LUNCH SET MENU
SUF TYMAXZa—

20255123308 (N) 1'H52026F185H (B) &TF. —HABICEREN CETVET,
Please note that from Tuesday, 30 December 2025 to Monday, 5 January 2026, certain menu items may be subject to change.



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 Prawn, Shanghai Style Chilli Sauce, Steamed Bun (G)
EETREAXONKRELS
BOSKBZO EBRFYUY —IBAH FIEODTEBRA

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
EEE

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
éé 'ﬁ%‘iﬁ AN

Steamed Shrimp Dumpling Cantonese Style (G)
ZEIKBIMRE
[LEREBEZEURT

Steamed Shrimp & Chive Dumpling (G)
EEE |
BEEZSDERFZURT

Cantonese Shumai, Flying Fish Roe (G)
KBETT Ak
EUVFDORIAEREEBE SBERADBTS

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

FIRENMNES
EBEHETADNEZ

Steamed Barbecue Pork Bun (G)
;REt e
ERINED/NA X (XIFEFE )

Steamed Vegetable Bun, Shanghai Style (G)
PR ER

FBRBRDERNAI (HXEFA)

Steamed Mushrooms Dumpling, Cantonese Style (G)

FEUPRER
[NREEDZDEURT

Deep-Fried Pork Dumpling, Dried Shrimp, Glutinous Rice (G)
=g NG §==
FUBELEBRADEBITHBERTF

Fried Chicken & Taro Dumpling (G)
Q(((X% 9:%
BRAADYOCEOOIOYYS

Baked Wagyu Pie, Hong Kong Style (D/G)
W ERE RN G HA
BERMFOBEE/NA

Additional dim sum choice is orderable from 2 pieces, at ¥ 600 per piece
600H 7T MW E
FIDDIEND ZFX (X —FEZE— L D, — 600/ THD F T,

(VG) Vegan, (V) Vegetarian menu items / (D) Da|ry (N) Nuts, (G) Gluten containing menu.
(VG) a4 —HY, (V) RIS UFPUWEAZa1— /(D) FLER. ) TYWYL(G) IILTYEEUAZ2—-TIIVETD,
All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



14,800

Bl CUI LIAN

BE2E

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, Yuzu Citrus (D/G)
HEE SN B ]
MFEDISANI—R)L (BRESXOIS—T U ERSHE)

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—

20255123308 (N) 1'H52026F185H (B) &TF. —HABICEREN CETVET,
Please note that from Tuesday, 30 December 2025 to Monday, 5 January 2026, certain menu items may be subject to change.



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

7,800 Water Spinach Salad, Soy Milk & Fermented Bean Curd Sauce
BT =0
ZNLFEOYSA GHETZaTvDRLYI VT

Vegetable Wonton, Hot & Sour Soup (G)
KRR DEMAE
NI TINDUH D ADEERS

Stir-Fried Vegan Chicken, Vegetable, Black Bean Sauce (G)
BOTRWEREG A
T —HDOFFEEDBREOTEY — 2RO

Deep-Fried Soy Meatballs, Sweet & Sour Sauce (G)
ERMEERAE
23— bDAREEFERK

Vegan Mapo Tofu, Steamed Rice (G)
%W;E}_\_/&EI Fisy
T —HUMEBREECIFA

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

SEApheENyd—- IO —TT)—

i VAV R =E Rr/R EYNO Y S

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

X' HU LIAN
riohiiped

(VG) a1 =AY, (V) RIFUTP WA Za— /(D) ALRS. ) FYWYL(G) LTV EEUAZ2-TISTVFET,

All prices are in Japanese Yen, incluswve of 15% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



DINNER COURSE MENU
TA4F— A—AAZa1—

20255123308 (N) 1'H52026F185H (B) &TF. —HABICEREN CETVET,
Please note that from Tuesday, 30 December 2025 to Monday, 5 January 2026, certain menu items may be subject to change.



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
RILEDOHTITHEL S0 —FE

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 Aori Squid, Asparagus, Shiso, Green Pepper Flavour
BERUR T KO BT
O TFAYA HETAINS TR ELKEFL D SILMEL

Braised Okinawa Pork Belly, Soy Sauce, Shanghai Style (G)
IEBEELRA
FBRKROAE TREETEFTIBROEARRLHS

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

Spicy Fried Rice, Pork, Fermented Pickles (G)
ERAREIR
BRERBSEYEBEADOE Y FWER

Your Choice of Dessert
HIEH &
BEFHDTH— b

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

IRV T BEHAVIFILZRI I
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
IKALAE

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

Seafood Hot & Sour Soup, Cornish Jack Fin (G)
REREELEWE
IZwyavyvwiDe L &BERERS

Stir-Fried Aori Squid, Olive Sauce
WM EEE T
BHWOTF7AVADOEREA Y —TELD

Steamed Fish of the Day, Cordyceps Flower, Green Pepper Flavour
BTN RE LT @
AHOHBEEBLDBRAZELU SLUNMOED

