LUNCH SET MENU
SUF TYMAXZa—



HAN LIAN
RiE

This set menu is available only on weekdays.
CHBOIFFHREDZY b XZ21—~T9,

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

Bk
B O— Bz

Dim Sum Master's Recommended 3 Dim Sums (G)
RIS =7
RIOEDOHTITHERL AL =1E

Stir-Fried Vegetable of the Day, Cured Pork (G)
F T PR 3
BRETUVAECAHOTE DR

Shrimp Wonton Noodles, Green Pepper, Egg, Acsa Seaweed (G)
WM EF N = &
SUMESEED VY VE HEE HHEIEE

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

TR RSAT7ITUaAY OOV —F PYLY MOV

(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,



QING LIAN

=5
=pE:

This set menu is available only on weekdays.
CHBEDBIFFHREDAZ1—-T5T,

7.800 Hu Jing Style Poached Chicken, Spicy Sauce (N/G)
R ERCKG
EESHRFRLZENEBO—OFIX

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

IRV REFAUIFILZY 1)L

SvoO—)lEUTvbh FvEr7 2URE-DHY T

Dim Sum Master's Recommended 3 Dim Sums (G)
EaEEF =N
SO HTITHRUDL=E

Wok-Fried Prawns, Mayonnaise Sauce, Fig (N/G)
To b B A R ER
BOSIBEEZ YVIR—XV—XEER

Or/g2 / XI&

Braised Okinawa Pork Belly, Soy Sauce, Shanghai Style (G)
TEEEIREA
PERBROARE TEEEFTEFDIBEOERELH

Stir-Fried Vegetable of the Day, Cured Pork (G)
F RPN
BREFURNECARDBR EOLD

Shrimp Wonton Noodles, Green Pepper, Egg, Aosa Seaweed (G)
WA EE I = B H
SREDIBEO VY VE NEE HHIEE

Or/s2 / XI&

Cantonese Porridge, Century Egg, Salted Pork (N)
AR
E—5 2 CIREIT A DR RRERE A i

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
BEHSLDE
BICEE RS 77Uy DI VR—bk PYLy ~YAOY TS

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



ZU!I FEI LIAN
B gesE

8,800 2 Assorted Appetisers of the Day (N/G)

B X
AEO—ORIRTE

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
RERFEBEBRE (BIEEHERNERZRE F58)

IRV REHFAUIFILZY AL

SvoOd—J)LEVUIvh FvE7 OURE—Hy T

Dim Sum Master's Recommended 3 Dim Sums (G)
RERf &R

RIDEIDHTITHERL L=

Simmered Autumn Salmon, Shanghai Style Chilli Sauce, Steamed Bun (G)
E=ThitEatilits
MEED EBRF YUY —AEBAH FIEDTEBRA

Fried Rice, Chicken, Mushrooms, Starchy Sauce (G)
X5 R B o R KD T
BRESOZDHADITILER

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

BB RSA 77UV ADIVR—b PYLy YOV

(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,



ZI YU LIAN
KEE

10,800 Chef's Recommended 3 Assorted Appetiser Plate (N/G)
IS — P
MERPITITH AHDFIR=ZEEDENE

Soup of the Day
2AHE
AHODR—T

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
EEREBRE (BIESHBRNERRES 1 &)

IRV BRHAUIFILIAY AL

Swod—I)LEUIvh FvE7 JURE=DY T

Choice of 5 Dim Sums for the Table
HEFIAKL (AEEEAARL0)
PHHFOHNLEESEFTCHESE)ZETW

Steamed Fish of the Day, Garlic, Hong Kong Style (G)
MARLZENG
AHOER FERICAICIEDEU

Or/=2 / XI&

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y {8 RE A R o R A A

REHARI v UT « BEMF T« VAR I v EERAMLS BICAICIY -
+2,000H (BUOEDETFR)

Hong Kong Style Shrimp Wonton Noodles (G)
frF i~ S E
BEERBEO VY il

Your Choice of Dessert
EIEH &
BFHDOTH— K

Chinese Petit Four (D/N/G)
BREAR
hENET

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



CHOICE OF DIM SUM
HHET R

AN

Steamed Shrimp Dumpling Cantonese Style (G)
ZHKFBIMRE
[LEREBEZURT

Steamed Shrimp & Chive Dumpling (G)
SFREBEIERIR

BEEZSDERZUVRTF

Cantonese Shumai, Flying Fish Roe (G)
=R REeve
EUVFORILERRBE BRI DG

Xiao Long Pao (Soup Dumpling), Shanghai Hairy Crab Tomalley (G)

FIREM/NED
EBEHEADED

Steamed Barbecue Pork Bun (G)
IRETXNES
BRI VED/NA X (XEEFEA)

Steamed Vegetable Bun, Shanghai Style (VG/G)
P LEERAERE
FERESEHEDIER/NNA X (BFHFA)

Steamed Mushrooms Dumpling, Cantonese Style (VG/G)

FHWEZEE®
[NEREEDZDZEUERT

Deep-Fried Pork Dumpling, Dried Shrimp, Glutinous Rice (G)
ks AN Y §<E|
FUBZEBERAADZITEERT

