LUNCH SET MENU
SUF Yy AZa—



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)
EREF=FER

RIVEDHTITHERLRL=E

Wok-Fried Prawns, Kumquat Mayonnaise Sauce (G)
Sl je N IS
MOSKBEDOEHVIR—XY -2

Curry Braised Beef Belly Soup Noodles, Singapore Laksa Style (G)
M 00 0E A+ R
ENTZADH L —BIAHE >V AR—=ILZ T TE

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,

HAN LIAN
RiE



QING LIAN

=5
=pE:

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

7,800 2 Assorted Appetiser of the Day (N/G)
H B Xt
AHO—MOFIxR &

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
BRAKEAE (ENEHBNERZES &)

IRV I REFAVUIFILZAY AL

Swvoa—=)LEUIvh FvE7 JURE-Dy T

Dim Sum Master's Recommended 3 Dim Sums (G)
BEREF =7
BOEOHTTHERLDOL=FE

Wok-Fried Prawns, Kumqguat Mayonnaise Sauce (G)
& 1B 4T KAk
MOSRKBEDOEHVIR—XY -2

Curry Braised Beef Belly Soup Noodles, Singapore Laksa Style (G)
B2 IpNNE A Fia i
ENRNZSADH L —FAFHE > AR—)LE

Or/ =2/ XI&

Seafood Soup with Rice, Setouchi Seaweed
KB EBIR
HPRBEADBHI—T IR

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
RHEEC2E
BCER RSPV av bV R—bk PY¥Ly 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,



ZU!I FEI LIAN
B gesE

8,800 2 Assorted Appetiser of the Day (N/G)
B Wt
AHO—MOFIxR &

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
FERREEHE EESHERER=TEE F5)

ERIVI BEEHFAUIFTILAI A

SvoO—=)L&EUITvbh FvE7 JURE—-—HAYT

Dim Sum Master's Recommended 3 Dim Sums (G)
ERIF =7
BOEDOHTITHERLURL=IF

Wok-Fried Prawns, Kumqguat Mayonnaise Sauce (G)
E1B 4T KAk
MOSIKBEOESHVIAR—XY—2R

Taiwanese Wok-Fried Chicken, Soy Sauce, Basil (G)
TLERBI =35
MEFOSEREBRLD NIILDED

Curry Braised Beef Belly Soup Noodles, Singapore Laksa Style (G)
M 0A00E 4+ R D
ENSHODL —FIAHE > AR—=)LS TR

Or/ =2 /I XI&

Seafood Soup with Rice, Setouchi Seaweed
BI85 78R
BRREBEADBEI—T IR

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
RHEC2E
™MCER RS 77U v b@OOAVR—bt PY¥Ly 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,



10,800

ZI YU LIAN
EEE

This set menu is available only on weekdays.
CHELEFHEEDAZ21—-T9,

Chef's Recommended 3 Assorted Appetiser Plate (N/G)
M EEFE =5
FIEREPITITH AHDFIXR=-EERDEHLE

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REREBERE (EREEsHIERNER=ECS &)

IRV I REFAVIFILRY 1)L

Svoa=)L&EUIvh FvbEF7 JURE—Hy T

Dim Sums (G)

Dim Sum Master's Recommended 3 Dim Sums & Your Favourite 3 Dim Sums
Please choose your favourite 3 Dim Sums from the next page
BREFIARHAD BESRO=ZF, FINT—RHRBE=R1D)

=Y

RILEDHEITITH =B TFHD=FF

BHHD=RIFIRDRX=I DBV ZTW

Taiwanese Wok-Fried Chicken, Soy Sauce, Basil (G)
NEB I =35
MEFOSEREMPD NIIILDOED

Or/=2 / XI&

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

YD B A R R R A A

REHARI Y UT « BENF T« VAR Y v EERHBERL D RICAICY—R
+2,000 (BUOEDETFR)

Hong Kong Style Shrimp Wonton Noodles (G)
LIS 2 ANl
EERBED VY i

Your Choice of Dessert
B e EH &
PHFHOTH —

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,



10,800

ZI YU LIAN
REi&E

This set menu is available only on weekends.
CHEDBIFEEHMREBEDA =21 —-TT,

Chef's Recommended 3 Assorted Appetiser Plate (N/G)
InEEE=E
HIBRHSIITH AHDORR=EEDOELYE