Stir-Fried Beef, Water Bamboo, Miso, Chinese Crapes (N/G)
REEIE A R a7 M1
FRENVIEYTOREHEND FEI L —-THRZ

Chicken & Green Leaf Collagen Noodles, Yuzu Citrus (D/G)
MERIE pERE
MFEDSANYI—R)L (EREEXDIS - U IEHSD)

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,



FENG XIAN HUA
Blilife

28,000 Chef's Recommended 4 Assorted Appetiser Plate (N/G)
DIREE{:Fc AU 75
HIERHITTH AHDOFIKMNEERDEHE

Shanghai Hairy Crab Tomalley, Chicken Collagen Soup

Cornish Jack Fin, Bamboo Mushrooms (G)

KIFER IR 1T 2 0

1ZvyadvvID L EREE EiBEHE BRSO R—T

Or/g2/ X&

Buddha Jumps Over the Wall Soup

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

TR R T2l 15 Bk 3

~ JATATAF VP ~ BHSABERZEZ THATRD BEASREEDERLA—T
+4,000[ (5 —A%R)

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
BRARERE (BIEESHBRERZAS F5)

ItRYvO BREHAUIFILZAY AL

Svoa—)lEUTvh FvEF7 2URE-DY T

Wok-Fried Seafood of the Day, Garlic, Spice, Hong Kong Style (N/G)
B XIE DS 6t
AHOBH BEBRMEISA -V v os

Steamed Fish of the Day, Cordyceps Flower, Green Pepper Flavour
W RE LR G
AHOHBELEBRDBRAZELU SILMOED

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

U {88 RE A T8 o R A -

REHAXY v UST « BEMFET « VAR I vERARLSD EICHICY -2

Chicken & Green Leaf Collagen Noodles, Yuzu Citrus

Xiao Long Pao (Soup Dumpling), Shanghai Hairy Crab Tomalley (D/G)
AonEWEHAERN /N

MFEDSANI—R)L (BREEXROIS T VBERSHE) E DBEHZTADNESD

Your Choice of Dessert
HiE# &
PBHFHDTH— 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.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



38,000

JUN ZI LAN
BFH

Drunken Shanghai Hairy Crab, Female, Chinese Dried Plum, Shaoxing Wine (G)
THEREHEE P E ER) §
FERU DBEDEB SISO VE RO TEREECFEE (D — L) EK I

Chef's Recommended 4 Assorted Appetiser Plate (N/G)
M BT PP R
NIERESITITH AHDRIHMUEEDEHE

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

FIRED IR DR D

"B 4w 21502 EAZ v aT e v IDELAD
FBBEHZEREBABEOR—T

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

ItRYvO BREHAUIFILZAY AL

SvoOd—)LEUIvh FvE7 2URE—DY T

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

HBMEE Faf

AHOBE A E-> BRETUEHELMFOEOL D

Steamed Whole Shanghai Hairy Crab, Female (G)
B AR K )RR
FRE DBBOZRL I

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

U {28 RE A TR o R A 4+

REHAXI v UST ¢ BEMFT « VAXRD I v ERARLD RICHICY —R

Shanghai Hairy Crab Tomalley & Prawn Fried Rice, Rich Shrimp Soup
8} dh kD IR Be e K fe 287
FPEBEHZLOTHZOUR EEEZEI-THA

Your Choice of Dessert
HEH M
BEFHDTH— b

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

(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,



48,000

FU GUI LAN

= == gs

EE N

Drunken Shanghai Hairy Crab, Female, Chinese Dried Plum, Shaoxing Wine (G)
THEREHEE P E ER) §
FERU DBEDEB SISO VE RO TEREECFEE (D — L) EK I

Chef's Recommended 4 Assorted Appetiser Plate (N/G)
M BT PP R
NIERESITITH AHDRIHMUEEDEHE

Buddha Jumps Over the Wall Soup

Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
BRE TR 6 Bl

~ JATATATF P ~ BHSABERZHBX THATRS BRASREEDERUA—T

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

IRV BEFAVUIFILZIY AL

SvoOd—)LEVIvh FvE7 2URE—DHY T

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

B HEE 6

AHOBH AX B BRETUERFECMTFOEFEOND

Hangzhou Speciality South Song Style, Citrus-Stuffed Steamed Shanghai Hairy Crab
R — mERE
MMNEE EREFE LBEFUSDOHERBEEDZEU

