LUNCH SET MENU
SUF TYMXZa—



HAN LIAN
==

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

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

FBXE
AEO—ORIX

Dim Sum Master's Recommended 3 Dim Sums (G)
REBIF=FR
SOEORTITHEL S =

Stir-Fried Vegetable of the Day, Cured Pork (G)
FITRAESR
BRETUVAECAHOTE EOPD

Shrimp Wonton Noodles, Green Pepper, Egg, Aosa Seaweed (G)
WREF R EE
SUMESEED VY VE HEE HHEIEE

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

TR RSAT7ITUAY OOV R—F PYLY YOV

(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,



QING LIAN

===
=pE:

This set menu is available only on weekdays.
CBELEFHREDX =21 —-T39,

7.800 Hu Jing Style Poached Chicken, Spicy Sauce (N/G)

BEEROKS
FERFFRELENBO—ORIX

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
RERRERE (EBESHERSEREE FE)

IERTv I REFAUIFILIY A

SvoO—)lEUITvbh FvEr7 JURE—-DY T

Dim Sum Master's Recommended 3 Dim Sums (G)
REEF=ER
SO HTITHRUDL=E

Wok-Fried Prawns, Mayonnaise Sauce, Fig (N/G)
T RAE T HFER
RO AEE VIAXR—XY —X BIER

Or/Zgg2 / XI&

Braised Okinawa Pork Belly, Soy Sauce, Shanghai Style (G)
NN AR N
FBREOAR TREEFTECFIKROERZRIAS

Stir-Fried Vegetable of the Day, Cured Pork (G)
F IR RIS
BREFURNECARDBER OB

Shrimp Wonton Noodles, Green Pepper, Egg, Aosa Seaweed (G)

WA =B E
BSWRESBED VYV DEE HHIEE

Or /g2 / XI&

Cantonese Porridge, Century Egg, Salted Pork (N)
R EERW
E—5 > 8B ITRDARRBIREIAHM

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
RHSICERE
BICEE RS 77Uy b YR—bk PYLy YOV TS

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) a1 —HY. (V) RIFUTPIUWHAZa— /(D) ARBA. (N) FyVY. (G) LT YREUAZ1—-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
EREAMATORRMEBICE. T-EZRI5% EHERI0BDEFTNTHBODFI,



ZU!I FEI LIAN
BgcsE

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

FF B W
ABO—OFIR_#&

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
RERRBRE (EBSHIEREREZEE FE)

IRV REFAVIFILZI A

SvoaA—)lEUITvbh FvE7 JURE—DY T

Dim Sum Master's Recommended 3 Dim Sums (G)

REEF=ER
RIDEIDHTTHERL L=

Simmered Prawn, Shanghai Style Chilli Sauce, Steamed Bun (G)
B2 TIRAIFERECIE S
BOSIKBZO EEBRFY Y —IXEBEAH FEODTEBRA

Fried Rice, Chicken, Mushrooms, Starchy Sauce (G)
LT VAES RSy O
BRAESOZDHADITILER

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

B[ICEE RSA 77U cDIVR—b PYLybhyOv 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,



ZI YU LIAN

10,800 Chef's Recommended 3 Assorted Appetiser Plate (N/G)

InEHEF=HE
FHERSITITH AHDRIK=EEDELY

Soup of the Day
ERnE
AHODRX—T

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
RE|EFKEAE (EEEHERNERZRETSE)

IRV O BRHAUIFILZAY AL

Svod—)LEUIvh FvE7 JURE=AY T

Choice of 5 Dim Sums for the Table
BixFIARD REERFAD)
PHHFOLHNLEESEFTCHESE)ZETV

Steamed Fish of the Day, Garlic, Hong Kong Style (G)
TRe IR 22 R AT B
AHOER FERICAICIEDEU

Or /g2 / XI&

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

YIS B RRIER G

BEHARI v UT « BEMF T« VAR I v EERAMLS BICAICIY -
+2,000 (BUEDETF)

Hong Kong Style Shrimp Wonton Noodles (G)

B FEFTF R
HEBRBED VY Vi

Your Choice of Dessert
Bi%EH M@
BFHOTH— K

Chinese Petit Four (D/N/G)
ERER
FRENET

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) a1 —HY. (V) RIFUTPIUWHAZa— /(D) ARBA. (N) FyVY. (G) LT YREUAZ1—-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
EREAMATORRMEBICE. T-EZRI5% EHERI0BDEFTNTHBODFI,



CHOICE OF DIM SUM
ZHITR

Steamed Shrimp Dumpling Cantonese Style (G)
SHUKRIMRE
[LEREBEZEURT

Steamed Shrimp & Chive Dumpling (G)
ISREHIFIERIR
BEE ZSDIEREURTF

Cantonese Shumai, Flying Fish Roe (G)
aFI ke
EUVFORIAEREEBE S BERADBTE

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

Steamed Barbecue Pork Bun (G)
IIRETRE

BRI NED/INA X (XgEFEA)

