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Pickled vegetables
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Chinese appetizers
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Braised shark fin
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Shrimp in chili sauce with MCT oil salad
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BEMFOR—R FE—7
Wagyu Roast Beef - Choice of Two Sauces
TFREY Y —RERBROES N
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Garlic sauce Green onion sauce
HHEGESR

<ZTHRH D>

Rice and noodles

FRELY 1mBEOZS
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Cooked Tofu & minced pork with hot chili sauce
[RIEYES T
WY Y Y~ +¥2,000

Shanghai Crab Risotto

1B PR
BEREFOR—2 =TI =V 7Y —A +¥1,800

Roast Beef Rice Bowl with Garlic Sauce
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Almond Tofu
RO T 7 —/  +¥1,800
Five Kinds of Petits Fours
BX 7O BOFEENRT = ~T v A v ATy b, g~ +¥2,300
Shine Muscat & Shiso Parfait

a—bt— or fZ& or FER (¥ AIAK)

¥15,000
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Shaoxing Wine-Marinated Shanghai Crab with Lily Bulb and Grapefruit
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Sichuan-Style Oden
ey Oy
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Clear Soup with Shanghai Crab and Dried Scallop Sauce
(ST ee 57
SUVBRPERRERL 7 1 b L & FHHEE DESAI
Braised Shark Fin with Shanghai Crab
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Lobster with Truffle Mayonnaise
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Winter Vegetables with King Crab in Shanghai Crab Sauce
AR HE
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Our specialty “Chinjao Rosu”
e
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Shanghai Crab Xiao Long Bao
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Cooked Tofu & minced pork with hot chili sauce
VR AR
W R Y > R +¥2, 000
Shanghai Crab Risotto
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BEEFOr—A M= H—U v 7V —2+¥1,800
Roast Beef Rice Bowl with Garlic Sauce
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Dessert
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Mini Yakiimo - Sweet Potato Dessert
TEREY 1 RBEROIZIN
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Almond pudding
WX 7O BOFENRT o~ x A v ATy b, S~ +¥2,300
Shine Muscat & Shiso Parfaite
¥20, 000
KETRERITITY—E Rk - WRBISEEN TRV ET, KEBMOAFRRIUCLY, A=a—DBEFITRIBFEANTEVET,
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Shaoxing Wine-Marinated Shanghai Crab with Lily Bulb and Grapefruit
NZRHFEE
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Sichuan-Style Oden
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Steamed Soup with eight kinds of Ingredients, Topped with Bird’ s Nest
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Butter stuffed spiny lobster with sweet and sour chili sauce
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Braised Shark Fin and Abalone with Rich Aroma
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Our specialty “Chinjao Rosu”
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Cooked Tofu & minced pork with hot chili sauce
R
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Shanghai Crab Risotto
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Roast Beef Rice Bowl with Garlic Sauce
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Dessert
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Mini Yakiimo - Sweet Potato Dessert
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Almond pudding
AR IR
WX IO BOFENRT o~ v A v ATy b, HE~ +¥2,300
Shine Muscat & Shiso Parfaite

¥25,500
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