LUNCH SET MENU
SUF TYMAXZa—



HAN LIAN
&

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

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

HBRE
AHO—MREIX

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

RLF—TDHTITHELURL=FE

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

BEBE L ANHOBRDELD

Chilled Noodles, Parboiled Pork, Dried Tomato Sauce (G)
B A & RE
ZEKRDOSURPIDE RSAMYEY—-XDE® UED

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

FCOE RSAT7IUAv OO VR—F PYLY YOV S

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ua =AY (V) RIFUTFIUWHBAZa— /(D) AER. (N) FYyVY. (G) FILFYEEEAZ2—-TIITWVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



7,800

QING LIAN

==
=pES

This set menu is available only on weekdays.
CELIFFHEEDAZ21—TT,

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

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

IRV REFAUIFILZY 1)L

Fyvod—=J)l&eUITvbh FvET7 JURE—HYT

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

Prawns with Mayonnaise Sauce, Orange Flavour (N/G)
REET KUK
RMOIXBE AL IYVIAR—IY—2R

Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)
BT HERE S AHE
TER CARX BITAAERRE & RBENE DERK

Steamed Rice, Guandong Style Braised Chicken, Soy Sauce (N/G)
W BORSEHEIR
MEBBOLRASTHEREDE CH

Or/ =2/ XI&

Chilled Noodles, Parboiled Pork, Dried Tomato Sauce (G)
ml B A &0+ s |
SEBRDSURPIDE RS54 MY MY —2D5® LB

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
RHEC2E
BCEBE RSA47TUIY bODIVR—b PR LY YOV T

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

(VG) U4 —H2 (V) RIS UTIHBAZa— /(D) AERB (N) FTYY, (G) VLT YEEDA 1 -TIETWVFEI,

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

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



ZUI FEILIAN
BRDE

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

8,800 2 Assorted Appetisers of the Day (N/G)
B W
AHO—ORIR_1&

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

IRV BEHFAVIFILAI A
SvoO—J)LEUIvbh FvE7 VURE-DY T

Dim Sum Master's Recommended 3 Dim Sums (G)
FEREEF=FEN
B TF—TOPITITOHRERUAL=FE

Wok-Fried Seafood of the Day, Garlic, Spice, Hong Kong Style (N/G)
BERE D
AHDEE BEEREBRAISA AUy IR

Curry Flavoured Fried Rice, Prawn, Barbecue Pork, Singaporean Style (D/G)
SR R I IR
BEEXBEAD S D AR—ILE DL —1PER

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

/LB RSA 77UV DIV R—b PYLwybyOv T

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) =B (V) RIFUTPIUWMAZa— /(D) ARRBA. (N) FyY (G) IILT2EEUAZ1—-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LHREHAMTORMMAKICIE. H—EIRI15% EHEHERI10%BDNEFNTHEDFT,



ZI YU LIAN
St

10,800 Chef's Recommended 3 Assorted Appetiser Plate (N/G)
Ih1E R =P &
HIERESITTH AHORIX=-EEDEDHT

Soup of the Day
2E7HE
AHOZ—T

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
ERREERE (BEEHBRNERSAS &)

IRTYv o REFHAUIFILZY AL

Svoa—)lEUTvbh FvEr7 2URE-Dy T

Choice of 5 Dim Sums for the Table
BEFILOsO (AEAEOTSD)
PHHDOLENLZESECABSENZEL)

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

ZFRBEESHFREERNOBMNLELT-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

BEHARIvUT « BEMF T« VAR I v EEPAML S BICAHICY -
+2,000 (BUOEDETFR)

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

Your Choice of Dessert
[Spvir ko
PFHDOTH— b

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) RIFUTPZUWMAZa— /(D) ARRBA. (N) FyY (G) LT 2EEUAZ21—-TIEVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LHREHAMTORMMAKICIE. H—EIRI15% EHEHERI10%BDNEFNTHEDFT,



CHOICE OF DIM SUM
ZH

Steamed Shrimp Dumpling Cantonese Style
g K BIMRE
[LRRBEZUVRTF

Steamed Shrimp & Chive Dumpling
35 2 apaF AR
BEECZSDERZURT

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

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

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

Steamed Beef Tripe, Satay Sauce (N/G)
BN E I
SNF I ZADTFY—REU

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

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

Fried Chicken & Taro Dumpling (G)
BEBET LM
ERADYOATOOOVYST

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

Additional dim sum choice is orderable from 2 pieces, at JPY 600 per piece
600H 7T BN
DB D ZFX (X —FEZE—E L D, —E600F7/1C T#HD F )

