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Zezekan

The name of our restaurant “Zezekan” derived from the ancient Presidential Kitchen of Kyoto named “Zeze.”
We added “kan” in our name, meaning the authentic Chinese culture,
because the development & haute cuisine between Kyoto & Beijing are similar.

With a classic western-style entrance,
the renovated Kyoto-style townhouse perfectly fulfilled the splendid ambience.

Bar Pocchiri

‘The petit warehouse in our courtyard is utilized as waiting bar named “Pocchiri.”
“Pocchiri” is a popular colorful ornament for those Maiko dressed in kimono.
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ZEZEKAN SEASONAL
DINNER COURSE
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Zezekan’s special course
uses an abundance
of finest seasonal ingredients
throughout the year
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BEIJING DUCK &
DIM SUM COURSE
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This is our popular & famous Beijing duck course dinner,
including selected dim sum and seasonal dishes.
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%The price and content may be changed depending on the stock situation
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Whole shark fin

ki KT e

A B H
Shark fin of blue shark Shark fin of salmon shark Shark fin shortfin mako shark
SNUONOHFTIEREHRELT—T TR S IR PIJE TR DMl <
oL €T B W AN LML THT CIFUVEBELED
ING 2 AN ROEHRS L TBETE AT % X H7EfY

100g 12,000~ 100 12,000~ 100g 13,200~

o2 BHERALI W
a. o g LLXOIWI

Simmered with red soy sauce

b. Wi % WA= TOEER &N LA (+1,100)

Simmered with premium soup stock

W 2 ERER

¢ Simmered with rich white soup & yam
d. % ¥  EURME (+1,100)

Simmered with crab brown meat



Shark fin

W AEHE
SPONDOR L 2,800

Shark fin sashimi

SS R
SPONELE IHRA 8,800

Simmered shark fin & sea cucumber

B B

Abalone

3E 3% fif fll
fifl & ¥ = 7 ILRAD 0 3]

Stir-fried abalone, chinese yellow leek & kujo-negi

AL J5% fill £
1% 2 LALL & 50K i

Simmered abalone with soy sauce

F

Sea cucumber

12
E C LIBTHAR 7,500

Braised sea cucumber with shrimp roe

AREZ
% I ENGEEIAD 7,500

Braised sea cucumber with ujo-negi
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At 535G
:":;;i‘y“ S/ —3 whole / 16 pieces 9,800
Beijing Duck FP half /8 pieces 5,800

;ij'}'?&‘\y 7“& V4 ]‘ *ﬂiél&:éﬁf[ﬁ\fcbiﬂ‘ 11 OOO
Beijing duck set B[V LY SR S I oy s

UoK O THICEHENITRTFL LRy V2 ARBETIAN O N NS B T,
BIETIEELZT T, G-Iz U BN IRy 7 2823880 £ 7.

Again & again do we pour flavored oil onto the skin before it is crisply baked in the homemade kiln.
Not only skin but the whole Peking duck can be enjoyed in our restaurant.

[ 2B ] a0 880 =¥ 550 % 550 x99h 550

AN

Crepe Miso Leek

Cucumber
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URARED b Laar 1,800
Assorted appetizers (2A87LH)

T W BF 4
R D AbY Laar 3,500
Special assorted appetizers (2ARTLN)

g o

S O0NDHE 2,800
Shark fin sashimi

HLE g
BT 72 B> i 1,800

Prawn soaked in Chinese wine

<5 FEREFED 2 1,700 | il

Marinated jellyfish
B & HE
Rl ©—2 v EHIE 1,000

Tofu with century egg

O K
HLBmOWB pjl2h 1,300

Steamed chicken with spicy sauce

I ()
LR HfRE N 1,200

Steamed chicken with sesame sauce

A oo
ALBOWH A 1,200

Steamed chicken with leek sauce

o 3 B fa

A Axw YA 1,000
Squids & celery with dressing

2 R

Salad

PeeS / Jazpaddv

E
BEEF, gwi b %974 1,500

Green chili & coriander salad
I\ W

J\MBEDOEY Y78 1,600
8 kinds of vegetables salad
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Seasonal Fish

H D2 BIADRHIMIIETE S Z

" Choose your favorite cooking style

2,800~

DAL

Steamed with leek & ginger

foMIFY Y —2

Fried with szechuan chili sauce

B s PROTET iR

Deep-fried with garlic & soy sauce

B B f Al DO HIEED AT

Fried with sweet & sour thic

i L fa HfDOILRA—7E

Simmered in sour & spicy soup
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v, -l
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Seafood

i Bk K o

Kz A S HEEFY vV — A&
King prawns with garlic & sweet chili sauce
F B K W
RIGEWNF Y Y — 2