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
BEREERE (EIEEHIERAERTE 2 F8)

ItRmYvo BREHFAVUIFILAY AL

FyvoO=J)l&eUITvbh FvEP JURE—Hv T

Dim Sums (G)

Dim Sum Master's Recommended 3 Dim Sums & Your Favourite 3 Dim Sums
Please choose your favourite 3 Dim Sums from the next page
BeEFITRmD (BEROD=K, AN =P A E=F0D)

=

RILEIDBITTOH=REEHTFHD=TE
BHHD=FIEIXDRX=I FIOHZBO TN

Taiwanese Wok-Fried Chicken, Soy Sauce, Basil (G)
BRI =35
MEHZOEBREBDLS NIIILDOED

Or/2 / XI&

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y& R E N

REHAXRI v UF o« BENF T« VAR Vv ERHENL S BICHIC<Y -
+2,000 (O &EDETFR)

Hong Kong Style Shrimp Wonton Noodles (G)
N F NS
BERBED Y ViR

Or/=2 / XI&

Chinese Porridge, Pickled Mustard Stem, Pork (G)
EXEEXA R K
R (V=T ) EBRADREN

Your Choice of Dessert
B i &
PEFHFDTH—

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

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

(VG) a4 —A2 (VM) RIFUPZIUWBAZa— /(D) AREBE. (N) FYY, (G) LT YESLAZ1—-TIETVETD,

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

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



CHOICE OF DIM SUM & DESSERT
SHE R KR

Steamed Shrimp & Chive Dumpling (G)
FFRRBFIRIE IR
BECEZDDIBREZURT

Steamed Barbecue Pork Bun (G)
[TREAT XS
LEIXEO/NA X (XFEF)

Steamed Mushrooms Dumpling, Cantonese Style (VG/G)

FEUEEER
[LRESDZDZEUVRTF

Deep-Fried Pork Dumpling, Dried Shrimp, Glutinous Rice (G)
EheL iRk 8
FUBEELBAADBITEERT

Deep-Fried Radish Pie, Dried Scallops (G)
EETEZ ML
FUEEADXIE/NA

Baked Wagyu Pie, Hong Kong Style (D/G)
I ERE R
EEARMFDOEREE/NA

Additional dim sum choice is orderable from 2 pieces, at ¥ 600 per piece
600H 7T BNt
L DIEID ZTEXE—FELE L D, — 600/ I1C T#HD F T,

Alphonso Mango Pudding (D/N)
BERMT
PINTADYR Y A-DTUY

Alphonso Mango Pudding, Bird's Nest Compote (D/N)
BERM T ANIKHE = 5
PILTADYRYT=DTY Y R D EDHEKE
+3,0008

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

HMEE RSATFIUAv OO YR—F PYLY YOV S

Deep-fried Sweet Lotus Seed Paste ball (2 Pieces) (G)
B RZ FRIK
EDEEADEAEF (21E)

(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,



14,800

Bl CUI LIAN

Chef's Recommended 3 Assorted Appetiser Plate (N/G)
InEEE ==
FIEREPITITH RHDRIXR=-EERDENLE

Pork Sparerib Broth Soup, Morel Mushrooms, Goji Berry (G)
FEEACIEHE
ARTPYITOREZUVA—-T V15 ILIFE MEDE

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
BRAKEAE (BNEHBRERZILE F&8)

IRV I REFAVUIFILZAY AL

Swvoa—=)LEVIvh FvE7 JURE-Dy T

Stir-Fried Aori Squid, Asparagus, Shiso, Green Pepper Flavour
B AN 81
O TFAUADET AN HR SLEL D SILHE

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

Y& AR SRR AN A

BE2E

REHAXI v U« BENF T« VAR I vEFHBL S BCAICY -2

Dim Sum Master's Recommended 2 Dim Sums (G)
8= T A W R
ROEDHTIHERL SN _IE

Chicken & Green Leaf Collagen Noodles, Yuzu Citrus (D/G)
HE RIS AZ M
MFESSANY - HBERESFEDOIS -5 2 HEHSHE)