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ja =B (V) RIFUTPZIWmAZa— /(D) ARRB (N) FyY (G) IILT2YEELAZ1-TIELFET,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LREHAMTORSRMEICE. T-EXH15%EEEHR 10BN FENTHEDFI,



14,800

BI CUI LIAN

BuE

Chef's Recommended 3 Assorted Appetiser Plate (N/G)
MR =5
HMIEBEREPITITOH AHDORIX=ZEEDELE

Pork Sparerib Broth Soup, Morel Mushrooms, Goji Berry
FHEEC RS
ARTPYTO#FBZE VAT Y —-1E IUFE WILEDE

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

IRV BEHAUIFILZRY AL

SwvoO—)LEUTvh FvE7 JUIAE-Hy T

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

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja

Black Pepper, Black Garlic Sauce (D/G)

YIm{ SE R A R A 4

REFIARI v UT 4« BEMF T« VAR I v ERBEIL S BICAHICY -2

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

Chicken & Green Leaf Collagen Noodles (G)
G EIRE
SANY =RV (HEREBXRODIAS -5 U EAS)

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 —A2 (V) RIFUPIUWBAZa— /(D) ARG (N) FYY (G) JILTYESLAZ1—-TIETVET,

All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

LFRBARHTORRMEICE. T —EIR15%EEEHRHI10BIZFENTHDEFI,



CHOICE OF DESSERTS
E VN

Milk Gelato with Ginger & Lemon Jam, Sour Plum Sorbet (D)
i ERE SRR RE KD
BRESFZEZLEDIVLADEIINIIIS - BEESDODYv—RvY MNRA

Alphonso Mango Pudding (D)
BTHEBT
PINTAIIYNID—DT I

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

PILTADYNDOA=—DT U D 85l D EDHEKE

+ 3,000

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

EEm T EE
HICEE RSA 77UV bDIVR—b Py bhyOvT

Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
ZNEWBIIPMERHBT
F-AVEFEREREOO—N—N (EBFEE) IO TUY

Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/N/G)
SBER R E A7 =
RIEAICEIZ TEBERF Atk & 2EMEE JBEE (Fa—Zv ) EAIK

(VG) Vegan, (V) Vegetarian menu items / (D) Da|ry (N) Nuts, (G) Gluten containing menu.
(VG) a4 —HY, (V) RIYYUTPUWEAZa1— /(D) FLER. ) FYWYL(G) IILTVEEUAZ2—-TCIEINFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRBAMTOERRMEICEFE. Y —ERR15% EHEERI10BNZFENTHEDEI,



VEGAN SET MENU
4 —H>Y Ty b AZa—



This set menu is available only on weekdays.
CHELEFHEEDAZ21—-T79,

7,800 Water Spinach Salad, Soy Milk & Fermented Bean Curd Sauce
=R BRIV S
ELEOYSH GHRETZaTDORLYY VYT

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

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

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

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

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

SEADENT—- T —TIT)I—Y

i b aVAVEY RsR =k K7V ENO P S

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) =B (V) RIFUTPZUWMAZa— /(D) ARRBA (N) TV (G) LT 2EEUAZ1—-TIEVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRRBEAMATOERRMEICIFE. T—EXR15% EHEEH10BDNFENTHEDFEI,

XI'HU LIAN
[iizhripE



DINNER COURSE MENU
TA4F— A—AAZa1—



11,800

+2,000

MUDAN
AR

This menu is available for reservations only.
CHBBESERFHNREDOA -2 —-TT,

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

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

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

Black Vinegar (D/G)

BIRERERAS
MEBEEFEFIERAXRTUITOEDHIT EEHFREE BE (Fa—Z-v>) V-2

Or/Z2/Xl&

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y B R o R AN A
BEHARIvUF« BENF T« VAR Y v EZBRMLO BICAICIY -2
+2,000H (O EDETF)

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

Your Choice of Dessert
HEH &
PBHEHFDOTH— K~

Chinese Petit Four (D/G)
BRER

hENEF

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
RERFEBRE (EREHBRERERE T8)