Deep-Fried Radish Pie, Dried Scallops (G)
SETEZ M
FUEREADKIB/INA

Baked Wagyu Pie, Hong Kong Style (D/G)
I EE RN AL
EEBRMFOLBES/INA

Additional dim sum choice is orderable from 2 pieces, at ¥ 600 per piece
60087t BMNE
RN DIEND ZEX (I —FEIE_NE L D, —E600FIC THDFE T,

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



14,800

BI CUI LIAN

FH II T
=z

Chef's Recommended 3 Assorted Appetiser Plate (N/G)
Im B =Bt
NIERESPIITH AHORIE=ZEEDAENLE

Pork Sparerib Broth Soup, Morel Mushrooms, Goji Berry (G)
FHEECEHS
ARTYTD#HBEFRUI-T EY 15 UEMWIEDE

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
FEREEAR EBEHERASEEREE F5)

IRV REFAUIFILZY 1)L
SvoO—J)LEVIvh FvbE7 OURE—Hy T

Stir-Fried Aori Squid, Asparagus, Shiso, Green Pepper Flavour
BEIUER D 8L 1
WO TAVABET RN HR BLEL S SILHEG

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

Y U TR R R A A
REHAXD v U T« BEMF T« VAR Y vERBRL S BICAICIY -2

Dim Sum Master's Recommended 2 Dim Sums (G)
EERTFWNER
BOEIDOPTITHEU LN ZFE

Chicken & Green Leaf Collagen Noodles (G)
SRS E R EH
SANDYI—R)L (BRESEROIAS -5 VEHRHE)

Your Choice of Dessert
Bk &
BEHDTH—

Chinese Petit Four (D/N/G)
BREFER
RE/NET

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

(VG) T4 =AY (VM) RIFUTPZUWBAZa2— /(D) AERB (N) FYVY (G) VLT YEZSLAZ1-TIETVFET,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



CHOICE OF DESSERTS
SEIREH a3

Alphonso Mango Pudding (D/N)
BHTRMT
FILTAYNOA-DT U

Alphonso Mango Pudding with Bird's Nest Compote (D/N)
BFERM T AKKEE

PILTADYNDA-DT U 55k D EDHEKE
+3,000H

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

B[CEE RSA 77UV ADIVR—b YLy bhyOvS

Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
ZNEMBIIPEBT
F—AVIIREBEROO—H—TR (BHEE) )L TUD

Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/N/G)
BRI A7 E
MIEAICRIZ CIAERTF Atk 2tAmes JBE (Fa——v ) AKX

Taiwanese Sweet Potato Dumpling, Tapioca

Purple Sweet Potato Coconut Milk (Hot or Cold) (D/N)

KFUOTEHRE (B = R)
BEIDFEVWBEIFEIYEADADEFOIOAFTYYIILY (& F2ld D)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



VEGAN SET MENU
4 —H>Y Ty b AZa—



This set menu is available only on weekdays.
CHEBLIFFAREDEZY M A Za1—-T7F,

7,800 Water Spinach Salad, Soy Milk & Fermented Bean Curd Sauce
=R R EalVE 3T
ZLEOYSY BHETZaTDRLYI VT

Vegetable Wonton, Hot & Sour Soup (G)
EXRRBERBE
NIZTIDUE Y ADBEERS

Stir-Fried Vegan Chicken, Vegetable, Black Bean Sauce (G)
BOTRHMERIS A
T —HUFFDEEDBFEOGHY -

Deep-Fried Soy Meatballs, Sweet & Sour Sauce (G)
R IAIE RN E
23— MDLREEBEK

Vegan Mapo Tofu, Steamed Rice (G)
RARMEZE
Ja—AUMEIREC IS

Tapioca, Mango, Grapefruit, Coconut Milk & Soy Milk Cream (N)
QimEEE

SEApheENyd—- T —TDI)IL—Y
17wl oEBA I ) —LDA=T

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

X' HU LIAN
riohiiped

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

All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



DINNER COURSE MENU
TA4F— A—AAZa1—



FRIDAY DINNER WITH ROSE CHAMPAGNE
e AR

This menu is available on Fridays only.
CHELEREBAREDA =21 —T59,

24,000 90 minutes free-flow of Veuve Clicquot Rose Label

H—2 .- o000 0-XXS~NYLDOTY—TJ0— 905

Sichuan Style Poached Chicken, Spicy Sauce, Dukkah Spice (N/G)
BB ERCIKRG
BEHERIENS BxREEOHBET 20070120 H

Wok-Fried Prawns, Garlic, Spice, Hong Kong Style (N/G)
% X 37 K0 K BT 3K
mOIKNEE BERERISARO-VUvIRe®

Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)
ROTHERE S AHE
TER CIRX BITAAERRE &R ENE DR

Stir-Fried Cauliflower, Deep-Fried Garlic Soy Sauce (G)
BB E

AVITST—D@NBO HFICAIC ENUEREZT

Vegetable Dish of the Day
i< HE— @ik
AHOBFMIE

Dim Sum Master's Recommended 2 Dim Sums (G)
BT NEER
BILMF—TJDHTITHERUELTF

Wagyu Fried Rice, Chinese Green Chives, Morel Mushrooms (N/G)
FHEIERMF IR
MECEZZ EU-1EDENR

