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CHRYSANTHEMUM ¥25,000(F2aA28,875)
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Appetizer
*
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Fresh shanghai Crab Marinated with Chainese Rice Wine "Fua-Tiu"

LB ORBEIEE T

PN

Steamed Shanghai Crab

raEOERLLD

K o] oy HE 52
Braised Shark's Fin with Shanghai Crab meat and roe Sauce

SHDOINEE (h—-760g) D EBERGDY — R

Bt e
Steamed pork and Shanghai Crab meat Dumpling Xiao

I3 P SNIPR +)

TEN T K7

Steamed Chicken Spicy Luzhou style

K 7Znss

RO

Pan-fried Turnip with Crab roe

HTITOWYBEE Aerrgy — X

Crub meat with Shanghai Noodoles or Ma-po Tofu

TN ZEE F/-13 EBENYRESE
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Desert
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Three Dish Shanghai Crab Course ¥10,000(3A11,000)
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Appetizer
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Steamed pork and Shanghai Crab meat Dumpling Xiao Long Po

EABERGNY R

TN 7 K

Steamed Chicken Spicy Luzhou style

72155

FHARKR %

Steamed Shanghai Crab

LREOELLD
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Crub meat with Shanghai Noodoles or Ma-po Tofu

T AURZEE $-03 EBENYRESE

HIEDKIEZAREBEERDT LY FEFERLTBY ET, BYTLALXF—FHLEREFRGEEZBHHDHIEI Ly 71
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B— A ¥1,200 (JEHRAXK)

APPETIZER
ANy
CIES

TCR B KR LREDOBEIERT (14F)

Fresh shanghai Crab Marinated with Chainese Rice Wine "Fua-Tiu"

KFEKRWE T AT ARTHE K& LinE GiFEK (1K)

Freezing shanghai Crab Marinated with Chainese White Liquor "Baijiu"

FH/FIN 2 EZIOHD NI F—& VT RA%

Garlic flavor of Cucumber and Pakchi

X043 T AT AKRURHE XOHE

Spicy Seafood X.O.Sauce

wEMAH TIVI DT

Caramelize Walnut

STHEamEB ALUBDEEHY—X

Cold steamed Chicken with Leek oil

s 750 I BAx/ d¥]

ﬂg—ﬁ- / %ﬁx Preserved Ducks Egg (Ginger/ Szechwan )

Chinese Dim Sum

Ngam Ngam Hou

¥4,500
3A¥5,197

¥4,500
il ¥5,197

¥680
¥ 785

¥800
¥ 924

¥680
¥ 785

¥1,500
il ¥1,732

¥1,600
FPaA¥ 1,848

¥1,600
FiaA¥1,848
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FAEX BN EFHEEDY 2T TS