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

U {28 RE A TR o R A 4+

REHAXY v UST « BEMFET « VAR I vERARLSD EICHICY -2

Abalone Sauce Mixed Rice, Dried Abalone

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

Y —2DREIHR ZEETFUHOE EBEHTADNED

Your Choice of Dessert
SPvg i
BEFHDTH— b

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

(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,



JIN QIU JU
TG

88,000 Chef's Recommended 3 Assorted Appetiser Plate including Drunken Shanghai Crab (N/G)
EREMRE=E
HEZXLU OBED'B SIS VE ZEOAHDRIR=-EEDOEHTE

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
BRARBRE (BEESHBRERZAS F5)

IERYvI BREHAUIFILZAY 1)L

SvoaA—)lEUTvh FvEr7 JURE-DY T

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

1% 2 40 < R 4 I
ERETUM2EETER (T+v>2a1d5—TY) OAARY—Y —REIAH

Steamed Japanese Lobster, Garlic Sauce (D/G)
DPENEE N A
EEFRBZEOELUREET H-UvIVY—2

Hangzhou Speciality South Song Style, Citrus-Stuffed Steamed Shanghai Hairy Crab
R —mERE
MMNEZRE mAREIFE LBEEFUBDOHBEDEL

Kuroge Wagyu Fillet Steak, Macau Style Port Wine Sauce (D/G)
WETEREEN
BENF I LVHADODRAT—F VAARNR—EDTA2DY —2

Soy-Braised Cornish Jack Fin, Steamed Rice, Truffle Flavoured (G)
BINEE A B
IZwyayvvinel EEEHBEAHOEBIHR U1 TDED

Purple Sweet Potato Coconut Milk, Bird's Nest Compote (D/N)
MM TR E
MIEDEAD LFFOIDFVYIIY

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

(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—

20255123308 (N) 1'H52026F185H (B) &TF. —HABICEREN CETVET,
Please note that from Tuesday, 30 December 2025 to Monday, 5 January 2026, certain menu items may be subject to change.



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, Cordyceps Flower (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
B=ERE BRI

20255123308 (N) 1'H52026F185H (B) &TF. —HABICEREN CETVET,
Please note that from Tuesday, 30 December 2025 to Monday, 5 January 2026, certain menu items may be subject to change.



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, Yuzu Citrus (D/G)
MRS DEWE
MFED AN I—RIL FBRAEEXOIS 5 VIBHSE)

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

Your Choice of Dessert
SPvg R
PHFHDOTH—H

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—

20255123308 (N) 1'H52026F185H (B) &TF. —HABICEREN CETVET,
Please note that from Tuesday, 30 December 2025 to Monday, 5 January 2026, certain menu items may be subject to change.



8,800

8,800

8,800

10,800

6,800

5,800

1,600

SHANGHAI HAIRY CRAB
SV ONLE 3
O i

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

CHBEBIETAF—D7SAIMAZ2-TY,
SUFIALEF—EAZ 2 -NELEDFET,

Drunken Shanghai Hairy Crab, Female 160g, Chinese Dried Plum, Shaoxing Wine (G)
T F R BRI () & 16057
FHEZX U EBED B o (E5VWE" R+ FREA &S (U — A7) B i 1609

Steamed Whole Shanghai Hairy Crab, Female 160g (G)
BERBRAME § 1605
HhE DB ODZEEL I 1609

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

Steamed Shanghai Hairy Crab, Female 160g & Shaoxing Wine Flavoured Minced Pork (G)
BERANZXNTE & 1607
15IE FBEE I 1609 AREEREIRDKAERZE U

Shanghai Hairy Crab Tomalley, Chicken Collagen Soup

Cornish Jack Fin, Bamboo Mushrooms (G)

KIFE IR TT R

IZw2ayvviIDELVEREE LEEHE BREIS T VR

Braised Bean Curd & Tofu Skin, Shanghai Hairy Crab Tomalley (G)
FIREMKLOER
EREBED LBEHNTEIAHS LIFMHTIT

Xiao Long Pao (Soup Dumpling), Shanghai Hairy Crab Tomalley (2 Pieces) (G)
FIREM/NEES (i)
EEEHIZEADNEED (Z1E)

(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,

T EHETE
X _31—

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)

KTW|EWIBIREEE
RO YRE—BIF BURNEI VI IZ/INAZADED

Drunken Shanghai Hairy Crab, Female 160g, Chinese Dried Plum, Shaoxing Wine (G)
T+ FEREMEFAEE (R § 1605
FREZE U DBED B o (X5 VWE" [+ H4BEE S5EME (U — A1) B I 1609

Chef's Recommended Assorted Appetiser Plate for a person (N/G)
IS HETF QPR (L2 F)
MEREFITITH AHDHIEERDEHYE (BFUEDITH)

Sichuan Style Poached Chicken, Spicy Sauce, Dukkah Spice (N/G)
BREEEROKIS
ERFRFRELIENSE BRESOHALET2HDO7 o120 b