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Ja =B (V) RIFUTPZWmAZa— /(D) ARRB (N) FuyY (G) IILT2VEELAZ1-TISLFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



11,800

+2,000

MUDAN
153

Chef's Recommended 3 Assorted Appetiser Plate (N/G)
Ih(EiEE = B8
NEEPIITH AHDFIR=EEDELTE

Stir-Fried Prawn, Pumpkin, Salted Duck Egg (D/G)
LR E D IMER
BMOSKBEECEMN NLY DR

Stir-Fried Chicken, Chestnuts, Oyster Sauce, Mushrooms, Cantonese Style (N/G)
LI IEBRE
MEBEBREOIEIOIDLERAAZIY—Y -

Xiao Long Pao (Soup Dumpling), Shanghai Hairy Crab Tomalley (G)
FIREHM/NEL
EBEHTADNESD

Eight Grains Fried Rice, Autumn Salmon, Free-range Egg, Lettuce (G)
R I PPN S
MeEE L5 2 FEVIBDN\FILER

Your Choice of Dessert
HIEH &
BEFHDTH— b

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
EEREBERE (CEEHIEHERIZE F5E)

IRIVI BEFAUVIFILZY AL
SvoOd—)lEVIvh FvE7 2URE—DHY T

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

(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



18,000

+8,500

SHUI XIAN HUA
IKAILTE

Chef's Recommended 4 Assorted Appetiser Plate (N/G)
e e 7 PU B A
MERPSIITH AHDFIXENERERD &L E

Cornish Jack Fin Soup, Abalone (G)
AN e A=
dZvyadyvvoDeE LMD ESGERHR—T

Stir-Fried Prawn, Pumpkin, Salted Duck Egg (D/G)
Jol 2R B < D IR R
BMOSRKBEECELN NLAT DR

Simmered Autumn Salmon, Shanghai Style Chilli Sauce, Steamed Bun (G)
BETRENESR TS
MEED EBEFYY —XBAH FIEDEBRA

Stir-Fried Chicken, Chestnuts, Oyster Sauce, Mushrooms, Cantonese Style (N/G)
R ET WBIRE
HMWEBEOCETE EDODLRRAAANZYT Y -

Steamed Dried Scallops in Lotus Leaf, Ginkgo Nuts, Sticky Rice (N/G)
frE BRI
FUBHECHIBERDEDEDH R

Your Choice of Dessert
[SPri L
BPEFHDTH— b

Chinese Petit Four (D/N/G)
BREAR
RENET

4 Kinds of Wine Pairing, Accompanied from Appetisers to Main
DARTFUDT BIEDDRAAVICEDE 4T

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

(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



28,000

FENG XIAN HUA
BLfe

Chef's Recommended 4 Assorted Appetiser Plate (N/G)
Ui T PO
NIERESPIITH AHORIXKEUEEDELE

Shanghai Hairy Crab Tomalley, Chicken Collagen Soup, Cornish Jack Fin (G)
FIREM AL BE
1Zv2avvpvwlI0DEUVAD EBEHEEEEERSDRA—

Or/ g2/ X(&

Buddha Jumps Over the Wall Soup

Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
BRE TR b Bk 3

~ AT ATAF P ~ BIHSADEREEZ THATRD BERESREEDERZLU -
+ 4,000 (5— A%R)

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

IRV REFAUIFILZIAIL

Fvod—I)lEVIvh FvE7 2URE—-DHY T

Stir-Fried Aori Squid, Asparagus, Shiso, Green Pepper Flavour
BRIV T KO BT
‘MO FAUADET NS HR SLKEL D SR

Steamed Fish of the Day from Nagasaki Fish Market, Black Olive (G)
MR ERZEZAHE
RlEREBExiEA BRE HE (O>Sv oAU —-7) E'O8RAEL

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

1T 125 R B R o A A A

REFIRI v U« BENF T« VAR I vERPRL S BICAICY -2

Eight Grains Fried Rice, Autumn Salmon, Free-range Egg, Lettuce (G)
R A S JD Fe oK
MEEE LY X FRVINDN\FELER

Or/ g2/ X(&

Chicken & Green Leaf Collagen Noodles (G)
RIS 7 Z IR E
SANY =R (BRESEXRDIAS T 2 HBHSHE)

Your Choice of Dessert
HIEH &
PFHOTH— b

Chinese Petit Four (D/N/G)
BREAR
RENET

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

(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



JUN ZI LAN
BFH

38,000 Drunken Shanghai Hairy Crab, Female, Chinese Dried Plum, Shaoxing Wine (G)
“HFBROM R RE (&R
FhEZ U BB RS (5 VVE R+ EREECFEE (D — L) ELK

Chef's Recommended 4 Assorted Appetiser Plate (N/G)
I DU
MERFIITH AHDFIXRNERERD EHE

Shanghai Hairy Crab Tomalley, Chicken Collagen Soup, Fish Maw, Cornish Jack Fin (G)
FIREM R DR A

TR Javyadc5 -5 &0y ad vy iIDELAD

BT EREBABDR—T

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
BREFRBRE (BESHENER=RRE 75)

IRV BEFAVUIFILIY AL

Svod—)lEVIvh FvE7 2URE—-DHY T

Stir-Fried Seafood of the Day, Vegetables, Chinese Yellow Chives
Dried Scallops, Yuzu