Steamed Vegetable Bun, Shanghai Style (G)
P ESSRFRE

FBRBRDERNAX (HXEFA)

Steamed Mushrooms Dumpling, Cantonese Style (G)

FELEZEHER
[NEREED I DEURT

Deep-Fried Pork Dumpling, Dried Shrimp, Glutinous Rice (G)

ERTIF KB
FUBELEBRADEBITHBR

Fried Chicken & Taro Dumpling (G)
RS E LA
BRADYOCAMEDOIOYVYS

Baked Wagyu Pie, Hong Kong Style (D/G)
WERERTIHIL
BERMNFOBEE/NA

Additional dim sum choice is orderable from 2 pieces, at ¥ 600 per piece
600H7T A1
R DIEBID CEXIF—EFE B L O, —E600HIC THD FT,

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) a1 —HY. (V) RIFUTPIUWHAZa— /(D) ARBA. (N) FyVY. (G) LT YREUAZ1—-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
EREAMATORRMEBICE. T-EZRI5% EHERI0BDEFTNTHBODFI,



14,800

BI CUI LIAN

Chef's Recommended 3 Assorted Appetiser Plate (N/G)
IMEIEZE=HE
NIEEPIT IO AHOFIR=EEDENE

Pork Sparerib Broth Soup, Morel Mushrooms, Goji Berry (G)
FHEERCHEAEE
ANRTFUTO#FBEZEUVR—-T U —-1E ILE WIBOE

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

kRO BREFAUIFILZAYAIL
SvoO—)lEUITvbh FvEr7 JURE—-DY T

Stir-Fried Aori Squid, Asparagus, Shiso, Green Pepper Flavour
BRI ETE
MO TAUABEFT RN HR BEEL D SILHEG

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

YIS R R TR R
BREARI v UT « BEMNF T« VAXRY I vEERRLD BlCAICIY -

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

REBFVER
RIDEIDHTTHERL QL

Chicken & Green Leaf Collagen Noodles, Yuzu Citrus (D/G)
& RIS ZENRE
MFEDSANDI—R)L (BRESHOIS—T U ERSHE)

Your Choice of Dessert
Bi%EH M
BFHDOTH—

Chinese Petit Four (D/N/G)

BRERR
PENEF

(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.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,



CHOICE OF DESSERTS
SSIREH oA

Alphonso Mango Pudding (D/N)

BTRM T
PINITADYRIYTA-DT Y

Alphonso Mango Pudding with Bird's Nest Compote (D/N)
BTEMT IKEEH
FILTAIYNYOD—DT U R ROEDHEKE
+3,000H

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

BB RSA 77UV DIV R—b YLy bhyOv S

Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
TINRWBIIMERBT
F—AVIIREBEROO—HD—N (BHEE) )Ly TUD

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

Taiwanese Sweet Potato Dumpling, Tapioca

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

KFEHIRE (B %)
BEIDFEVWBEIFEIEADADEFOOIOAFTYYIILY (& F2lE D)

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) a1 —HY. (V) RIFUTPIUWHAZa— /(D) ARBA. (N) FyVY. (G) LT YREUAZ1—-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
EREAMATORRMEBICE. T-EZRI5% EHERI0BDEFTNTHBODFI,



VEGAN SET MENU
a4 —H>Y Ty b AZa—



This set menu is available only on weekdays.
CHBEBLIFFEAREDEZY M AXAZ1—-T7F,

7,800 Water Spinach Salad, Soy Milk & Fermented Bean Curd Sauce
BET=OFDAL
ZNGEOYSA QIR ETZavDRLYI VT

Vegetable Wonton, Hot & Sour Soup (G)
EREETHRHAE
RIHTILDVH U ADBERS

Stir-Fried Vegan Chicken, Vegetable, Black Bean Sauce (G)
BTHMESH
Ty —HOFFEEDBFEOIHY — AL

Deep-Fried Soy Meatballs, Sweet & Sour Sauce (G)
BRLIEERE
2 — ~OLREERK

Vegan Mapo Tofu, Steamed Rice (G)
RRRMRELE
T —HAUMEBRECFA

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

SEAphENOA—- T =T TI)IL—Y

17 yYINOGEBH I —LbDA—T

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

XI'HU LIAN
iz e

(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.
EREAMATORRMEBICE. T-EZRI5% EHERI0BDEFTNTHBODFI,



DINNER COURSE MENU
FTA4F— A—AAXZa1—



FRIDAY DINNER WITH ROSE CHAMPAGNE
ERHR®T

This menu is available on Fridays only.
CHEDEREBAREDAZ21—-T%,

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

S—2 .- o0 0-XS~NLDOTY—TJ0— 900

Sichuan Style Poached Chicken, Spicy Sauce, Dukkah Spice (N/G)
BEREZROKSG
REARRIENG BxREFORBET 2007 I H

Wok-Fried Prawns, Garlic, Spice, Hong Kong Style (N/G)
JEE X IERD AHFER
mMOINEE BERER I A RO-UvIRS®

Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)
EITHEEE S HE
TER CIRF BITAARERRE &P ENE DERK

Stir-Fried Cauliflower, Deep-Fried Garlic Soy Sauce (G)
EEREELER
AU TS T—DEANS BIFICAIC ENUEREIZT

Vegetable Dish of the Day
A <SHE—RBR
ANHOE R

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

REEFVER
RIDEDH T T HEL RN T

Wagyu Fried Rice, Chinese Green Chives, Morel Mushrooms (N/G)
FHEIEEMG IR
MECEZS EU-I1EDENER

(VG) Vegan, (V) Vegetarian menu items / (D) Dairy, (N) Nuts, (G) Gluten containing menu.
(VG) T =B (V) RIFUPZImAZa— /(D) ARRB. (N) FyVY (G) IILTYEELAZ1-TIELFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
EREAMATORRMEBICE. T-EZRI5% EHERI0BDEFTNTHBODFI,



11,800

+2,000

MUDAN
173

Chef's Recommended 3 Assorted Appetiser Plate (N/G)
IEEFE=HE
NEEPIITH AHDRIR=EEDELE

Stir-Fried Aori Squid, Asparagus, Shiso, Green Pepper Flavour
BRIE N1
O FAYUA HETAINSHR ELKEFL D SILMEL

Braised Okinawa Pork Belly, Soy Sauce, Shanghai Style (G)
NN AR N
CBEREROAE TREETEFTIBROE AR

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

Spicy Fried Rice, Pork, Fermented Pickles (G)
ERAREIR
BRERBESEYEEADOE Y FWEHR

Your Choice of Dessert
Sherishn
BEHDTH— b

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REREBRE (EBEHERER=RA FE)

IRIVI BEFAUIFILII AL
SvoaO—)lEUTvh FvE7 2URE-DYT

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

(VG) a1 —HY. (V) RIFUTPIUWHAZa— /(D) ARBA. (N) FyVY. (G) LT YREUAZ1—-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,



18,000

+8,500

SHUI XIAN HUA
IKALAE

Chef's Recommended 4 Assorted Appetiser Plate (N/G)
S HEE I
MERSIITH AHDFIENEERD &L E

Seafood Hot & Sour Soup, Cornish Jack Fin (G)
BB ELEE
IZwvyavvwiDe L &BERERS

Stir-Fried Aori Squid, Olive Sauce
TR B LRI AT
BHWOT7AVUADOEREA U —TELD

Steamed Fish of the Day, Cordyceps Flower, Green Pepper Flavour
EETEAN R T2 B
AHOHBEEELDBRAZELU SILNMOED

Stir-Fried Beef, Water Bamboo, Miso, Chinese Crapes (N/G)
RE BRI
FRENVIEYTOREHEWRD FEI L —-THRZ

Chicken & Green Leaf Collagen Noodles, Yuzu Citrus (D/G)
HE RS HEIRE
MFEDSANYI—R)L (EREEXDIS—T U EHSD)

Your Choice of Dessert
Bi%kEH
BFHDTH— b

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

4 Kinds of Wine Pairing, Accompanied from Appetisers to Main
DAURTIDT BN DAL VICEDEC47E

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

(VG) a1 —HY. (V) RIFUTPIUWHAZa— /(D) ARBA. (N) FyVY. (G) LT YREUAZ1—-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,



FENG XIAN HUA
Bilife

28,000 Chef's Recommended 4 Assorted Appetiser Plate (N/G)
Vi HER Ui &2
HIERHITTH AHDOFIHMUEERD D E

Shanghai Hairy Crab Tomalley, Chicken Collagen Soup

Cornish Jack Fin, Bamboo Mushrooms (G)

KiFERIRTTER

1Zv3yadvvID L EREE EBEHE BRSO R—T

Or/m;2 / XI&

Buddha Jumps Over the Wall Soup

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

~ AT ATVAF P ~ PIHSADEREEZ THATRD BERASRESDERULA—
+4,000H (H—A%R)

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
RERRBRE (EEEHIEREREZAE FE)

ItRYvI BREHAUIFILZAY 1)L

Svod—I)lEVIvh FvE7 JURE-DY T

Wok-Fried Seafood of the Day, Garlic, Spice, Hong Kong Style (N/G)
BEXGERD i i
AHOBH BEBHRMEISA -V v os

Steamed Fish of the Day, Cordyceps Flower, Green Pepper Flavour
EETEI R i B
AHOHABEEBRDBRAZELU SIUMOED

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

YIS B R FRIRF 4

REHAXYvUST « BEMFET « VAR I v ERARLS EICHICY -2

Chicken & Green Leaf Collagen Noodles, Yuzu Citrus

Xiao Long Pao (Soup Dumpling), Shanghai Hairy Crab Tomalley (D/G)
RDEREHER INE

MFEDSANYI—R)L (EBREEXROIS T VBERSHE) E DBEHZTADNESD

Your Choice of Dessert
Bk
BEFHDTH— b

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

(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,



38,000

JUN ZI LAN
BFH

Drunken Shanghai Hairy Crab, Female, Chinese Dried Plum, Shaoxing Wine (G)
— T FRRIEEEE KR EE (R
FERU DBEDEB S IO VVE RO TEREECFEE (D —LA) B I