218 ¥700

Steamed Pork and Shrimp Siu Mai

M LT

1A ¥ 808

218 ¥700

Steamed Silky Skin Dumpling with Shrimp

— T HERUBRT

1A ¥ 808

218 ¥700

HREE

1A ¥ 808

218 ¥700

F itk

Steamed Pork Xiao-long-po Dumpling

HERTFY—3 1435

1A ¥ 808

218 ¥700

AN AR

Steamed Barbecued Pork Buns

E—F YV EHERXOHMN XA LUK T

1A ¥ 808

218 ¥700

A h 7k Bk

Steamed Sago and Peanuts Chiu Chow Dumpling

BE ENVVDE ) FEURTF ~kERDEF D~ § 1

1A ¥ 808

218 ¥800

Steamed Chicken & Basil Spicy Dumpling Litsea cubeba oil flavor

XTAENY ) AT VEUKT

¥ 924

218 ¥800

Steamed Crystal Skin Dumpling with Shrimp and Crub Meat

Fat Ly 7 Z D& LT

¥ 924

218 ¥800

Steamed Wagyu Beef Dumpling with Stem Lettuce

FHIEFROALURT

¥ 924

218 ¥800

Steamed Seasonal Vegetables Dumpling

=Y EHEEDRUKRT

¥ 924

218 ¥800

XOEHRFTR

Steamed Beetroot Dumpling of Seafood

AT TRAEDKRLERT XOEE%

¥ 924

218 ¥900

RSB AL =N

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

TVIThEC =

FriA¥1,039

31 ¥2,200

TN 55 )LFe

R& o Bkl &

XOHF L H T8

Three Kinds of Chef's Premium Dim Sum Selection

B EFE (v—r74) DHODVIFHRD &S

Steamed Pork and Sichuan Pickles Cute Piglet Dumpling

FHLTETTEDOET Y

Steamed Abalone on Pork and Shrimp Dumpling

FEEE LMo BAEDX LT XO# &k

Steamed Lobster and Scallop with XO source Dumpling

il ¥2,541



DIMSUM and DESERT
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Kb EHEREANDNEE 2 18 ¥1,400
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EFNEARE HZTELEBEEZODAEX 2 A ¥700

Deep-Fried Spring-rolls with Shrimp and Yellow Chive TtiA¥808

HAEGE  KRHFOEFEOBRZ 218 ¥700

Pan-fried Radish Cake FIA¥ 808

Witwks ~HAFXTYANWVREHILV—BRAKRDNLZAL T— 248 ¥700

Deep-Fried Mild Curry flavor Dumpling FtiA¥808
WEERIEF A TROauYy FEYT - V— ZRA% 218 ¥800
T T S o e o

BO%RENR 9B TaHNLAD KK A 218 ¥1,000

Deep-Fried Swan Thosand Layered Pastry with Radish TiA¥1,155
Eadohda BRJaATANDIEE 218 ¥1,000
T o e P ot 155
EaEgyer Bh)aT7 pa X ANDAURT 218 ¥1,000
T L o 155

WA AE F/a8 BAERNVF—_HDEA 248 ¥1,000

Steamed Porcini mushroom and Chicken Bans FoiaA¥1,155

B2HEYF BAXTIVT TIVIE—VXEL 14 ¥800
e L T Pioee

EFAREE H-TEEXDIARAIL—TXL 2 A ¥800
e e L D Pioee

B2AEN HBLHULOIAT—T VAL 14 ¥700
o L P

MERZBZRMI ZBHRMBAD CEHTF «5rElpmeimssd 348 ¥600
e e

WEKEKRKE HAY—KEEADITTF Y VHF 318 ¥600
e e
BREERE EH  TATFNZ—OaVTDEI~EE ¥600
T e

BRARD L BETRENY—DEATFETEET T —F (11E) ¥390

Steamd Salted Egg Yolk and Butter Cream Buns TeIA¥ 450
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CHEF RECOMENDATION
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¥1,500

Steamed Chicken Spicy Luzhou style

HEEDALLD FHEMELT

Steamed Groper Fillet with Fish Soy Sauce

KIDONDEHEANA TS — A (#4300g)

Braised Shark's Fin with Brown Sauce

"INE SHONDEHEAL TR Y — A (BRE L#1509)

A ¥1,732

I

¥30,000

Tt iA¥ 34,650

15 4% ¥11,000

Braised Shark's Fin with Brown Sauce

FiaA¥12,705

FlLeaDA A (2058)

4% | ¥28,000

............................................................................................................................................................................................

