B

Ran

AR =R & DE
Assorted Appetizer

AHOBT O
Assorted 2 types of Dimsum

BRADSHPONA—T
Shark's Fin and Crab Meat Soup

BEEAVTF VA \ Bk (H H R EZIE)
Toh-Lee Original Chop-Suey Fried Noodlle

HikT 45—

Dessert

PR Y I I
¥4,500

a—RZ BT  Additional Menu

¢ Jbn&yy wENpEREm ¥ 8
Pek'mg Duck and Prawn Crackers

* AHEXOWTHOD(FrD)
Add in XO Sauce for Dishes

~ LUNCH COURSE ~

R

Momo

R =D& HE
Assorted Appetizer

AHOBT O FE
Assorted 2 types of Dimsum

BAAVSHPONR—T
Shark's Fin and Crab Meat Soup

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

g —h

Dessert

PR Y P I
¥5,000

+  ¥1,300 G&# H g ¥1,500)

+ ¥1,100

i

Miyaloi

RIS &
Assorted Appetizer

AHDBT T DL _FE
Assorted 2 types of Dimsum

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

EREBVEZDF A ZAR—)— AW
Sauteed Beef and Vegetab les with Opyster Sauce

WA HDF V) —RE
Braised Shrimp and Squid with Chili Sauce

T X =N
Fried Rice with [eaf mustard

HkF 9 —h

Dessert

PHYSII
¥6,500

F W

AR AN & DE
Assorted Appetizer

SPONDEE
Braised Shark's Fin

L&y W iR A
Pek'mg Duck and Prawn Flavored Crackers

et —uAf L ROV T— B —R
Sauteed Beef and Vegeta’o les with Green Onion Sauce

B HLADRGHT HEENF

Deep Fried Shrimp and Flat Fish with Sweet and Sour Sauce

Fr—ya—Fr—
Fried Rice with Chinese Barbecued Pork

HgT

Dessert

PHYII
¥9.000

XI—ADZ R RPOESETWEEEET
> Minimum of 2 persons fov a course
YR YV I IWwD
ol EN NE Sz EEE EE E <(pHm
BT 2B, —E RS ENTEYET,

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



AN I—TF

5 HI—X
AOMORICourse

HANREIODE
Assorted Appetizer

NIV =D SPONTI—LA—T
Shark’s Fin and Helmet Crab Cream Soup

I\ FOEY 3 —R =2 7 %ihENT X.0%Re
Steamed “HAKKOUDA Beef” with Seasoning Soy Sauce and XO Sauce

HARREETALVAZ D AIAGHT KA TRA T
Deep Fried Flounder and App[e with Cinnamon Flavored Salt

B ALIZAND A A REZ—)— R B AR

Braised Black Seabream and Garlic with Oyster Sauce

AV ERENTZ A ZWIPERFLCAD IR
Fried Rice with Freshwater Calm

HAVAZ DI EI
Cold Almond Jelly with Apple

PYRYIIW

1% & ¥10,000

a—R|IZBHT Additional Menu

© JLEA Y7 WENBRRLEN § 9
Peking Duck and Prawn Crackers

* ARBXOETHOL(HKAD) &
Add in XO Sauce for Dishes

<2

%> B\

Sai-hou

R AR A DY
Assorted Appetizer

BERADSDPONA—T
Shark's Fin and Crab Meat Soup

AL &Z >y W Rz & AR BESE
Peking Duck and Steamed Pork Dumpﬁng

RSO RO Y=L — AT

Sauteed Seafoods and Vegetables with Cream Sauce

s liof BEED AR TYT
Braised Spareribs “CHINKIANG” Vinegar

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

IN— A/ TV
Cold Almond Pudd'mg with Fruits

PRY P Iw

1% & ¥14,000

+  ¥1,300 GE ¥ ifiks ¥ 1,500)

+ ¥1,100

<2

% BE

Sai-rvu

4

AR EDHE
Assorted Appetizer

BEDYN ADFED D ZA—T
Bird’s Nest and Crab Egg Soup

LR A7 W RIBHRZ E R EED~I 13— — AT
Peking Duck and Deep Fried Shrimp with Mayonnaise Sauce

IR ED T A ZZ—)— 2
Braised Abalone and Yuba in Oyster Sauce

LR T — KUNVIRA
Sauteed Wagyu Beef and Vegetab les with Steamed Bum

BN ADFx—/N
Fried Rice with Crab Meat

< =TV LBEE T
Mango Pudding and Baked Sweets

VYAV IO

1% & ¥18,000

<2

%5 B
Sai-ka

A LR & OE
Assorted Appetizer

& ADSEPONDEE AR
Braised Whole Shark's Fin

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

MY —aA L EENE DD
Sautéed Sirloin and Vegetable

PR DX. OB &
Braised Lobster in X.0 Sauce

BN ADFx—/Nv
Fried Rice with Crab Meat

2 =TV BRI T TV—VRA
Mango Pudding and Baked Sweets with Fruits

PR Y G Iw

1% &% ¥22,000

XKI—ZADZTHF IR EPHESHETWETEEET

%} Minimum of 2 persons fov a course

PRV IS

9 EN

WE S zig EEE BE

B <(3n

BB R, F—EZRBEENTBIET

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



