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APPETIZER

I =Pt

Seasonal appetizers
ES- o)1 i

—

3 kinds of appetizers

—A#i 1,100
SYN A

SHORIEERASE 797 Fr—ia—, KRLERE

Ry -
Chinese seasonal carpaccio sashimi
AAOHEF v =Z—X
FIVINw F 3

BT

Chifled beef w/ spicy sauce
K7ENE FHOERSY L

JiE B oA
Sliced jelly fish w/ spicy dressing
DT ERD R

it L hE
Homemade charsiu barbecued pork
HFE#UF v —3 21—

P E O
Century egg tofu
E—y > Elg

g by
Chilled chicken dishes
RO HNOIRTE D 5 HL

a BBRE  HIREY — A NoNsv—
Steamed chicken w/ sesame sauce

b. I  FEZEFL Kuhro—
Steamed chicken w/ leek & ginger sauce

c. /KRB Xr-ng avzry—

Steamed chicken wy/ spicy sauce

SMALL DISH

VB 3 900

Spicy pig ear
EKE D¥kd A

PREAEN 1,000

Octopus & cucumber

FAEEP D VXKD A

BERE 800

Boited gizzard & lemon

RO & M R D 2

155 900
Fried spicy chicken wing .
HEFPIDZINA > — 5T

R R 1000

Fried squid celery

A1 htoUfzx

E3 % 700
Century egg ginger sauce
E—%hESTL

)N 700

Cucumber w/ garlic sauce
FavYZ A

PSR 43 o e 900

Deep-fried small shrimp

FTED U 77 8507 LR

y (3 LA 800

Fried potato
774 BT b

ny’nese pickles
H—t o

%1
SALAD
IRe R 7D 1,900

Seasonal vegetable salad
FHONDY TINY T

(AR L g 1,600

Tomato, tomato & tomato salad

FYb RRR R RYTS

HR U 1,500
Tofu & coriander salad
NI F—HET T4

s

SOuUP

HROPTHROEBEICZZONIHEOBEIZIISLT
A—TMDEHLDTT,

B2l RDEXNLOGNTHRZITLKICTLEEELLT
A—TINBEDTT,

Chinese meals are always served with soup and plenty of
vegetables to keep you healthy.

By

Mg 2,400
Shark fin soup
/3\7:73 U\ﬂ’LX — ‘70
MmNy B 2,600

Shark fin, crab & roe soup
MR E T ZHDSMNONA—T

B | g=ylEe 32 1,500

BEIJING style tofu & sour soup
EHOEB STV ENRA—T T F—F >

PaRL AL SR fE DS 1,300

Tomato & egg soup
HEREN Y N B —F

BXRELL 1,700

Shrimp wonton & Fujian seaweed soup
BEREODADEBET H 2 A—TF

it FRMAIEBHAATY

The price list includes tax
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MEAT

—FEa
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VEGETABLE

K 1,600 &

Stirfried seasonal vegetables 3f& 1,800 BEEF
HEF RO D (a ik /b.n &/ cEk)

IH R E 2,000
Stir-fried mixed vegetables
EOHED S ITHLD

FHHA¥ 2,000

Braised Chinese cabbage & dried scallop

LY e o 3,200

Stir-fried beef w/ black pepper
90 o BRI O

2N 2,600

Stir-fried beef tongue & leek
4l R ERASD

HEEFLENEEAEAZE I e % ng:p;]ﬁ """""""""""""""""""""""""""""""""""""""""
s e B Sy T b 2,500
st th £ 1,900 Stir-fried beef & bell pepper

Stir-fried various mushrooms w/ oyster sauce
WANAZEDZDFAAY =) — 2D

fadwmr 1,800

Stir-fried spicy eggplant & pork
HiiF &AL U 1 =2 R D

JE W AR 1,800

Stir-fried chicken, yellow leek & bean sprouts

oI EHBPLBADI Y F v FUD F

P )T ik fi 1,700 HAME

Stir-fried squid & celery

FREE—S > OMMUID B

A 2,600

Stir-fried beef w/ oyster sauce
BROFA AY =) =2

PURER 2,300

Aoy go Stir-fried lamb & celery w/ cumin
s FREAEEOU T I 0D
Hb — fif 1600 || e e

Stir-fried potato, bell pepper & eggplant w/ soy sauce
CBNnHHiFE— 20D

HEpEAR] 2,300

Stir-fried Chinese cabbage pickles & lamb
REEHFET & ER O

R Chinese steamed buns o® 500 | | 0 o
ALIN
FRIRE —HEIcBBLEND S EE W %
PORK
BEREN 2,300
Sweet & sour pork in black vinegar sauce
BO—ZARDE > BB T4
r—e ol &4 1,900
ﬂ‘ Stir-fried pork & cabbage w/ miso
BN EF v+ XY DOAZDHRA I—10—
R 1,900
TOFU/ EGG Stir-fried pork fiver & Chinese chives w/ spice
L NI B 2N A
m,llﬁgﬁ,ﬁ 1’900 .....................................................................................................................
Stir-fried mapo tofu w/ beef rib
N N —7 :—‘E 5 o
...... A %
CHICKEN