ItRIVD BEFAUIFILZAY A

SvoaO—)LEUTv b FvE7 2URE-AY T

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

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

LLBFRATORRMREICE. T-EXR15% EHEERI10%BNEZFENRTHEDET,



FRIDAY DINNER WITH ROSE CHAMPAGNE
EEHA®R

This menu is available on Fridays only.
CHELEFERBAREDAZ21—-TF,

24,000 90 minutes free-flow of Veuve Clicquot Rose Label
J—J -0 Aa-XZ/N)LoT7Y—-70- 907

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

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

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

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

WAITABEEBRR SAFaA (BFEAU-T)DHZHSRLS

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
CAHCAHBREDRE LY ZADIER

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta —H2 (V) RYFUTFIUMIGAZa— /(D) LER. (N) TYY (G) LT VEELA_Z2—-TITVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LTHREHAMTORRMAKICIEF. H—EIR15% EEHEBRI10%DPEFENTHEDFET,



SHUI XIAN HUA
IKALAE

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

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

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

DO P7AVADERREZS N L—2T7Y -

\\/l

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

2 @BEE AHOHAEENOLRRAREHTEL

Stir-Fried Beef Fillet with Sweet Miso, Chinese Crepes (G)
EEBEN I
74 LVADHBHPEWS FEI L —-THZ

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

Your Choice of Dessert
EILE &
BEFHOTYH —H

Chinese Petit Four (D/G)
BRAER
RE/NEF

+8,500 4 Kinds of Wine Pairing, Accompanied from Appetisers to Main
DA 2URFYDT BIRDDAAVICEDEZ4TE

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =2 (V) RYFUTFUMMIGAZa— /(D) SLER. (N) TYY. (G) JIF2EEECAZa—-TITVFETD,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRBAMTOERRMEICEFE. Y —ERR15% EHEERI10BNZFENTHEDEI,



FENG XIAN HUA

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

o &8 e 7 PO 22
FHERSITIH AEDRIKMNEERD DO E

Bamboo Mushroom Soup, Red King Crab, Quinoa
FIRERNRKITEZE
AAKEE ISNEXIFAD EBEZHI—T

Or/ 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 VY ~ PHSADIERZHEI THATHRS BEASREEDTEXRURA—T
+ 4,000 (H— AR)

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

IRTvI BEHAVIFILRIY AL

Fvoa—)LlEUITyvbh FvE7 JURE—AVT

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

Bllfe

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

AT R R A & A
ZFRBEE/N\Y EEMOBMNLED -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 ERHBEML SO RICAHICY -

Prawn Soup with Rice, Scorched Rice Cracker, Shrimps, Vegetable
T 887 e KB IR
BIIFADBER-TIR OETBE X

Or/ g2/ XI&

Hu Jing Style Cold Dan Dan Noodles (N/G)
EsAHEER
ESEEHR S 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) Ta =AY (V) RIFUTZIWBAZa— /(D) AEMm. (N) FYVY, (G) JILTYEEECAZ2-TITVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LR BHAMTORRMABICEF., H—EIRI15% EHEHERI10%BDIEFNTHEDF,



38,000

JUN ZI LAN
BT

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

HrBED "BoldbuEE”

R+ EREECFER (D —L1) KEFOERA )L

Chef's Recommended 4 Assorted Appetiser Plate (N/G)
e e A PU T 22
RHIERPITITH AHDFIENEEDENE

Buddha Jumps Over the Wall Soup

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

TR R TR 1o Bk 15

~ AT ATAF v ~ BIHSABEREHX THATRS BEEASRESDERLRA—T

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

ItRIVD BEFAUIFILZAY A

SvoaO—)LEUTvh FvEr7 2URE-DY T

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

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y M f& FE A B R A A

REHAXRI v U« BEMFT « VAR I v ERARLSD BICHICIY -2

Braised E-fu Noodles, Abalone Sauce, Mushrooms (G)
BT EENFAE
Yy — X EFDZDEAHFPRTEE

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 —A2 (V) RIFUPIUWBAZa— /(D) ARG (N) FYY (G) JILTYESLAZ1—-TIETVET,