HOBEME G C6f

AHOBE X EZS BRETUEFELHMFOEOLD

Steamed Whole Shanghai Hairy Crab, Female 160g (G)
BTN KME & 1605
HE DEEOZELU M 1609

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

U {28 RE 4 T o A A

REHAXY v UST ¢ BEMFT « VAR I v ERARLD RICHICY —R

Chicken Collagen Noodles, Matsutake Mushroom

Xiao Long Pao (Soup Dumpling), Shanghai Hairy Crab Tomalley (G)
WMERDEWREHER/NE

MEADSANY X—R)L EiBEHZAD)NED

Your Choice of Dessert
HiEi &
BEFHDTH— b

Chinese Petit Four (D/N/G)
BREAR
RE/NET

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



48,000

FU GUI LAN

=EM

Drunken Shanghai Hairy Crab, Female, Chinese Dried Plum, Shaoxing Wine (G)
T EREEERRE ER) §
FREZEU DBED B (IS5 VWE" [T+ FBEE S5EE (D — A1) B I

Chef's Recommended 4 Assorted Appetiser Plate (N/G)
i EF OB
NEEPITITH AHOFIRMEEDEHE

Buddha Jumps Over the Wall Soup

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

TR TR 165 Bk 155

~ AT ATAF P ~ BIHIADEREEZ THATRS BEASREEDTZLA—T

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
BRAEERE EBSHIEREkREkE &)

IRV BREHAUIFILZRY A

SvoO—)lEUTvh FvEF7 2URE-DY T

Stir-Fried Seafood of the Day, Vegetables, Chinese Yellow Chives
Dried Scallops, Yuzu

B HE S i

AHOBE AR E - BREFTUERSLHFOEDLS

Hangzhou Speciality South Song Style, Citrus-Stuffed Steamed Shanghai Hairy Crab
R — mERE
MINER EREFELBEFICUBOHEBHEDZEL

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y& BME TR BN 4

FEHARI v U« BEMNF T« VAR I v EZHMLO BICAICIY -2

Chicken Collagen Noodles, Matsutake Mushroom

Xiao Long Pao (Soup Dumpling) , Shanghai Hairy Crab Tomalley (G)
MEDOAZRE I ER /NE

MEADS AN X—R)L EBEHZ ADNERD

Your Choice of Dessert
HIEH &
PFHDOTH— b

Chinese Petit Four (D/N/G)
BREAR
RENET

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

(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



88,000

JIN QIU JU
S ]

Chef's Recommended 3 Assorted Appetiser Plate including Drunken Shanghai Crab (N/G)
EiefE 8

FhEZ U EBBEO' M-S VE ZESOAHDRIX=EEDEDE

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
EEREBERE (CEEHIEHERIZE F5E)

HERIVI BEFAVIFILIYAIL

SyvoOd—J)lEVIvh FvE7 OURE—DHY T

Braised Dried Abalone, Class 25, Fish Maw, Oyster Sauce (G)
TEE IR B
EREFUMLBEE TR (Jrwvya105—5Y) OAARYI—Y —IEZBIAH

Steamed Japanese Lobster, Garlic Sauce (D/G)
X SEE A g iF
EERSEBZDORUEGRSE A-JvoyY—2

Hangzhou Speciality South Song Style, Citrus-Stuffed Steamed Shanghai Hairy Crab
FIR — m RS
MINER ERESELBEF VB OHEBHEOEL

Kuroge Wagyu Fillet Steak, Macau Style Port Wine Sauce (D/G)
WETERIEN
BEEMF T4 VADAT—F YAARR—-—EDA DY —2

Soy-Braised Cornish Jack Fin, Steamed Rice, Truffle Flavoured (G)
EMELEMIFN
dZw2advwiDbl BEEERBEAHFDOEIR U1 TDED

Purple Sweet Potato Coconut Milk, Snow Frog Gland (D/N)
BT ETFE
NINADEFOOIOIFYVYIILY

Chinese Petit Four (D/N/G)
BREAR
RE/NET

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



CHOICE OF DESSERTS
EJUNCELT

Alphonso Mango Pudding (D/N)
BTERMT
FILTAYNOA-DT U

Alphonso Mango Pudding with Bird's Nest Compote (D/N)
BTARMT MKEE
PILTADYNDA-DT U 55k D EDHEKE
+3,000H

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

B[CEE RSA 77UV ADIVR—b YLy bhyOvS

Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
DNBMBMIPHRmT
F—AVIIREBEROO—H—TR (BHEE) )L TUD

Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/N/G)
BEREEAER
MIEAICRIZ CIAERTF Atk 2tAmes JBE (Fa——v ) AKX

Taiwanese Sweet Potato Dumpling, Tapioca

Purple Sweet Potato Coconut Milk (Hot or Cold) (D/N)
BFMT2HRE (R 8 D)
BEIDEVWBEIFELEIEADADEFOIAFT VY IILY (B FlEd D)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



VEGAN SET MENU
Ja4—HA Ty b AZa—



13,800

ZHEN HU

ll;
ot

This menu is available both at lunch and dinner upon reservation.
CBELDAZ1—REFFNCTSOFRUOT A+ F—CTRAVELRITETD,