Chef's Recommended 4 Assorted Appetiser Plate (N/G)
IR EIEZF N E
MNIEREHITITH AHDRIXRMUEEDEHE

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

FIREMIRDERE

"B 4w 25— 200 vyav e v IDELAD
FBBEHIZEERERBABEOR—T

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

ItRYvI BREHAUIFILZAY 1)L

SvoOd—J)lEVIvh FvE7 2URE—DHY T

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

g ES i

AHOBE AX EZS BRETUEFELMTFOEOLD

Steamed Whole Shanghai Hairy Crab, Female (G)
IBEFR KRR
FRE LBBOZEL I

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y& R R IR

REFARD v UT « BENFT « VAXRD I v ERABL S BICAICY -

Shanghai Hairy Crab Tomalley & Prawn Fried Rice, Rich Shrimp Soup
BERAPRLM IR ECHE K I AT 7
PEEHIZTEOITBEORR BEBER-THRA

Your Choice of Dessert
Bi%EH M
BEHDTH—

Chinese Petit Four (D/N/G)
BEAR
FENEF

(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.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,



FU GUI LAN

= == gs

NN

48,000 Drunken Shanghai Hairy Crab, Female, Chinese Dried Plum, Shaoxing Wine (G)

“HEFIRIERER KRR (3B
hER U BB @+D(5tbb\5§" PR —+ R EE C 55 (U — A1) EK It

Chef's Recommended 4 Assorted Appetiser Plate (N/G)
IR EIEZF N E
MNIEREHITITH AHDRIXRMUEEDEHE

Buddha Jumps Over the Wall Soup

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

~ AT AT AT VYD ~ BIHSADEREBI THATHRS BEASMEEDHZZLA—T

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

IRV REHFAUIFILIY AL

SvoaA—)lEUTvh FvE7 2URE-DY T

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

e EE L EF

AHOBH AR E-S BRETUEFECMTFOEFEOND

Hangzhou Speciality South Song Style, Citrus-Stuffed Steamed Shanghai Hairy Crab
AR —mEEERE
MMNEFE EREFE LBEEFUBDOHERBEEDZEU

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

YIS BB FIENG
BEREHARIY v US4 BEMF T4 VAR I vEERBERLS ElICAICY—2R

Abalone Sauce Mixed Rice, Dried Abalone

Xiao Long Pao (Soup Dumpling), Shanghai Hairy Crab Tomalley (G)
EEMNT IR RN /INE

Y -2AORBECHR =—EETUHEOE EBEHTADNERD

Your Choice of Dessert
Bi%EH M
BEHDTH—

Chinese Petit Four (D/N/G)
BEAR
FENEF

(VG) Vegan, (V) Vegetarian menu items / (D) Da|ry (N) Nuts, (G) Gluten containing menu.
(VG) Ja—H>, (V) RIS UFPUNBEAZa1— /(D) ZLER. ) FUWYL(G) LTV REUAZ2—-TIIVNFET,
All prices are in Japanese Yen, incluswve of 15% service charge and 10% consumption tax.
EREAMATORRMEBICE. T-EZRI5% EHERI0BDEFTNTHBODFI,



88,000

JIN QIU JU

Chef's Recommended 3 Assorted Appetiser Plate including Drunken Shanghai Crab (N/G)
SIEEE=E
HREZULLBED'B>EDVE ZEUAADIIR=ZERDENHE

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REREBRE (BBEHERNER=RAFE)

ItRYvI BREFAUIFILZAY AL

SvoaA—J)LEUTvh FvE7 JURE-DY T

Braised Dried Abalone, Class 25, Fish Maw, Oyster Sauce (G)

2SR
EEETUM2BEE EE (J1v>1d5—5Y) DAARY—Y—ERAH

Steamed Japanese Lobster, Garlic Sauce (D/G)
XSBARB A A i
EEFRBZOELUREE H-UvIVY—-2

Hangzhou Speciality South Song Style, Citrus-Stuffed Steamed Shanghai Hairy Crab
AR —mEEERE
MMNEZE BmREIFELBEEFUBDOHBHEDEL

Kuroge Wagyu Fillet Steak, Macau Style Port Wine Sauce (D/G)
B &EREESD
BEMF 74 VADAT—F YAARR—-—EDA DY —2

Soy-Braised Cornish Jack Fin, Steamed Rice, Truffle Flavoured (G)
RNEEDHIR
IZwvyavvwo0kbl EEEHEAHOEIHR U1 TDED

Purple Sweet Potato Coconut Milk, Bird's Nest Compote (D/N)
AR+ 5E
MIEDEAD LFFOIDFVvYIIY

