7 v F > bLuncHsET  E2AE 5,000

IR —FEKY S8
Assorted appetizers

FLAD A EINDHEE S D Al

Deep-fried crab claw with minced shrimp

A=

Soup

B—AEE +1,900 I TMERAD SHONA—T] IZEBEIETWELEZET,

Change to shark fin soup with crab meat. +1,900

BIrADO BB Z BEOIEEW,

Your choice of main dish

B EEtdYy—uaAf L oxr—F
SRk 14 Y — A

Beef sirloin steak with black bean white wine sauce

B EELEHOLY EhY)

Sautéed spicy shrimp and red sea bream

O PEEROT LREAYELGED AT

Chinese vegetables with dried scallops and fresh yuba sauce
IR - A
Steamed rice, pickled vegetables
B AE+600 IZTRRICEBESETWLEZET
Change to fried rice +600

FH— b

Chinese dessert

yop | . _‘?:
IE bd e n i1 i s €T
Svimp Crab  Wheat Egg  3uckehes Mk  Peamst  Walnt

SHOREUET RIS S H O7 L L7 Rk L TBOES o | LT w

2 |P | cae N

> L2

Z oM, T LIV F—ZBRH O HITBRBICTHIIZE 0.

‘We have a display item of 8 allergen
(shrimp, crab, wheat, buckwheat, egg, milk, peanut, walnut) in our menu.
Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

FORB B ERL, - E AR EGUREIR R RV ET,

All prices listed are inclusive of consumption tax and service charge.

HAFVRBUZ LV E LT, NEEEHESETHSHANISVES,

We may change the menu depending on the availability of the ingredients.



JLHE=Z > F Borm 7,000

KOWLOON LUNCH

RIS —HRE Y bt

Assorted appetizers

BRAD SO A—T

Shark fin soup with crab meat

"

BB +3,60012T TSP ONDERAR] ITEBEIRTOEEET,

Change to braised whole shark fin. (+ 3,600)

mEREL ) —LRT

Shrimp spring rolls and deep-fried cream

ALRLSHED bt

Steamed dim sum 3 kinds

INEEE

Soup dumplings

HEOHEEY — &

Fried red sea bream in sweet and sour sauce

XPEEBRIA Y Wi

Fried rice with roasted pork and bamboo shoots

T — PR Gt

Chinese dessert 3 kinds
l o,
BEAGEE

TR ERL, VY —E R e ETRAERERVET,

All prices listed are inclusive of consumption tax and service charge.

HATRBUZ LD L LT, NEEEBSETHIBANISVET,

We may change the menu depending on the availability of the ingredients



-

MUI-LAN Bk 9,000

Per person

28R EVRVES  / Minimum order:2

pii

B0 EHE / Assorted appetizers
%WAD&Z’PU“Z“?O / Shark fin soup with crab meat

BNk +3,60012T [SPONDEAA] ITEBIETVIILEET,

Change to braised whole shark fin. (+3,600)

FitkoE ol ~HoB A RA24 0 TBREOFED

Please choose four different dishes from below

® hEAEHOBR LY F5 @ Ity oL —FansiEx @KL ATAEINDNEE T WAL

Chinese style red snapper sashimi salad ~ Beijing style crispy duck skin Deep-fried crab claw with minced shrimp
@ il RV A DY @ MHAVE T-HEX @ LD —V Y —2 )

SIPONDANT Red sea bream with yurin sauce

Assorted dim sum 3 kinds Crab meat omelet with shark fin sauce

> d 1)— 3 UE b
® =VMDOTI—LR ® HFEDOXOHELD ® [ u—2DAA AT —)— I
Braised Ezo abalone with cream Sautéed scallop with XO sauce Sautéed beef with oyster sauce
® AVELLHEL—<L 0 @ HEDFII—2E @ WG
B0 I YIR—AY—A Braised tofu in chili meat sauce

Sautéed shredded beef and green pepper ~ Sautéed prawns, chili sauce and
mayonnaise sauce

® 7L WO © L L IR AV B @ AL UHHILZIE
Sweet and sour pork Fried rice with sakura shrimp and ~ Soup noodles with shredded
Q@ 5D ONEEDT KR red sea bream Chinese BBQ pork

Tianjin rice with shark fin sauce @ i DHAPTPEEZIX

Fried noodles with seafood

* BNk 2,000 IZTHREDSHPHBBEONVIIFE T, Choose for the additional 2,000 yen

@ LV i BRDHHEYZEL Q7 Ry —DX0E B O H)E fn— 2D 2T —F
g nhiig Sautéed lobster with XO sauce IR —Z
Steamed Ezo abalone and re.:d sea bream Japanese beef loin steak
with fish sauce with black pepper sauce
O [EPEHIFE DY & OUT 2y —DFV/)— A
Parboil Japanese tiger prawn Braised lobster in chili sauce