Your Choice of Dessert
B i &
PHFHDOTH —

Chinese Petit Four (D/N/G)
BRHER

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,



CHOICE OF DESSERTS
SEIREH a3

Alphonso Mango Pudding (D/N)
FRMT
PILTADYNYA=DTV Y

Alphonso Mango Pudding, Bird's Nest Compote (D/N)
BFTRM T NIKKE S H
FILTADYRYOA—=DT YUY ik FOEDHEKE
+3,000H

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
EEETIE
BICEE RSA77UIv OOV R—F PYLy byOv T

Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
BN R MT
F-LAVHREBEROO—H—N (B¥EE) Lo TU>

Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/N/G)
BERFY AR &
MIEAICRZ CIEAEETF Atk RAMes BEE (Fa——v ) EK

Taiwanese Sweet Potato Dumpling, Tapioca

Purple Sweet Potato Coconut Milk (Hot or Cold) (D/N)
KFHTI2IRE (R 3 R)
BEIDFVBEFELIEADADEFOOIIFYYIINT (B F2ld %)

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



VEGAN SET MENU
Ta—HY Ly AXZa1—



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
T4 —HUMERRECR

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
FTA4F— A—AAZa—



11,800

+2,000

MUDAN
153

Chef's Recommended 3 Assorted Appetiser Plate (N/G)
M EEE =Pt R
MERPIITH AHDFIR=-EEOEGHE

Stir-Fried Aori Squid, Asparagus, Shiso, Green Pepper Flavour
RN 220 KD Bl
MO TFAVA DETZANS AR BLEEHL D SILUHERK

Braised Okinawa Pork Belly, Soy Sauce, Shanghai Style (G)
ANEENEEAR SN
EEEBROAZ TREEFTEZDIHRDERBIAH

Xiao Long Pao (Soup Dumpling), Shanghai Hairy Crab Tomalley (G)
FIREM/NER
BEHTADNED

Spicy Fried Rice, Pork, Fermented Pickles (G)
BRARELR
BREFKEEN EHERAO LY FEER

Your Choice of Dessert
B eiH &
PHFHOTH —

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
BRAKEME (EEESHBERN SRR 75)

ERTvI REFAVUITILAY AL

Swvoa—=)LEVIvbh FvbE7 JURE-DHy 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,



18,000

+8,500

SHUI XIAN HUA
IKALAE

Chef's Recommended 4 Assorted Appetiser Plate (N/G)
ImEEE P =
BIERSTITH AHDOBIRUERDSGHE

Seafood Hot & Sour Soup, Cornish Jack Fin (G)
MR eE4EWE
d-wvya3IvwiDk L &BERRRES

Stir-Fried Aori Squid, Olive Sauce
A E BRI LT
MO TFTAVA NOEREAY —TELD

Steamed Fish of the Day, Cordyceps Flower, Green Pepper Flavour
B RE LR @
AHOBERLEEBRDBRANZAL SILMOED

Stir-Fried Beef, Water Bamboo, Miso, Chinese Crapes (N/G)
RE R4 PR M
SRENVIATYTDORRBEWSD HED L —TKA

Chicken & Green Leaf Collagen Noodles, Yuzu Citrus (D/G)
MERIEAERE
MFEDITANY =R FBREEXOIS T VBH S

Your Choice of Dessert
Ehvigi:f-
PHFHOTH—

Chinese Petit Four (D/N/G)
BREAER
RE/NEF

4 Kinds of Wine Pairing, Accompanied from Appetisers to Main
DAIRPUDT FIEDDAA VICEDBI47&

(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,



28,000

FENG XIAN HUA
Blilife

Chef's Recommended 4 Assorted Appetiser Plate (N/G)
Im{EE = P ‘
FHERHITITH RHOFIXRMNUEERDEHLE

Shanghai Hairy Crab Tomalley, Chicken Collagen Soup

Cornish Jack Fin, Bamboo Mushrooms (G)

KB IR T4

O wyadvwvoDbE L EKREE EEEHZ BEOS -5 02—

Or/ =2/ XIF

Buddha Jumps Over the Wall Soup

Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
BRE TN b Bk 1

~JATATAF VYD ~ BIFSAOBERZEZ THATRD BERSREZED
2—=

+4,000[ (5 —A%R)

‘kﬂ
s

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REHBIAE (LIBSHIBAERRE - T )

IR Yo REFHA U FILRY ()L

SvoOd—=)L&EUIvbh FvET7 JURE-HAYT

Wok-Fried Seafood of the Day, Garlic, Spice, Hong Kong Style (N/G)
BRI S 6 |
AAOBHE EFBAME IS RI-Uv IR

