- H ERE

B Ran

R =D& HE
Assorted Appetizer

AHDOB TR
Assorted 2 types of Dimsum

BAADSHPONR—T
Shark's Fin and Crab Meat Soup

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

HkFH—k

Dessert

VRV IIW
¥4,500

a—R|ZBHT  Additional Menu

¢ dbsdyy wENERem ¥ 8
Peking Duck and Prawn Crackers

HERXOETHDE(F22) @
Add in XO Sauce for Dishes

*

~ LUNCH COURSE ~

T HHHRE

9K Momo

R =MD EDE
Assorted Appetizer

AHDOB TR
Assorted 2 types of Dimsum

BAAVSHPONR—T
Shark's Fin and Crab Meat Soup

PEZEA VD IVRO WD HE (e Z21E)
Seafood with Toh-Lee Origina[ Fried Noodle

g —h

Dessert

DAY I
¥5,000

+  ¥1,100 GE ¥ ifiks ¥1,300)

+ ¥1,100

% Miyabi

AR PUREED & DE
Assorted Appetizer

AHOBTIHNLFE
Assorted 2 types of Dimsum

THEOZADSPONA—T
Shark's Fin and Mushroom Soup

HREEVEED T A ZA—)— 2D
Sautéed Beef and Vegetab les with Oyster Sauce

HEDFI)— R
Braised Shrimp in Chili Sauce

R TF X =N
Fried Rice with leaf mustard

Hk7H—k
Dessert

YAVEI
¥6,500

Be Rei

AR AN & OE
Assorted Appetizer

BERAD SO ONAR—T 2RIk
Shark's Fin and Crab Meat Soup Ginger Flavor

AR E T HEERIBRRA PAT T X
Pek'mg Duck and Fried Shrimp Wang Tang

faD A A ZE—)— 2 A H
Braised Abalone with Oyster Sauce

HEED T 572 BOERIRA
Sweet and Sour Pork with Black Vinegar and Sauteed Vegeta’o les

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

g —h

Dessert

ORI AR B
¥9,000

PBRVE 23S

99 L NE oz Rk BE B (3%

BHETEH TR —ERRBEENTEIET,

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



IRV RAOKE B aAHA SHENLFRE +¥2,000

BRET LT

TN)T749 7 RAT4FT—T—2X

Prgﬁx Dinner Course

X RETR LBV A DE § 9

[.3-2>0020 Shark’s fin

XV ADONLEWEEDA—T
Shark's Fin and Seaweed Soup § @ s

Shark’s Fin and Phallus Indusiatus Soup § &

FLFVFRARTNOFMAAA + ¥ 5,000
Braised Whole Shark's Fin § £

Assorted Appetizer

2. A% -4 Pork-Beef

PREDHPERIRDINT 4—2T7 T4 EIRA

Deep Fried DATE Pork with Salt % ¥

BEE 7 VR OB & Mk — 28T + ¥ 1,000

Boiled KAMPO Beef with SENDAI Miso Sauce &

e L ROV T — XOBRA + ¥2,000
Sauteed KAMPO Beef Fillet with X.0 Sauce % Y&

3. ¥ 3% Seafood

fEL DT A RE—)— R AP
Braise Codfish and Burdock with Oyster Sauce ¥ &

KW REAT X DT FA FREE#RY — AT

+ ¥ 1,000

Deep Fried Swordfish and Sauteed Vegetables with Shiso sauce %? v

ZRERENNLROY T —L 1 3o BIKOYTE BELRL T NEZ—Y—Z + ¥2,000
Sauteed Scallop and Boiled Octopus and Squid with Lemon Butter Sauce [§ &

PR YV I
Jofl ED WNE g EREE BE B (BH

BLITITHER., TEARNEENTEYET,

B RO T R E A AR HDEEZL
Chinese Steamed Rice ¥ &

FTAER TV B ENHI et
Almond Pudd'mg with ZUNDA ? B @

¥12,000

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

X EAdy 1~3RID1L T OBIEUKIESN,

O
7}:'5 ﬂ Sai-kou

R AFRD A DE
Assorted Appetizer

BRESPONADEIIRA—T

Shark's Fin and Crab Meat Soup

A E YT HEERIBHRZ
Peking Duck and Prawn Crackers

TREEREE VR DD SR R R
Sautéed Seafoods and Vegetables with Shiso

RIG 2 i oTz BFED AR T Y7 BB SEIRA
Braised Spareribs “CHINKIANG” Vinegar with Vege’cab[es

Fx—a—Fx—Nv
Fried Rice with Chinese Barbequed Pork

HukFy—k

Dessert

VYREYVI I
¥10,000

;)F'; %E‘ Sai-ka

LR A& DY
Assorted Appetizer

EEAVSPONDEE AR
Braised Whole Shark's Fin
AR E YT YRR Z DI —ANMGT
Pek'mg Duck and Prawn Crackers/ Deep Fried Shrimps on Toast
IR S S AYLSE TP

Sautéed Sirloin and Vegeta]o les

PHEAEE DX O AR
Braised Lobster in X.0 Sauce

BRI ADFx—
Fried Rice with Crab Meat

< d—=7V SRET-HAAD
Mango Pudding and Sesame Ball
VRYEIw
¥22,000



