LUNCH SET MENU
SUF TYMXZa—



HAN LIAN
&

This set menu is available only on weekdays.
CHBOEFHREED LY P XZ1—~T9,

5,800 Appetiser of the Day (N/G)

HBRE
AHO—[REIx

Dim Sum Master's Recommended 3 Dim Sums (G)
ERBH =ZE

RLF—TDHTTHERURL=E

Stir-Fried Vegetable of the Day, Fujian Seaweed
SOKER I ER

BEBE L ANHODBHRDELD

Hu Jing Style Cold Dandan Noodles, Parboiled Pork (N/G)
lrp=ye i E=ki=hil
FERISE FEBOS5 SO R LIBIBE

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
RESLCIE

SR RSA7ITUAv OO VR—F PYLY YOV S

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ua =AY (V) RIFUTFIUWHAZa— /(D) AER. (N) FYY. (G) JILFYEEEAZ2-TIIVEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
EREAMATORRMEBICE. T-EZRI5% EHERI0BDEFTNTHBODFI,



7,800

QING LIAN

==
=Pt

This set menu is available only on weekdays.
CBELIFFHEEDAZ21—TT,

Hu Jing Style Poached Chicken, Spicy Sauce (N/G)
BB FRIKIG
ERHFRLENEBO— LI

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REREBERE (BBEHERAER=RRE F5)

IRV I REFAUIFILZY 1)L

FvoOd=J)l&UITvbh FvET7 JURE—HYT

Dim Sum Master's Recommended 3 Dim Sums (G)
EaRH=n
BLMF—TJO0HITITHELAL=FE

Prawns with Mayonnaise Sauce, Orange Flavour (N/G)
REET KUK
ROIAEBE AL IYVIR—AVY -2

Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)
BT HERE S AHE
TER CIRX B TAAERRE &PBENE DERK

Hu Jing Style Cold Dandan Noodles, Parboiled Pork (N/G)
[F==)¢H BB m
R SEBD S5 SO R LIBIE

Or/ =2/ XI&

Curry Flavoured Fried Rice, Prawn, Barbecue Pork, Singaporean Style (D/G)
E MR X IGE kIR
BEEXBAD S D AR=ILE DL — 18R

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
RHEC2E
BICEE RSA7FUIV O VIR—F PRy 2OV T

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

(VG) a4 =AY (VM) RIS UTIHBAZa— /(D) AERBE (N) FTYY, (G) JILTYEEDA 1 -TIETWVFEI,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,



ZUI FEI LIAN
BRDE

This set menu is available only on weekend.
CHEDBIAEREDA =1 —T79,

8,800 2 Assorted Appetisers of the Day (N/G)
B W
AHO—ORI_1&

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
EEREBRE EREsHBEREREE 7 &)

RO BEEFHAUIFILAY AL
SvoO—J)LEUIvbh FvE7 JURE-DY T

Dim Sum Master's Recommended 3 Dim Sums (G)
FEREEF=FEN
BLF—TDHBTITHERLUANLZ=E

Wok-Fried Seafood of the Day, Garlic, Spice, Hong Kong Style (N/G)
BN RS I iF
AAHOBEF EBRBRAISARI-Uv IR

Curry Flavoured Fried Rice, Prawn, Barbecue Pork, Singaporean Style (D/G)
E MR X EIR
BEEXBRADS D AR—ILED L —ER

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
REHLIE

BB RSA 77U DIV R—b PY¥LwybhyOvT

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ja =B (V) RIFUTPIUXWMAZa— /(D) ARRBA. (N) FyY (G) LT YEEUAZ21—-TIELVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRRBEAMATOERRMEICIFE. H—EAR15% EHEEFHI10BDNZENTHEDFET,



ZI YU LIAN
ES St

10,800 Chef's Recommended 3 Assorted Appetiser Plate (N/G)
Ih1E R =P &
KBRS I TH AHORIX=-EEDEDE

Soup of the Day
2E7HE
AHDR—T

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
BRARERE BEESHBRERZAS FE)

IERTv I REFHAUIFILRY 1)L

Svoa—)lEUITvbh FvEr7 2URE-Dy T

Choice of 5 Dim Sums for the Table
BEFILOsO (AEAEOT=D)
PHHDOLELEZESECABSENLZEL)

Chaozhou Style Steamed Fish of the Day
Glass Noodles, Summer Lemon & Garlic Flavour (G)
Ritr R A EN S8

ZFRBEESHFREERNOBMLELT-U v IEU

Or/g2 / X(&

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y Im fE8 B R A I A A

REHARIvUT « BEMFT « VAR I v ERPAML S BICAHICY -
+2,000H (BUEDETF)

Hong Kong Style Shrimp Wonton Noodles (G)
PRI AEE
BERBEDO VY Vi

Your Choice of Dessert
[Spvir ko
PFHDOTH— bk

Chinese Petit Four (D/G)
BRAER

hENEF

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ja =B (V) RIFUTPIUXWMAZa— /(D) ARRBA. (N) FyY (G) LT YEEUAZ21—-TIELVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRRBEAMATOERRMEICIFE. H—EAR15% EHEEFHI10BDNZENTHEDFET,



CHOICE OF DIM SUM
GZH

Steamed Shrimp Dumpling Cantonese Style
g KB IMRE
[LRRBEZUVRTF

Steamed Shrimp & Chive Dumpling
35 2 apaF AR
BEEZSDERZURT

Cantonese Shumai, Flying Fish Roe (G)
B TR
EUFORIAREBE EKRADBET

Hu Jing Style Xiao Long Pao (Soup Dumpling) (G)
EEEHERNEY
FERIESE FoH/ED

Steamed Barbecue Pork Bun (G)
I RETNRY
EWmIVEEDO/NA X (XFEE)

