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Food Menu

A LACARTE MENU
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APPETIZER & SOUP  fiiz¢ - X —7

VEGETABLES S

Assorted Four kinds of Cold Appetizers
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Marinated Jellyfish
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Shredded Chicken and Pigs Ears, Spicy Sesame Sauce
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Clear Soup with Swallow’s Nest
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Corn Soup with Crab Meat
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Thick Aosa Seaweed Soup with Local Tofu
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Hot and Sour Soup with Mozuku, Awamori Chili Flavor
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DIM SUM D

¥2,500

¥4,000

¥4,000

¥6,000

¥2,000

¥2,000

¥2,000

Pork Dumplings (Three Pieces)

WFETE - KA & 2 —~ 4 (31#)

Steamed Shrimp Dumplings (Tree Pieces)
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Shanghai Soup Dumplings (Three Pieces)
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Deep Fried Spring Rolls (Three Rolls)
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MEAT PR

¥1,500

¥1,500

¥1,500

¥1,500

Stir Fried Ishigaki Beef with Oyster Sauce
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Stir Fried Ishigaki Beef with Black Beans Sauce
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Braised Pork Belly with Black Vinegar Sauce
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Fried Chicken with Sweet and Sour Sauce
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Baked Cantonese Duck Crepe (One Piece)

BHRIAHIG - AR Ky 7 D7 L — TREE (1K)

¥9,000

¥9,000

¥4,000

¥3,000

¥1,500

Ishigaki Beef Tendon Mapo Tofu
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Stewed Vermicelli and Vegetables with Oyster Sauce

FRBCHERE - B L B DA A A X — ) — ZFA B

Stir Fried Green Vegetables with Garlic, Ishigaki Salt Sauce
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¥3,400

¥2,600

¥2,300

SEAFOOD R

Braised Abalone with Oyster Sauce
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¥8,000

Braised Abalone with Cream Sauce ¥8,000
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Steamed Whitefish with Fish Sauce
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¥4,200

Prawns in Chili Sauce
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Prawns with Mayonnaise Sauce
ERIR - KiffZ D~ 34— XY — A2
Stir Fried Soft Shell Crab with Spice Powder
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¥3,800

¥3,800

¥3,800

NOODLES & RICE i - R

Soup Noodle with Pork and Vegetables Starchy Sauce
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Chinese Noodles in Spicy Soup
HAH- 5 v 2 Hl

Stir Fried Noodles with Pork and Vegetables Starchy Sauce
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Noodle Soup
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¥2,800

¥2,800

¥2,800

¥2,200

Fried Rice with Chinese Soy Sauce, Hong Kong Style ¥3,300

BERB OO - HEART v — v

Fried Rice with Seafood and Vegetables
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¥2,800

COURSE MENU
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¥9,000

Assorted three kinds of Cold Appetizers
of Local Ingredients
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Dried Scallop Ligament Soup,
Aosa Seaweed, Bamboo Fungus
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Shrimps with Chili Sauce
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Three kinds of Steamed Dumplings
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Braised Beef Rib, Local Vegetables
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Stir Fried Noodles with Soy Sauce, Hong Kong Style
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Today’s Dessert
N - AHO 7 — b
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DESSERTS T —F
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¥15,000

Slightly Boiled Local Squid
FAIAE - B5 4 71 D51 &

Assorted Cantonese Grilled Meats
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Stuffed Swallow’s Nest in Bamboo Fungus,
Dried Scallop Ligament Flavor
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Prawns with Salty Egg Yolks Batter
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Braised Abalone with Oyster Sauce
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Deep Fried Local Fish, Sweetened Vinegar Sauce
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Chilled Noodles with Wasabi Flavored Soup
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Chef Recommended Dessert
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Almond Jelly -
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Mango Pudding
wEA) -~ T =7 v

Vanilla Ice Cream
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¥700

¥700

¥600

The minimum order is two for our course meals.
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xPrice includes consumption tax and service charge.
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