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Assorted five kinds of appetizers
hEAPE
(1 N\ / per person) 1,800@"’

Appetizer

KEBEI2AFELTDARA =TT, NI A DY TP Y £4, This is an image for two people. The contents change on a daily basis.

KH DA BESTYLE
Fresh fish of the day Sangu Original / B fif &

KLEBDE Y — A

Cold steamed chicken green onion sauce / Z ¥

< BIFDOBE
Cold jellyfish / EHtig 8

XJ?E =y z=)
Roast pork with honey taste / % T X/

3,000/~
9,000m

1,800
1,650

3,000
2,700m

2,000
1,800



E B DS ONEE: (3008 ~) 36,0005 ~

Braised shark’s fin /5 FALBEKI\H (BREHEH) GELIERZyT7ETEEMFEEW,)

BEBOBEBGE rwnwe (100s~) 13,000m

Sharks fin with slow- cooked chicken broth

FREME DS ONAT —F
~ LHRBEOBEVRIE — A~ 13,0001

Sharks fin steak shanghai crab with crab butter sauce

eI L i B ok o

EHELDSNONAT —F
S XOEy A 13,0001

Sharks fin steak with xosauce

XO¥ fi il



Shark’s fin

&3

Shr 0N

HIE D S OIVEE

Braised shark’s fin

e AT B KPR G i)
(100g) 18,0001~

RES BBV ELfEDIo@mn B RSN T 2 AN TVET,
FHEBRTILOAN BT LT LD H bW ZHERES 7281,

B M D SOV

Braised sharks fin /4 4L K P\ (3 Ui i)

o) 15,000m

EHEDIFAD SDHONA—T
Shanghai style sharks fin soup with crab and egg

bSO
2,200m

THOWERNAVSHONA—T
Shark’s fin soup with crab meat

AL A A
1,850m

K SINOIURL S
Shark’s fin soup noodle
TR AT
3,300



Sea food

(% ¥

N PES

fik b T Uil oD LHIA

Stewed abalone served
with oyster sauce

W ET- 18R E H R A
25,000

MR A oD

FAAB—) — AE I

Sliced abalone stew with oyster sauce

i T i £
4,300m

hELHE

Kl & R RO O 3,200m
Stir—fried prawns and seasonal vegetables /& i KD iR B 2,9OOF'%

WHEOEYETFY Y —R 3,000p
Stir-fried prawns with chili sauce /% B Bk 2,7OOH

WEO~v y I—~vIRT—R/—RA 3,000
Prawns with mango mayonnaise sauce / ¥ ii5 Bk 2,700}3%

N St T S \
LN HAE & FEE SR DI 6 3,200
Stir—fried scallops and seasonal vegetables / i /o7 2 Z,QOOF‘Q

MBENY ETHEE 1,800r
Omelet with shrimps /¥ 8511~ 1,620Fq



Deep—fried food / Soup

e Tas

Tk
5T

b

Roasted Beijing duck skin

M Py B2

(24 2,400m
(BN 14#2,71,200M ]

More can be added for 1,200jpy per piece.

BENEEDOT ) 1T

Deep—fried crab nails and shrimps

KBl

EFE (ax)

Spring roll (4dpieces) /YEHLE
% 1 AEM,/300M(TA 27U h:270M) CEHBESE WL E £ ]
More can be added for 300jpy (TAKEOUT:270jpy) per piece.

M D RERHE (6/2)
Deep—fried shrimps (6pieces) ” FRYEHR A=

EELHEROESE T (am)

Japanese deep—fried Chicken thigh meat(4pieces) / H U VE 75
[ % 1880 /400 (7427 Uk 3601) CZ B ST CHE £, ]
More can be added at 400jpy (TAKE OUT 360jpy)per piece.

(14/1piece) 1,OOO|IJ
900w

1,200m
1,080m

2,000
1,800

1,600m
1,440m



Dim sum

&

AL
BEZ W)

/J\%E@ (418 Piece)

Chinese Soup dumpling

AN EERL
1,200mH
(3B : 148, 300H
More can be added for 300jpy per piece. E@,;ﬁ Hﬁ
A LYNHEEAEY 1,200

Assorted four kinds of steamed dumplings &7 7% £&

‘\ —. ’bk

M D7 LA 1,200m
Steamed dumplings with shrimp / fFlR 8 &

[ 1840 : 11#, 300 ] More can be added for 300jpy per piece.

e o
T HBEe 1,200
Steamed dumplings with pork and shrimp / B¢
[ B0 : 11, 300 ] More can be added for 300jpy per piece.

