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Kyo-mochi buta pork

Water spinach

Shrimp & Manganji

Standard sweet & sour pork
Sweet & sour pork w/ dried Ume plum

2,380

Stir-fried water spinach w/ garlic & salt
Stir-fried water spinach w/ spoiled milk
Stir-fried water spinach w/ spoiled milk

1,380

Stir-fried water spinach w/ garlic & salt
Stir-fried water spinach w/ spoiled milk

1,980 ..............................................

 .........
        ..............................

1,800

Conger eel

Stewed shark fin w/ soy sauce, served in a clay pot

Salted pork & Ume plum fried rice
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Tail fin
Pectoral fin
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100
g

65
g

Tougarashi pepper

each
Mao zedong stir-fried spices
Hot fried tofu w/ flavorful sauce

3,8001.
2. each

each

each


