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Assorted appetizers
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Crab and scallop soup
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Sweet sour pork with steamed bun
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Steamed fish with Chinese rice wine
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Today's meal
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Desserts
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Assorted appetizers
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Shanghai crab and mushroom soup
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Dim Sum
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Sautéed fish (Chili sauce)
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Beef fillet stir-fried with black vinegar
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Today's meal
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Assortment of desserts
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All prices are tax included. For allergies, please contact the staff before you place your order.




Weekday Lunch Set KEIKA
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Assorted appetizers
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Steamed soup
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* You can change it to Shark fin soup for an additional 1,650 yen.
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Please choosel dish
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B P Sweet sour pork
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[k Bk 2 5 )5 Spicy braised tofu and minced beef (Very hot)
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BLBEMR A= Sautéed shrimp (Chili sauce)
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Rice or Porridge
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* You can change it to fried rice for an additional 550 yen.
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Dessert

SEROEDPDNE BRELEFNFESC,
Please feel free to ask if you would like a second helping of your rice.




