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Shredded Cold Chicken w/Spicy Sesame Sauce (Hot)
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Cold Jellyfish
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Three Kinds of Cold Dishes
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Sauteed Beef w/Chili
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Sauteed Beef & Green Pepper w/Oyster Sauce
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Sauteed Beef w/Miso Paste
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Sauteed Pork & Chinese Pickles w/Salt
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Sauteed Pork w/Hot Sauce
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Sauteed Pork & Garlic Sprout w/Soy Sauce
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Fried Chicken w/Flavor Sauce
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Sauteed Chicken & Cashew-Nut w/Chili
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Sauteed Chicken & Squid w/Salt
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Braised Prawn w/Chili Sauce Szechuan Style
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Fried Prawn w/Mayonnaise Sauce
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Sauteed Prawn & Vegetable w/Salt

[0 i & B3 o WS ©

Sauteed Prawn & Vegetable w/Black Pepper
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Sauteed Prawn w/Oyster Sauce
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All prices include service charge and tax.
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If you have any food allergies (shrimp, crab, wheat, soba/buckwheat, eggs, milk, peanuts, walnuts, etc.),
please inform the restaurant staff.
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Sauteed Fish w/Sweet & Sour Sauce
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Sauteed Squid w/Chili Pepper
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Sauteed Squid w/Hot Sauce
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Braised Dried Scallop & Chinese Cabbage w/Salt
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Sauteed Vegetable & Chop Suey
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Braised Mushrooms w/Oyster Sauce
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Braised Bean Curd & Minced Meat w/Hot Sauce
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Braised Bean Curd & Minced Meat w/Very Hot Sauce
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Braised Dried Scallop & Bean Curd w/Salt
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Crab Meat Omelet
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Crab Meat Omelet w/Soy Sauce

A—7

A SHhONETERAD A=

Shark’s Fin & Chicken Soup
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Corn Soup
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Fried Noodles w/Chop Suey (Soy Sauce)
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Fried Noodles w/Seafood (Salt)
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Fried Rice w/Roasted Pork
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Noodles w/Chop Suey in Soup (Soy Sauce)
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Noodles w/Spicy Minced Meat in Hot Soup
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Shao-Mai
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Steamed Shrimp Dumpling
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Soft Almond Jelly Classic Style
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Mango Pudding
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Sherbet
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N4 JR—)V Highball
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A B9 Shaoxing Wine
HAE  Sake

75294 v (H+7%) Wine (White/Red)
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7—u YR Oolong Tea

FLrIVTVa—R Orange Juice

L 7w TIVY 2 —A  Apple Juice
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All prices include service charge and tax.

MAFEHA A8 M H (RO IS A, 21, I, s A K 2 H) OT7 LV F—% BHLOBEHII.
25y 7 THERL 23w E
If you have any food allergies (shrimp, crab, wheat, soba/buckwheat, eggs, milk, peanuts, walnuts, etc.),

please inform the restaurant staff.
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