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

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

(VG) a1 —HY. (V) RIFUTPIUWHAZa— /(D) ARBA. (N) FyVY. (G) LT YREUAZ1—-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,



CHOICE OF DESSERTS
EJUNCEE

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

Alphonso Mango Pudding with Bird's Nest Compote (D/N)
BTARMT MKEE R
FILTAIYNYOD—DT U R ROEDHEKE
+3,000H

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

BB RSA 77UV DIV R—b YLy bhyOv S

Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
DNBBMIPRmMT
F—AVIIREBEROO—HD—N (BHEE) )Ly TUD

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

Taiwanese Sweet Potato Dumpling, Tapioca

Purple Sweet Potato Coconut Milk (Hot or Cold) (D/N)
BFMTI2HRE (R el D)
BEIDEVWBEIFEIYEADADEFOIAFT VY IILY (B Fld D)

(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,



VEGAN SET MENU
Ja4—A> Ly b AZa—



13,800

ZHEN HU
58

This menu is available both at lunch and dinner upon reservation.
CHBELDAZ1—REFFHNCTSOFROT A F—CTRAWVERITETD,

Assorted 3 Vegan Appetiser Plate
RR=@LE
T —AURIE=—EEDEDE

Vegan Steamed Superior Soup

Morchella, Semi-Dried Tomatoes, Vegan Wonton, Cordyceps Flower (G)
Ammine

T —HOREM+TBOHEUVI-TZBRX /2 RS T)L—Y EETR

Deep-Fried Tofu Skin & Avocado Peking Duck (G)
EIRERERT
ST TR R AL TIABELRS v o

Vegan Dim Sum, Vegan Oyster Sauce (G)
EmBEERENES
Ta =N UGB BEAA Y- —2BIAH

Stir-Fried Vegan Chicken, Vegetable, Black Bean Sauce (G)
BOTEREGH
T4 —AOFFIEEDBFEOGEY -

Vegan Mapo Tofu, Steamed Rice (G)
ERRMEZE AR
Ja—AVMETREC G

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

SeEdphexyd—JU—TT)I—Y
JAF7vwYINTEBAIY—-LDR—=T

(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.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,



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.
CHEBLDA-REFESYFHIALICT, SHBIECTOICFHRECHEH>THDET,

18,000

Chef's Recommended 3 Assorted Appetiser Plate (N/G)
IDEIEFE =
HIERESIITH AHORIX=EEDOELYE

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

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
FRERREERE (EEEsHBRAEREERAETSH)

RO BEFHAUIFILRY AL

SvoOd—=J)L&EUITvbh FvET7 JURE—AYT

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

Rk ts e &g

REEE BROLRESFSRETS S

Wok-Fried Prawns, Mayonnaise Sauce, Fig (N/G)
Tl RAEHIFEK
MOSABE BIERE VIRXR—-AY -2

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

Chicken & Green Leaf Collagen Noodles, Yuzu Citrus (D/G)
HE RS HEIRE
MFEDITANYI—R)L (FBREEXODIS T VIBHSE)

Longevity Peach Bun (D/G)
RESKE
BRVWOXRELGHkFA LU D

Your Choice of Dessert
Bi%EH M
BFHOTH—h

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

(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.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,



SHUANG XI

This menu is available for lunch and dinner reservations made at least 5 days in advance.
CHELDA-RE S VFELVTAF =5 AALICT, SHAIECTCDCFHRETCE>THBDET,

25,000

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

ID{EHERF P2
FHERH I T AHDRIRMEED GO E

Braised Cornish Jack Fin, Shanghai Crab Tomalley Soup
B RIA B “
EBEdTE Iy a1 v v oD L DEHGBEIAH

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
FERERRERE (EEEsHBRAEREEAETSH)

IRV I REFAVIFILZRY AL
SvoOd—=J)L&EUIvbh FvE7 JURE—AYT

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

Rk t5 e & g

REHNE BEROLRASHESIET S

Stir-Fried Abalone, Yellow Chives, Vegetables
EEHiB e F
EHCEE_S AXEOFEOLS

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

N=

REFAXRD v UT « BEMNF T« VAR I vEERBL S BCAICIY -2

Dim Sum Master's Recommended 2 Dim Sums (G)
REEF_ES
SOEDOHITITHRL L _FE

Braised E-fu Noodles, Pork, Mushrooms, Cantonese Style (G)
R RALIFE
BAAD LREBIA S FTER

Longevity Peach Bun (D/G)
REEHE
BROVORELHFAUD D

Your Choice of Dessert
ENARIE
PEFHDOTH— K

Chinese Petit Four (D/N/G)
BEFHA
FRENEF

(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.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,



DINNER A LA CARTE MENU
FTH4F—TFSHAILS AZa1—



8,800

8,800

8,800

10,800

6,800

5,800

1,600

SHANGHAI HAIRY CRAB
ERKIEE
an ListsE

This is the dinner a la carte menu, offers for lunch time will be limited.
ZEBIETAFT—DFIAIMAT2—-T9,
SUFIALF—EAXA T2 —DNEBZOED,

