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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

YR Y2

1& & ¥10,000

a—RIZBHT Additional Menu
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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

PN O7 R =2 S SN A
Peking Duck and Prawn Crackers

x AFEHXOWTHDS(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

VYEYIIW
XT BRI oAb ABE ML THYES

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

PAY IO

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

PRV IO

14 & ¥22,000
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A“ pV[CCS are mjapanese Yen EU’IO[ U/lClMSlVC OfSCVVlCC Cl’l&VgC and tax.