Steamed Fish of the Day, Cordyceps Flower, Green Pepper Flavour

BT REL R &
AEOEACBEERODRAZL BILUROED

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y& BN R R IE A

FEHARIYUT « BEMFE T« VAR I v ERARL SO RICAHICY =2

Chicken & Green Leaf Collagen Noodles, Yuzu Citrus

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

HMFEDSANA—R)L (BARAEBRODIAZ T VEQSEE & LBEHFEADNES

Your Choice of Dessert
SR
PBHEHDOFH—

Chinese Petit Four (D/N/G)
BREAER
RE/NEF

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

(V) RYZU TP A Za— /(D) AESR. ) FYYL(G) LT EELU A1 —-TIIVETD,

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

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



38,000

JUN ZI LAN
BFH

Drunken Shanghai Hairy Crab, Female, Chinese Dried Plum, Shaoxing Wine (G)
TR AR (ER)
FREZ U DBED B o (5 VB R TEHBEE S5 (U — L) EbK I

Chef's Recommended 4 Assorted Appetiser Plate (N/G)
ImE DR
KEEHSIITH AHDORIRMUEEDSHE

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

FIREW RODERE

B w140 &Y ad v v IDELAD
FBEH < EREBHSDRA—T

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
BEREERE (EEsHERNERRRE F&)

RO REFHFAUIFILRY AL

Svod—=)L&EUIvbh FvET7 JURE—HAYT

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

HBME S EiF

AHOBH X B BRETUEAELCHMFOEDLD

Steamed Whole Shanghai Hairy Crab, Female (G)
BRFRAEE &
FEDBEDZAL

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y T {8 SR AL R o R AN A

REHARI Y UT « BEMF T« VAR Y vEZEAML O BICAICIY -

Shanghai Hairy Crab Tomalley & Prawn Fried Rice, Rich Shrimp Soup
Bk (MR D IR e K e 457
FEE I LOETBEONR EEBER-THRA

Your Choice of Dessert
B e EH
PHFHOTH —

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

(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,



48,000

FU GUI LAN

= ey

==t

Drunken Shanghai Hairy Crab, Female, Chinese Dried Plum, Shaoxing Wine (G)
“HFRCM R R EE (E)
FREZR U EBED RS S VWE B_+EREECGEE (U — L) ELK I

Chef's Recommended 4 Assorted Appetiser Plate (N/G)
m{EE =P &
FHEREHPITITH RHOFIXRMNEERDEHE

Buddha Jumps Over the Wall Soup

Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
BRE TN 6 Bk i

~TATATAF P ~ BPSAOBERZEZ THhATRD BRERESHREZED
2—7

‘kﬂ
s

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
BEEREEHE EESHERNER=RE F&)

IRV REHFAUIFILZY AL

Svod—=)LEVIvbh FvET7 JURE—-HAYT

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

R E e L

AHOBE AR E_ BRETUAFECHFOEDLD

Hangzhou Speciality South Song Style, Citrus-Stuffed Steamed Shanghai Hairy
Crab

AR —mERE

WH%K mEREME FBEEFIUVEDHBEDZEU

Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper

Black Garlic Sauce (D/G)

Y& BN R R A

FRHFARI Y UT « BEMFE T« VAXY Y vERARP SO RICAHICY =2

Abalone Sauce Mixed Rice, Dried Abalone

Xiao Long Pao (Soup Dumpling), Shanghai Hairy Crab Tomalley (G)
E 2T ERE IR R /N

Y —XORECH =EETUMROE EBEHITADNESD

Your Choice of Dessert
B EEH M
PEFHDTH— b

Chinese Petit Four (D/N/G)
BREAERA
RE/NEF

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

(V) RYZU TP A Za— /(D) AESR. ) FYYL(G) LT EELU A1 —-TIIVETD,

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

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



88,000

JIN QIU JU
TG

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

EShEfRE PR

FhEZEU FBEO R SESVE' ZEOAHORIR=ZBXDELE

Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
REREERE (ESEHSAERTRE F&)

ERIVI REHFAUITFTILRI AL
SvoO—J)LEVIvh FvE7 JURE—-HAY T

Braised Dried Abalone, Class 25, Fish Maw, Oyster Sauce (G)
$E 2SR OE A
TEETUM2LEE R (D1v>a13d5—=5Y) QAR =Y —EAH