Steamed Beef Tripe, Satay Sauce (N/G)
L E S
ENFJRADYFY —-EU

Rice Noodle Roll "Cheung Fun”, Shrimp, Yellow Chives (G)
ERIERERE
BELEEZSDEBEM

Deep-Fried Pork Dumpling, Dried Shrimp, Glutinous Rice (G)
Hhe I RIKA
FUBEBEBRAADIBITELEERT

Fried Chicken & Taro Dumpling (G)
BEBET LM
BRADYOATOIOVY

Baked Wagyu Pie, Hong Kong Style (D/G)
W EREIRN AL
EERMFOBES/INA

Additional dim sum choice is orderable from 2 pieces, at JPY 600 per piece
600H T BN
RILDEBIMD CEX S —EEZE LD, —E600HC T#HD F T,

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T =B (V) RIFUTPZIWmAZa— /(D) ARRB. (N) FyY (G) IILTYEELAZ1-TIELFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LERHAMTORSRMBICE. T-EXH15%EEEFHI10%BDNZFENTEDFI,



14,800

BI CUI LIAN

B2E

Chef's Recommended 3 Assorted Appetiser Plate (N/G)
MR =5
HMIEREPITITOH AHDRIX=ZEEDEHLE

Pork Sparerib Broth Soup, Morel Mushrooms, Goji Berry
FHEEACEHE
ARTFYTOHBERUVA—T TV —1E ILE WIEOE

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REREBRE (BBEHBRERZRE 7 &)

IRV BEHAUIFILZRY AL

FwvoO—)LEUIvh FvEF7 JURE—-DYT

Stir-Fried Aori Squid, Water Bamboo, Shiso
R ER I KD BT
MO TFTAVARENDATEITTOSEFHEL D

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja

Black Pepper, Black Garlic Sauce (D/G)

YIm{ SE R A R A 4

REHFIRI v UT 4 BEMF T« VAR I v ERBEIL S BICAHICY -

Dim Sum Master's Recommended 2 Dim Sums (G)
BEREFNER
B F—TJDHTIHELULNIE

Chicken & Green Leaf Collagen Noodles (G)
G EIRE
SANDIX—R) (BREBXOIS—T U ERSHE)

Your Choice of Dessert
B e &
BHEHFDOTH—

Chinese Petit Four (D/G)
BEHEN
RENET

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

(VG) a4 —H2, M ARIFUTPZIUFIBAZa— /(D) ARB. (N) FYY, (G) LT YESLAZ1—-TIETVET,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LFEREEHAETORRMEIC(E. H—EXAR15% EEER10%BINEENTHEDEI,



CHOICE OF DESSERTS
EREH 5

Milk Gelato with Ginger & Lemon Jam, Sour Plum Sorbet (D)
i ERE SRR RE KD
BRESLEZLEVIVLDOEIINIIIS—F BESDY v—RvY NRZ

Alphonso Mango Pudding (D)
BTHEBT
PINTAIIYNID—DT I

Alphonso Mango Pudding with Bird's Nest Compote (D)
EFTERM T MIKKEE H

PILTADINYOA—=DT U > FHR HOEDHEKE

+ 3,000

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
EENTEE

HCEE RSA 77UV bDIVR—b Py bhyOvy

Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
ZNEWBIIPMERHBT
FAVIIRERBEZEROO—ND—N (EBEE) IO TUY

Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/G)
R A7 &
MICAIC R TRATET Mk RS EE (F1—=v ) Ak

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) =B, (V) RIFUTPUWHAZa— /(D) ARB. (N) FyVY. (G) LT YEEUA a1 —-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
TREAMTORSRMEICE. T-—EXR15% EEEFHI10%DNSTENRTHEDEI,



VEGAN SET MENU
a4 —H>Y Ty b AZa—



This set menu is available only on weekdays.
CHEL[EFHEEDAZ21—T79,

7,800 Water Spinach Salad, Soy Milk & Fermented Bean Curd Sauce
BT 00
ELEOYSHY GHRETZaTDRLYY VT

Vegetable Wonton, Hot & Sour Soup (G)
BEREREDMR =
NIFTIOY5 U ADERS

Stir-Fried Vegan Chicken, Vegetable, Black Bean Sauce (G)
BOTEMERSH
Ta—HOFFIDERDBFEOTHY — AW

Deep-Fried Soy Meatballs, Sweet & Sour Sauce
HERMIEENE
23— bOLAREEEEK

Vegan Mapo Tofu, Steamed Rice (G)
ERRMEDE
Ja—HUMEBEREC(FA

Tapioca, Mango, Grapefruit, Coconut Milk & Soy Milk Cream
Qi HE

SEADENTD—- T —-TIT)I—Y

I+ vwYI IO EGH I —LDA=T

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, {(N) Nuts, {G) Gluten containing menu.
(VG) U+ =AY (V) RIYSUTFIURBAZa— /(D) AER. (N) FTYY, (G) JILFYEEOA_1-TIETVFEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRRBEAMATOERRMEICIEFE. H—EXR15% EHEEFHI10%BDNFENTHEDFEI,

XI'HU LIAN
[apibE



DINNER COURSE MENU
FTA4F— A—AAXZa1—



11,800

+2,000

MUDAN
aRe)

This menu is available for reservations only.
CELEBHFHREDA - 21—TT,

Chef's Recommended 3 Assorted Appetiser Plate (N/G)
UM {EHEE =&
HNIEEPIT IO ARQDRIR=FEEDEHTE

