Appetizer

) >
Jv‘i’s
Aij 32 4

AR

2

AR AR A
Assorted five kinds of appetizers
Fta AP

(1 \HT / per person) 2,500@

K HOfER BESTYLE 3,500p~
Fresh fish of the day Sangu Original Bl £ 2,000

AUEBKRE &Y —X 2.800m

Cold steamed chicken green onion sauce / ZJH#

< HIFDBIE 2T (BB TOHEE RO T D) 3,500
Cold jellyfish / FEHtig 6

FEIREIREDL KO XEE (Fv—va2—) sy 3,800m

Roast pork with honey taste ,/ % T X 4

BE R X O
SANGU Signature XO Sauce / # = X0 % (1 AR 800m



BEMOHEHGE fwaw (100g~) 15,0005~

Sharks fin with slow- cooked chicken broth

FEREME DS OILAT —F
~ bR ORRIRIE ) — 2~ 15,000
Sharks fin steak shanghai crab with crab butter sauce

SO HE L i B ko B

EHILDSNONAT —F
~XO&Y—A~ 15,0008

Sharks fin steak with xosauce



Shark’s fin

O\V\ji\>

SPrO0N

B DS OTVEA
Braised shark’s fin

i AT R P\ (GF fisci#)
(100g) 20,000m ~

RES BBV ELENPDIZEMERSHONIET AN THETS,
FHEBRTILOAN BT LT LD H bW & ZHERES 7281,

B D SN OVEE:
Braised sharks fin /45 &L BE I\ G5 P fig i)

ron 18,000m

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

il
3,000m

THWVERNADSPONA—T
Shark’s fin soup with crab meat

ALt B8 PN £00d
3,200m

RS INOTRL S
Shark’s fin soup noodle
TN
5,000



Sea food

(% ¥

NP ES

=] E T L D & F0A 2

Stewed abalone served
with oyster sauce

qﬁgﬂ— R /\7121__\@@&20”5)
(2088) 40,000

R R o
FA AL —) — AN+

Sliced abalone stew with oyster sauce

i T i £
3,000m

j((ﬂij/ék%ﬁﬂﬁf’ ZD WP & G /salt) 3,800

Stir—fried prawns and seasonal vegetables (B G 4% /Fermented Black Beans) 4,800%
7l
IR i 10 BB R (X0 /XO sauce) 4,8OOP§

WBEOLVEFY J—R 3,800

Stir—fried prawns with chili sauce /& g%l Bk

WMEO~ L d—<I F— X — A 3,800

Prawns with mango mayonnaise sauce / ¥ ii5 Bk

Omelet with shrimps /I8 & iH /=

i R i & 2= Fi B S O 1 oD Wi, /salt) 4,500m
Stir—fried Ezo Abalone and seasonal vegetables (B &% Fermented Black Beans) 5,000P§
I i A0 M 3R A (X0 /X0 sauce) D,D00m



Sea food

(5 ¥

O S it &

= MDD LY
~ HERE I 1 ~

Steamed Japanese Spiny Lobster
B A TR

(1) 13,500m

‘ EjE R ZL O~ I —~ITR—R (1) 13,500

Japanese Spiny Lobster with Mango Mayonnaise
A= R R

EE FEAmEDOTFI Y — A (1) 13,5008
Japanese Spiny Lobster with Sweet and Spicy Chili Sauce
5z Bt HE R

(| E (g & D2 4E 28 A (1) 13,500m

Japanese Spiny Lobster Braised with Scallion and Ginger
B E R




e Las

TeN
5T

b E Y7
Roasted Beijing duck skin

M R
240 3,000m

[3Bn:142,1,5001 ]
More can be added for 1,500jpy per piece.

BENEEDOT ) 1T

Deep—fried crab nails and shrimps

KEBEAI

& (ax)

gpring roll (4pieces) / YEHE

[ 1455850, 400H More can be added for 400jpy per piece. ]

1 D RKEERE (6)2)

Deep—fried shrimps (6pieces) / FRYEHR A=

RS HNOESE T (49)

Japanese deep—fried Chicken thigh meat(4pieces) / H zUVE 75
[ 3% 1 YI5EN / 625 More can be added for 625jpy per piece.]

