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The minimum order of course meal is 2
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Home-style dishes course meal
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Assorted appetizers
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Root vegetables & chicken steamed soup
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Garlic chive & shrimp dumplings
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Stir-fried beef w/miso Chinese spring pancakes style,
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Stir-fried oysters w/Sichuan chili sauce
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Shark fin craypot rice
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Almond jelly
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Tax is included on the prices listed on this menu. 2602
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6 kinds of Chinese dishes, rice, soup & pickles.
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with almond jelly +200yen
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Sichuan style ma-po tofu
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served w/ rice, Chinese pickles & soup
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Sichuan style standard ma-po tofu
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Sichuan style ma-po tofu w/ beef rib
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Braised thick cut beef rib w/ soy sauce
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served w/ rice, Chinese pickles & soup
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SOUP NOODLES
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Dan-dan soup noodles 41000M
(Black sesame / White sesame / Red hot & spicy)
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Chopped chicken & leek soup noodles
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Spicy hot and sour soup noodles
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Simmered beef rib soup noodles
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Braised shark fin soup noodles
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Shered shark fin
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Whole shark fin
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RICE DISHES with soup & pickles
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Crab meat & lettuce fried rice
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Simmered beef rib over rice

SPHONEHTITA

Shark fin on rice in earthen pot
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Shredded shark fin
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Whole shark fin
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Tax is included on the prices listed on this menu.
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DUMPLINGS
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Shrimp & Chinese chive dumplings 2B & h
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Boiled green vegetable dumplings
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Crispy seafood spring rolls
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Almond jelly
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Fried sweet sesame balls with bean paste
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