Braised Prawn in Superior Soup, Winter Melon, Glass Noodles, Citrus Flavour QOil
FHRLZ NS IR
BMUSKBEECEZN AENO LGEIAS HBRKDIERA 1)L

Hu Jing Style Deep-Fried Pork Sparerib, Sweet & Spicy “"Jiuniang” Sauce

Black Vinegar (D/G)

BIRERERAS
MEBEEFEFIRAXRTUITOEDHIT EEHFREE BE (Foa—Z-v>)V—2X

Or/E2/Xl&

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y B R o R AN A

BEHARI v U T« BENF T« VAR I v EZBRMLO BICAICIY -2
+2,000 (BOEDETFHR)

Curry Flavoured Fried Rice, Prawn, Barbecue Pork, Singaporean Style (D/G)
ENRC X EIR
BEEXBEADS Y AR—=)LED L —ILER

Your Choice of Dessert
HEH &
PHEHFDOTH— K~

Chinese Petit Four (D/G)
BRER

hENEF

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
RERKBRE (EBEHERNERSRE FE)

ItRIYD BEFAUIFILIAY AL

FwoOo—)LEUIvbh FvEP JURE-Hy T

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, {(N) Nuts, {G) Gluten containing menu.

(VG) =B (V) RIVUPZUXWMAZa— /(D) ARRA. (N) TyWY. (G) JILTVEELA 1 —-TIITNVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LCBFRATORRMBEICE. T-EXR15%EHEER10%I2FENRTHEDEI,



FRIDAY DINNER WITH ROSE CHAMPAGNE
EEHAR

This menu is available on Fridays only.
CHELEFERBABREDAZ21—-TY,

24,000 90 minutes free-flow of Veuve Clicquot Rose Label
J—J -0 Aa-XZN)L0T7Y—-70- 907

Sichuan Style Poached Chicken, Spicy Sauce, Dukkah Spice (N/G)
EHEEROKG
ERFRLENG BRESDEHET 20070120 b

Wok-Fried Prawns, Garlic, Spice, Hong Kong Style (N/G)
1% X 358 0D K AR Ik
MOINEE BERER I SA RA-Uv IR

Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)
BIRERE S AHE
TER CIRX ST EEF &P iEENEDEERK

Stir-Fried String Beans & Pork, Marinated Chinese Kale (G)
MEAENED

WATABEEBRR SAFaA (BEAU-T)DHZHSRLO

Vegetable Dish of the Day
A <> H bl — ik
NSOk B L

Dim Sum Master's Recommended 2 Dim Sums (G)

REEFVES
ALF—TDHTTHELAL R

Braised Pork Fried Rice, Green Onion, Lettuce (G)
ERR
CAHTAHABEREDRE LY ZADIER

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =2 (V) RYFUTFIUIIGAZa— /(D) ZLER. (N) TuY, (G) T 2EELAZ2—-TITVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRRBAMATOERRMEICEF. H—EZAR15% EHEHEFHI10BDNZENTHEDFET,



SHUI XIAN HUA
IKALAE

18,000 Chef's Recommended 4 Assorted Appetiser Plate (N/G)
b5 A PU B 2
FHERPITITH AHDFIRNEEDENE

Cantonese Style Braised Pork Rib Soup, Winter Melon, Summer Herbs
BIRZ B &%
BOEREEARTUT ZNOLRREAHSZ—T

Stir-Fried Aori Squid, Vegetables, Yellow Chives, Malaysian Sauce (G)
SDRRBEEL

DO P7AVADERREZS V-2 T7Y -

\\/l

Cantonese Style Steamed Fish of the Day, Glass Noodle, Soy Bean Miso (G)
ETOEERNSH

Zi@BEE AHOHACENOLRARSEHTEL

Stir-Fried Beef Fillet with Sweet Miso, Chinese Crepes (G)
EEBEN I
74 LVADOHBEWRD hEI L —-THRZ

Fried Rice, Chicken, Salted Lemon (G)
FUAT B KL fD TR
BREUSET L EY EEBRADIER

Your Choice of Dessert
EILE &
PPFHDFH—

Chinese Petit Four (D/G)
BRAER
RENEF

+8,500 4 Kinds of Wine Pairing, Accompanied from Appetisers to Main
DA 2URFYUDT BIRDDAAVICEDEZ47E

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Joa =2, (V) RYFUFUMMIGAZa— /(D) ZLER. (N) TYY, (G) JIF2EELCAZa—-TIITVFETD,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
TREAMTORSRMEICE. T-—EXR15% EEEFHI10%DNSTENRTHEDEI,



FENG XIAN HUA

28,000 Chef's Recommended 4 Assorted Appetiser Plate (N/G)

o &8 e 7 PO 22
FHERSITIH AEDRMNEERD EHE

Bamboo Mushroom Soup, Red King Crab, Quinoa
FIRERNRKITEZE
FAKEE YSNE XFIFAD EFGEAHI-T

Oor/g2 /XI&

Buddha Jumps Over the Wall Soup

Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)

TR K& TR f5b Bk 35

~ AT ATPAF VP ~ PHSADIERZHEI THATHRS BEASREEDEFEZRULURA—T
+ 4,000 (H— AKR)

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
BRARERE EREsSHBREREAAE FE)

IRV I BEHAUIFILRY AL

Fyvod—I)LEVIvh FvE7 JURE-ADVT

Special Seafood Dish of the Day
<E i —m
AHD B ZH T I HDOHBIEICT

Blfe

Chaozhou Style Steamed Grouper, Glass Noodles, Summer Lemon & Garlic Flavour (G)