All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

LFRBARHTORRMEICE. T —EIR15%EEEHRHI10BIZFENTHDEFI,



48,000

FU GUI LAN

=1

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

Buddha Jumps Over the Wall Soup

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

505 T 2 1k Bk 1

~ AT ATVAF VP ~ PHSADERZEZ THATRDS BRASRESDERULA—T

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

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

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

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

YD BT E A A
REHARIvUF« BEMNF T« VAR I v EZHEMPLO 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—DTY D 45k FOEDHEKE

Chinese Petit Four (D/G)
BREFEN
FRENET

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

(VG) U4 —H2 (V) RIYHUTIHBAZa— /(D) AEHRBE (N) FTYVY, (G) JILTYEEUA 1 -TIETVFET,

All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

LHEEHAMNTORSRMMEBICE. T-EIR15% EHEHERI10%BIEFENRTEDFI,



CHOICE OF DESSERTS
SEIKEH o

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

Alphonso Mango Pudding (D)
BTRET
PILTAIYNYYOA—DTU Y

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

+ 3,000

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

BFCEE RSA477Udv bV R—b PYLy hyOvy

Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
ZONEMWBIIPERT
T AVHRERBEROO—ND—7R (EBHBEE) I TUY

Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/N/G)
HERM e OOnE
MEAICRITIEAEETF Bk BEAREE BEE (F1—=v ) EK

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ja =AY (V) RIFUTPZIUWMAZa— /(D) ARG (N) FyY (G) LT YEEUAZ2—-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
ERHAMTORRMEBICE. T-EXR15%EBEERI0BDNEFNTHEODFEI,



VEGAN SET MENU
Ja4—HA Ty b AZa—



ZHEN HU
58

This menu is available both at lunch and dinner upon reservation.
CHBODAZ1—EFFNIETCS O FRVTAFT—CTHRBVWERIFTET,

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

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

T4 —HUEMTIROTFRVR-TERX /I RSA47)L—Y BEETE

Deep-Fried Tofu Skin & Avocado Peking Duck (G)
BiIfERERS
BEETVNARTHEMLTCIEBEILRYT VD

Vegan Dim Sum, Vegan Oyster Sauce (G)
EwBEAETES
Ja—HOEERBEAA Y —Y B AH

Stir-Fried Vegan Chicken, Vegetable, Black Bean Sauce (G)
BOTEMZERS A
T4 —AOFFOEEDBROGHY -

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

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

YEADEN D= TL—=TI7I)IL—Y
OOFvYINNOETHRIY —LDR—T

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) =B (V) RIFUTPIUWMAZa— /(D) ARRBA. (N) FyY (G) IILT2EEUAZ1—-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LHREHAMTORMMAKICIE. H—EIRI15% EHEHERI10%BDNEFNTHEDFT,



CELEBRATION COURSE MENU FOR PRIVATE DINING ROOMS
BZERE PRV TS



JIHUA

o

=

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

18,000

CHBEHDIA—-RESUFHALICT, 5SHAIFRTOCFHRETHE> THDFT,

Chef's Recommended 3 Assorted Appetiser Plate (N/G)
UM E =B
HNIEREPIT IO AHDRIR=EEDENTE

Bamboo Mushroom Soup, Red King Crab, Quinoa
FIREHNRKTTAEZ
RAKRGE ISNE X7 LiHEBHA—T

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

ItRIvO BREHFAUIFILIY AL
SvoO—)lEUTyvbh FvEF7 2URE—DHY T

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

Rt & s

ERISHE BEOLRASESIEY >SS

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

Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)
TR S A
TEEK IR B TAMERE & PEENEDEEK

Chicken & Green Leaf Collagen Noodles (G)
IS EIRE
SANYIA—RIL (BERESEODIS—5 D EBEHGEE)

Longevity Peach Bun (D/G)
EaENE
BHVOKRETEBHFALUD D

Your Choice of Dessert
[SPvirs o
PEFHDOTH— b

Chinese Petit Four (D/G)
BEHER
RENET

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

(VG) T4 —H2. (V) RIFUPIUWWAZa— /(D) ARG (N) FyY, (G) JILTVESEAZ1—-TITVET,

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

LLBFRATORRMREICE. T-EXR15% EHEERI10%BNEZFENRTHEDET,



SHUANG XI
NE

This menu is available for lunch and dinner reservations made at least 5 days in advance.
CHBBLDA—RESVFBELVOT A FT—54ALICT, SHRIEFTOCFHRECE > THEDFET,