FUPBUES B 1,600

Stir-fried dried tofu, green chili & bell pepper @&%%% 2,100

MEBEFHETFE—T 0D Deep-fried chicken w/ lemon & ginger sauce
........................................................................................................... BITBROLE DDy —Y—X

XU E 1800 |l areren T

Stir-fried pork, fried tofu & vegetables ’ ﬁsﬁﬁd chicken w/ vegetable sauce 2,100
INT EBTEEOE DD e SN
...... BT EBTaROEen BT ERI RS L

(IR e % 1700 | @wms o000

Stir-fried tomato & egg
rY hEETFOHD

Stirfried egg, Juda’s ear & pork
E IR SRR

' A1 2,000

SZECHUAN style stir-fried chicken
BN EEE T2 R0 281 > — 10

MR T 2,100

Stir-fried chicken, leek & cashew nuts
WEAEN T a—F VI
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DAN DAN SOUP NOODLES
o B4 HH i

ABEDOYE

w/ pork block

1,600

Ren Ren Ren’s special dan dan soup noodles g #% |- 7= )y 5 v 1700

ARSI A A (B/E/ D) w/ beef

HLUZ bR FH P fai

Black sesame dan dan soup noodles
A7 HVEIIY A

F1:Z )bk FHL £ fai

White sesame dan dan soup noodles
LS NS B I A A S

AL PR FHL £ Jai

Red hot & spicy dan dan soup noodles
R —F —H > A

VL AliHH $H i

Tomato & cheesq dan dan noodles
"N hF—=ZXHFH A

FRAH H i

Tossed dan dan noodles

HBLdAY > H A
I il
FRIED NOODLES

il 0F 3 Ja

Stir-fried seafood on deep-fried noodles
WEEAH & AMT N BEE 21X (s 4517 4)

(1S4 i

Stir-fried beef on deep-fried noodles
HH® AT N EEE 2 (k457 40)

W% PR 4

Salted pork & leek fried noodles )
MRV RN & A oI

- i Jal

Pork & vegetables fried noodles )
by 7 X —ZAhEElE

60 U 3 A i
Yeliow leek sprouts chicken fried npodles
B b0 L BRI

PR PR i b A

Beef & eggplant fried noodles w/ Szechuan spice

TR Sl TR R S

U 1l

SOUP NOODLES
75 1 2 i 1,500
Ginger & chicken soup noodles
WEAEZEH IV A— T
5 A Al 1,900
Shrimp wonton & Fujian seaweed soup noodles
WET 5 ERREDOD X — T
) 5 i 1,900
Pork & vegetables noodles soy sauce soup
HEHDWZIX
P R 15 A 1,700

Hot & sour soup noodles
FTolNnENWT T —F A

f B 1 Bl

RICE
AN S

Simmered shark fin on rice
SAMON T TIT A

i SF St

Braised seafood on rice )
WA H® ANT ZIE3 A

{18 i

Braised pork & vegetables on rice

BEHH® AT T3 A

B8 it S 90 B

Seafood & lettuce fried rice w/ king crab meat
&I NEOREWEEL ¥ ATF v —/\>

TR i R
Beef & garlic fried rice (salty or spicy)
BRHA—Y 7 F ¥ —)\ O/ %)

{18l

BEIJING style of mixed fried rice
IR AEH S X0 ERF v —/\ >

KB E B 1R
Chinese ham & yellow leek fried rice
SEENLEHITSTF v —/\ >

HIR A DR
Pork & leek fried rice
BN T BT v —/\ >

AERUE IS

Beijing duck fried rice miso
AR 7 BRIET X — N\ >

(EHEXZHALTBDXT)

Z# 3,900
wB@ 2,900



v REOIL A A0 =/ NEHEIENBLT, FERE 500D — FIOtércisl user?gasda main in%rer?iecnt :;? t(gle Nogtf;srr} rg);srt %f CQ;'na. Tfrw]f(sj
I 3 S N S = (A <3 particular ingredient is often cooked as dumplings, noodles, a
‘ “‘ J ‘ BTI. FRELT BOIH BROTF, W\ various kinds of dishes. As a staple food, it is popular both in China

—VTOEDHDBANERMWREDWAFETHERTEAN  and around the world for its simple yet delicious taste. We make

DIAN XIN AT YEDHEETC—D—D T EICD<{>THHZET, each dumpling carefully in our kitchen.
Ma
i i SR
X N
PAN-FRIED PORK DUMPLINGS DESSERT

(D =i05)
yNE N M8 600 HIHE 600

Pan-fried big pork dumplings 81E 1200

REBBESKT AIm\onﬂ }glly .
HREWH Y 21— —BEBOF 3 I FRRTEAH Y T ED S

RREET 618 600
Standard pot-sticker 12{@ 1200 R A I 700

e b Mango pudding
2H o — R+ e ol pir
AT A< DA T B SR Y £ 5 E W REOAS e d=T1 >
K e f 68 600 KPR EL 900
gﬁ@opor%kjg%fggfg i(r)u:r\)i‘ 94 12{8 1200 Apple &‘sweet azuki-beaq‘ spring rolls w/ ice-cream
b 1 A SO T TS & D B A T VAT EDHTEREETA A Y —LRA