AT R R A & A
ZHREBEE/N\Y EEMOBMLED -V vIEU

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y /E BB AR E A

REHARI v U« BEEMF T« VAR I v ERBEML S RICAHICY -

Prawn Soup with Rice, Scorched Rice Cracker, Shrimps, Vegetable
T 887 e KB IR
BIFADBEA-TIROEIBEE X

Or/ =2/ Xl&

Hu Jing Style Cold Dan Dan Noodles (N/G)
EsAHEER
ESEEHR ISP UIBIBE

Your Choice of Dessert
HkH &
BFEHDTH— b

Chinese Petit Four (D/G)
BREN
FRE/NET

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T4 =AY (VM RIYFUTPUWBAZa— /(D) AEB. (N)FYVY. (G) JILTYEZEUAZ1-TIETVET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRRBEAMATOERRMEICIEFE. H—EXR15% EHEEFHI10%BDNFENTHEDFEI,



38,000

JUN ZI LAN
BT

Drunken Prawns, Salted Chinese Dried Plum, Shaoxing Wine, Shiso Oil (G)
— F R RO E R SR

HrBED "Bold b EE"

R+ EREECFEE (D —L1) LEFEOERA )L

Chef's Recommended 4 Assorted Appetiser Plate (N/G)
e e A PU T 22
FHERP T I8 AHDFIRMNEEDENE

Buddha Jumps Over the Wall Soup

Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)

RS TR b Bk i

~ AT ATVAF P ~ BIHSAHEREZEZ THATRD BEESRESDERULA—

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
FEEREERE BEEIERERZRE 7 5)

IRV I BEFAUIFILIAY A

FvoaA—)LEUITvh FvEr7 JURE-DY T

Special Seafood Dish of the Day
&8 FiF—m
AHDBEHEEHITITHDFELICT

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y M f& FE A B R A A

REHIXRI v UT « BEMFT « VAR I v ERARLSD BICHICY -

Braised E-fu Noodles, Abalone Sauce, Mushrooms (G)
BT EENFAE
Y — =D DEAHPITEE

Your Choice of Dessert
Bk 5
BFHDFH—

Chinese Petit Four (D/G)
BRER
RENET

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

(VG) a4 —H2, M ARIFUTPZIUFIBAZa— /(D) ARB. (N) FYY, (G) LT YESLAZ1—-TIETVET,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LFEREEHAETORRMEIC(E. H—EXAR15% EEER10%BINEENTHEDEI,



48,000

FU GUI LAN

=5/

2 Assorted Appetiser Plate with Hu Jing Style Peking Duck Roll (N/G)
D {EHEF RS T A
REHFEERY Y IO LERIRTRBOEDELYE

Buddha Jumps Over the Wall Soup

Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)

505 T 2 1k Bk 1

~ AT ATAFVPY ~ PHSADERZHEZ THATRDS BRASRESDEFERULA—T

Stir-Fried Leopard Coral Grouper from Ishigaki Island, Egg White
KEBINIREN
AEEBBEX RYTSOES (IIA) Ko

Traditional Braised Dried Abalone, Oyster Sauce (G)
EEEE S M
EFESFEEITLVITVLAFUR GROAARY —Y —XEIAH

Braised Japanese Lobster, Green Onion & Ginger, Hong Kong Style (D)
ZRBEA M af
EEFSBEZEOEBRAREERAH

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

YD BT E A A
REHAXRIvUF« BEMNF T« VAR I v EZBEMLO BICAICIY -2

Superior Soup Noodles, Jinhua Ham (G)
R4 EadtE
DE/NLAD EER— T

Alphonso Mango Pudding with Bird's Nest Compote (D)
BT RIENT
FILTAYNYOA—D T D 45 FDEDHEKE

Chinese Petit Four (D/G)
BREFEN
FRENET

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

(VG) a4 =AY (VM) RIS UTIHBAZa— /(D) AERBE (N) FTYY, (G) JILTYEEDA 1 -TIETWVFEI,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

TREBAMTORSRMEICE. T-—EXH15% EBEEFHI10%DNSFENRTHEDEI,



CHOICE OF DESSERTS
SEIREH aa

Milk Gelato with Ginger & Lemon Jam, Sour Plum Sorbet (D)
T EE E R RE D
BRELZEZLVEVIVPLDEIINIIIS—K BEEZDOY v—XRvY NRZX

Alphonso Mango Pudding (D)
BTRET
FILTDAIYNA—D T

Alphonso Mango Pudding with Bird's Nest Compote (D)
FERM T MIKEE &
PILTA2IND=DT ) > FHiR HOEDHEKE

+ 3,000

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
REHLCIE

BFCEE RSA477Uv b VR—b PYLy bhyOv Y

Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
ZNEWRIPRAET
T AVHRERBEROO—ND—R (EBHBEE) I TUY

Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/G)
BERRY S A7 A
MEAICRI TI-AEET Bk BHAE EE (F1—=v>) Ak

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ja =B (V) RIVUTPZIUWmMAZa— /(D) ARGBA. (N) FyY (G) LT YEEUAZ1—-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LTHREHAMATORRMAKICIE. H—EIRI15% EEHEBRI10%DPEFEFNTHEDFET,



VEGAN SET MENU
Ja4—A> Ly b AZa—



ZHEN HU
58

This menu is available both at lunch and dinner upon reservation.
CBEBLDAZ1—EFFNICTSFRIT+F—CTHABAWVEEITET,