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

Braised Cornish Jack Fin, Shanghai Crab Tomalley Soup
5 4R 7 4
EBEhresldZyviadvv oD L OAGEAH

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

IRV BEHAUIFILRY AL

Fvod—J)LEVUIvh FvE7 OURE—HDHy T

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

RmiFkeEers

REHFE BEROLRATESRSYSY

Stir-Fried Abalone, Yellow Chives, Vegetables
ElS--piiipial =3 ke
ERNEEZS AXOBEDOLS

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 I v EEBRL O BICAICIY -

Dim Sum Master's Recommended 2 Dim Sums (G)
BEEETFER
BLF—TJOPITITOHERLULNL_FE

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

Longevity Peach Bun (D/G)
EEHEhE
BHRVWORETEHFALLUD D

Your Choice of Dessert
Shvir
PHHDTH—

Chinese Petit Four (D/G)
BREFEN
FRENETF

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =AY (V) RIYFUPIWBAZa— /(D) A&Em. (N) FuyY, (G) JILTYEELCA a2 —-TIIVNET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LFREHAMTORSRMEICE. T-EXH15%EEEHR10%INZFNTEDFI,



DINNER A LA CARTE MENU
FTA4F—TFSAIS AZa—



CHEF'S RECOMMENDATION
Bl HERE

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

CBEBETAF—DFPSHILIAZ2—-TT,
SOFIALF—EAZI-DNELEDET,

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

Buddha Jumps Over the Wall Soup

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

~JATATAFPD ~
PIHTABEREZEZ THRAUTKRD BERESREZEDTFRZULA—T

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

WAITAEEBR SAFaA (BEEAU-T)DASHILS

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

Braised Prawns in Superior Soup, Winter Melon, Glass Noodles, Citrus Flavour Qil
FRLZ MR IR K
MOUIKBELELN EEFEMO LHEIAS HIBREKDIEZRA 1)L

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

AE DB EIEL BMO-UvILEIREU

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

REHFAVIFIL BBEXBEBCIFAD AL - BEI-THA

A

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
FEEREERE (BEEHBRERZRE 75)

IRV BEHAUIFILZY AL

SvoO—-)LEUTvh FvEr7 2URE-DY T

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y A R T @ A A

REHFARIvUT « BENF T« VAR I v EEPARL S BlCHICY—-R

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu
(VG) Ja =B (V) RIFUPZoWmAZa— /(D) AER (N) FyY (G) IILT2VEELOAZ1-TIELVFET,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

LFRBARHTORRMEICE. T —EIR15%EEEHRHI10BIZFENTHDEFI,



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 BEEFDEIT

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

HAEED "#od o EE”

PR T FREECFEE (D — L) EEBFROERA 1)L

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

Sichuan Style Poached Chicken, Spicy Sauce, Dukkah Spice (N/G)
EEmFEHROK
ERHEFELENE BREEFDB®HET 2 0DF7 O b

Poached Chicken, Green Onions & Ginger
R =352 Z0mNG

ZUBDAR LBREBEEEZDERY —X

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

Dried Tofu Sticks, Coriander Salad, Dried Shrimps
BT
HUERENIF—OMAY F UBERK

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

EHEOYSY GHETZa0DRLYI VT

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu
(VG) Uar =AY (V) RIFUTZIUWBAZa2— /(D) AER. (N) FYyVY, (G) FILTYEEEAZ21—-TITWVEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LEBARMTORRMEBICE. T-EIR15% EHERI10%BNZFENRTHEDET,



BARBECUE & ROASTS
raLBERR

3,800 Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REAFEBRAE (BEETBRNERZE F5)
IRV BEFAVIFILIYAIL
Svod—)LEVIvh FvE7 2URE—DHY T

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

11,200 Peking Duck Rolls (3 to 5 Rolls from a Half Duck) (G)
BEENR KR R (AR =Z O ESSE)
RS voO—)L (EPH =ZH5ERK)

22,400 Peking Duck Rolls (6 to 10 Rolls from a Whole Duck) (G)
BFEEPAREE — 2 (A EBRA+1MNERSS)
IR voIO—)L (—BD A"Hh b5+AK)

