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Steamed Chicken Spicy Luzhou style

HEDALDLD HBRFEBHHELT

Steamed Groper Fillet with Fish Soy Sauce

RIDONDEAIANA TEEG Y — A (#43009)

Braised Shark's Fin with Brown Sauce

KMNE SHONDEHEAA TEEG Y — A (RE L#1509)

Braised Shark's Fin with Brown Sauce

FLEDERXAA (2088) FEFZ

Braised Dried Abalone and Seasonal Green with Oyster Broth

ROOPEDT NT V) — A AL FFRFA

Braised Fresh Abalone and Seasonal Green with Abalone Broth
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Braised Lobster and Glass Noodle with Shrimp Paste in Hot Pot

¥1,500
FiaA¥1,732

A

¥33,000
#t32.¥ 34,650

¥15,000
FEiA¥ 17,325

¥28,000
Ri50¥32,340

¥3,500
REiA¥4,042

¥5,200
#t:2.¥6,006
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Wagyu Beef
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Peking Stuffed Duck

HKTFREIDBEARZ BRI 2D

¥3,000~
FuaA¥ 4,042~
Stir-fried with Oyster
Stir-fried with Black Beans
Stir-fried with X.O.Sauce
Stir-fried with Black Pepper
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Stir-fried Peanuts with Red Pepper
Poached Sliced Beef'in Hot Chili Oil

¥2,800
HA¥3,234
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Cooked Tofu & Minced pork with Chili sauce

BFEITRENY—DEATFIZTEHERT I —3F (118)

Steamd Salted Egg Yolk and Butter Cream Buns

¥3,000

il ¥ 3,465

¥1,300

FraA¥1,501

¥390

A ¥450