13,800 Assorted 3 Vegan Appetiser Plate
REe=@ELE
Ja—HUBIR=-EEDODELY

Vegan Steamed Superior Soup (G)
Morchella, Semi-Dried Tomatoes, Vegan Wonton, Caterpillar Fungus
REBIEE

T4 —HUEMTTROTFERVR-TERFX /I RSA4T)L—-Y BEETE

Deep-Fried Tofu Skin & Avocado Peking Duck (G)
HINERIERT
BEE RN R THEL CRABELTY v

Vegan Dim Sum, Vegan Oyster Sauce (G)
EwBEAETES
Ja—HUEERBEAA Y —Y —TEAH

Stir-Fried Vegan Chicken, Vegetable, Black Bean Sauce (G)
BOTRMES R
T4 —AOFFDERDBZOIHY — AW

Vegan Mapo Tofu, Steamed Rice (G)
EZRXMESE AR
T4 —HUMEBIEECIFA

Tapioca, Mango, Grapefruit, Coconut Milk & Soy Milk Cream
ShmHE

SEADEN> AT —-TIT)I—Y
OOFwYINNOETHIY —LDR—T

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ja =B (V) RIFUTPIUXWMAZa— /(D) ARRBA. (N) FyY (G) LT YEEUAZ21—-TIELVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRRBEAMATOERRMEICIFE. H—EAR15% EHEEFHI10BDNZENTHEDFET,



CELEBRATION COURSE MENU FOR PRIVATE DINING ROOMS
B=ERE RIS



JIHUA

—

=

This menu is available for lunch reservations made at least 5 days in advance.

18,000

CHBEHDIA—REFESZUFHALICT, 5SHAIFTOCFHRETHEL> THDFT,

Chef's Recommended 3 Assorted Appetiser Plate (N/G)
UM E =B
NIEREPIITH AHOFIR=ZEEDELYE

Bamboo Mushroom Soup, Red King Crab, Quinoa
FIREHNRKTTAEZ
RAKRGE YSNE X7 LiFEBHIA—T

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
EEREERE (BBEEHIEBRER=ZRE 75)

ItRYvO BREHFAUIFILIY AL
SvoO—)lEUTyvbh FvEr7 JURE—-DY T

Hu Jing Style Whole Japanese Sea Bream Sashimi Salad
Cantonese Aromatics (N/G)

Rt & s

ERISFHE BEROLRASESANEYSY

Prawns with Mayonnaise Sauce, Orange Flavour (N/G)
REL T KRINK
BOSIBEZ AL >IYVIAR—AY—2

Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)
TR S A
TER IR\ TN EEE & PIEENE DB

Chicken & Green Leaf Collagen Noodles (G)
IS EIRE
SANYI—RIL BRESEOIS -5 2 BASH)

Longevity Peach Bun (D/G)
EaENE
BHVOKRKEILBHFAUD D

Your Choice of Dessert
[SPvirs o
BFHDOTH—

Chinese Petit Four (D/G)
BEHER
RENET

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, {(N) Nuts, {G) Gluten containing menu.

(VG) U =AY (V) RIYFUTFIUWIGAZa— /(D) A&ER. (N) FyWY, (G) FILFYeELAZa2—-TIIVET,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LCBFRATORRMBEICE. T-EXR15%EHEER10%I2FENRTHEDEI,



SHUANG XI
NE

This menu is available for lunch and dinner reservations made at least 5 days in advance.
CHBBLDA—RESUFBELOT A FT—5A4ALICT, SHRIEFTOCFHRETCHR > THEDFET,

25,000 Chef's Recommended 4 Assorted Appetiser Plate (N/G)
UM PO P
MIBEREPIITH AHDRIRMEEDEHLE

Braised Cornish Jack Fin, Shanghai Crab Tomalley Soup
5 4R 7 4
EBEHEEIvIaIvwvIDELDHGEAH

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REREBEAE EBEIIEAERSRG &)

IERIVI BEHAUIFILZAYAIL

Fvoa—)LlEUITvh FvE7 JURE—-HDy T

Hu Jing Style Whole Japanese Sea Bream Sashimi Salad
Cantonese Aromatics (N/G)

RmiFkeEers

FREHFE BROLRASESRSYSS

Stir-Fried Abalone, Yellow Chives, Vegetables
ElS--piiipial =3 ke
ERNCEZS AXOBEDORS

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper, Black Garlic Sauce (D/G)

Ui {25 R AU AN A L

REHAXRI v UT 1« BEMF T« VAR Y v EEBHL O BICAICIY -

Dim Sum Master's Recommended 2 Dim Sums (G)
REEF _FES
RILF—TODHBTITHERLULLZE

Braised E-fu Noodles, Pork, Mushrooms, Cantonese Style (G)
RZWLKFE
BRADLRRZRAG A —T —48

Longevity Peach Bun (D/G)
EEHEhE
BRVDOKRELEHFEALLUD D

Your Choice of Dessert
Shvir
PBFHDOTH— bk

Chinese Petit Four (D/G)
BREFEN
FRENETF

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T =B (V) RIFUPZIWmAZa— /(D) ARRA. (N) TyVY, (G) LT 2EELA 1 —-TIENVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LFRBARHTORRMBEICE. T —EIR15% EBEEFH 10D ZFENTHDET,



DINNER A LA CARTE MENU
FTH4F—TFSHAILS AZa1—



CHEF'S RECOMMENDATION
Bl

This is the dinner a la carte menu, offers for lunch time will be limited.