16,800 Beggar's Chicken, Hangzhou Style Roasted Chicken, Lotus Leaf
(72 Hour Pre-Order Required) (G)
TREEESERG (FUT =172 /NEY)
MINEXR "EEH NBE EOEMTDHES
(72BFERI E TD CFH)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ua =AY (V) RIFUTFIUWHAZa— /(D) AER. (N) FYVY. (G) FILFYEELCAZ2—-TIIWVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LTRHRBAMTOERRMEICEF. $—ERR15% EHEEHRI10%INZENRTHEDEI,



SOUP

B
ZZE]

3,800 Bamboo Mushroom Soup, Red King Crab, Quinoa
FIREBHNRXTTAEZE
FAKEEFE ISNE FIFAD EFEEZHI—-T

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

BT UBRE BRREE DORRS

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

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Uar =AY (V) RIFUTZIUWBAZa2— /(D) AER. (N) FYyVY, (G) FILTYEEEAZ21—-TITWVEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
ERHAMTORRMEBICE. T—EXR15% EHERI10BDNEFENTHEODFI,



CHINESE DELICACIES

PERE

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 BEESREZEDZFUA—T

4,200 Vegan Steamed Superior Soup
Morchella, Semi-Dried Tomatoes, Vegan Wonton, Caterpillar Fungus (VG/G)
ES P

T —HUEMTIBOFZUVR—T &BF 0 RS 7J)L—Y BET

168,000 Traditional Braised Dried Abalone, Class 10, Oyster Sauce (G)
a7 1l ez /NS )0k
BREETUVITLFUM (108B) THIOA 1R —Y — B IAH

55,000 Traditional Braised Dried Abalone, Class 25, Oyster Sauce (G)
EEN T RLBELE R
EFEFRERETLV I LT UM (2558) HEHA A Y —Y — 2 BIAH

12,800 Braised Fish Maw, Shiitake Mushroom, Oyster Sauce, Cantonese Style (G)
B2 N
BOEZE "B (OIS0 )" CTEEEDAREA 1 XY —Y —XEBAH

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =AY (V) RIFUPZIWBAZa— /(D) A&Em. (N) FYVY, (G) JILTYEEECAZa2—-TIETVEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LFRBRHTORRMBEICE. T —EIR15%EBEEHRHI10BIZFENTHDEFI,



SEAFOOD
B

SCALLOPS 438801

5,600 Stir-Fried Scallops, Vegetables, Chinese Yellow Chives, Dried Scallops
ME BT EREW I
EEENZ X &= FUEEZELD

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

PRAWNS 275 K UREK

4,200 Braised Prawns in Superior Soup, Winter Melon, Glass Noodles, Citrus Flavour Oil
F B L NIR IR K
MOIKBEECZN £SEFEMD LHEIAS HBREKDIERA 1)L

4,800 Simmered Prawns, Shanghai Style Chilli Sauce (G)
SR T e K IR ER
ROSIKEBEE LBEFUY —XEIAH

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

OTHER SEAFOOD &%

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

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =2 (V) RYFUTFUMMIGAZa— /(D) SLER. (N) TYY. (G) JIF2EEECAZa—-TITVFETD,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRBAMTOERRMEICEFE. Y —ERR15% EHEERI10BNZFENTHEDEI,



SEAFOOD
BEE

FISH a3k

Market Price Hong Kong Style Steamed Fish of the Day, Green Onion Qil, 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

AE DB EIEL BMO-UvILEVEU

Market Price Deep-Fried Fish of the Day, Sweet & Sour Sauce
(4 Hour Pre-Order Required) (N)
EMMERE FuT dRa141 /)
ABOER BDIZIT &FMNEEHEED A DT
(4RFRIBIE TD TFH)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =2 (V) RYFUTFUMMIGAZa— /(D) SLER. (N) TYY. (G) JIF2EEECAZa—-TITVFETD,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRBAMTOERRMEICEFE. Y —ERR15% EHEERI10BNZFENTHEDEI,



MEATS
ARRS

8.800 Hangzhou Style Braised Pork Belly Pyramid
(24 Hour Pre-Order Required) (G)
T FERKINA (FOT 2F1240 /1)
WUINE R BRI O FHEMAII T
(248FfER1E T D CFH)

4,800 Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)
TR S L
SEEK R E TAMEERE & B ENE DR

4,800 Hunan Style Stir-Fried Spicy Pork, Bell Pepper (G)
TR S B/ KD By
SEREABIFEONLU MFE HrEEANDSD