Assorted 3 Vegan Appetiser Plate
E R P
T4 —HURE=ZEEDEDE

Vegan Steamed Superior Soup

Morchella, Semi-Dried Tomatoes, Vegan Wonton, Caterpillar Fungus (G)
E o P

T —HOEM+TBOHEUVI-TZBRY /2D RS TI)L—Y EETR

Deep-Fried Tofu Skin & Avocado Peking Duck (G)
FEHERIERT
BELPRN R CHITCREELRS v 5

Vegan Dim Sum, Vegan Oyster Sauce (G)
EwBENENEs
Ta—HVEGE BEAA Y —Y —2BIAH

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

Vegan Mapo Tofu, Steamed Rice (G)
EARMKEZE B
T —AUMETREC G

Tapioca, Mango, Grapefruit, Coconut Milk & Soy Milk Cream (N)
QmiH =R

Sedhexwyd—JU—TT)—Y
JaFwYINOETHIYU—-LDIA—=T

(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.

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



CELEBRATION COURSE MENU FOR PRIVATE DINING ROOMS
BZERE PRV TS



JIHUA

——

===

This menu is available for lunch reservations made at least 5 days in advance.
CHEBDA-REFESYFIALICT, SHBIETCOIFHRECTCHEH>THBDET,

18,000

Chef's Recommended 3 Assorted Appetiser Plate (N/G)
InEEE=9 =
HERESIITH AHORIR=EEDOELTE

Bamboo Mushroom Soup, Red King Crab, Quinoa
FIRERRKITEZE
AAKREHE ISNE X7 EFEAHI-T

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REREERE (EEsHIBRNERRELS F5)

IRV BEFHAUIFILZAY AL

SvoOd—=)L&EUITvbh FvET7 JURE—AYT

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

IR S via sh=: D)

REHEE BROLRESFESRETS S

Wok-Fried Prawns, Mayonnaise Sauce, Fig (N/G)
ToL R IR
MOSIANEE BIERE VIRXR-—XAY -2

Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)
RIS HE
SERK IR BT RARLREE &P EE DERK

Chicken & Green Leaf Collagen Noodles (G)
RIS 7 Z R E
SANY =RV (BEREBERDOIS —T VIR )

Longevity Peach Bun (D/G)
RRESHE
BRVORELEHkFA LU D

Your Choice of Dessert
SPvg R
BEHDTH—

Chinese Petit Four (D/N/G)
BRAER
RENEF

(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.

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



SHUANG XI

This menu is available for lunch and dinner reservations made at least 5 days in advance.
CBELDA-RESZVFELVTAF -9 A4ALICT, SHAIECTCDCFHRETCE>THBDET,

25,000

Chef's Recommended 4 Assorted Appetiser Plate (N/G)
U A TR |
HIERSITITH AHDRIEMEXRDEHE

Braised Cornish Jack Fin, Shanghai Crab Tomalley Soup
BEIA R A DB \
BB Iy a1 v v oD L DEHGBEIAH

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REREERE (EBEEHIBRNERRES F5)

IRV I REFAVIFILZRY 1)L

SvoOd—=)L&EUITvbh FvET7 JURE—AYT

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

[P S via sh=: D)

REEE EROLRESFESRS TS S

Stir-Fried Abalone, Yellow Chives, Vegetables
El3=pliibioyEaiak ey
HEHEEZS AXROFEDLS

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper
Black Garlic Sauce (D/G)
Vi {8 SRR AN A K

N=

REFAXD v T« BEMNF T« VAR I vEERBL S BCAICIY -2

Dim Sum Master's Recommended 2 Dim Sums (G)
REFF_FS
RIOEDOH T IHERL 0L _1E

Braised E-fu Noodles, Pork, Mushrooms, Cantonese Style (G)
K2 W22 KR E
BAA D LREBIA S FTER

Longevity Peach Bun (D/G)
ERE%E
BROVORELBHFTALU D

Your Choice of Dessert
BEiHE
PEFHDOTH—

Chinese Petit Four (D/N/G)
BRAER

hE/ )BT

(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.

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



DINNER A LA CARTE MENU
FTA4F—TFSAIS AZa—



SHANGHAI HAIRY CRAB

& BOK )
CIION 5%
This is the dinner a la carte menu, offers for lunch time will be limited.
CHBEBIR>FTA4FT—DFPSAIMAZ2—-TT,
SUFIALF—EA T2 —DNEHEOET,
8,800 Drunken Shanghai Hairy Crab, Female 160g, Chinese Dried Plum, Shaoxing Wine (G)

HERR BB AP () § 16055
HIRFE U DB O 45 LV R HEREE L5 (D — L 1) A I 160g

8.800 Steamed Whole Shanghai Hairy Crab, Female 1609 (G)
BERBRAME § 1605
HhE DB ODZEEL I 1609

8.800 Steamed Whole Shanghai Hairy Crab, Male 200g (G)
BRI RKFE ~ 20057
e BB DR L I 2009

10,800 Steamed Shanghai Hairy Crab, Female 160g & Shaoxing Wine Flavoured Minced Pork (G)
BERFHEXNHE § 1605
15IE FBEE I 1609 AREEREIRDKAERZE U

