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R 5 2%  DIM SUM COURSE

¥6,800 (st450)
st fE KIinBr s REFETI—Z (2 AUR)

A & & CYCLAMEN

¥15,000 (50
TVUITALES 7H VLV A—7 B2 4ea—X (&2t&)

B Fi&  AGAPANSASU

¥20,000 ()
SHPONARAL ROFEOLPAELZ ST —Z (2tdh)

£ FH1 I BAUHINIA

¥33,000 (#450)
FHEL RDOE FLEZSa—Z (&td)

LIEOKIFZAKEBERDTL Y FEFERALTEYET, BYUT LAY —FREIRSHRR A BFLOHITERIC

BRLULAF LTV, THERICRRMEED SHEER &L %0 —ERRZNEIETWLEET,



A -LA -CARTE

TIHI)V N A=21—
B TIEXLDBEREICIT

BMD—MIZAIMELSBMAEHELELTCITHAEZSHETCOLLLFOWTEY FT
B—AME  ¥1,200 (JEHAZK)

APPETIZER
R
FHEIN 2 EE20wH0D NI F—&Z VT R% ¥680
Garlic flavor of Cucumber and Pakchi TAY TS5
X048 T AT LAARVHEHE XOE ¥800
Spicy Seafood X.0.Sauce TAY 924
M ASM  TIVI DB ¥680
Caramelize Walnut BAY TS5
BHanih_ AKUBORBY —A ¥1,500
Cold steamed Chicken with Leek oil RA¥1,732
gt 750 1BAE%/ #H¥] ¥1,600
¥H/ ik Cold sliced Jellyfish MY 1,848
BE O E¥—%r [H8AEE/ w) & 2] ¥1,600
ﬁ;ﬁ—f— / %ﬁx Preserved Ducks Egg (Ginger / Szechwan ) MY 1,848

Chinese Dim Sum

Ngam Ngam Hou
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FAEXN B EHEEDY T TA 248
Steamed Pork and Shrimp Siu Mai
KR UBT 218
Steamed Silky Skin Dumpling with Shrimp
—THERXAURT 218
Steamed Crystal Skin Dumpling with Shrimp and Green Chive
L & 248
Steamed Pork Xiao-long-po Dumpling
HFRFY -1 —BHA 248
Steamed Barbecued Pork Buns
E—F Y Y LHEDOHMN XA LUKT 218
Steamed Sago and Peanuts Chiu Chow Dumpling
HBALNINVOLEY) FEAUBT ~AEHDF D~ 218
Steamed Chicken & Basil Spicy Dumpling Litsea cubeba oil flavor
ATABAND T ) AZIVEUERT 248
Steamed Crystal Skin Dumpling with Shrimp and Crub Meat
Aep T FTDELURT 248
Steamed Wagyu Beef Dumpling with Stem Lettuce
FHIFRXDAURT 218
Steamed Seasonal Vegetables Dumpling
E—YEEHEORLRT 218
Steamed Beetroot Dumpling of Seafood
R TREDEUKT XO.48E% 218
Steamed Jade Skin Dumpling with Scallop & X.O.Sauce
TVUVIT AECEHE 31

Three Kinds of Chef's Premium Dim Sum Selection
Rp EF R (v =7 4) DHODWVAFROD S
Steamed Pork and Sichuan Pickles Cute Piglet Dumpling
FHTETIEDOEYATTA

Steamed Abalone on Pork and Shrimp Dumpling

FE i Ea RAAD A U T XOH A%k

Steamed Lobster and Scallop with XO source Dumpling

¥700
A ¥808

¥700
TIA¥808

¥700
T2IA¥ 808

¥700

A% 808

¥700

A ¥808

¥700

A% 808

¥800

FraA¥924

¥800

Ay 924

¥800

FraA¥924

¥800

Ay 924

¥800

FraA¥924

¥900

FtiA¥1,039

¥2,200
BiA¥2,541
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w=T LHEXDEEZ 2 k
Deep-Fried Spring-rolls with Shrimp and Yellow Chive