6,200

16,800

4,200

4,800

4,200

Market Price

4,200

3,800

12,800

CBEBETAFT—DFPSHILIAZ2-TT,
SOUFIALF—EAZI-NELEDET,

Chilled Steamed Abalone, Shaoxing Wine Flavour
PNl ER )
ZUBOSE BEEFEDEIT

Buddha Jumps Over the Wall Soup

Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
TR TR o Bk 15

~ JATATVAFvPY ~
PIHTABEREZEZ THRATKRD BERESHREZEDTFRZRULA T

Stir-Fried String Beans & Pork, Marinated Chinese Kale (G)
RN ES

WAITAEEBR SAFaA (BEAU-T)DASHILS

Stir-Fried Chicken, Bitter Gourd, Black Bean Sauce, Cantonese Style (G)
RS B RIS
MEBEEHENDOLARRIHY — & BERMAEIZT

Braised Prawns in Superior Soup, Winter Melon, Glass Noodles, Citrus Flavour Oil
FRLZ MR IR K
MOUIKBEELELN EEFEMWMO LHEIAS HIBEKDIERA 1)L

Chaozhou Style Steamed Fish, Summer Lemon & Garlic Flavour (G)
BT & B AT R 2K

AEOEFA BIGEL BINT-UvILEVEU

Hu Jing Original Curry Flavoured Fried Rice
Prawn, Barbecue Pork, Scorched Rice Cracker, Prawn Soup (D/G)
B DN A g 2K KD I B Je U

REHAVIFILBEBEEXESCIFAD hL R BEIX-THRA

A

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
FEEREERE (BEEHBRERZRE 7 5)

IRV BEHAUIFILZIY AL

SvoO—=)LEUITvh FvE7 JURE-DY T

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y A R T @ A A

REHFARIvUT « BENFT « VAR I v ERPARL S BlCAICY -

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ja =Y. (VM) RIS UTPIUWBAZa2— /(D) ALER. (N) FYY, (G) JILTYEELAZ2—-TIITWVETD,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LFEREEHAETORRMEIC(E. H—EXAR15% EEER10%BINEENTHEDEI,



6,200

2,800

3,200

3,800

3,800

2,800

2,600

2,600

APPETISERS

A
1A

Steamed Abalone, Shaoxing Wine Flavour
PANEAREEY () Ea o)
ZUBOSE BEBEFDEIT

Drunken Prawns, Salted Chinese Dried Plum, Shaoxing Wine, Shiso Oil (G)
A ERRTE A MR R AR

HBED "o doLEE”

PR T FREECFEE (D — A1) EBRDERA 1)L

Chef's Recommended Assorted Appetiser Plate for a person
IMEHEE S TR (2 L)
RIEREPTTH AHODRIREDEHE (BUEDITF)

Sichuan Style Poached Chicken, Spicy Sauce, Dukkah Spice (N/G)
EEmFEHROK
ERHFELENE BREEFD®HET 2 0DOF7 O &

Poached Chicken, Green Onions & Ginger
R =352 Z0mNG

ZUBORE LEABLEEOBERY — 2

Jellyfish, Black Vinegar (G)
EleZiEEE L
TR DIFOBRH RLEFEDED

Dried Tofu Sticks, Coriander Salad, Dried Shrimps
BT
HUERENIF—OMAY FUBERLK

Water Spinach Salad, Soy Milk & Fermented Bean Curd Sauce (VG)
=R R vE ST e

EHXEOYSY GHET 210D RLYI VT

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu
(VG) Ur =AY (V) RIFUTPIUWBAZa2— /(D) AER. (N) FYyVY. (G) JILTFYEEEAZ21—-TISVEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LEBARBTORRMEBICE. T-EIR15% EHEHERI10%NEZFNRTHEDEI,



BARBECUE & ROASTS
raLEERR

3,800 Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REAFEBRAE (BIEESTHTBRNERZE F5)
ERIVI BEFAVIFILIYAIL
Svod—J)lEVIvh FvE7 OURE—DY T

4,600 Honey Roasted Barbecue Pork, Tasmanian Black Pepper (G)
BTN ETEMYEE
BEBFOEMIVEIAIZTIRYN—DF7 I ~

11,200 Peking Duck Rolls (3 to 5 Rolls from a Half Duck) (G)
BEENR KR R (AR =Z O N ESE)
RS voO—)L (EPH =ZHbHEAXK)

22,400 Peking Duck Rolls (6 to 10 Rolls from a Whole Duck) (G)
BFEENA KRR — 2 (A EBRA+1MNERSS)
IRV IO—)L (—BHD "Hh B+AK)

16,800 Beggar's Chicken, Hangzhou Style Roasted Chicken, Lotus Leaf
(72 Hour Pre-Order Required) (G)
TREEESERE (FUT:RE1720/NEY)
MINEXR "EEH NBE EOEMTDHES
(72KERI E TD CF17)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ua =AY (V) RIFUTFIUWGAZa— /(D) AER. (N) FYY. (G) FILFYEELAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LHEEHAMNTORSRMEICE. T-—EIR15% EHEERI10%BIFFENRTEDFI,



SOUP

B =
EZE]

3,800 Bamboo Mushroom Soup, Red King Crab, Quinoa
FIREBHNRXTTAEZE
FAKREFE YSNE FIFAD EFEAHI-T

3,800 Seafood Hot & Sour Soup, Dried Scallops, Dried Seaweed (G)
LRF2RIRE

BT UBE BRAEE DORRS

3,800 Pork Rib Soup, Morel Mushrooms, Dried Chinese Yam, Goji Berry
FHEECEHE
ARTPYTDHBFRUA—-T EY—-1E UEWIEDE