6,800 Shanghai Hairy Crab Tomalley, Chicken Collagen Soup, Cornish Jack Fin (G)
FIFREW RO L BE
IZw3ayvwI0DEUAD EEEHZEEEERSEDR—T

5,800 Braised Bean Curd & Tofu Skin, Shanghai Hairy Crab Tomalley (G)
FIFEMIREEE
SRESED LBEHTEAS THEIT

1,600 Xiao Long Pao (Soup Dumpling), Shanghai Hairy Crab Tomalley (2 Pieces) (G)
FIREWM/NES (M)
EBEHE ADNED (ZRE)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



3,800

5,800

4,800

4,800

3,800

AUTUMN RECOMMENDATION
>Rk
FHOHITH

Autumn Bonito Sashimi, Chaozhou Style Aromatic Herb Sauce (G)
I ERNE Sy sl oy
ROBOHRE BMNEZEKY — &S

Hot & Sour Soup, Fish Maw, Fermented Chinese Cabbage
EWR R RE
TR J4v2a1a5-5 Y REAX REEFF X -TOBBREIT

Simmered Autumn Salmon, Shanghai Style Chilli Sauce, Steamed Bun (G)
EaTEMEaRESE
MEED EERF YUY —XAEBIAH FIEDIRERZ

Stir-Fried Chicken, Chestnuts, Oyster Sauce, Black Truffle, Cantonese Style (N/G)
EMEEFIIGIK
WEBEOSEDLERAANIAY -V -2 ErUI1TDED

Eight Grains Fried Rice, Autumn Salmon, Free-range Egg, Lettuce (G)
RS IPIP N
MEEE LY X FERVIND N\FEER

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

(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



3,800

16,800

3,800

8,800

12,800

OUR SIGNATURE

SORF v —

Sichuan Style Poached Chicken, Spicy Sauce, Dukkah Spice (N/G)
BEEROKIG
ESHEELENE BREFDEHEST 2 0DF7 oY b

Buddha Jumps Over the Wall Soup

Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
TR TR {65 Bk £

~JATATAFVYD ~
PIHFTABEREZEZ THATERS BREASREZEDHTEZ LT

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
EEREBERE EREHERER=RE 75)

ItRYvO BEFHAUIFILIAY A

FvoOo—)LEUITyvbh FvE7 2URE-AY T

Hangzhou Style Braised Pork Belly Pyramid (G)
EFERKNAN
MINE R RIBRDEELIZT

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper
Black Garlic Sauce (D/G)
VI {2 SR R A I A 4

REFAXI v UST « BEMF T« VAR I v EEHRPL S BICAICY —

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

(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,

TR
X_1—

A



2,200

8,800

3,200

3,800

3,800

3,800

3,800

2,800

2,600

2,600

APPETISERS

PERNFEB R

Crispy Fried Tofu, Sichuan Pepper, Mixed Spice (G)
KW IRNE R 2 /8
RO VUREGIF BUMEI VI ZIRNAZDED

Drunken Shanghai Hairy Crab, Female 160g, Chinese Dried Plum, Shaoxing Wine (G)
T+ FEREMEFAEE (R § 1605
FREZE U DBEO B o (X5 VWE" [T+ H4BEE S 5EME (U — A1) BB I 1609

Chef's Recommended Assorted Appetiser Plate for a person (N/G)
DS TS PR (2 F)
RIBRSITH AHORIXEDEDOE (BUOEDITF)

Sichuan Style Poached Chicken, Spicy Sauce, Dukkah Spice (N/G)
BEEERCIKIG
FERHFRIENSE BRESOHALET 20720 b

Poached Chicken, Green Onions & Ginger

(R RI5 R 20NN

ZUBORE LEAREEZOERY — 2

Jellied Pork Broth, Black Vinegar, Zhenjiang Style (G)
K@ FREN
ETRAEMEERITRAOERD (T —&FE) 2R

Autumn Bonito Sashimi, Chaozhou Style Aromatic Herb Sauce (G)
WA mERe R
ROBOHAEG BMEZFEKRY — &S

Jellyfish, Black Vinegar (G)
EeEEEL
X BIFDOBEEK ALEREDED

Chilled Century Egg & Steamed Eggplant, Green Chilli Sauce (G)
BRI BN
E—5 2 EEUMTFORE BEEFOY -2

Water Spinach Salad, Soy Milk & Fermented Bean Curd Sauce (VG)
BRTEST D
EEREOYSY GHETZaTODRL YT

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

(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



3,800

6,600

12,800

11,200

22,400

16,800

BARBECUE & ROASTS
[E=RIASES

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
EEREERE IR ERRRE 75)

ERIVI BEFAVIFILZAI AL

SvoOd—)lEVIvh FvE7 2URE—DHY T

Deep-Fried Whole Pigeon, Guangzhou Style (G)
(24 Hour Pre-Order Required)

ERAIRFBE —R (FUT ZE1240/NET)
[LINEFLIEDEDIZIT —F
(24F5RRIE TD T FH)

Crispy Whole Chicken, Sesame & Ginger, Cantonese Style (G)
(72 Hour Pre-Order Required)

WEMEREIS — X2 T HZRI720 /)

RHFMBOLERY U AE—F X HHREPEDED
(728FERT&E TO CFiH9)