Steamed Japanese Lobster, Garlic Sauce (D/G)
X5 K8 A b fp gF
HEFRRBEDERUGRSE A-UvIVY—-2

Hangzhou Speciality South Song Style, Citrus-Stuffed Steamed
Shanghai Hairy Crab

AR — mEIRE

MINEF EREAZELBEEFIUBDOHEBEDZEU

Kuroge Wagyu Fillet Steak, Macau Style Port Wine Sauce (D/G)
WOBTERIZED
EENFETALVADIAT—F NHARR—EDTA2DY -2

Soy-Braised Cornish Jack Fin, Steamed Rice, Truffle Flavoured (G)
BMEA B IR
IZvyadvyiDbl EEEAZEAHDECHR M1 TDED

Purple Sweet Potato Coconut Milk, Bird's Nest Compote (D/N)
I AR+ 225 55
Mi#@EAD £FO 12T vV I LD

Chinese Petit Four (D/N/G)
BREERA
RE/NEF

(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,



CHOICE OF DESSERTS
SEIREH a3

Alphonso Mango Pudding (D/N)
BTHRMT
PILTADYNYA=DTV Y

Alphonso Mango Pudding, Bird's Nest Compote (D/N)
BEARMT KBS
PILTA2YIYN Y A=D T > RKHR FHROEDHEKE
+3,000H

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

B"CEE RSAFPTUIv OO VR—N PYLy YOV S

Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
SNEBMPRAT
F—LAVIREBEEREOO—N—IN (B¥EE) IO TUY

Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/N/G)
BERMEA 7 E
WA ICRZ TlcHERB7F Atk s Riflires BEE (Fa—_v ) EK

Taiwanese Sweet Potato Dumpling, Tapioca

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

LFTEKRE (R W 5)
BEIDFVBEFELIEADADEFOOIIFYYIINT (B F2ld %)

(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 15% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



VEGAN SET MENU
Ja—HA2 Ly b X_Za—



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
Ja—AUMRETRECR

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
BZ=RE SRV 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, 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—



SHANGHAI HAIRY CRAB
(EEPNLIL
CION a3

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)
IR AR (R 1605
gL BB B (5 VB R +ERER SR (U —LA) B It 1609

8,800 Steamed Whole Shanghai Hairy Crab, Female 160g (G)
BESRKEE & 1605
e EBEDZEL I 1609

8,800 Steamed Whole Shanghai Hairy Crab, Male 200g (G)
BRI R KEE 2 2005
e EBEDZED M 2009

10,800 Steamed Shanghai Hairy Crab, Female 160g & Shaoxing Wine Flavoured
Minced Pork (G)
EERHEANRE & 1605z
FHE B M 1609 S IRELAEREKRD KR ERZ U
6,800
Shanghai Hairy Crab Tomalley, Chicken Collagen Soup
Cornish Jack Fin, Bamboo Mushrooms (G)
KIFER IRTTE D
IZvyadvviDe L EREE EBEHT BEIAS T VAT
5,800
Braised Bean Curd & Tofu Skin, Shanghai Hairy Crab Tomalley (G)
FIREMEEERE
SRESED IBEHTEIAG LHEIZT
1,600
Xiao Long Pao (Soup Dumpling), Shanghai Hairy Crab Tomalley (2 Pieces) (G)
FIREW/NES (RDIEE)
EBEHTADNEED (ZE)

(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 15% service charge and 10% consumption tax.
LEBAMATORRMEBICE. T-EIAR15%EHERI10%BIEZFENTHEDFI,



OUR SIGNATURE
TEHEE
VIORFv—A_a1—

3,800 Sichuan Style Poached Chicken, Spicy Sauce, Dukkah Spice (N/G)
BB ERIKIG
REFRHELIENE BRESORALT2HDOT7 2D b

16,800 Buddha Jumps Over the Wall Soup
Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
FEhE T2 A3k Bk 1
~JATATAFPY ~
PIFSABEREEZ THATRS BERSREZEEDTEEZ U~

3,800 Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
BEREERE (EREsHENE=ie F&)
ItRmYVO REHFAUIFILAY AL
SwvoaO—=)LEVUIvhs FvE7 JURE—-DY T

