT5 5&%&% 5/7 680
@i# ‘V&‘Y SOO ’ (H%n/d}fa{ii%rimp gyoza
abbage pickled in Yuzu S5
s % ? \ﬁ\ Hi L 12000f —p 4 F 1071 580
%—lf-—-lj' A 600 gfpzo/n Zni i"j v | 1500 13 \°t7 / \V4-S& 15771 870
Sichuan Zha-cai pickles ’ reseeyes 2077 1,160
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PR ) MEAT ¥ #R3E / SEAFOOD
W woF R LB (2,800~
RRDER S BT 1,500 | 7 H ) #pE
Deep-fried pig's feet Today’s fish dish (Please ask our staff) w1 %1500~
RI&IR BFAOABETHEIRLET . ’
Tt IR 2% | 2.800
‘% w 4’“ ];3 N l ) 73 \\" = N ’
‘4: m @%ﬁ W &b 2’000 zt(i.r%loazz sﬁr{npsxw/cxhiﬁijiauce ofmayfrl?ai; EAuA 1,400
Stir-fried beef w/black pepper A é% 7@ ﬁ%
SHEDY L
tir-fried seafood & various ingredients
b ) 5
PR e e 2200 | s 2500
Sichuan style spicy beef stew
Seafood crab egg foo yong
YTt \
i % VINIINGITTDANAY =T | 2,000
il N
4:/\\\ ? k_ HA/ z *&ﬁ O)%IQ\_O‘Q 2’200 Deep-fried spljy soft shell crab
Stewed beef rib & Donko Shiitake mushrooms :F EEE %L 4:
NIEQFYY—=X Xk 7Yy Mk | 1700
Stir-fried chili sauce shrimps or deep fried shrimp
W viNI I8 2 5 A
FHLEZV /PO 2000 | &L 70y1)—DERY 1,700
Stir-fried beef, leek & garlic Stir-fried shrimps & broccoli w/salt
FHR
ﬂf“‘h ﬁ%’) ';J@ T2 1.800 HE K ERH / HOMEMADE COOKING
Sweet 8Lz- sour pork klr\l\l;ckle w/ black:megar }:& v% - ;‘{ \
FEICAIBY 1,300
Stir-fried greens & garlic
mRXBR WAL AW &
N7 L EBEROFLL L8OO | PYFETHD 300
Stewed pork short ribs & fermented Chinese cabbage Stir-fried tomato & egg
NG
JRE 1 XY 8 (R s i) 1,300
ﬁ ﬁ ];f] Stir-fried pork & cabbage (miso / salt)
FOAR L6OOT B ¥ =
Pork belly simmered in sweetened soy sauce Eg ) ]l V’Iﬁﬂ @ 1,300
Mapo tofu
3 X ¥ % AT
BW®F A EHLNZTWD 1,400
$ W 0) 7 E VZ /\o/r ?‘/“'@ &> 1’800 Stir-fried liver & garlic chives
Stir-fried mutton w/spicy cumin ﬁ% H % %}% ﬁ
HLERDATY 179 B 1,400
ﬂ )ﬁ & Qﬁ 1 fl 2,8 O O %‘r- ed chicken , root vegetables & cashew nuts
RIABAKD/)NYNY) & B 3% 1,400
Deep-fried crispy whole chicken 2R 1,500 || stir-fried s‘li/ce:;l%u;ﬂ 2 b%ljl ﬁpgzrs ?
% —:\ ﬁE\i\ o D \,
% T % 19 2,800 #FELLPNF. E—VVE®WBD | 1,300
,S;\ 9 ";7] ]9 % O) [JJ w % '};E % )t ﬂ&‘ &b Stlr-f;ed ;;gpgt, ;;tato & bell peppers w/soy sauce
o . - . jg% i S
Stir-fried chicken w/chili peppers & Sansho peppers >
tir pepp peppers |3 | 1,500 WEAAZT—)—ZBD 1,300
é % Stir-fried shiitake mushrooms w/ oyster sauce
. _ WK i ﬁi
Sy b (FARX AT Wy A1) 00 1 s W, E—v BB 1,500
E' ,@i Stir-fried shrimp, squld and peppers w/ salt
A \ VTRt
Eﬁﬁ 1330 %300 0250 || iy L BN T k) —2 1,400
Fried eggplant & pork w/ sweet & spicy sauce
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#fj # / NOODLES

AE&EY +100 BREF +100 FX +200

i m W | ZAEKLZAA Jwgi T 5A00
g | TAIALEAIREER e 2,000
M st g | BEREEZTT oot 2,500
s A | AR, et 1,500
& G W | SAGEEA . 1,400
o g | BETYIYA 1400
# % H | BEIRZVER 1,100
ES F F NI T— 1,380
o g | BNELAGHSY XiE L) 1,200
b EEEE | TEIE 1,100

}:& gﬁ ¥4 / FRIED NOODLES

KE&Y +100 BREF +100 FHFX +200

‘]& ﬁ% J( }ls %@ ﬁaﬁ‘dfgcar?uégﬁ;g?e’nytz:vfzhﬁigiuce on deep-fried noodles 2’500
Lty | LR AR 1300
R A | BRI 1,300

Bl Jfi vy vV / BIAN BIAN NOODLES

KE&Y +100 BREF +100 FHFX +200

L EEMDEy Y Ey Y A 1,480
Shrimp Bian Bian noodles w/shrimp oil ?
SYANAY—Er/E 1,480
FLRDIIVANAY— Ly By V5
Mutton w/spicy cumin Bian Bian noodles ’
FROWUNA—-TExY By /5 1,480
Beef Bian Bian noodles in Sichuan soup
ﬁ . }&ﬁ #% / RICE ABZY +100
g WU 3,800
o | JAEVBATIT IR ECL7AEL | 2,800
N 2 \
@ ﬁﬁ }‘% /éﬁ %ﬁ%ﬁnﬁé@&wnm w/%ckened sauce on rice 2’800
ﬁ‘ I%] } & ﬁ 7Cyrab w;bthélieibe\d zu?‘e_o_r\:fr: /rl\ce Z’OOO
W g | BET YN 1,500
w & | RART YN 1,300
;g‘ Iz‘;] /éﬁ él:mfs:dl:plo;l-(’née\: bzvl “Lu rou fan” - 1’000 800
;}% % I%] % /éﬁ %—?‘1@ nﬁcbe?l)én%n meat on rice >80
gﬁ é“ % ﬁ %tearke%l%%wﬁee & ginger sauce on rice 580
= B | TREY N (AR 273 1) 500
5] # | X 330 300 /4250