Braised Dried Abalone and Seasonal Green with Oyster Broth

ROOLPEEDT NI VY — AFAD FFRFA

Braised Fresh Abalone and Seasonal Green with Abalone Broth

a2 EARD LA A

Braised Lobster and Glass Noodle with Shrimp Paste in Hot Pot

B A g g

HKTREVBERZ BRI ZS WD

FiIA¥ 32,340

=223 ¥3,500
5t 3A¥4,042

¥5,200
FtiA¥6,006

¥3,500~

Wagyu Ozaki Beef

ko F— it
X.0.3 5 )
2GR D
EDESTE 209
W)l X FAAD

txFyv s 1/47

% Please Choose One Dish

FAREG =V =AW

Stir-fried with Oyster
Stir-fried with Black Beans
Stir-fried with X.O.Sauce

Stir-fried with Black Pepper

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

ToaA¥4,042~

I 23
P 43

¥2,800

Peking Stuffed Duck

WK BEEEBREDELASL B o

TaA¥ 3,234

¥3,000

Boiled Fish with Pickled Cabbage and Chili

7 50) & AR D LM ERL T

A ¥ 3,465

¥3,000
Ft32.¥ 3,465

¥1,300

Cooked Tofu & Minced pork with Chili sauce

LiBBEDERL

TtiA¥ 1,501

¥5,500

Steamed Shanghai Crab

L2 DELAH

F3A¥6,352

¥3,800

Cooked Tofu & Shanghai Crab meat & Crab Roe

TtiA¥4,389
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BROTH AND SOUP

N 2.
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LiEBEEAND SSHONA—T 244

Braised Shark Fin with Shanghai Crab meat & Crab Roe

LTA BN SHONA—T 244

Braised Shark Fin with Crab Meat

BEEANDY VS —5 Y B2k 244

Hot and Sour Soup with Seafood

BANDESBEORHDORRELTC FLURBEDA—S 1 %4

ChrysanthemumTofu Soup and Crab Meat

FURA FXTHHE AERRODAULA—T 1 %4

Double-boiled Aged Scallop and Premiam Aged Mushrooms Soup

VEGETABLES
Y
e R X
SR

ABAHDFFEE BEHDRKCHEHL T

KTREVARZBEOFLLLZSD @ Your Choice of Cooking Style

B )) Stir-fried with Salt > Please Choose One Dish
T Stir-fried with Garlic

i-ﬁ-}@\ D Stir-fried with Ginger

R E  D Stir-fried with Spicy Shrimp Sauce

+ R ﬂli =R Stir-fried with Conpoy and Oyster sauce

Z 8 B 3K D L& eRvg b A p 1T

Simmered Broccoli and Shanghai Crab meat & Crab Roe

PR LIPDX.O.E WD

Stir-fried Egg and Vegetables with XO Suce

........ HTDOEDOD BB oo

Stir-fried Eggplant with Soy Sauce

7avya)—0DEKHADT

Simmered Broccoli and Crab Meat

¥6,000
F3A¥6,930

¥3,200
i\ ¥ 3,696

¥2,400
A ¥2,772

¥1,800
il ¥2,079

¥2,400
A ¥2,772

¥3,300
TtiA¥3,811

¥1,800
TiA¥2,079

¥1,300
FiA¥ 1,501

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

Kils & DB L KTREDBARE BRI LI
........... ngmenQyourChOlccofCookmgswlc
F1)—Z j 23 Deep-Fried King Prawn with Chili Sauce
8= Z\\ — =X Deep-Fried King Prawn with Mayonnaise Sauce
BB Stir-fried with Salt
< vI—Y—X Deep-Fried King Prawn with Mango Mayonnaise

T RERBEDT T Y T = A

Stir-fried Scallop and King Prawn with Black Beans

BN EE—FTYYDOL) FHEEFTYD 4w

Stir-fried Chicken and Peanuts with Red Pepper

BNTREEZVZTOWN XD A ~RRs 5 E BRI DS L 2H~

Braised Pork Spareribs with Black Beans

BHADY 77 HFEDBD ~RREEFFOEFED~ B 4%

Deep-Fried Chicken with Red Pepper

BRANT )T Dt s LR LT B 30

Stir-fried Pork Spareribs with Chili Pepper

¥1,800
il ¥2,079

¥22,00~
il ¥2,541

¥2,800
A ¥ 3,234

¥2,500
A ¥ 2,887

¥1,800
il ¥2,079

¥2,400
A ¥2,772

¥1,800
il ¥2,079

¥2,500
il ¥ 2,887



RICE AND NOODLES
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BT LEBORZZFIL ¥5,000

e it

HmNIER  AZBFY—INV ¥1,400

T e

XOE Wb w2 EXOHEDF Y —INV ¥1,800

e i

GG ER BN EFPEAT VFIEDF Y — NV ¥1,500

e e

BRAEEDR XTABELIADFY—I\V ¥2,000

1 Pinns

T XTABET 7OFEAND ERAHZIL ¥2,000
o s

PEESF I AV VS I JE ¥1,400

T e

EEdede KM ALY VY VA P 2% ¥1,400

e D e

EHERE  wNEEFREIN FREEREND BMADHES P35 ¥1,400

Spicy Noodles Yibin Style (No soup) mmmmmm——— TaA¥1,617

BN @ BARK AN —FHT— AV P 3% ¥1,600

e e e e T s

BRERELM HHRX BEXT VY VE ¥1,500

e e

s 2 ABHERXFIE HFE A% ¥1,300

Supreme Soy Sauce Fried Noodles FraA¥1,501