KARBFD A D bt = 218

Pan-fried Radish Cake

ThHFXIANVEH L —RADNL AL T — 248

Deep-Fried Mild Curry flavor Dumpling

R oaay s FEHEYT o V—ARR 1 18
Deep-Fried Taro and Duck Puff with Satay Sauce

B BA T@/NAND KRISA 218

Deep-Fried Swan Thosand Layered Pastry with Radish

ZHr)ZTANDNEEE 218

Steamed Pork and Truffle Xiao-long-po Dumpling

Bh)a7 9pE HFENDALURT 218

Steamed Truffle and Egg white Dumpling

/a8 BALRIVT-——HDRA 218

Steamed Porcini mushroom and Chicken Bans

AT )T TV 7=V XEL 14
Steamed Pork Spareribs with Black Beans

KT EHXDIA AT V=T %L 2 A
Steamed Rice rolls with Shrimp and Yellow Chive

BHLHLUDAT =T VHEL 14
Steamed Chicken Feet with Black Beans

BHMAEAND TEBF 55 @S bRMeE ST 318

Fried sesame balls % take about 15 minutes

AAT— KA ITF Y YHET 318

Steamed coconut balls

FAFNZ—=2a Y TDEIZZE

Steamed Jade Skin Dumpling with Scallop & X.O.Sauce

¥700
#3808

¥700
#3808

¥700
#3808

¥800
B2¥924

¥1,000
FiaA¥1,155

¥1,000
FiaA¥1,155

¥1,000
FiaA¥1,155

¥1,000
FiaA¥1,155

¥800
B2¥924

¥800
B2¥924

¥700
T2IA¥ 808

¥600

1A% 693

¥600

TIA¥693

¥600

1A% 693
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CHEF RECOMENDATION
~ > JE  EE <
I B OB iE HE )
I 7 EBED
ktrnhg o

Steamed Chicken Spicy Luzhou style

BEDODEALLD FAFHMELT

Steamed Groper Fillet with Fish Soy Sauce

K3IDONDEHEAL TBEHY — A (#43009)

3~6. 44k

Braised Shark's Fin with Brown Sauce

SIPONDELERXAR TBE Y — A (#41009)

L&k

Braised Shark's Fin with Brown Sauce

FlaDAR2An (208) FERHFX

L&tk

Braised Dried Abalone and Seasonal Green with Oyster Broth

RO EHPEDTNO VY — AFEAL FERZ

1&4%

Braised Fresh Abalone and Seasonal Green with Abalone Broth

P2 EARD LA S

Braised Lobster and Glass Noodle with Shrimp Paste in Hot Pot

R g K FREVAKEBET LI

Wagyu Ozaki Beef

FARE =V =AW D
bYF—0DH
XOELD
B D

V) FHEY D

W K BT AR

% Please Choose One Dish

Stir-fried with Oyster

Stir-fried with Black Beans
Stir-fried with X.0.Sauce

Stir-fried with Black Pepper
Stir-fried Peanuts with Red Pepper
Poached Sliced Beef'in Hot Chili Oil

GkxFyv s 1/49

I 23
e

Peking Stuffed Duck

W X e EREDERLSL L2

Boiled Fish with Pickled Cabbage and Chili

<~ —AR— 28 I 3%

Cooked Tofu & Minced pork with Chili sauce

BERITIFENTY—DEATFIETEHRT I —3% (118)

Steamd Salted Egg Yolk and Butter Cream Buns

¥1,500
FIA¥1,732

et

¥30,000

A ¥ 34,650

¥8,000

#PIA¥9,420

¥28,000

A ¥ 32,340

¥3,500

FeiA¥4,042

¥4,500

FaA¥5,197

¥3,500~

TiIA¥4,042~

¥2,800

TiA¥ 3,234

¥3,000

e ¥ 3,465

¥1,300

FraA¥1,501

¥390

Fe3A¥ 450
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BROTH AND SOUP
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284%

