NA SHADOW

FooD MENU

23 34 # 4
for 2-3 persons
235 ¥  Appetizers i 238
ERLESS Three Appetizers of the Day ¥ 4,800
—TEAEDEY &b
@t et~ Char-siu Pork ¥ 4,800
HBRELRAFvy—Y1—
wgmg Jellyfish and Sea Grape Salad ¥ 5,300
IS5EBT RUDARMA
Dim Sum =0
1iale@3t)  Meat Dim Sum 3 Pieces ¥ 1,000
/NEESL (31@)
%% (31) Pork Dumpling 3 Pieces ¥ 1,000
&b <C—B ks GME)
s (34)  Steamed Shrimp Dumpling 3 Pieces ¥ 1,000
IR LT (31D
%4# (34)  Spring Rolls 3 Pieces ¥ 1,200
&5 3@
1224 % 4
for 1-2 persons
Soups z—~ ~272 &
## §4% Crab Corn Soup ¥ 2,800
AZAWNESEBRT LA
wwmes  Seaweed in a Thick Soup ¥ 2,800
7B -
waprzg  Vegetable Soup ¥2,500
EHFXAEA—T
23 34 # 4
for 2-3 persons
wgee i Seafood swm 2~3% 2
FrmEdE  Sautéed Shrimps in Chili Sauce ¥ 4,400
BOBEFFFIY—R
27PiERd Sautéed Shrimps in Mayonnaise ¥ 4,400
BOIAR—AY—R
Fa#hA#  Steamed Fish with Soy Sauce ¥ 5,000~
B OLRE EAZEL
X0 #%=#  Stir-fried Shrimps,Scallops ¥ 5,400
and Squid with XO Sauce
REMILE A 7D XO EW&D
Hd# e Braised Japanese Abalone with Oyster Sauce ¥ 11,000

BDA A A2 —FAH

2334 4 4
for 2-3 persons
T4 Meat ey 232 &
pTEY Fried Chicken with Sweet and Sour Sauce ¥ 3,500
BAROI—- Y —R
BAFE A Sweet and Sour Pork with Brown Sugar Vinegar ¥ 4,200
ANRT ) T DEEFHERK
P Sweet and Sour Pork with Red Rice and Soy Sauce ¥ 4,200
R—7 ANT ) T DIRKEAIH
saw 2 g ¢ Stir-fried Ishigaki Beef with Oyster Sauce ¥ 7,800
GBIEFOF A X2
5SS Stir-fried Ishigaki Beef with Bean Sauce ¥7,800
AEFOTEHEY — AW
# g Peking Duck (1 Piece) ¥1,900
IERmAY Y W
2234 K4
for 2-3 persons
FE Vegetables FpEm 0 R
ForEFE Stir-fried Vegetables with Salt Sauce ¥2,800
BRI
o ) PR Stir-fried Vegetables with Garlic ¥ 3,300
EFXEDA—) v oM
2 Braised Tofu and Minced Beef in Chili Sauce ¥ 4,000
AEFMREDR
3 Sautéed Vegetables with Oyster Sauce ¥ 3,300
EFRDA A AZ2—HE
AR Steamed Vegetables ¥ 3,300
EEFROEEAL
1224 %4
for 1-2 persons
% Aok 4< Noodles and Rices - srzm 1~22%
k4@ Noodle Soup ¥ 2,000
U7Vt EIE (Eh)
A7 B4 Chow Mein Noodles and Vegetables ¥ 2,300
EFXAETZIE (8)
L Hot and Spicy Noodle Soup ¥2,500
$818%E
A Stir-fried Noodles with Pork and Vegetables ¥ 2,500
AEHADITREZIE
¥ 2 %4 Crab Meat and Lettuce Fried Rice ¥ 4,300
AZINEL 2 M
A Fried Rice with Seafood and Vegetables ¥ 2,300

HEWER

RUKA

HiEI—X ¥ 11,000

HARL2
Today's Cold Appetizers
FREESZER Y St

¥ ) ¥R TR
Sautéed Shrimps and Vegetables

) with Salt Sauce
IEEEFXEDOAEEND

2 IzE
Peking Duck
EREY I DEYFREE

HEALE
Seaweed in a Thick Soup
VY —EBEDEBHRA—T

Sweet and Sour Pork with Red Rice
and Soy Sauce with Steamed Buns
ANT ) T DIRHKEIAH
~ELINVRA~

FRFH
Euglena Noodles in Salt-based Soup
A—-J LBtz

JErEF A 7 &5
Dessert of the Day
KADFY— NEF

COURSE 1—Xx

OUKA

BEI1—X ¥ 13,000

- v Fw
Today's Cold Appetizers
BE7TZa1—X
e

Today's Grilled Appetizers
LEANBETEHORY 5h8

¥ lwy
Stir-fried Shrimps
and Scallops with Salt Sauce

TELNIZIOREEL D

£ 7 AE
Peking Duck
ERZ YT MRBN—TEZENT

kBT FLEE
Steamed Fish in Soup
SN\ ADY Y EERLBBA—THIIT

R Rt
Stir-fried Ishigaki Beef
and Vegetables with Caraway

AENFEEFRT Y VI ABYND

AgiE s B A
Fried Rice with Seaweed,
Seafood and Vegetables Sauce

7Y A BEHADNTIY

CRE iR
Today’s Dessert Served in a Sparrow Nest

with Sesame Balls
FOBECHINATH — & OTEF

KOHAKU

FRINO— R

- rEw
Cold Appetizer Shrimps
in Shaoxingjiu Wine
RV BEDBEEAS
PR S
Stir-fried Vegetables and Scallops
EFRERZTEREOBAD S

el I G oS
Peking Duck
and Grilled Appetizers

ERT Y 7 ERRAFEENRY) EhE

BRT &
Chicken Soup with Swallow’s Nest

FHwicE
Sautéed Spiny Lobster
A7R2—DZ1EY —ARIBEMHIIT

ol g
Stir-fried Ishigaki Beef Fillet Steak
with Szechuan Sauce

AENGFE LRAT—FOIEY —A

ESLBEES S SIS N AUEN
Braised Japanese Abalone
and Stewed Sea Cucumber with Fried Rice

LT L OIDLTHMEAHS
~EFFv—/\vEHI~
LEcRiners
Coconut Pudding
ATF vV T INEF - TIb=Y

\

¥18,000

PAILBBDOREFER—T~FRDEERZ T~

J

-t
& Desserts 4t ity KIDS MENU BFHA=2—
[ Cream Almond Jelly ¥ 500 nEF Kid's Plate ¥ 2,800
&2 BFRTL— b
LR S Mango Pudding ¥ 600
Ryd=TJ)
i Vanilla Ice Cream ¥ 500
INZZTAR
Tk Fried Sesame Balls ¥ 500
JREF

#*The 10% consumption tax and a 13% service charge are included in the prices.

FTERITIE. HERI10% - T-EXRIB3NHAZENTHEV ET,