BIFADT P —Me — B EOLKIZEN Please choose one dessert

O3 ITHT Y- @ YA H ADaaF Iy
Today‘s chef recommended dessert Coconut milk with tapioca
@ 7))V —Y A G @~ -7
Almond jelly with fruit Mango pudding

SRR IR, —U R AL R E T, ‘s é;g ﬁ M
All prices listed are inclusive of consumption tax and service charge. »” ‘--\\

HEATRBUTIVEL T, HAEZEHSE TG APIIVET,

We may change the menu depending on the availability of the ingredients.



368 HAKURAKU sk 11,000

248 X VIRV £9 / Minimum order:2

HISRRE D &b H

Assorted appetizers

B8 LSV 5 OKInHE

Spring rolls and shrimp paste tempura

B— A [+8,000] 12T [SHhONOEE] TEBFERETWEEEET,

Change to braised shark fin [Caudal fin +8,000]

1 +1,000 12T (¥ vy 707 L—7l0R] BN 2T E T,

Add to Beijing style crispy skin duck. (+1,000)

TLAEEAVHFZORLA—T

Steamed soup with dried scallops and fresh burdock root

TAVAT, I T HET ZNFGH ADH >0 M)

Sautéed squid, whelk and asparagus

MEDOH Y LY Bl —

Wagyu beef cutlet with black vinegar sauce

g

Fried rice

FH— k

Chinese dessert

& @ %

TR IR, - RBR e ATRAERR LRV E T,

All prices listed are inclusive of consumption tax and service charge.

HEANRBUZ LD LT, A ELEBSETHIHGANISVET,

We may change the menu depending on the availability of the ingredients.



[ARAIZTERFYAF 1] =28 12,000

24K K0 %DFE S / Minimum order:2

HiSR D &HhE

Assorted appetizers

BN ADSHLONA—T

Shark fin soup with crab meat

B— A [+8,000] 12T [SHhONOEE] TEBFERETWEEEET,

Change to braised shark fin [Caudal fin +8,000]

TFALKDE TS OB RIRB5 T P&

Please choose five different dishes from below

® I ASHOBRIS S 55 @ i LDOFWR ML~ @ JLXTABINONEE TV L AARBF

Chinese style red snapper sashimi salad Sautéed shrimp spicy Hong-Kong style Deep-fried crab claw with minced shrimp
O-lLiis 0L =7 ® i SHREED At © Uy ADE THEX SAONBAN

Beijing style crispy duck skin Assorted dim sum 3 kinds Sautéed egg and crab meat with

) — > shark fin sauce

® stV —2ii Q= WOIV=LELSE o v smOMB A

Red sea bream with yurin sauce Braised Ezo abalone with cream Sautéed mixed vegetables with crab meat sauce
@ ik DH -0 @ Ll Y 2 —F YYD O 115 O HlE—2

Sauteed scallops Sautéed squid and cashew nuts

White fish in sweet and sour sauce

@R HDERT @fI b HEE—< D O Fu—2DR G BD

. . . : Wb
Deep-fried chicken thighs Sautéed shredded Wag{?{l}?ggjffgd Sauteed beef with black soybeans
Y green peppers
@i DFIVY—RL .
S @ 1115 S0 ®7 (L ORI
Sautéed prawns, chili sauce and Braised tofu in chili meat sauce Fillet sweet and sour pork

mayonnaise sauce

* B AR +2,000 12T FERD6HDPHBIEONNZFZFE S, Choose for the additional 2,000 yen

O [ Hilfp £ D55 & @7 2 —DX0E D O Y il B DHHIVZL
Parboil Japanese tiger prawn Sautéed lobster with XO sauce ﬁ% ?IB%I‘H'

Steamed Ezo abalone and red sea bream with

Ot a— 2D AT —F QU7 AV —DEHFBWRMAL:Z D @u T AY—DF))—AE fish soy sauce
B —Z  Sautéed lobster with Hong Kong style Braised lobster in chili sauce
green onion ginger

ik

Fried rice

FHF—] -
Chinese dessert

FORBHEITINERL, AR BLRBIFRRLRVES,
All prices listed are inclusive of consumption tax and service charge.
HATRBUZEDEL T, WA EBESETIHBADPIEVET,

We may change the menu depending on the availability of the ingredients.