Drunken Shanghai Hairy Crab, Female 160g, Chinese Dried Plum, Shaoxing Wine (G)
T ERC R REE ERY & 1605
FHEZX U EBED B o (E5VWE" R+ FRERE & FEE (U — A7) B I 1609

Steamed Whole Shanghai Hairy Crab, Female 160g (G)
AR KEE & 1605
HhE DB DZEE L I 1609

Steamed Whole Shanghai Hairy Crab, Male 200g (G)
BEGRKEE 2 2005
1 BB DR I 2009

Steamed Shanghai Hairy Crab, Female 160g & Shaoxing Wine Flavoured Minced Pork (G)
EERHEKXEE 8 1605
15IE FBEE I 1609 IREEREIRDKAERZE U

Shanghai Hairy Crab Tomalley, Chicken Collagen Soup

Cornish Jack Fin, Bamboo Mushrooms (G)

KiE)ERIRTTER

IZvyavyvviIDe L EREE BBy BEEIAS -T2V X—T

Braised Bean Curd & Tofu Skin, Shanghai Hairy Crab Tomalley (G)
FIREBROER
ERESED EBEHTEIAS TIFEILT

Xiao Long Pao (Soup Dumpling), Shanghai Hairy Crab Tomalley (2 Pieces) (G)
FIREM/NES (RER)
FEEHZEADNEED (Z1E)

(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.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,



3,800

16,800

3,800

8,800

12,800

OUR SIGNATURE

SIRF v —

Sichuan Style Poached Chicken, Spicy Sauce, Dukkah Spice (N/G)
BREREEROKS
ESHEFELENE BREFDEHEST2DDF7 OV b

Buddha Jumps Over the Wall Soup

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

~JATATAFVYD ~
PIHTADBEREEZ THAUTKRD BERSREZEDTFER UV

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
RERRBHRE (EBEHERASRERE F8&)

ItRIvI BEEFHAUIFILIAY AL

FvoOo—)LEUITvbh FvE7 JURE-AY T

Hangzhou Style Braised Pork Belly Pyramid (G)
SFERKNN
MINEHE RBRDEELIZT

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

REFAXY v UST « BEMFT « VAR I v EEHRL S BICAICY —

(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.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,

EEFEEF
A "3 —

A



2,200

8,800

3,200

3,800

3,800

3,800

2,800

2,600

2,600

APPETISERS

PERNFEB R

Crispy Fried Tofu, Sichuan Pepper, Mixed Spice (G)
ROV BEREEE
EROUIVRE-HFIF BUNMEIVIZXIINAZXDED

Drunken Shanghai Hairy Crab, Female 160g, Chinese Dried Plum, Shaoxing Wine (G)
— T FRRIEBEEE KR E (R & 1605
FREZE U DBEO B (X5 VWE" [+ HBEE S5EE (U — A1) BB I 1600

Chef's Recommended Assorted Appetiser Plate for a person (N/G)
ISR (L)
RIBRSITH AHORIREDENE (BVEDIF)

Sichuan Style Poached Chicken, Spicy Sauce, Dukkah Spice (N/G)
BEEBROKS
ERFRFRELENS BRETOBRHELE T 2007020 b

Poached Chicken, Green Onions & Ginger
RRISZAHG
EUBDSX LBRRBEEZDIERY —

Jellied Pork Broth, Black Vinegar, Zhenjiang Style (G)
IRKREER
BEIRRTETHRIRADERED (T —FH) 2EFFHAZ

Jellyfish, Black Vinegar (G)
HieEhaBE:Lk
TR DIFORE AEFDED

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

Water Spinach Salad, Soy Milk & Fermented Bean Curd Sauce (VG)
BAT IR
EEREOYSY AT a0 RL YIS

(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.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,



3,800

6,600

12,800

11,200

22,400

16,800

BARBECUE & ROASTS
FALIEE R

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
RERRERE (EBESHEREREE FE)

IRV BREHAUIFILZAY AL

SwvoO—)lEUTv b FvEF7 2URE-DY T

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

e AIKFEE —R FUTRAI241 /)
[LINEFLIEDEDIZIT —F
(24F5RRIE TD T FH)

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

AEMERRKS —R (FRIT AT 72MNE)

RHFMBOLERY U AE—F X HHREPEDED
(72FFERT&E TO %)

Peking Duck Rolls (3 to 5 Rolls from a Half Duck) (G)
BHERERREE ¥R (IR=2HhNMEES)
RS voO—)L (EPH =ZHbHEAXK)

Peking Duck Rolls (6 to 10 Rolls from a Whole Duck) (G)
BHERERRFEE —R (JEGRE+MESS)
dtm=SvoO—)L (—Pm AHB+A)

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

IFEEEERS (FUT-RE7 21N

MMNER "EEH ABE EOEMTIHES

(72BERI E TD CF17)

