LUNCH s~
=
*EE Fun
FHSFDH Weekdays Lunch Only  ¥3,500
AAVTwya, TR - FRIEZ 1 RFOBEVLEEL,
Your choice of one dish from Main dish and Rice or Noodles.
<Y>4 /Salad>
T2 JFREDYSS
Chinese Salad Dynasty Style
<2X—7/Soup>
HEITDOHBIITHA—T
Seasonal Soup
<AA/Main>
SHHREB[E. KT T O EEEEENE S
Stir-fried Shrimp, Scallop and Seasonal Vegetables Stir-fried White Fish with Black Bean Sauce
4RO EBNL BEADVODOSHFLLY
Stir-fried Beef and Vegetables with Black Pepper Sauce Seafood Omelette
BADHD D EE FHRY —R BEEO3(DDI\FEE
Grilled Pork with Special Sauce Braised Assorted Meat and Vegetables
i (XA VT4 w2ald 1 R¥1,200[CTTEMNVERFET. ) E
(+% 1,200 for additional one main dish.)
<R - #mR}EE /Rice or Noodles>
EavEZE LA AEFv—a— ADIER
Fried Noodles Shanghai Style Fried Rice with Lettuce and Barbecued Pork

<FH—k,/Dessert>
F#H U —rEavTx
Dessert Buffet

FTHEICEHE - U—EARDZENF Y. Price inclusive of taxes and service charge.



EIRFUDED EICEKD
FEHR R0DTYFI-R

Dim Sum Lunch Course

FREIOR
Limited to 30 dishes

¥5,200

FEIDRIREOGHE

Seasonal Appetizers Platter

AZwvadvyI ADB#ETF mNA—JiIT
Cornish Jack Fin and Seafood Dumpling in Pumpkin Soup

BRO/I\ED SBROY1—<1 BELEFOEULRT

Steamed Venison Soup Dumpling
Steamed Red Bream Shumai Dumpling
Steamed Shrimp and Garland Chrysanthemum Dumpling

BIFEBHOEE
Stir-fried Taro Cake with Black Bean and Coconuts Powder

BRSO EEERE MFEXIRDBEESS
Pan-fried Shanghai Crab Miso and Pork Bun
“Wagyu” Beef and Radish Spring Roll

ECFEHE
Soupless Noodles with Black Sesame

FH—~NEa1vTx
Dessert Buffet

RIEEEER
Dong Ding Oolong Tea

~BDKEE~

Seasonal Lunch Course "KIRAKU"

¥6,500

FORIFEEDEDE
Assorted Appetizers

BNOEKA—T
“UMAMI” Soup with Seafood

REEVYULHDILRE DT SV NERSD
Stir-fried Red Clam and Squid
with ChinesePepper Flavored Guerande Salt

MFREFOTUYS BEFY—X
Wagyu Beef Meatball Fritter with Black Vinegar Sauce

HWSRAZEEEFIROFv—/\V
Dried Mullet Roe and Salted Egg Fried Rice

FTH—REDOEDE FilF THY—hEa1vTT

Assorted Dessert Plate or Dessert Buffet

b <3

KIBRIEICETHE - U—EARDZFNFI,. Price inclusive of taxes and service charge.



LUNCH&DINNER 5787

= Ran

Lunch ¥10,000
Dinner ¥12,000 EMRUZIHFIZE Including a Toast Drink

FEAGHE FIEEDEDE
Assorted Appetizer Plate

TRDBEEENADBEKRA—T
Bird’s Nest and Crab Meat Soup

FX—=IUBEDLERERFVY—REREEFEDIEHDOWSD GFFERA
Stir-fried Lobster with CantoneseChili Sauce
Stir-fried Squid and Seasonal Vegetables with Green Shiso

R vIEETDHSNKES
Beijing Duck and Crispy-fried Crab Claw

FIVAEEHMBFROEHSD

Stir-fried Beef Fillet and Seasonal Vegetables with Black Bean Sauce

SREDETIICKDELSD
Assorted Steamed Dim Sums

Fr—Ya1—EFREBEOFv—/\V

Barbecued Pork and Chinese Sausage Fried Rice

FTH—rREOEDE

Assorted Desserts

INEADHEEEER

Steamed Sweet Beans Bun

-
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RTRRITERIE - F—EARDEFENE T, Price inclusive of taxes and service charge.



LUNCH & DINNER =7 s7-

Bzéit“}l\ Kid's Set

¥2,700

<X—7/Soup>
d—VR—7

Corn Soup

<AA/Main>
AL VNEBDDIHEHIDSZBATLIEELY,  One choice from the main dishes

B =& (F5. E5 T EEEAF)
Spring Roll, Fried Chicken and Deep-fried Shrimp Ball

BEEF T UVADE
Stir-fried Shrimp and Beef with Oyster Sauce

BEOTLLY

Seafood Omelet

<CfR/Rice>
AHBER
Fried Rice

<FY—k/Dessert>
FH—=NEIDDIEHHB RS ATLIEE L, One choice from the dessert

BICEE
Almond Jelly with Fruit Cocktail

YEANDADITFVYIIVG

Coconut Milk with Tapioca

TARIU—L

Ice Cream

KRTHEE(CEIFE - U—EZARDZENEY, Price inclusive of taxes and service charge.