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ur =AY (V) RIFUTPIUWBAZa2— /(D) AER. (N) FYyVY. (G) JILTFYEEEAZ21—-TISVEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LEBARBTORRMEBICE. T-EIR15% EHEHERI10%NEZFNRTHEDEI,



CHINESE DELICACIES

16,800 Buddha Jumps Over the Wall Soup
Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
TR RS T foh Bk 135
~ JATATAFVPY ~
PIHTADBEREZHEZ THRAUTKRD BERSREZEDTZFULA—T

4,200 Vegan Steamed Superior Soup
Morchella, Semi-Dried Tomatoes, Vegan Wonton, Caterpillar Fungus (VG/G)
ES P
T4 —HAUEMTRBOTHEUVA-T &R+ 0 RSA47IL—-Y EETE

168,000 Traditional Braised Dried Abalone, Class 10, Oyster Sauce (G)
a7 1l ez /NS )0k
BREETL IV LF UM (1088) GHEA A XY —Y — ZEAH

55,000 Traditional Braised Dried Abalone, Class 25, Oyster Sauce (G)
EEN T RLBELE R
EFEFERET LI T7LFT UM (2558) HRHA A Y —Y —2ABIAH

12,800 Braised Fish Maw, Shiitake Mushroom, Oyster Sauce, Cantonese Style (G)
28T R
BOFRE B (BOAS—TY)" CIEMEDOLERRA A XY —Y — AFAH

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T =B (V) RIFUPZUmMAZa— /(D) ARR (N) FYyY (G) IILTYEELAZ1-TIELFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LFRBARHTORRMBEICE. T —EIR15% EBEEFH 10D ZFENTHDET,



SEAFOOD
B

SCALLOPS b8

5,600 Stir-Fried Scallops, Vegetables, Chinese Yellow Chives, Dried Scallops
ME BT EREW I
EEEMNY AXEZS TUEBFERD

5,600 Wok-Fried Scallops, Garlic, Spice, Hong Kong Style (N/G)
& bt NI KF 23 DL
EEENZ EFBREBRISA -y IR

PRAWNS 275 K HREK

4,200 Braised Prawns in Superior Soup, Winter Melon, Glass Noodles, Citrus Flavour Oil
F B L NIR IR K
BMOIKBEECZN £FEFEMD LHEIAS HBREKDIER A 1)L

4,800 Simmered Prawns, Shanghai Style Chilli Sauce (G)
SR T e K IR ER
MOEIAEE LBRFVY —2AEBIAH

4,800 Wok-Fried Prawns, Macadamia Nuts, Sichuan Kung Pao Style (N/G)
=2 RKENER
OAVNAY2UY T BUSIKEBEOVYHY I T FYYADIIREFS

OTHER SEAFOOD &%

4,800 Stir-Fried Aori Squid, Water Bamboo, Shiso
B ER D 81T
O TFTAUAHDENDAERY T DOSEEFIL O

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Joa =2, (V) RYFUFUMMIGAZa— /(D) ZLER. (N) TYY, (G) JIF2EELCAZa—-TIITVFETD,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
TREAMTORSRMEICE. T-—EXR15% EEEFHI10%DNSTENRTHEDEI,



SEAFOOD
B

FISH a3k

Market Price Hong Kong Style Steamed Fish of the Day, Green Onion Oil, Fish Sauce (G)
BB FEf
AHO#HE BEBEBAZEL BRHETrvIa1Y—X

Market Price Chaozhou Style Steamed Fish, Summer Lemon & Garlic Flavour (G)
BN FR S AT R R

AEDEREIEL MO -UvILEVED

Market Price Deep-Fried Fish of the Day, Sweet & Sour Sauce
(4 Hour Pre-Order Required) (N)
EMMERE FuT dRa141 /YY)

ABODOER BDIZIT &FMNEEHEED A DT
(4RFRIBEIE TD TFH9)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Joa =2, (V) RYFUFUMMIGAZa— /(D) ZLER. (N) TYY, (G) JIF2EELCAZa—-TIITVFETD,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRBAMTOERRMEICE. Y —ERR15% EEERI10%DNZFENTHEDEI,



MEATS
ARRS

8.800 Hangzhou Style Braised Pork Belly Pyramid
(24 Hour Pre-Order Required) (G)
T FERKINA (FOT 2F1240 /1)
WUINE R RO FEMLILT
(248FfERIE CTD CFiH)

4,800 Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)
TR S L
FTERCRX ETANEEE S PEENEDOBEEK

4,800 Hunan Style Stir-Fried Spicy Pork, Bell Pepper (G)
TR S B/ KD By
EERERAETFEONOU MTFE MEERANL O

12,800 Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper
Black Garlic Sauce (D/G)
Y {8 AR R R AN
REHIXRY v U T« BENF T« VAR I v EBHERML D RICAICIY -

4,800 Stir-Fried Chicken, Bitter Gourd, Black Bean, Cantonese Style (G)
NS IES P
WERBEENDOLERSEY — AW BEIR{EIZT

4,200 Wok-Fried Chicken & Yellow Chive, Water Bamboo
E\JXEAIG22
BRAOMID EE =S YOAEITDIER D

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T =B (V) RIFUPZUmMAZa— /(D) ARR (N) FYyY (G) IILTYEELAZ1-TIELFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LFRBARHTORRMBEICE. T —EIR15% EBEEFH 10D ZFENTHDET,