(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.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,



5,800

3,800

3,800

3,800

SOUP

N
Zne=

Hot & Sour Soup, Fish Maw, Fermented Chinese Cabbage
BN SR EE
TR T4vIaaS5-5 Y KEAX EEFF X -TOBBILIZIT

Bamboo Mushroom Soup, Red King Crab, Quinoa
FIRERRKMTESE
FAKREE YSNE FIFAD EFEAZHI—T

Seafood Hot & Sour Soup, Dried Scallops, Dried Seaweed (G)
KX BERRE
BT UBHE BRRBE OBRERS

Pork Rib Soup, Morel Mushrooms, Dried Chinese Yam, Goji Berry (G)

FHEECHEAS
ANRTPZUTOHEBEZFRLVR—T £ —-1E IIE WIBDE

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

(VG) a1 —HY. (V) RIFUTPIUWHAZa— /(D) ARBA. (N) FyVY. (G) LT YREUAZ1—-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,



16,800

4,200

268,000

168,000

55,000

26,000

12,800

CHINESE DELICACIES

A= e ] =
A=

Buddha Jumps Over the Wall Soup

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

~TIATATAF Y ~

BIHETADEREHEZ THAUTKRD BERASREZEDHTH U7

Vegan Steamed Superior Soup

Morchella, Semi-Dried Tomatoes, Vegan Wonton, Cordyceps Flower (VG/G)
ERMInE

T —HUEMFTZREOFEFRUI-TEERFT 0 RSATIIL—-Y EEE

Braised 25-year Aged Dried Abalone, Class 4, Oyster Sauce (G)
¥EE —+ R FFRPUSLR bt
=PREE 25FRAM T I T LATF UM (458) FRA A XY — Y —FIAH

Traditional Braised Dried Abalone, Class 10, Oyster Sauce (G)
mEN+LiEOERE
SHREETLUIF AT U (108) TR A A4 Y —Y —EAH

Traditional Braised Dried Abalone, Class 25, Oyster Sauce (G)
WA= +RLEO S mE
EFEEEETLUIFZLAF UM 2588) TR A A XY —Y —IAEAH

Traditional Braised Dried Abalone, Class 40, Oyster Sauce (G)

EAEENTE
ZEEETL X7 AT U (408) R 1 25 —Y —IFIAH

Braised Fish Maw, Shiitake Mushroom, Oyster Sauce, Cantonese Style (G)
R EEEINER
BORZE'TEB (BOOS—T )" ETEEEDLEREAA 1 RY —Y —REIAH

(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.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,



4,800

4,800

4,800

2,600

SEAFOOD
ek

PRAWNS K7 AHFEK

Simmered Prawns, Shanghai Style Chilli Sauce (G)
P IR A HRER
MOUSIKEE LBRFYUY —IBAH

Wok-Fried Prawns, Macadamia Nuts, Sichuan Kung Pao Style (N/G)
ERERALFEK
RO KBEONAYIZ7FYVYADOIEEFEL S

OTHER SEAFOOD g

Stir-Fried Aori Squid, Asparagus, Shiso, Green Pepper Flavour
Oy e
MO TFAUA DET NS AR SLEEFLD SILME

Cantonese Style Pan-Fried Fish Cake, 2 Kinds of Sauce (4 Pieces) (G)
BNERSL AT (MR)
[LERE BIDBEDRIDKRE DY — KA (TUE)

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

(VG) a1 —HY. (V) RIFUTPIUWHAZa— /(D) ARBA. (N) FyVY. (G) LT YREUAZ1—-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,



SEAFOOD
B

FISH &3k

4,800 Sichuan Style Spicy Braised Fish of the Day, Fermented Pickled Vegetables
IR EA
AHOMFR EEBEEXDON || R FHREAH

Market Price Hong Kong Style Steamed Fish of the Day, Green Onion Qil, Fish Sauce (G)
B
AEOER FBEMNEL BRHETrvI1Y—2X

Market Price Deep-Fried Fish of the Day, Sweet & Sour Sauce (N)
(4 Hour Pre-Order Required)
EFINEE FuT3Ra141N/NET)
ABOHE BOZT BRMNEEEESH A DT
(ARFRIBTE TOD %)

(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,



MEATS
ANRE

8,800 Hangzhou Style Braised Pork Belly Pyramid (G)

SFERRINA
MM E 3 RIERDFE(EIIT

5,200 Braised Okinawa Pork Belly, Soy Sauce, Shanghai Style (G)
MNE ML AN
EBEREOAE MREEFEFIKRODEHREIAH

4,800 Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)
HITREREE R
EBERK CIRX 5 T ER & PiEENE DB

4,800 Hunan Style Stir-Fried Spicy Pork, Manganji Pepper, Shishito Pepper, Smoked Tofu (G)
ARHRMEZ IR /IR
TEREOBFEFT BFE BXREERIBOFHL S