King prawns with chili sauce

=R K
KifE~rd—<3a % —X

King prawns with mango mayonnaise sauce
AT

A2 & =510

Stir-fried scallops & Chinese yellow leek
H oW T

IR VNS B =l =<y
Braised scallops & Chinese yellow cabbage
H Wi 6

e A ANSZOE &

Stir-fried shrimp, squid & scallop

x OE OB

8 7 NEDOINADICE

Crab & egg white omlet

2,400

2,400

2,400

2,400

2,400

2,400

3,300
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Meat
BOW A
AL 0 IR o 3,800
Stir-fried wagyu beef with black pepper
y, PN S
DT A L 3,000
Szechuan hot beef soup
I
BIREOB L AT ) 7 2,800
Deep-fried sparerib with spice & garlic
wmOR W
B R RO R 78 2,400

Black vinegar sweet & sour pork

oK
Ky LRk Es e ) 1,980
Crispy grilled whole chicken —R 3’300
[

A+ A4 a—a— 1,980

Stir-fried pork & garlic leaf with Szechuan paste
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Soup
@ s 2,200
SPONA—T
Shark fin soup L 3’200
B % fa 8 3 S 2,400
SDLONEIPR — 7 L ¢ 3’500

Shark fin soup with crab roe

wak T Wi
EGETLEROKLA—7 2,200
Steamed yellow cabbage & dried scallop

25 i 5 Kk i
SOV HOFEREEL AT 2,000

Steamed bone-in chicken medicinal soup

BE BEH#EE

Vegetable & Tofu
S -
DD & 1,600

(CAZ D [ FAAY =Y —A [ DD )
Stir-fried seasonal vegetables
(with garlic / oyster sauce / spicy ma-la)
Y - HADE R - MEHZBHAD D £7,
B TOOIMME CRERLET,

U )11 2
)1~ — K — G 1,800

Spicy “ma-po tofu” simmered minced meat & tofu

qK &
REBMEDOL & 5 0% 1,500

Braised large mushrooms in soy sauce

E w 2 A

< aE Lo 1,980
Stir-fried wild rice & yellow leek

I
tnal) Lo 1,600

Stir-fried shrimp & celery

fr B B #
IOFFELHANF IVLEVDD 1,600

Stir-fried chicken & sweet potato with honey & lemon



H ER #H

Noodle & Rice
i M W #E 8,400
ShOontiIIizA E 3,500
Shark fin gravy on rice in clay pot it 2,400
® N B R
BETHADTF v —1v 2,200
Crab meat thick sauce on fried rice
APl
BEAIL 5 25—y 2,200
Crab & lettuce fried rice
il o I
BB ENFADT v —n v 3,600
Wagyu beef & kujo green onion fried rice
n M W HE 8400
SOV + 3500
Shark fin gravy noodles it 2’400
H B W A
e 1,650
Chicken & yuzu soup noodles
i 5
sy 728213 1,800
Beijing duck soup noodles
FEILRA
T ILSRABEZ X 1,800
Kujo green onion fried noodles
ZA R
DY v —2 v — i 1,700

Beijing tossed noodles w/ fried beans & meat sauce
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Dim Sum
Wb % W W BT
PR A= 4p 750 BEEOWKHEEEZEL9E 50 1,000

Steamed soup filled pork dumplings

B
By avar Ry 4p 880
Steamed soup filled crab dumplings

/b %
SOy ayny Ry 4p 880
Steamed soup filled shark-fin dumplings

Pan-fried pork & beef gyoza

e S 2r 1,000
Seafood spring rolls
JTLHIZE A LW ) 2p 800

Pan-fried Chinese leek dumplings
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205D 660

Almond jelly

2

FEAE
NFF LBACDEEE 660 =8

Banana & sweet bean spring rolls 7"

¥ : 4 AR S :ij‘%ﬁ‘? 3 660

Sweet sesame balls (3p)

£ gk
Ty 7 H Vb 20660

Egg tarts (2p) N

HEDHEL 5T 660

Chinese sweet soup with dumplings

7% B N SR
SEAEZT 2 660

Green beans & ice cream
with dumplings

25

Dessert

~a—7Y > 660
Mango pudding
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