~ LUNCH COURSE ~
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Assorted Appetizer R =D& HE
Assorted Appetizer

AHDOBI DML _Ff

Assorted 2 types of Dimsum AHOBT O FE
Assorted 2 types of Dimsum
N ADSHPONA—T
Shark's Fin and Crab Meat Soup BN ADSDPONAR—T

Shark's Fin and Crab Meat Soup
BEEF VT FNIED )\ B (L HREZ)
Toh-Lee Original Chop-Suey Fried Noodlle

HikT 45—
Dessert HkFH—k

Dessert
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¥4,500 ¥5,000

a—RZ BT  Additional Menu
x QLR YT UEERBRRE (¢ .
Pek[ng Duck and Prawn Crackers + ¥1,300 GR¥ i ¥ 1,500)

+ HRBXOFTHHS (FA5) + ¥1,100
Add in XO Sauce for Dishes

BEZEA VDIV WD e 22 1E)
Seafood with Toh-Lee Origina[ Fried Noodle
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AR PUREED & E
Assorted Appetizer

AHDOB TR
Assorted 2 types of Dimsum

TFLHEADSPONAZA—T
Shark's Fin and Dried Scallop Soup

i Spat LSS =Y 9]
Sauteed Shrim]o and Vegetab les

LR D HERN— R 22— — AT
Braised Shrimp and Squid with Chili Sauce

HRTF X =/
Fried Rice with leaf mustard
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Dessert
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¥6,500
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AR AN & HE
Assorted Appetizer

SAVBPE S ONDEE
Braised Shark's Fin

A&y M iR A
Peking Duck and Prawn Flavored Crackers

e —u U RO DY T — g Y —R
Sauteed Beef and Vegetables with Black Bean Sauce

HEDFV)—RE
Braised Shrimp in Chili Sauce

Fr—Sa—Fxr—ry
Fried Rice with Chinese Barbecued Pork
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Dessert
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¥9,000
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K Please note that one course selection app[[es to the entire group
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All prices are in Japanese Yen and inclusive of service charge and tax.
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Assorted Appetizer

TLHHEADSPONA—T
Shark’s Fin and Dried Scallop Soup

AR &Z 7 e RIPHRA
Peking Duck and Prawn Crackers

TR VR R DD G — R
Sauteed Seafoods and Vegetables with Chili Bean Sauce

IR B i ST BEED AR T YT
Braised Spareribs “CHINKIANG” Vinegar

FxX—a—Fx—N
Fried Rice with Chinese Barbecued Pork

TN— A
Cold Almond Jelly with Fruits
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1% & ¥10,000

a—R|IZBHT Additional Menu
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Peking Duck and Prawn Crackers

* EHEXOFTHOS (FAD)
Add in XO Sauce fov Dishes

+  ¥1,300 GE ¥ ifiks ¥ 1,500)

+ ¥1,100
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Sai-hou Luxury Course Sai-ka
R AR A DY i CREEYEDOE R A& HE
Assorted Appetizer Assorted Appetizer Assorted Appetizer
BEDIN AN SDPONA—T SABPESDPONDEE EEADSPONDLEE AR
Shark's Fin and Crab Egg Soup Braised Whole Shark's Fin Braised Whole Shark's Fin

X7 e R A L AR BESE

Peking Duck and Steamed Pork Dumpling Boiled Crab , Scallop and Shrimp with Seasoning Soy Sauce Peking Duck and Deep Fried Shrimps on Toast

I A A R —)— 2 & AP
Braised Abalone with Oyster Sauce

MY —aA L EENE DD
Sautéed Sirloin and Vegetable

P—uf LBV RDY T — B —R

Sauteed Sirloin and Vegetab les with Green Onion and Ginger Sauce

=REEOFVY— 2K S —uA U LRI DY T — I — R G DX OB IDOE
Braised Seafoods in Chili Sauce Sauteed Wagyu Beef and Vegetables with Black Pepper Sauce Braised Lobster in X.0 Sauce
Fx—a—Fx—Nv RIAH =W ADF X —/N\ MR ADF-x—
Fried Rice with Chinese Barbecued Pork Fried Rice with Crab Meat Fried Rice with Crab Meat

B EBY— DRIV
Jasmine Flavor Aiyu Jelly

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

TREIg e

1% & ¥14,000

2 =TV BRI T TV—VRA
Mango Pudding and Baked Sweets with Fruits
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1% & ¥18,000
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1% &% ¥22,000
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K Please note that one course selection app[ies to the entire group
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All prices are in Japanese Yen and inclusive of service charge and tax.
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