Kikka-en course
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Kikka appetizer
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Shark fin soup with meat & crab-meat
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Steamed stuffed dried-conpoy dumpling
o i
B DE LT
Deep-fried shrimp-roll wrapped in rice paper
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Wok-fried beef with black pepper sauce
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Fried chicken in sweet and sour sauce
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Fried rice with seafood
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Almond bean-curd with bayberry syrup

¥6,500

per person (502 1] #)
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Ranka-en course
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Ranka appetizer
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Shark fin soup with bamboo fungus
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Fried prawn in two ways
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Steamed stuffed dried-conpay & shark fin dumpling/Deep-fried shrimp-roll wrapped in rice paper
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Wok-fried beef with oyster sauce
IR ARG
ERIURS 7 ESBRELERL

Barbecued Peking duck served with bun
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Fried rice with seafood & egg white
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Chinese sweets duo

¥9,000

per person (5 (M2 1) #)

Tohka-en course
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Tohka appetizer
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Braised whole shark fin with crab-meat
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Fried prawn in two ways
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Piglet style dumpling with wok-fried broccoli in X.0. Sauce
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Wok-fried beef with vegetables
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Barbecued Peking duck served with bun
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Fried flat noodle with seafoods
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Golden sweets duo

¥12,000

per person (5 02 1) #)




Botan-en course
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Botan appetizer
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Shark fin soup with assorted meat & dried-conpoy
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Fried shrimp in two ways
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Steamed shrimp & leek dumpling
AL A& 2L R

BEOMELB T

Deep-fried shrimp-roll wrapped in rice paper
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Wok-fried pork & eggplant
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Steamed stuffed glutinous rice with chicken
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Almond bean-curd with bayberry syrup

¥5,9500

per person (502 1) #)
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Keika-en course

BROALI-R2 F iaﬂ 11:00 ~ 14:00

11:00 ~ 16:00
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Keika appetizer
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Seafood & bean-curd thick soup
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Steamed shrimp dumpling/Steamed swﬁed mushroom with minced shrimp
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Steamed rice-flour roll with scallop
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Deep-fried seafoods spring-roll
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Stir-fried seasonal vegetables & mushroom
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Fried rice with pork & shrimp
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Almond bean-curd with bayberry syrup

¥4,000

per person (5 0¥ 1) #)
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course menu
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