Deep—iried food

(14/1piece) 1,000

1,600

2,000H

2,500m



Dim sum

&

AL
BEZ W)

/NBEA]L (418 Piece)
Chinese Soup dumpling
A/ NEERL
1,800

[iEA0 : 148, 450M ]
More can be added for 450]py per piece.

7% LU A 1,800m

Assorted four kinds of steamed dumplings /% (28 #8

WE DR LR+ 1,800m

Steamed dumplings with shrimp / fFlR % &
[ 80 : 11# 450 ] More can be added for 450jpy per piece.

e o
T HBETE 1,800
Steamed dumplings with pork and shrimp / B¢
[ B0 :11#, 450 ] More can be added for 450jpy per piece.

e —+ H =
XBEAV 78 UEBEH (2Mm) 1,200
Steamed buns with roast pork (2pieces) / X BEfl T
[Bn: 118, 600 ] More can be added for 600jpy per piece.



Beef/Pork

ERARERE
A PN R B

EHEREMFDORAT —F
Japanese beef steak AEAHE
T mn
(502) 7,000H
¥XOY—RA XiF By —A LV BHEROPF IV, / Please choose from XO sauce or black pepper sauce.] B R4
$7 4 VRAORRXOEWD O 4,000

Stir—fried beef fillet with XO sauce /X O D A

EEEFETEHRN O O L X A6 4,500

Stir-fried of japanese Beef minced lettuce wrapped / X &4 &
LEM: L2 A 18,/ 300 ] More can be added a lettuce leaf for 300jpy

ISR (Y73 3,000
Sweet and sour pork with black vinegar

& RN (RILE)

[ A - JRL R 0D IE K 3,000

Sweet and sour pork of the chinese hawthorn flavor

HEN (LEFR)

BEfMFLY —~ OMuI0 LD 4 500m
Stir—fried shredded wagyu beef and pepper

AN Ak



Tofu

2 73

08 B

X.O. FRE G
Mapo tofu with XO sauce
XO LG R

2,000m

Vegetables

#, 3

W = R B

A ] B S O R D 6D

Stir—fried salted
chinese vegetables

kb A 2 i

HEE DT — Yy 7 4

St;lr*[rlec-i chinese vegetables AEAHR

with garlic

Kk sURF R XO
%2,800m



Rice,Fried Rice

i

REIDOTLD
¥ H % & AT AR

Shark fin on rice with chicken sauce

9,000mH

JR SRR L H R

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

2,000H

BEIN D 1R 2 500

Fried rice with crab /% 4> &

RO AR 4,500

Fried rice topped with Wagyu / Fl4- 406



Noodles

THANDHADNTREE X

Chow mein noodles with seafood and
mixed vegetables

B i 2,500

BT VRAAD BEE FIT 2.800m

Stir—fried noodles with beef and mixed vegetables

7F R A i

HEAYD ZA—7Z X 2,500

Noodles soup with seafood and vegetables / J\ 2275 i

X E L DY) Y A—T7ZF X 2,800

& AR Y

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

MWE 0 DA —T 21X 2,500
Noodle soup with shredded green onion % %475 % 1)500%



Dessert

T4 —|

HEF 7 L—h
Almond jelly Plate/ ¥l 2 (- S JE)

SEAHNY
aafFyYINT 7T L— |k

Coconut milk & Tapioka Plate/ 7% &t & (W i+ & K &)
v A=Y 7L —h

Mango pudding Plate/ m#t & (EF4 T)

%2,000m

~ o Id—71Y 1,000m
Mango pudding /=847 |

HLEE 1,000
Almond jelly /#/1- G %

AEFT AN DODaaf Iy 1,000

Coconut milk & Tapioka /#7174 Kz

B a~<~HT (zLba) (2 1,000m

Deep fried sesame ball in sweet bean paste /2 fEk

FEV v —_y b T A RT Y —LNL 1,200

Seasonal fruit shorbet - Ice cream /&5 %
(RELOABRCOEE L TEFEVDEABRA TS L,)
(% Please ask staff in detail)

MEFIBLELI0%DOF —EAR & G HRFRFRLTBY T,

MEBEIIAA—Y T ¥ ANRRAE LD AR EE TS TV ARG AN TEE T XAMICLZT LV -2 BRHLOBERITTEE R K AF v TABH LT L 23w,
3 The amount includes tax and 10% service charge.

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



