- H ERE

B Ran

AR =AD& DE
Assorted Appetizer

AHDOB TR
Assorted 2 types of Dimsum

BAADSHPONR—T
Shark's Fin and Crab Meat Soup

AV O\ B (1 HLEZEX)
Toh-Lee Orig'ma[ Chop-Suey Fried Noodle

HikT#—h

Dessert

I A R
¥4,500

~ LUNCH COURSE ~

T HHHRE

& Momo

R =MD EDHE
Assorted Appetizer

AHDOBT T FE
Assorted 2 types of Dimsum

BAAVSHPONZ—T
Shark's Fin and Crab Meat Soup

BEZEA VDIV WD e 22 1E)
Seafood with Toh-Lee Origina[ Fried Noodle

HikT#—h

Dessert

DAY I
¥5,000

a—R|ZBHT  Additional Menu

s JE Xy wENBER RN ¥

Peking Duck and Prawn Crackers

* AZRBXOTTHDE(E2E) &

Add in XO Sauce for Dishes

+ ¥1,100 (i) ¥1,300)

+ ¥1,100

% Miyabi

AR PUREED & DE
Assorted Appetizer

AHOBTIHNLFE
Assorted 2 types of Dimsum

FLHBEADVSIPONAZA—T
Shark's Fin and Dried Scal[op Soup

EREBVE ZDF A REZ—)— 24D
Sautéed Beef and Vegetab les with Oyster Sauce

WEEEATDFVY)—ZE B RIRZ
Braised Shrimp and Squid in Chili Sauce with Vegetables

FRTF X =N
Fried Rice with leaf mustard

kTt
Dessert

YRV¥PI
¥6,500

Be Rei

AR AN & OE
Assorted Appetizer

SPONDIV—LA—T

Shark's Fin in Cream Soup

&y e RipHRA
Peking Duck and Prawn Crackers

MAELBOB ROV T — i/ —2
Sautéed Beef and Vegetables with Onion Soy Sauce

I ADHFEHENT
Sweet and Sour Shrimp and Flat Fish

FX—Ya—Fx—1nr
Fried Rice with Chinese Barbecued Pork

HgF—h
Dessert

PHYPI
¥9,000

PBRVE 23S

9 A NE oz Rk BE B (3%

BHETIZE AR, P —ERRREENTBVET,

All prices are in]apanese Yen and inclusive of service charge and tax.



$5 %I
Sai—Kou

AR AFERD S5 D8
Assorted Appetizer

SPONOEMRA—T
Shark's Fin Served in a Soy-sauce Based Soup

AR &y e RIPHRA
Pek'mg Duck and Prawn Clackers

TN RYA = P AL E AT NS
Sautéed Shrimp and Scaﬂop With Vegetab les

g ST BRFEDART VT

Braised Sparer'dos “CHINKIANG” Vinegar with Vegetables

Fx—Ta—Fx—N
Fried Rice with Chinese Barbecued Pork

Hk7 4 —h

Dessert

PYRY¥SI

1& & ¥10,000

a—RIZBHT Additional Menu

#H g 2— X

Niigata Course

R YA DY
Assorted Appetizer

RKEEE[HIESHPONDA—T
Shark's Fin and Maitake Mushroom Soup

¥ HE

Sai-rvu

4

AR EEEDEDE
Assorted Appetizer

BEDEN ADJEDRDA—T
Bird’s Nest and Crab Egg Soup

HA R ERT R DA s R )
Sautéed Squid and Gurnard with Sa[ty—Sweet Miso

L5 B RBHR A - KR DT R — K — %
Pek'mg Duck and Fried Shrimp with Mayonnaise Sauce

VEPE G PED ZX SV ER REIMPAT DA A AL —)— R E A H
Braised G o[deye Rockﬁsh and Fried TOﬁ/L with Opyster Sauce

HIDIZSN AT V— LKA P

Braised Abalone in Sp inach Cream Sauce

TIPSO T DY T — XOERZ HFRE L4t DT — LRV AR B ERL

LA vy wERhREm ¥ D
Peking Duck and Prawn Crackers

x AFERXOWTHDS(K25) &
Add in XO Sauce

Sautéed Aged Wagyu Beef with XO Sauce and Vegetab les

FMEZEEmT—A
Ramen in Ginger and Soy Sauce Based Soup

W - A3ty i 6
Cold A[mond]e”y in Coconut Milk

VBV IW
KBEIRIIL AN b NBR ML THIET

1% 8% ¥14,000

+ ¥1,100(BE5,¥1,300)

+ ¥1,100

Sautéed Wagyu Beef with Steamed Bun and Vegetab les

BERADF X —N
Fried Rice with Crab Meat

TV LRS-

Almond Pudding and Baked Sweets

VYRYIIW

1% & ¥18,000

¥ &
Sai-ka

A LR & OE
Assorted Appetizer

& ADSEPONDEE AR
Braised Whole Shark's Fin

AL Z Y7 W B A  EE DM—AMGT
Pek’mg Duck and Deep Fried Shrimps on Toast

MY —aA L EENE DD
Sautéed Sirloin and Vegetable

PHEMEE DX OB
Braised Lobster in X.0 Sauce

BRADT x—
Fried Rice with Crab Meat

< A=V EIRE FHAAD
Mango Pudding and Sesame Ball

PRY I I

14 & ¥22,000

PRV I IS

9

L ME oz EEE BE B <(3n

BT SR, —E R A ENTHEVET,

A“ pV[CCS are mjapanese Yen EU’IO[ U/lClMSlVC OfSCVVlCC Cl’l&VgC and tax.