Japanese beef loin steak with
black pepper sauce



~ O, ~
KRG R 516,000
BIMI—SHUNSAI 24 E V&Y 3 /Minimum order:2

] U By & iR AR Y S

Chinese-style sashimi and assorted appetizers

SPONDEMEAS

Braised shark fin in soy sauce

RNIFOMMMY — AT B0 WRIRZ

Hairtail fish in yulin sauce with colorful vegetables

gL LT AV A HDHH> IV RD

Sautéed prawns and squid

MEZAVHETZAT 7SO H BEA A AY—)— 24D

Sautéed Wagyu beef fillet and foie gras in oyster sauce with sweet and sour

Rt ADHEELD

Seafood fried rice with sakura shrimp

AV LGN

Almond tofu with strawberries

§i 4

FORBEITNERL, AR ATRBIRR LRV ET,
All prices listed are inclusive of consumption tax and service charge.
HATRBUC E D E LT, WAZEEEETHIHEAVIESVET,

We may change the menu depending on the availability of the ingredients.

—



~§0)ﬂ* =

7L ST LRKEE 5w 24,000
PREMIUM BIMI-SHUNSAI Perperson :

248X VY £3 /Minimum order:2

] U By & iR AR Y S

Chinese-style sashimi and assorted appetizers

RSP OND L EARGA A

Braised whole shark fin soup

RNIFOMMMY — AT B0 WRIRZ

Hairtail fish in yulin sauce with colorful vegetables

gL LT AV A HDHH> IV RD

Sautéed prawns and squid

MEZAVHETZAT 7SO H BEA A AY—)— 24D

Sautéed Wagyu beef fillet and foie gras in oyster sauce with sweet and sour

Rt ADHEELD

Seafood fried rice with sakura shrimp

AV LGN

Almond tofu with strawberries

BEAGE

FORBEITNERL, AR ATRBIRR LRV ET,
All prices listed are inclusive of consumption tax and service charge.
HATRBUC E D E LT, WAZEEEETHIHEAVIESVET,

We may change the menu depending on the availability of the ingredients.



® B ru-ki it 25,000

Per person

24 X VRV £9 / Minimum order:2

HIREED &b Y

Assorted appetizers

REPOND L#RAA [T0g]

Braised whole shark fin soup

IRy 2D LV —TF R

Beijing style crispy duck skin

7 I NEORGRD L0 RKEY — A

Sautéed king crab with black beans and Fried Wagyu beef in black vinegar sauce

IO T Z5 5 AT

Ezo abaone gratin

FLfR & hRiEE A D iR

Fried rice with red sea bream and sakura shrimp

T — Y bt

Chinese dessert 2 kinds
& &4

FABEITIHERL, Y —E R e At MER LRV ET,

All prices listed are inclusive of consumption tax and service charge.

EAIRBUZ XY E LT, A ZLHSETHSBADIIVET,

We may change the menu depending on the availability of the ingredients.



O ~ P = = N > KK
ZLITLAEH Bk 33,000
PREMIUM FU-KI 2488 X VRV £9 / Minimum order:2

HIREED &b Y

Assorted appetizers

REPONDOL#RAA [(1202]

Braised whole shark fin soup

IRy 2D LV —TF R

Beijing style crispy duck skin

7 I NEORGRD L0 RKEY — A

Sautéed king crab with black beans and Fried Wagyu beef in black vinegar sauce

IO T Z5 5 AT

Ezo abaone gratin

FLfR & hRiEE A D iR

Fried rice with red sea bream and sakura shrimp

T — Y bt

Chinese dessert 2 kinds
& &4

FABEITIHERL, Y —E R e At MER LRV ET,

All prices listed are inclusive of consumption tax and service charge.

EAIRBUZ XY E LT, A ZLHSETHSBADIIVET,

We may change the menu depending on the availability of the ingredients.



M=

TOH - LEE Bk 40,000
24 XVIRVET / Minimum order:2

HiIRED D

Assorted appetizers

LYo DIV —TF WA

Beijing style crispy duck skin

REPONDERGAA AT

Braised whole large shark fin

UL INEZ B ADNOANAIFRDOX0E B

Saabaddne and prawn with vegetables in XO sauce

FrERBE7ALHADRT—F

Sautéed Japanese black beef Wagyu tenderloin steak

07 257 —OWN)IIEVEZ A

Braised lobster with chili sauce

RN EL A Z AV DR

Fried rice with crab meat and lettuce

FH-MROEDE HORKL

Assorted dessert served with birds nest

FORBHEITIN AR, —ERRE BULRBIFRRLIRVES,

All prices listed are inclusive of consumption tax and service charge.

HEAVRBUZIDEL T, WA A TSETIRGEADTEVET,

We may change the menu depending on the availability of the ingredients.
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