Peking Duck Rolls (3 to 5 Rolls from a Half Duck) (G)
FEEFNARERE R (AIER - O M ERS)
RS voO—)L (EPH =ZH5ERK)

Peking Duck Rolls (6 to 10 Rolls from a Whole Duck) (G)
BFEEFARERE — 2 (AT SE+1NE RS sE)
IR voIO—)L (—BD R"Hh bB+RK)

Beggar's Chicken, Hangzhou Style Roasted Chicken, Lotus Leaf (G)
(72 Hour Pre-Order Required)

TR EEERG (] 4ZE1720/NET)

MMNERE "EEH AB EOEMTIHGES

(72BFERI E TD CFH)

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

(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



5,800

3,800

3,800

3,800

SOUP

N
Zns=

Hot & Sour Soup, Fish Maw, Fermented Chinese Cabbage
EMRRXTRE
TR D4 wvIa1A5-5 Y REAX EEFF R -TOBBIEILZT

Bamboo Mushroom Soup, Red King Crab, Quinoa
FIRERNRKTAEZE
FAKREE ISNE FIFAD EFEEZHI—T

Seafood Hot & Sour Soup, Dried Scallops, Dried Seaweed (G)
ESSEL T E
BT UBHE BRRBE OBRRS

Pork Rib Soup, Morel Mushrooms, Dried Chinese Yam, Goji Berry (G)
FHEERCEHS
ARFYTDOREZLVZA—-T £ —-1E IE WEDE

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

(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



16,800

4,200

268,000

168,000

55,000

12,800

CHINESE DELICACIES

A= e f =
ZER S

Buddha Jumps Over the Wall Soup

Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
TR TR f6% Bk 15

N TIDATATAF P ~
BIHTADBEREZHEZ THATKRD BEASKREZEDHTHZ U

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

o —AVEM+TTRBOFXRUVI-T ZREF /I RS-V BEE

Braised 25-year Aged Dried Abalone, Class 4, Oyster Sauce (G)

EE T +REMFRSR R
ZREE 2SERM T I TP LATF UL (488) FEA MY -V —BIAH

Traditional Braised Dried Abalone, Class 10, Oyster Sauce (G)
AR O ERE
BEREETLUIT7LFU (108B) HRIA 1R -V —2EBIAH

Traditional Braised Dried Abalone, Class 25, Oyster Sauce (G)
AT+ RLEOE R
EFEEEESLUIFPATULE (2588) GHENA A XY —Y —2XBIAH

Braised Fish Maw, Shiitake Mushroom, Oyster Sauce, Cantonese Style (G)
IEE M ENER
BORZE'TERB (BOOS—T V)" ETEEEDLEREAA 1 RY—Y —REIAH

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

(VG) T4 =AY (VM) RIFUTPZUWBAZa2— /(D) AERB (N) FYVY (G) VLT YEZSLAZ1-TIETVFET,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



SEAFOOD
B

PRAWNS X7 AR5k

4,800 Simmered Prawns, Shanghai Style Chilli Sauce (G)
RE= Ve ot SN | SR
ROSIKEE BERFVUY —AEBAH

4,800 Wok-Fried Prawns, Macadamia Nuts, Sichuan Kung Pao Style (N/G)
EREHRALIK
AVNAYaV YT BUSIKEBEONYHY I 7YY AOINIEEFL

OTHER SEAFOOD ¥

4,800 Stir-Fried Aori Squid, Asparagus, Shiso, Green Pepper Flavour
BRIV T KO BT
‘MO FAUADET NS HR SLKEL D SR

2,600 Cantonese Style Pan-Fried Fish Cake, 2 Kinds of Sauce (4 Pieces) (G)
NNk adt (MR)
LERE RTDODBEDRIDES ZEDY — KA (TUE)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



4,800

4,800

Market Price

Market Price

SEAFOOD
B

FISH &3k

Simmered Autumn Salmon, Shanghai Style Chilli Sauce, Steamed Bun (G)
E=ThitEatilits
MEED R F YUY —AEBAH FIEDTEBRA

Sichuan Style Spicy Braised Fish of the Day, Fermented Pickled Vegetables
LienkEa
AEDOEFR EREBEFEROM|[EFIREIAH

Hong Kong Style Steamed Fish of the Day, Green Onion Qil, Fish Sauce (G)
BERE L8
AHOHA FEBRBAZEL BABHETrvIya1Y—2R

Deep-Fried Fish of the Day, Sweet & Sour Sauce (N)
(4 Hour Pre-Order Required)
EmMmEE Ul 42F141 /M)

AHODEE BDBIF BFMNEEHEED A DT
(4RFRIBIETOD CFHY)

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

(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



MEATS
ANRE

8,800 Hangzhou Style Braised Pork Belly Pyramid (G)
EFEBRIFNA
MINEZK BER D F BT

4,800 Stir-Fried Chicken, Chestnuts, Oyster Sauce, Black Truffle, Cantonese Style (N/G)
BMBERFIIBER
WERBEOSEDOLRRAAAN Y-V —AWH BErU1TDED

5,200 Braised Okinawa Pork Belly, Soy Sauce, Shanghai Style (G)
TFBELRR
FERBEOAE MREER/ N\ >ADOEHRIAN

