D ke 4
Hij 3% it
APPETIZER SALAD

HEE P o BIRE 1,600

— i 1,400

Recommended ajppeﬁzers RYNIENY) Criander, cucumber & green hot pepper salad
ANANANDHIEE S INTF— Z2WO D HFEETOH TS

=i 1,900
3 kinds of appetizers
—“HOFIXEASY

FWREE 1,900

Chinese seasonal carpaccio sashimi
AADOREF v 14 =—X HIL)SNy F 3

AT 1,600
Tofu & coriander salad
NI F =T o4

Sliced jejl)/‘ fish w/ spicy dressing
77T HEERD R

.................................................................................... »
Homemade charsiu barbecued pork
HE#EF v —2 21— S0
........... :..................................................................... UP
PEGES 1,200

Century egg tofu
E—%>8)&

G % 1,400

Chilled chicken dishes
D5 NI D%

a BEAE  Himy—2 nonso—

HRDPTHRHBRICKEZDDOREDOESICIIR—TH
BEDEHDTY., BREZLODRUBRSNTHREZTRIC
THIRELELTRA—TDNBEHTT.

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

8

Steamed chicken w/ sesame sauce Shark £ g 2,600
b A xFAEZESL Kuhro— S%SJ;{)UD ;
Steamed chicken w/ leek & ginger sauce | ” ______________ Z ______ 7 __________________________________________________________________________________
c. LIKEE  kEng avaro— R
Steamed chicken w/ spicy sauce %ﬁﬁd@{% Mg 2,900
.................................................................................... Shark fin, crab & roe soup

MIZINE N ZHADESNONA— T

JeniiE RS 1,600

BEIJING style tofu & sour soup
EHOEBSIENENRA—T T F—F >

B PRELRERAE S 1,400
, \ Iy Y Tomato & egg soup

AN ERER R ek DR —
SMALLDISH | wpemm

WEL 1,800
REfad) 1,200

Shrimp wonton soup
Octopus & cucumber

FALZTPDVERD A

YER 9 900

Fried spicy chicken wing

EEHD A A S — T

PRk 1000

Fried squid celery

1B UmMA

e DR 700

Century egg ginger sauce

E—% %YL

SR PRI 800

Spicy cashew nuts
N—F—Ha—F v

PURLABTYHE 900

Tomato w/ leek sauce

b hEEN

B 700

Cucumber w/ garlic sauce

Favy—> A

PSUE Tl 900

Deep-fried small shrimp

HIEDHY YT IR

y 438 WA 800

Fried potato
754 KT b

Hx 700

Chinese pickles

Fp 1

mEI >y A—7

g, FRMAFIEBOAATY

The price list includes tax



VEGETABLE MEAT
ST 1,600 4
Stirfried seasonal vegetables ‘ 3f& 1,800 BEEF
...... PEFRODD (alilk /DS / ek ;ﬁﬁﬂjﬁ% _ 3,400
J@Zk‘}ﬁﬁ 1,800 tirfried beef w/ black pepper
Stir-fried banana plant U0 A O B
Aiﬂﬁif’ﬂﬁé 7J(T%§®Jd;&b """"""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""""
------ e BRVEG 2,800
B E 2,000 Stir-fried beef tongue & leek
Stir-fried mixed vegetables ol R EsR KD
rvoywxosdEwss o e o mﬁl:l}sj% """""""""""""""""""""""""""""""""""""""""
""""""""""""""""""""""""""""""""""""""""""""""""""""""" H b 2,700
q:ﬂ EI% , 2,000 Stir-fried beef & bell pepper
Erased Cinee cabtage & i salop ENE ot o ) D 15
""" fafmmir 000 1,80 W) 2,800
Stir-fried spicy eggplant & pork Stir-fried beef w/ oyster sauce
Hi ¥ &AL U 1 2 kb HRDOFA XY —) — 2
i W B%h 1,800
Stir-fried chicken, yellow leek & bean sprouts
...... HETEBPLBAD Y FvFEPY *
P ik £ 1,700 HAe
Stir-fried squid & celery R¥R 2,600
Aoy go Stir-fried lamb & celery w/ cumin
"""""" T FREAEEOY T I 0D
Hh = fif 1,600 ||| e
Stir-fried potato, bell pepper & eggplant w/ soy sauce BB ERA 2,600
______ L/’@ﬁ‘“%ﬁﬁ%t"v\?‘/m&b Stir-fried Chinese cabbage pickles & lamb
FREE G EFER OIS
%’: (] Chinese steamed buns 2® 500 | |
3 RLIN
f? FREEE —HEIcBBLEND CEE W %