Braised Shark Fin with Crab Meat

BENOT T =5V B o

284

Hot and Sour Soup with Seafood

BAANDEZBEORDRAELT FUREDA—

1 &%

ChrysanthemumTofu Soup and Crab Meat

FTULRE FXTVHE AFREDEL AT

Double-boiled Aged Scallop and Premiam Aged Mushrooms Soup

ThHE LAY EHZA—T&F

1 &4k

Steamed Shark-fin Dumpling in Soup

VEGETABLES
75 M
AAANKOHELBEADRATHALH L F 5

KTRLVB®RZEBEFLIZID @ Your Choice of Cooking Style

D Stir-fried with Salt % Please Choose One Dish

V=D Stir-fried with Garlic
A Z W Stir-fried with Ginger
/ﬁ-% "71:\"%5}'}‘ o) Stir-fried with Spicy Shrimp Sauce

FREYV—XZ Stir-fried with Conpoy and Oyster sauce

%% S DXOH# W 6

Stir-fried Egg and Vegetables with XO Suce

T OWDHED Ak

Stir-fried Eggplant with Soy Sauce

78y al) —DERNHANT

Simmered Broccoli and Crab Meat

¥3,200

Il ¥ 3,696

¥2,400

FIA¥ 2,772

¥1,800

FiaA¥2,079

¥2,400

FIA¥ 2,772

¥2,400

FIA¥ 2,772

¥1,800

TaIA¥ 2,079

¥1,300
A ¥1,501

¥1,800
BtA¥2,079
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Deep-Fried Pork with Sweet and Sour Sauce

Kig DB KTFREDEARE BRI LZID
King Prawn @ Your Choice of Cooking Style
F ’) =X j 23 Deep-Fried King Prawn with Chili Sauce
~ 3 Z\\ -z Deep-Fried King Prawn with Mayonnaise Sauce
9] Stir-fried with Salt

I —Y—X Deep-Fried King Prawn with Mango Mayonnaise

KYTRERBEDT TV I =Y — AW

Stir-fried Scallop and King Prawn with Black Beans

BHELE—FT Y VDO FHEEEETHO I 23

Stir-fried Chicken and Peanuts with Red Pepper

NG EEZVZ 7O XEB A ~RR e RE BRiiDEHZHF~

Stir-fried Pork with Garlic Leaves Szechwan style j 23

BART )T DT T Y 78— — ZHIAD

Braised Pork Spareribs with Black Beans

FBU O I IFORD ~RREEFTFTOEV~ Py

Deep-Fried Chicken with Red Pepper

AT ) T Dt 7s Uk EE LT I 3%

Stir-fried Pork Spareribs with Chili Pepper

¥1,800

FriA¥2,079

¥22,00~

FiaA¥ 2,541

¥2,500

fiA¥ 2,887

¥2,500

fiA¥ 2,887

¥1,800

TiA¥2,079

¥2,400

FEIA¥ 2,772

¥1,800

TiIA¥2,079

¥2,500

TiA¥ 2,887
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RICE AND NOODLES

wm R
R

ABFY—IN

Yangzhou Fried Rice

B EXOFEDF Y —NY

XO Sauce and Shrimp Fried Rice

HBRAEFEAT VFIALDF Y —I\Y

Chinese Anchovies and Chicken Fried Rice

RTABELY ADF Y —INV

Fried Rice with Crub Meat and Lettuce

XTABET7 7OEANDZRABLZIL

Braised Crab Meat Noodle

g vy U EE I 2

Original Spicy Sesame Soup Noodles

ALy vy Ui I o

Spicy Sesame Dandan Noodles(No soup

WG EERERY FREEFREND RADZE I 3x

Spicy Noodles Yibin Style (No soup)

RRERR, ANA v —FWT—A v b 3

Spicy Beef Soup Noodles chengdu style

HHR HBEXT Y UFE

Shrimp Won-ton Noodles

HHPEZ1X HREBER

Supreme Soy Sauce Fried Noodles

tBEOMAFIE (REATRE)

Shanghai Crab Meat and Crab Roe Noodles

¥1,400

FaA¥1,617

¥1,800

FiaA¥2,079

¥1,500

FEIA¥1,732

¥1,600

FraA¥ 1,848

¥1,600
HiiA¥1,848

¥1,400

FaA¥1,617

¥1,400

FaA¥1,617

¥1,400

FaA¥1,617

¥1,600

FiIA¥ 1,848

¥1,500

FriA¥1,732

¥1,300

FriA¥1,501

¥5,000

FEIA¥5,775