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

12,800 Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper
Black Garlic Sauce (D/G)
YhE R E R E A
REHFARI Y UT « BEEMNF T« VAR I vERBRLO BlCAlCY -2

(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,



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 (VG/N/G)
KA BEER=2E
EEOUURE-FITF BUMEI VI XZXNAZADED

Drunken Shanghai Hairy Crab, Female 160g, Chinese Dried Plum, Shaoxing Wine (G)
~HEMREREARE (R 8 1605
s i ) B o 45 LV [R— ARSI 55 (D — L) L U 160g

Chef's Recommended Assorted Appetiser Plate for a person (N/G)
MR QKR (2 L)
FIEREHITITH RHDHIREDELE (BUOEDIFE)

Sichuan Style Poached Chicken, Spicy Sauce, Dukkah Spice (N/G)
BREEROIKIG
REHRELINSE BRESORAE T 2007020

Poached Chicken, Green Onions & Ginger
FR =352 A0S

ZUBOSXE EBEACEZDIERY —R

Jellied Pork Broth, Black Vinegar, Zhenjiang Style (G)
IFKBERER
ETRETEETRAOERRD (T —-FT) 2R X

Jellyfish, Black Vinegar (G)
Sl Z S Ek
B < BIFDBHE ANREEDED

Chilled Century Egg & Steamed Eggplant, Green Chilli Sauce (G)
BRI EZFEN
=52 EEUIIFORE SBEFFDY—X

Water Spinach Salad, Soy Milk & Fermented Bean Curd Sauce (VG)
ISR

EOEOYSY EHAET a0 Ry VT

(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 15% service charge and 10% consumption tax.

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,



BARBECUE & ROASTS
[E=RIASES

3,800 Hu Jing Style Peking Duck 2 Ways, Duck Roll, Duck Rillettes, Caviar (G)
BRAKEAE (BNEHBRERZILE F&8)
IRV I REFAUIFILZAY A1)
SvoO—)LEVIvh FvE7 JURE—HAY T

6,600 Deep-Fried Whole Pigeon, Guangzhou Style (G)
(24 Hour Pre-Order Required)
e Al BE —R %ﬁﬂ 12 RI24 N /NEY)
[LNINEAEDEDHIT —
(24H§F‘aﬁﬁﬂi?®:‘%ﬁ%’\])

12,800 Crispy Whole Chicken, Sesame & Ginger, Cantonese Style (G)
(72 Hour Pre-Order Required)
WEMERES —R (FUT ER172/ /)
Eﬁﬁ%@f%ﬂ? DIAE—=F &2 BRELEDED
72H§FE?HU$—C®L_%%’\]

11,200 Peking Duck Rolls (3 to 5 Rolls from a Half Duck) (G)
BEEFREE ¥R (JBR=3AME8E5)
=y voo—IL :l:]] > ZHHEA)

22,400 Peking Duck Rolls (6 to 10 Rolls from a Whole Duck) (G)
BEEFREE —XR (BRI 1MNERS)
IR v oIO—IL (—F D A"DHTE)

16,800 Beggar's Chicken, Hangzhou Style Roasted Chicken, Lotus Leaf (G)
(72 Hour Pre-Order Required)
e E s (Ul 4272 /N\E)
mINER "EEHE NB EOEMTIHES
(720FER1ETD CFH)

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



5,800

3,800

3,800

3,800

SOUP

N
Zns=

Hot & Sour Soup, Fish Maw, Fermented Chinese Cabbage
EER R AR ZE
TEB D4 v a5 -0 REOX REFF X -TOBKRIEIT

Bamboo Mushroom Soup, Red King Crab, Quinoa
FIRERRKITEZE
FAKEE ISNE XIXIFADLEFEAHI-T

Seafood Hot & Sour Soup, Dried Scallops, Dried Seaweed (G)
EES ] T

BECT UER BRERNEE DS

Pork Rib Soup, Morel Mushrooms, Dried Chinese Yam, Goji Berry (G)
FRIBEVERCIEHES
ANRTYTOHREZRUVA—T EU—1H ILERIEDE

(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,



16,800

4,200

268,000

168,000

55,000

26,000

12,800

CHINESE DELICACIES

BPEEE

Buddha Jumps Over the Wall Soup

Abalone, Fish Maw, Sea Cucumber, Deer Leg Tendon, Dried Scallops (G)
TR hE T 136 Bk 4