ALPREL T ofEl 600 ZWEER 48 600

Boiled pork dumplings w/ spicy sauce 12{& 1200

s Fried sesame balls

N I] 53 > S LS >
iiéﬁlfﬁ%iﬁé DIDF dARBITTZAZ
[LEIRT IS 6/ 720 UKL 700
Boiled pork dumplings w/ tomato & cheese 121@& 1440 Sherb .
kv hF— TS T her et or ice-cream
FAMEZ—DRNFHEH a4 A —XRy X7 ATY—LA

Jik KoL

) =8
OTHER DIAN XIN
(&0 D /1)

LR M8 800

Steamed pork soup dumplings ‘Xiaolongbao’
LA —-T A aO Ry

7t 4ME 800
Steamed pork soup dumplings
T awuvAa
45 2 22 1000
Fried seafood spring rolls —Z&3EM 500
IEA RO RD EHE
SRR R 218 700
Shrimp & leek dumplings —@E:&H 350
EMAVOZ5FACwD

S 3 =2 318 750

Fried sticky radish cakes

KEHH
4] 2(8 500
Steamed buns —@E:&H 250

LN

bt FRMAIEBOAATY

The price list includes tax




I. SPECIAL FOOD

ANAD
NFT9 T

Oven Baked Duck
Ren Ren Ren Style

JEREHED S IR F .

BRI TIEBADBEN, Kofcelsd3R—7
ICLTE, BOBETELTOIILRR,

Beijing duck is a typical dish of Beijing Cuisine.

The Beijing style is to eat not only the skin but also the
meat and use the rest as soup to enjoy the bones.

16E—2A 8,800

16 pieces for 5~6 persons

SE—2% 4700

8 pieces for 3~4 persons

4E— 2 2,600

4 pieces for 1~2 persons

Bl E-2 +650

An additional 1 piece

iE 1]" Additional dishes

e B — AL Chinese crepe 200
=103 O/*\'—F‘ Cucumber & leek 350
SHAGEE Sweet bean paste 200

ASEYIDIRZ TS YD % B FHDOFR T THRER U ET
Option menu

The duck dish you've ordered could be served with other
cooking styles.

iy ¥y EHEZ—7 1,300

Duck & vegetables soup

HHBWE ¥ 7 OFEREEDD 1,500

Stirfried duck w/ black vineger & spice

BB 5y 0 OfAEELY 1,500

Stir-fried duck w/ sweet miso

Kigpm 5 o LAY 1,600

Stir-fried duck & leek




H. SPECIAL FOOD

SHARK FIN

SOONIEEERFPETAERFOBMELTE
FINTHOHET,
AVROAMFUPAT—T VxS EHENHE
" PEDEIERF I ICHEBNTVWEZESTY, D3
MONEEKRICBL A >TEEFEREDE
BEFEDICEREVTEESLVERBWVNET,

A shark fin has been a useful ingredient for
longevity in China since the ancient times. It
contains a lot of collagen and it is known to be
excellent in skin beauty and prevention of
cancer growth. We hope you will fully enjoy the
shark fin dish and the essence of Chinese
cuisine.

L bt P2
Simmered supreme shark fin w/ soy sauce

B EASDYONZ D E R

[6 %3 HE 2

Simmered supreme shark fin w/ clear soup

i BRSO NZER B A =T AT

155 PE 328

Simmered supreme shark fin & yam sauce

i B SMONLZERILITFITORL
100g 14,000~

SPO N & Hi
MR 25 0

Simmered shark fin on rice

SMONt# T3 A

e 25 330
Simmered shark fin noodle soup

«S\ﬁﬁU\miﬁ%ﬂ
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SEAFOOD

i & 5 2 500~

SEASONAL FISH A#EsFH#OKRNSITTHRRENLEY

&

Steamed seasonal fish w/ leek

HADEELEFEVDARL

Tk fa
Crispy deep-fried seasonal fish spicy herb sauce

IO BRI EIRE LS

BERR R

Sweet & sour seasonal fish w/ Chinese black vinegar

AROE®REG T EEHD A

THEf

Crispy deep-fried seasonal fish w,/ hot & spicy sauce

AR OHTE MR T

X IR IE

PRAWN RIEERFHOEMSFTRABN-LET

a. KTEw 3,400
b. INZE 9 2,600

T YN

Sweet & spicy s{ir—fried prawn w/ garlic
RKRIEBTF= =¥ —2A
THE Kk

Stir-fried prawn wy/ chili sauce
RKIEDOKRIY M FUY—X
i FEY N

Stir-fried prawn w/ mayonnfjise sauce
RKIEXIF—ZX—YV—X

PN

Stir-fried prawn & garlic poyvder
RIEDN A= 78D

gl ) 2,400

Braised tofu & crab butter
FE LRI & 5 D E A A

X33 2,400

Crab & egg white omlet

WEEAD =% A D AT

S Jo, B v 2,400

Pan-fried soft shell crab & garlic powder

VI N2V I TDIN =1 740D