4,200

4,200

3,300

3,300

TOFU & VEGETABLES
SERHR

Hu Jing Style Mapo Tofu (G)
REFHETH
REEHE U)IIMESR

Stir-Fried String Beans & Pork, Marinated Chinese Kale (G)
AR U=
AV VB EBRRA SAFaA (EEAV-—T)DHS AR

Stir-Fried Cauliflower, Green Beans, Deep-Fried Garlic Soy Sauce (G)
EEEELER
HUTSOD—EVWAIFATDBRANLS FIFICAIC ENUVERMEIZT

Vegetable of the Day

Choice of Seasoning from below

BN SHX

AHOBER BEHOHEDIFEHRUP S

Stir-Fried with Seaweed Salt (VG)
B
KHiEWw s

Stir-Fried with Garlic (VG)
mE

([ChIZ<O

Stir-Fried with Shrimp Miso Sauce
k=
NU—YT7RBEHZTLD

(VG) Vegan, (V) Vegetarian menu items / (D) Dalry (N) Nuts, (G) Gluten containing menu.

(VG) 1 —H>.

V) RIZUTPUmAZa— /(D) ALER. ) TV, (G) LTV EELOAZ2—TIIVETD,

All prices are in Japanese Yen, inoluswve of WS% service charge and 10% consumption tax.

LFEREEHAMTORRMEIC(E. H—EXAR15% EEER10%BINEENTHEDEI,



1,600

1,600

4,200

4,200

4,200

4,200

3,200

DIM SUM
FILRD

Steamed Shrimp Dumpling Cantonese Style (2 Pieces)
KHKEIMRE (W)
[LERBEZRUVRT (ZE)

Hu Jing Style Xiao Long Pao (Soup Dumpling, 2 Pieces) (G)
REEFR/NES (M)
FRFHE FH/)\8ED (ZE)

VEGAN
BERR

Vegan Steamed Superior Soup
Morchella, Semi-Dried Tomatoes, Vegan Wonton, Caterpillar Fungus (G)
REBIRE

T —HUEMTIRBOTFZ VR —T &5 )0 RSATI)L—Y BEEIE

Vegan Mapo Tofu, Minced Soy Meat (G)
FARAEMEDE
T4 —AOMEDE

Stir-Fried Vegan Chicken, Vegetable, Black Bean Sauce (G)
BOTRMEL A
T4 —ABOFFLEREDBFROIHY — LS

Deep-Fried Soy Meatballs, Sweet & Sour Sauce
TREERAR
RS2 — bDLEEREFEEK

Hu Jing Style Vegan & Low Carb Sesame Miso Noodles, Vegetarian Meat (G)

ZREXREEERE
RRHERT—HoAZTOO—H—RiBMdp €BIELE (O— D —RAKZEEM)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

(VG) T4 =AY M RIFUPZUFmA=Za— /(D) AEB. (N)FYY (G) LT YESLAZ1—-TIETVET,

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LLBRBTORRMEREICE. T-EXR15%EEER10% N2 FENRTHEDET,



4,800

4,200

4,400

3,800

4,400

3,200

3,200

NOODLES & RICE
REXE

Scorched Rice Cracker, Pork, Prawn, Aori Squid, Starchy Sauce (G)
TRt RmE
BRELEITEBE PAUADADEEHANTH T

Hu Jing Original Curry Flavoured Fried Rice

Prawn, Barbecue Pork, Scorched Rice Cracker (D/G)

£ SR IR I8 2K K0 1 Fie e 887

E2HAUIFI BEBEXNESCIFAD AL —BRBEX—THA

Wagyu Fried Rice, Morel Mushrooms, Lettuce (N/G)
FHEA MWK
BEENH T4 LVAREEY-IHE VY RDEVR

Eight Grains Fried Rice, Red King Crab, Free-range Egg, Lettuce (G)
FLE ek
SSNEBELY X FEVIFDN\FFLER

Seafood Fried Noodles, Starchy Sauce (G)
Y8 8 ) [ 25
BELE_SOHODITESEE

Sichuan Style Sesame Miso Noodles, Minced Pork (G)
REaHEEm
EEUTSE tAMmdr €38185E

Chicken & Green Leaf Collagen Noodles (G)
RIS HE R E
SANYX—R)L (EREBXOIAS -0 U BEHS)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.

(VG) T« =AY, (VM) RIS UTPIUWBAZa2— /(D) ZALER. (N) FYY, (G) JILTYEELAZ2—-TIITWVETD,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LFEREEHAMTORRMEIC(E. H—EXAR15% EEER10%BINEENTHEDEI,



1,600 Milk Gelato with Ginger & Lemon Jam, Sour Plum Sorbet (D)
LrirERES R RO
BRELZELVEVIVLDEIINI I IS BBEDY v—RXv MNRZ

2,200 Alphonso Mango Pudding (D)
BHTRMT
FILTAYNOA—-DT U

5,200 Alphonso Mango Pudding with Bird's Nest Compote (D)
BFTHRM T NKKEE
PILTAIYNYD—=—DT U R ROEDHEKE

1,600 Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
REHCIE

FMCOR RSA77Uav bV R—b~ PY¥Ly YOV

2,000 Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
ZONRABIIPRM T
F-AVHREBEROO—HD—IN (L) S ILO TV

1,600 Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/G)
BER RV 407 E
WRICRIZ TBEEF Atk & BEAMEE BEE (F1—=v ) Ak

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ur =AY (V) RIFUTPIUWBAZa2— /(D) AER. (N) FYyVY. (G) JILTFYEEEAZ21—-TISVEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LEBARBTORRMEBICE. T-EIR15% EHEHERI10%NEZFNRTHEDEI,

DESSERTS
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