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

4,800 Stir-Fried Chicken, Bitter Gourd, Black Bean, Cantonese Style (G)
RN ERIES
WEBEENDOLERSEY — AW BEIR{EIZT

4,200 Wok-Fried Chicken & Yellow Chive, Water Bamboo
E\JXEAIG22
EWNAOMYIDEE =S YOTEITDIEL

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =AY (V) RIFUPZIWBAZa— /(D) A&Em. (N) FYVY, (G) JILTYEEECAZa2—-TIETVEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LFREHAMTORSRMEICE. T-EXH15%EEEHR10%INZFNTEDFI,



TOFU & VEGETABLES

SIRNERE

4,200 Hu Jing Style Mapo Tofu (G)
RE=HMEDLR
ESEEE MUIIRESR

4,200 Stir-Fried String Beans & Pork, Marinated Chinese Kale (G)
MERENED

VT VBEBRA SAFIA (BEEAU—T) DNS NP

3,300 Stir-Fried Cauliflower, Green Beans, Deep-Fried Garlic Soy Sauce (G)
EE DL E

AUITST—EVAIFAEDBRARS BIFICAIC EDNUEREIZT

3,300 Vegetable of the Day
Choice of Seasoning from below
BN SHX

AHOEXR SPFHDOEDIFZHBU 2L
Stir-Fried with Seaweed Salt
B

PN=pY 009

Stir-Fried with Garlic

[ChlZ <

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

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ta =AY (V) RIFUPZIWBAZa— /(D) A&Em. (N) FYVY, (G) JILTYEEECAZa2—-TIETVEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LFREHAMTORSRMEICE. T-EXH15%EEEHR10%INZFNTEDFI,



1,600

1,600

4,200

4,200

4,200

4,200

3,200

DIM SUM
FIR0

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

Hu Jing Style Xiao Long Pao (Soup Dumpling, 2 Pieces) (G)
REEFR/NES (M)
FRFHE F /)82 (ZE)

VEGAN
BERR

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

T —HUEMTIRBOFTZ VR T &5 )0 RSATJ)L—Y BEEIE

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

Stir-Fried Vegan Chicken, Vegetable, Black Bean Sauce (G)
BOTRMEL A
Tt —HOFFIERDBEOTHEY — AW

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

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

ZREXREEERE
RRHERT—HoEZTOO—H—RiBkd €BELE (O— N —RAKZHBEM)

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

(VG) T4 =2 (VM) RIFUPZIWTAZa— /(D) AEB. (N) FYY (G) JILTYESLCAZ1—-TIETVET,

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

LLBERBTORREBICE. T-EXR15% EHEERI10%NEFENRTHDET,



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
BREDEITEBE 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
BEHAUIFTILBEEXBR BIIFAD HL - BEX—T7F

A

A

N

N

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

Eight Grains Fried Rice, Red King Crab, Free-range Egg, Lettuce (G)
FLE ek
SSNEELY X FEVIIDN\FELER

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

Sichuan Style Sesame Miso Noodles, Minced Pork (G)
REaHEEm
EEUTSE tAMmdr €3818%E

Chicken & Green Leaf Collagen Noodles (G)
RIS HE R E
SAND =R (BREEXROIS—T VERSHE)

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

(VG) T =B (V) RIFUTPZUWmAZa— /(D) ARRA (N) FyVY (G) IILT2VEEUAZ1-TIELVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LFRBRHTORRMBEICE. T —EIR15%EBEEHRHI10BIZFENTHDEFI,



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

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

5,200 Alphonso Mango Pudding with Bird's Nest Compote (D)
BFTHRM T NKKEE
PILTADYNYA—=DT U 55k D EDHEKE

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

FMCOR RSA77Uav bV R—b~ PY¥Ly bYOVS

2,000 Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
ZONRABIIPRM T
F-LAVHIREBEROO—-HD—R (BHEZ) )L TV

1,600 Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/N/G)
BEERNEA2ER
WRICRI TBEEF Atk BEEMEE BEE (F1—=v ) Ak

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Uar =AY (V) RIFUTZIUWBAZa2— /(D) AER. (N) FYyVY, (G) FILTYEEEAZ21—-TITWVEI,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
ERHAMTORRMEBICE. T—EXR15% EHERI10BDNEFENTHEODFI,

DESSERTS
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