BEBEA 2,500

Sweet & sour pork in black vinegar sauce
JBO—ZARDE> B EEEA T4

—_— L] 2,100
F' Stir-fried pork & cabbage w/ mJiso
YN |7 /) | A I BHEH Y XY OBTWHRS a—0—

iR 2,100
TOFU/ EGG Stir-fried pork liver & Chinese chives w/ spice
LNIZ B 2N 2D

P 1 i 2 5 Loon | —————————————

Stir-fried mapo tofu w/ beef rib

...... N . P
B Bz 1,600 KN een
Stir-fried dried tofu, green chili & bell pepper £ 2,300
HEEEFHEFE— 0D Deep-fried chicken w/ lemon & ginger sauce
----------------------------------------------------------------------------------------------------------- BUIBEOLE D2V Yy—Y—X
LI L EIR S 2,200 TR 2300
Stir-fried shrimp, tomato & egg , ™~ !
WEE R FOEFBD Crispy-fried chicken w/ vegetable sauce

HTRERE XS L
KRR o oo 1,800 i 2,300
Stirfried egg, Juda’s ear & por SZECHUAN style stir-fried chicken
X IARD TTRAOLD WREEFET 2o Z0ZNA =P

MR T 2,400

Stir-fried chicken, leek & cashew nuts
WEAEN T a—F VI




11 4H 7

DAN DAN SOUP NOODLES
Rk kiR afiow 1,600

Ren Ren Ren’s special dan dan soup noodles g #% |- 7= )y 5 v 1. 700
AR YIVE 25 2 A (/B FRER) - w/ beef '

B k4 A 1,400

Black sesame dan dan soup noodles
A7 HVEIIY A

H 2 A 1,400

White sesame dan dan soup noodles
L UIE B e A A S

AN R 2R iR 1,400

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

(LT EEE iR 1,400

Tomato & cheesq dan dan noodles
"R F—=ZXH T A

FP4H 20 1,400

Tossed dan dan noodles

HaELBHAY T A
8l
FRIED NOODLES

TR L i 2,200

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

fH-EnXE 2,000

Stir-fried beef on deep-fried noodles
HH® AT N EE 2 (k157 4)

sl 1,900

Salted pork & leek fried noodles
HEVT IR & A ORI

AR 39z 1,900

Pork & vegetables fried noodles )
IR TR/ QYR QS al =

JE ¥ O IRk A 1,900

Yellow leek sprouts chicken fried npodles
BT b L BRI

Ll

SOUP NOODLES
T 20 1,500
Ginger & chicken soup noodles
WEAEZEH IV A— T
W B Ji 1,600
Shrimp wonton soup noodles
MWED 2% 2 A— T
1N L] 1,900
Pork & vegetables noodles soy sauce soup
HEHDWZIX
P P i 1,700

Hot & sour soup noodles
TolENnENnNY I —F A

Y

RICE
foAhy SR

Simmered shark fin on rice
SAMON T TIEA

I ES e T
Braised seafood on rice

MR H S AT A

(E A

Braised pork & vegetables on rice

EHHE® AT T3 A

SRR

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

SR SFY ST
Beef & garlic fried rice (salty or spicy)
B/ —V w7 F v —)\ 0/ E%)

1k

BEIJING style of mixed fried rice
R AEH T X0 ERF v —/\ >

KIRHE BRD B
Chinese ham & yellow leek fried rice
SEFENLEHITSTF v —/\ >

HIRZE XS
Pork & leek fried rice
BN Z BT v —\ >

B | A5y Lys i
Beijing duck fried rice miso
RSy ZHRIETF v — )\

(EPERZMHEHLTHEDET)

Z# 3,900
w@ 2,900



E3[0)) D=/NEMRIIENRLT, FERE S 00D — our is used as a main ingredient in the Northern part of China. This

A FEOIA RO=/NEHRENFL T, FERE R Flour is used as a main ingredient in the Northern f China. Thi

‘ ‘ BT, TBELT. BoFA BESHE. WBNBIAY particular ingredient is often cooked as dumplings, noodles, and
(1) )