~JDATATAFVY ~
BHTALBERZEZ TH A TXERD BEASREZEDSEZRUVA—T

Vegan Steamed Superior Soup

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

T —AVEMTRBOTZEUVRA-T &BRF¥ /0 RS04 7)L—-Y EETR

Braised 25-year Aged Dried Abalone, Class 4, Oyster Sauce (G)
¥ 2 T+ R F IR LK
=PEEE 25FR T I P AT UM (48R) RRA A RS —Y —XFEIAH

Traditional Braised Dried Abalone, Class 10, Oyster Sauce (G)
RN SOR O MEER 2
BARETLVITP LT UM (1058) GHRIOA A X5 —Y — FEIAH

Traditional Braised Dried Abalone, Class 25, Oyster Sauce (G)
EH T hKEL S miE
EFREEERETLV I 7 LT U (2588) GHRHIOA 1 X5 —Y —XEBIAH

Traditional Braised Dried Abalone, Class 40, Oyster Sauce (G)
AT
ZBEETL 7 AT UM (4088) [GHRIOA A 25—V —XEIA D

Braised Fish Maw, Shiitake Mushroom, Oyster Sauce, Cantonese Style (G)
¥ 28T R
BOEE "TEB (BROAS—02) " CIEMEOLRREA A X5 —Y —ABIAH

(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,



SEAFOOD
B

PRAWNS A5 A 4Rk

4,800 Simmered Prawns, Shanghai Style Chilli Sauce (G)
SPE TR Rk
mOINEE LBEF Y —AFIAY

4,800 Wok-Fried Prawns, Macadamia Nuts, Sichuan Kung Pao Style (N/G)
BERERAENK
MOIBEOY DY T FYVYADEIIEHZELSD

OTHER SEAFOOD 5%

4,800 Stir-Fried Aori Squid, Asparagus, Shiso, Green Pepper Flavour
BRI KO 878,
MO T AUA DHET NS AR BLEL D SILBEK

2,600 Cantonese Style Pan-Fried Fish Cake, 2 Kinds of Sauce (4 Pieces) (G)
MBS &G (HR)
[LERE ATODEDORIDESE ZROY —XRA (T1E)

(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,



4,800

Market Price

Market Price

SEAFOOD
B

FISH J@3%

Sichuan Style Spicy Braised Fish of the Day, Fermented Pickled Vegetables
LenREs
AEHOEACHEBEEROM) || B FEREIAH

Hong Kong Style Steamed Fish of the Day, Green Onion Qil, Fish Sauce (G)
BEE L

AHOER EERMAEL BAL Ty 1Y —2R

Deep-Fried Fish of the Day, Sweet & Sour Sauce (N)
(4 Hour Pre-Order Required)

EMMNE S (FUT IRE14 /)

AHODER DT BRINEERED A DT
(ARFFERIE TOD TFH)

(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,



MEATS
ANRE

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

5,200 Braised Okinawa Pork Belly, Soy Sauce, Shanghai Style (G)
IR ELR
EEEEROAD TREEFTEZDIHRDODERBIAH

4,800 Deep-Fried Pork, Root Vegetables, Sweet & Sour Black Vinegar Sauce (G)
H KRS S A
DERK CRE BT AR &P 2B DERK

4,800 Hunan Style Stir-Fried Spicy Pork, Manganji Pepper
Shishito Pepper, Smoked Tofu (G)
KRR E S [E /N A
TEREABTEFEF MFE BXRERRIBOFEKRLD

12,800 Hu Jing Speciality, Kuroge Wagyu Fillet, Penja Black Pepper
Black Garlic Sauce (D/G)
Y T {85 SR AL R T R AN A
REHARI Y UT « BENF T« VAR Y v EERHBERL D RICAICY—R

4,200 Wok-Fried Chicken & Chinese Yellow Chives, Water Bamboo
EEZAWIB2Z
BRACE S YAEYTDIERS

(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,



2,200

5,800

3,800

3,300

TOFU & VEGETABLES

SRR

Crispy Fried Tofu, Sichuan Pepper, Mixed Spice (VG/N/G)
KA BEEE 2@
EEOVVRE-FIF ELUMEZI VI XZINA ZDED