Poached Chicken, Green Onions & Ginger

(R RI5 R 20NN

FUBDDE LBRRBEEFEDIFERY —

Jellied Pork Broth, Black Vinegar, Zhenjiang Style (G)
STEKBRER
BEIRRTETBERIRADERED (T —FH) 2EFFHFZ

Jellyfish, Black Vinegar (G)

aleErEEEX
X< BIFDBR AREREEDED

Chilled Century Egg & Steamed Eggplant, Green Chilli Sauce (G)

B ER R BN
E—5 & UMFDSE BEFEFDY—2

Water Spinach Salad, Soy Milk & Fermented Bean Curd Sauce (VG)
F?L/+I/b\7ﬁ//‘\}l
EHEOYSSY GHET a9 R LT

(VG) Vegan, (V) Vegetarian menu items / (D) Da|ry (N) Nuts, (G) Gluten containing menu.
(VG) a1 —H>.

(V) RYZUTZUWIGAZa— /(D) ARS. ) FYYL(G) LTV EEUAZ2-TIETVFEI,

All prices are in Japanese Yen, inclusive of 15% 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

26,000

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, Cordyceps Flower (VG/G)
REBIEE

T —HUEMFTZREOFERUI-TEEBEF 0 RSATIIL-Y BEER

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

Traditional Braised Dried Abalone, Class 40, Oyster Sauce (G)
TAEEN T
ZEETLI T ALAF UM (4088) GHRIA 1Y —Y —IBAH

Braised Fish Maw, Shiitake Mushroom, Oyster Sauce, Cantonese Style (G)
IEE M ENER
BORZE'TERB (BOOS—T )" 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
RO RKBEOVAIZIZ7FYVYADOIEEFEL S

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)
BNEWka T (UR)
[LERE BIDBEDRIDERE DY —ARKA (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,



SEAFOOD
B

FISH &3k

4,800 Sichuan Style Spicy Braised Fish of the Day, Fermented Pickled Vegetables
e nkEa
AHOMR EEBEXDON || R FHREAH

Market Price Hong Kong Style Steamed Fish of the Day, Green Onion Oil, Fish Sauce (G)
BERE LB
AEOER BBEMANEL BRHETrvI1Y—2

Market Price Deep-Fried Fish of the Day, Sweet & Sour Sauce (N)
(4 Hour Pre-Order Required)
SERME A FUT 4ZE141N/NE)
ABHOOERE DB IF HMNEHEED A DT
(4RFRRTE TD ZFH)

(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,



MEATS
ANRE

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

5,200 Braised Okinawa Pork Belly, Soy Sauce, Shanghai Style (G)
TRBELRA
LEEBROAZE MBEETEFIKROERBEAH

4,800 Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)
ETREREE HE
EBERK CIRX 5 TR ER & PiEENE DEEK

4,800 Hunan Style Stir-Fried Spicy Pork, Manganji Pepper, Shishito Pepper, Smoked Tofu (G)
AR D /IO E
TERCHBETEET MTE BEXEERIBOFEHL O

12,800 Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper
Black Garlic Sauce (D/G)
I {28 FE 4 T o A A
REHARIvUT « BEMF T« VAR I v EERAML S BTV -

4,200 Wok-Fried Chicken & Chinese Yellow Chives, Water Bamboo
El =g =F I 24
BREE-ZS YOEYTDIEWS

(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

5,800 Braised Bean Curd & Tofu Skin, Shanghai Hairy Crab Tomalley (G)
FREMRATE
SRESED BEHTENH TIEIIT

3,800 Stir-Fried Cauliflower, Deep-Fried Garlic Soy Sauce (G)
ETBETRXE

AVITSD—DRBANPD HIFICAIC ENUVEREIZT

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

AHOBR PEFHDOEDIFEHRBUIEETW

Stir-Fried with Seaweed Salt
B

PN=REY 1Y)

Stir-Fried with Garlic

Er
TREY

[Chlc <

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, Cordyceps Flower (G)
Ewobine

T —HOEMTIROFRUVR-—T &EF /O RSA4TIIL—Y EER

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 (G)
EREEEAE
KRS I — ~OLREFEK

(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,



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)
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, Red King Crab, Free-range Egg. Lettuce (G)
A I FK
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Seafood Fried Noodles, Starchy Sauce (G)
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Hu Jing Style Ethnic Hot & Sour Noodles, Parboiled Beef (G)
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Chicken & Green Leaf Collagen Noodles, Yuzu Citrus (D/G)
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(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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DESSERTS
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2,200 Alphonso Mango Pudding (D/N)
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5,200 Alphonso Mango Pudding with Bird's Nest Compote (D/N)
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1,600 Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
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2,000 Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
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1,600 Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/N/G)
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2,000 Taiwanese Sweet Potato Dumpling, Tapioca
Purple Sweet Potato Coconut Milk (Hot or Cold) (D/N)
KEMTI2IRE (3 R)
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(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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