J various kinds of dishes. As a staple food, it is popular both in China
—VTOEDBBHERMNBEHELDWAFETHHRTEAN  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.
A,
i1 B D
[} )
PAN-FRIED PORK DUMPLINGS DESSERT
(HEkD 05)
KT ME 800 HOR 600
Pan-fried big pork dumplings 8@ 1600 Almond jelly
REBBEES KT T ED A
KB ¥ 618 780 AT 700
Boiled pork dumplings w/ soup 12{@ 1560 Mango pudding
FHAFE>FREFEAAF aod BEOAS Y I—TY >
RLARER ¥ 618 880 PG HEE 900
Boiled pork dumplings w/ spicy sauce 1218 1760 Apple & sweet azuki-bean spring rolls w/ ice-cream
FAT kS LT UL FELHTERESTA ALY —LIEA
PUKLAIER ¥ 68 880 ZIRER 318 700
Boiled pork dumplings w/ tomato & cheese 121@ 1760 Fried sesame balls
FAT R R F— T IRPFEAT
KRBT 68 600 UKILIH 700
Pan-fried small pork dumplings 1218 1200 Sherbet or ice-cream
INE TR EE BT =Ny X T A7) — A
ik K
¢ AL
OTHER DIAN XIN
(D 20

L hiEe 48 800

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

Btoe 4@ 800
Steamed pork soup dumplings

T awuvAa

VT3 2o 27K 1000
Fried seafood spring rolls —Z&3EM 500
IEA RO RDFE

iR REYR 21@ 900
Shrimp & leek dumplings —{@EEf 450
EMAVOZ5FACwD

FEHIES 38 900
Fried sticky radish cakes

KEHE

[EE] 28 500
Steamed buns — @& 250
ALINV

bt FRMAIEBOAATY

The price list includes tax




I. SPECIAL FOOD

AAD
RIVR9)

Oven Baked Duck
Ren Ren Ren Style

JEREHED X S IR FE,

BRI TIEBADEN, KofcelsdgR—7
ICLTE, BOBETELTOIILTRMR,

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.

16¥—2A 9,600
16 pieces for 5~6 persons
SL—2A 5,200

8 pieces for 3~4 persons

4E—2A 2,600

4 pieces for 1~2 persons

BMIY—2 4700

An additional 1 piece

ig

Additional dishes
PR —A  chinese crepe 200
30%) D/j‘*‘ Cucumber & leek 350
ﬁ]‘ﬂﬁ Sweet bean paste 200

HNSEGIDIEZ T YD & BIFHDRA T THRERLET

Option menu

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

ensg Yy EHEA—-T 1,400

Duck & vegetables soup

HHOWE ¥y 7 Ok EED Y 1,500

Stir-fried duck wy/ black vineger & spice

REPW 5y o oftaiEsy 1,500

Stir-fried duck w/ sweet miso

ZRIOWE ¥y p LEBRKDS 1,600

Stir-fried duck & leek




H. SPECIAL FOOD

SO

v/
HF & SHARK FIN
SPECIAL’S e i\b\U#’Lt‘T*EﬂEqﬂT‘X%E%@ﬁMthE
EINTHEDLET,
OAVROAFIPAT V%% SHEIIHR
PREOEFER IEICHENTWEZESTT, D5
MONEEFRICBLEN>THEZFEREDE
BEENEREUTEEWERBWED,

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.

AL BEHEH

Simmered supreme shark fin w/ soy sauce

B ERASD ONZ D E R

[HiH P
Simmered supreme shark fin w/ clear soup

i B SN ONZER B Z—T AT

1Ip3:57!

Simmered supreme shark fin & yam sauce

i B SMONLZERIITFTORL
100g 18,000~

SN LA
OB 25 4000

Simmered shark fin on rice

SMONtH# T3 A

oAb 27 4900
Simmered shark fin noodle soup

/S\ﬁ)Um:tﬁl%ﬂ




i Sk

SEAFOOD

I & 5 2 800~

SEASONAL FISH A#E&sFH#OKRNSITTHRENLEY

Steamed seasonal fish w/ leek

HRDOAHEZEFVAL
ik B
Crispy deep-fried seasonal fish spicy herb sauce

FIO BRI EIRE LS

Bt

Sweet & sour seasonal fish w/ Chinese black vinegar

AROE®REG T EHH D A

MR

Stewed seasonal fish fillet & fermented Chinese cabbage

HERDOY)D & EHEEAXDFAHS

X IR IE

PRAWN RIEERBFHOEMFTRBWN-UET

a. KIEwW 3,400
b. INTE 9 2,600

THE K 5
Sweet & §picy s{ir—fried prawn w/ garlic
RKIEBTF=> =¥ —2A

THEAIH

Stir-fried prawn w/ chili sauce

RKRIEDORY bFUY—X

Y EPN

Stir-fried prawn w/ mayonnfjise sauce
RKIERYIF—RKY—2A

JHE JEL B KSR

Stir-fried prawn & garlic poyvder
RIEDIN I H—1 w74

o) 2,600

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

FHE 2,600

Crab & egg white omlet

WEEAD I =F WA D AT

hE B R R 2,600

Pan-fried soft shell crab & garlic powder

VI NIV T TDINAH =) v 71