10,800 Stir-Fried Kuroge Wagyu, Matsutake Mushroom, Soy Sauce (D/G)
ROt EBNYE
MECEENF T« VRAOED UEHRL

4,800 Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)
ET IR S PIHE
THERK CIRX B LM ERE & M@ ENEDEEK

4,800 Hunan Style Stir-Fried Spicy Pork, Manganji Pepper, Shishito Pepper, Smoked Tofu (G)
AR WEZ B /NP E
TERCEOBITFEET MTE BEXEERIBOFEHKRL O

12,800 Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper
Black Garlic Sauce (D/G)
Y {28 SR 2R A I A A
REHARIvUT « BEMF T« VAR I v EERAML S BlCAHICIY -

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



TOFU & VEGETABLES

SRR

2,200 Crispy Fried Tofu, Sichuan Pepper, Mixed Spice (G)
KELWWIEIE R 28
EROVIVZAE-HBIF UM EI VI IZXINAZDED

4,600 Taizhou Style Soup, Braised Matsutake Mushroom, Salted Meat, Tofu
MWERRNEZ S E
MELBRERETA FEOIEOEMNER — TEAH

5,800 Braised Bean Curd & Tofu Skin, Shanghai Hairy Crab Tomalley (G)
FRERROER
EBESED EBEHTE NS TREIIT

3,800 Stir-Fried Cauliflower, Deep-Fried Garlic Soy Sauce (G)
EERIETHE
BUTSO—DmaNe HIFICAIC ENUVERTIZT

3.300 Vegetable of the Day
Choice of Seasoning from below
BN SHER

AHOBR PEFHDOEDIFEHRBUIEETW

Stir-Fried with Seaweed Salt
Qik/\\
/BN

PN=REY 1Y)

Stir-Fried with Garlic

Er
TR

[Chlc <L

Stir-Fried with Hong Kong Style Fermented Tofu
ALK
HERI EEIR) 1L

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



1,600

1,600

4,200

4,200

4,200

4,200

DIM SUM
FILAl

Steamed Shrimp Dumpling, Cantonese Style (2 Pieces) (G)
ZEKBIMRE (M)
[LEREBEZRUVERT (ZE)

Xiao Long Pao (Soup Dumpling), Shanghai Hairy Crab Tomalley (2 Pieces) (G)
FIREM/NES (ML)
wEEH»E AD/NEED (ZHE)

VEGAN
BERE

Vegan Steamed Superior Soup

Morchella, Semi-Dried Tomatoes, Vegan Wonton, Caterpillar Fungus (G)
Ewobine

T —HOREMFTZREOFRUVI-TERE O RSATIIL—-Y EETR

Vegan Mapo Tofu, Minced Soy Meat (G)
FRERMEDE
T —AUMEDRE

Stir-Fried Vegan Chicken, Vegetable, Black Bean Sauce (G)
BOTRMEL A
T —HOFFDERDBFROTHEY — AL

Deep-Fried Soy Meatballs, Sweet & Sour Sauce
BRIEERAR
RE I — bOILREEEK

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

(VG) Uar =AY (V) RIFUTFIUWHAZa2— /(D) AER. (N) FYVY. (G) JILFYEEEAZ2—-TIIVEI,
All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
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4,400

3,800

3,200

NOODLES & RICE
REER

Scorched Rice Cracker, Pork, Prawn, Aori Squid, Starchy Sauce (G)
TRI =% mE
BREOESEE PA VA DADRBOADTH T

Cantonese Porridge, Fish Balls (N/G)
FRFHEVNE
BODTODEEFADLEM

Wagyu Fried Rice, Chinese Green Chives, Morel Mushrooms (N/G)
FHEIERME IR
MEEBEZS BV -1HEOARTELR

Eight Grains Fried Rice, Autumn Salmon, Free-range Egg, Lettuce (G)
PR A S b Z oK
ML L5 2 FEVIPDN\ZRIDER

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

Hu Jing Style Ethnic Hot & Sour Noodles, Parboiled Beef (G)
AR Y SEIN BR ER S
REFO—-ADG5|ZTOE REFIFRI AT v JBERZHE

Chicken & Green Leaf Collagen Noodles (G)
RIS Z R
SANDI—R)L (BREBXRODIS -5 D EASM)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
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All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
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DESSERTS
SSPIREH A

2,200 Alphonso Mango Pudding (D/N)
FERmMT
FILTAYNOA—DT )Y

5,200 Alphonso Mango Pudding with Bird's Nest Compote (D/N)
FERM T IIKKEE
PILTADYNYOA—=DTY D Kk D EDHEKE

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

BB RSA 77Uy DAV R—b~ PYLwybcYOv TS

2,000 Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
ZONRBIIPZERT
FAVHIRERBEROO—H—HR (EBEE) IO TUY

1,600 Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/N/G)
BERME O 7R
MIEAICRITEERT Atke RIS B (F1—=v>) Bk

2,000 Taiwanese Sweet Potato Dumpling, Tapioca
Purple Sweet Potato Coconut Milk (Hot or Cold) (D/N})
KFEMTIZIRE (3 %)
BEIDFVWBEFEIEANADEFOIIFYYIIND (B £l D)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
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All prices are in Japanese Yen, inclusive of 156% service charge and 10% consumption tax.
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