Braised Bean Curd & Tofu Skin, Shanghai Hairy Crab Tomalley (G)
FiREMKRBEER
EREEED BEHTEIASG THETZT

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

AUTST—DOEND FBIFICAIC BN UEREIZIT

Vegetable of the Day
Choice of Seasoning from below
SR SHRFE

AEHDBEXR SPFHOHEDIFTZHBUZS L

Stir-Fried with Seaweed Salt

S
XEEDS

Stir-Fried with Garlic

[CAIC<KLeD

Stir-Fried with Hong Kong Style Fermented Tofu
B
EBEI EEIR) Lo

(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,



1,600

1,600

4,200

4,200

4,200

4,200

DIM SUM
FILAl

Steamed Shrimp Dumpling, Cantonese Style (2 Pieces) (G)
ZHUKGBIMRE (RANE)
[LEREBEZEUVEF (Z1E)

Xiao Long Pao (Soup Dumpling), Shanghai Hairy Crab Tomalley (2 Pieces)
(G)

FIREN/NES (W)

FBEH T AD/NED (ZE)

VEGAN
BERE

Vegan Steamed Superior Soup

Morchella, Semi-Dried Tomatoes, Vegan Wonton, Cordyceps Flower (G)
E o P

T — NN+ TEBOHERUVA-T BZIEFX 0 RSA4TIIL—-Y BEETR

Vegan Mapo Tofu, Minced Soy Meat (G)
ERRMEZE
T —TOMRESRE

Stir-Fried Vegan Chicken, Vegetable, Black Bean Sauce (G)

BOTRMEB A
T —AVFFDEEDHFHEOTHEY — AW

Deep-Fried Soy Meatballs, Sweet & Sour Sauce (G)
SRMERAER
25— bDLEREEERK

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

(V) RYZU TP A Za— /(D) AESR. ) FYYL(G) LT EELU A1 —-TIIVETD,

All prices are in Japanese Yen, incluswve of 15% 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)
I =R mE
BREDEBE 7AUAHDADAREOAONTE TS

Cantonese Porridge, Fish Balls (N/G)
LRFH @R
DI OEETFADLER

Wagyu Fried Rice, Chinese Green Chives, Morel Mushrooms (N/G)
FILE MK R
MEEBFZS BEU-I1EOAKRSTELR

Eight Grains Fried Rice, Red King Crab, Free-range Egg, Lettuce (G)
LB HK

FSNEE LY X ERENIFON\EWER

Seafood Fried Noodles, Starchy Sauce (G)
NELE AN
BECE_SOONTREETE

Hu Jing Style Ethnic Hot & Sour Noodles, Parboiled Beef (G)
il A P EE N B2 B 7 [
BREFO—-—XADS5|TDOE BEEHRFRIXA - Y VBRSHE

Chicken & Green Leaf Collagen Noodles, Yuzu Citrus (D/G)
MRS DEWE
MFED AN I—RIL FBRAEEXOIS 5 VIBHSE)

(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,



2,200

5200

1,600

2,000

1,600

2,000

DESSERTS
SEIREH a3

Alphonso Mango Pudding (D/N)
FRMT
PILTADYNYA=DTV Y

Alphonso Mango Pudding, Bird's Nest Compote (D/N)
BFTRM T NIKKE S H
FILTADYRYOA—=DT YUY ik FOEDHEKE

Almond Bean Curd, Dried Apricot Compote, Amaretto Syrup (D)
ERa 2@
BCERE RSA77Vv OO VUR—b PY¥LY YOV T

Keemun Tea Milk Pudding, Low Carb Monk Fruit Sugar (D)
NI ARABT
F-LAUHREBEEDO—H—N (B¥EE) Lo TU >

Shiratama Dumplings, Walnut & Black Sesame Paste, Jiuniang (D/N/G)
BERF AR E
MIEAICRIZ TIAEETF Atk Erfifea BEE (F1——v ) Bk

Taiwanese Sweet Potato Dumpling, Tapioca

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

KFMTE2IRE (R 3 R)
BEIDFVDBEFEIEAADADEFOOIOSF VY IILY (B F2ld D)

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

(VG) U+ —H>.

(V) RYZU TP A Za— /(D) AESR. ) FYYL(G) LT EELU A1 —-TIIVETD,

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

FREAMATORRERBICE, $-EAR15% EHERI10%BIEFNTHD T,
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