12,800 Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper
Black Garlic Sauce (D/G)
Y SRR EFIENF
BEHARIvUT « BEMF T« VAR I v EERAML S BTV -

4,200 Wok-Fried Chicken & Chinese Yellow Chives, Water Bamboo
EBETZHIG2
BREEZS YOEYTDIEWS

(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,



TOFU & VEGETABLES

2,200 Crispy Fried Tofu, Sichuan Pepper, Mixed Spice (G)
ROWEHIBIREEE
EROIIVRE-HBIF UM EI VI XZXINAZDED

5,800 Braised Bean Curd & Tofu Skin, Shanghai Hairy Crab Tomalley (G)
FIREMISBEER
SRESED BEHTEASH THEIIT

3,800 Stir-Fried Cauliflower, Deep-Fried Garlic Soy Sauce (G)
EEREELER
NI TST—DBNLSD BIFICAIC EAUEREILT

3.300 Vegetable of the Day
Choice of Seasoning from below
B SHX
AHDEX ST HDHED T ZHEUZE L

Stir-Fried with Seaweed Salt

SEEu)y
BN

PN=REY 1Y)

Stir-Fried with Garlic

[CAIC<RSD

Stir-Fried with Hong Kong Style Fermented Tofu
EERT
HERI EEIR) LD

(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,



1,600

1,600

4,200

4,200

4,200

4,200

DIM SUM
FILRLD

Steamed Shrimp Dumpling, Cantonese Style (2 Pieces) (G)
S HKBIMRE (FNE)
[LERREBEZEUVERT (ZE)

Xiao Long Pao (Soup Dumpling), Shanghai Hairy Crab Tomalley (2 Pieces) (G)
FIREMNES (FNIER)
wEEHE ADNEED (ZHE)

VEGAN
BEFR

Vegan Steamed Superior Soup

Morchella, Semi-Dried Tomatoes, Vegan Wonton, Cordyceps Flower (G)
RRRInE

T —HOBEMFTTREOFRUVI-T 8ZRF 0 RS T7)L—Y EET

Vegan Mapo Tofu, Minced Soy Meat (G)
ERAXRMRESE
Ty —HUMETE

Stir-Fried Vegan Chicken, Vegetable, Black Bean Sauce (G)
BOTEMES R
T4 —HBOFFUERDBROIHFY — LS

Deep-Fried Soy Meatballs, Sweet & Sour Sauce (G)
EEWERAE
RE =X - bDLERBEEK

(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.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,



4,800

3,200

4,800

3,800

4,400

3,800

3,200

NOODLES & RICE
REER

Scorched Rice Cracker, Pork, Prawn, Aori Squid, Starchy Sauce (G)
IR=ERme
BREOEIEE PA VA DADRBOAODNTH T

Cantonese Porridge, Fish Balls (N/G)
ERFITAHWE
RO ODEEFADLEM

Wagyu Fried Rice, Chinese Green Chives, Morel Mushrooms (N/G)
FREIERFAA KDY
MEEBEZS BV -1HOARTELR

Eight Grains Fried Rice, Red King Crab, Free-range Egg, Lettuce (G)
B EBAERIIK
SSNBEELY X FEREVIND N\FELER

Seafood Fried Noodles, Starchy Sauce (G)
TSRS
BECE_SOHAUDITHRESZIE

Hu Jing Style Ethnic Hot & Sour Noodles, Parboiled Beef (G)
w4 RIEMEREAE
REFO—-ADG5|TOE REFEFREI AT v IBE G

Chicken & Green Leaf Collagen Noodles, Yuzu Citrus (D/G)
WME RIS HEIRE
HMFEDSANYXI—R)L (EBREBXROIS -5 O HBASHE)

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

(VG) a1 —HY. (V) RIFUTPIUWHAZa— /(D) ARBA. (N) FyVY. (G) LT YREUAZ1—-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,



2,200

5,200

1,600

2,000

1,600

2,000

DESSERTS
SSIREH oA

Alphonso Mango Pudding (D/N)

BTRM T
PINITADYRIYTA-DT Y

Alphonso Mango Pudding with Bird's Nest Compote (D/N)
BTEMT IKEEH
FILTAIYNYOD—DT U R ROEDHEKE

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

BILCEE RS 77UDy bOIVIR—F PY¥Ly OV T

Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
DINRBpHEMT
F-LAVHREBEROO—-D—N (EHEE) IO TUY

Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/N/G)
BERREAZE
MIEAICRBIZ TCIERERF Atk EHAREE B (Fa——_v ) Ak

Taiwanese Sweet Potato Dumpling, Tapioca

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

KFHEHEEIRE (B 8 %)
BEIDFVWBETFEIEADADEFOODFYYIIY (B FE D)

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

(VG) a1 —HY. (V) RIFUTPIUWHAZa— /(D) ARBA. (N) FyVY. (G) LT YREUAZ1—-TIIVFET,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

FRAAMATORRMERBICE, T -EAR15% EHERI10%IEFNTHD T,
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