YBEAY ZK UEBEE (2f) 660

Steamed buns with roast pork (2pieces) / X BEfl T



Beef/Pork

ERARERE
A BN R B

EPEREMFDAT —F
Japanese beef steak REAHE
(502) 5,000
XXOY—R XiF By —AL Y BHEROIF IV, / Please choose from XO sauce or black pepper sauce.] B R4
7 4 VADORXOEN D 3,200
Stir—fried beef fillet with XO sauce /X Ok A 2,880m
EHEREMFMNOD O L X R8I 3,500

Stir-fried of japanese Beef minced lettuce wrapped /£ T4 F&
LE: XA 148,200 ] More can be added a lettuce leaf for 200,py

P R HE O JE K 2,500p
Sweet and sour pork with black vinegar 1,800[3?
EEASC AN

LA - R B D K 2,500
Sweet and sour pork of the chinese hawthorn flavor 1 ,SOOH
EEAZIUIESEI )

HEMfLy —< O/ D 3,500

Stir—fried shredded wagyu beef and pepper

UM = ok



Tofu

2 3

08 R B

X.O. MREGJE
Mapo tofu with XO sauce
XO MRS 5
2.000m hESHE
#%1,800m

Vegetables

#, 3

W = R B

] B S O R 6D

Stir—fried salted
chinese vegetables

kb A 2 i

HEE SO T — Yy 7 1
St.ir*[‘riec.i chinese vegetables RAEAHE
with garlic
K e Bk HO
%2,600m
%2,350m



Rice,Fried Rice

Hix

REIDOLD
¥ H % & AT AR

Shark fin on rice with chicken sauce

3,800mH

JR SRR L H R

Cantonese style fried rice with roasted pork fillet and prawn /JZ 3 /b

1,600m
1,450m

BEPIAN D DR 1,800
Fried rice with crab /& R 8k 1,600m

4= 1 R 2,800
Fried rice topped with Wagyu / F14E 40 6k 2,250P?



Noodles

i 5

THANY AT HEE X

Chow mein noodles with seafood and
mixed vegetables

IRV
1600  BEAHE
1,450

FT74VHADBEE T 2,000
Stir-fried noodles with beef and mixed vegetables 1,650@

A K

HEAYD ZA—7Z X 1,800

Noodles soup with seafood and vegetables / J\ 225 %

Mg E A DO D A —T7F 1L 1,800r1

e A 4 =1

Noodle soup with shredded roasted pork and shredded green onion Y % % 44 V5 4

Y - ~ o N
MY DI =A—7 %X 800w
Noodle soup with shredded green onion 7 44 75 4



200
F 4 —h

HEFE 7 L —h

Almond jelly Plate/ ¥ 2 (- S JE)
FEAAND
aafyY I T L— |k

Coconut milk & Tapioka Plate/ izt & (Hr i+ & K &)

v A=Y T L—h
Mango pudding Plate/ m#t & (%4 T)

%1,500m

~ a—71 v
Mango pudding /=84 |

o =N
Almond jelly /#41- G JF

AEFDANDDaatryY I N7

Coconut milk & Tapioka /#1174 Kz

B a~HT (zLba)

Deep fried sesame ball in sweet bean paste /2 fEk

FEHIOY XY=y b TARZ Y — L

Seasonal fruit shorbet - Ice cream /5 ¥k

(KHLOUABRCOEEL TEIRNDEABRERTSL,)
(3¢Please ask staff in detail)

HEFIBLELI0%DOF—EAR 2 EURALFIRLTBET,

Dessert

R (REERD

750m

750mM

750

(afm 1,200m

800m

KEIUEA A= T ¥ AAURIL A K1 £ D NB A B E ST 22 AR TS0 T AN LAT LV F— % BRHLOBEMIE THER C A2y T~BH LT CH 50

3 The amount includes tax and 10% service charge.

3¢ The photograph is an image. 3 The content may change depending on the stocking situation. 3¢ Should you be allergic to any food ingredients,please advice staff.
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