Orchid ¥6,800(F¢ %34 7,700)
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Assorted Appetizer Delights
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Three Kinds of Chef's Premium Dim Sum Selection
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Steamed Pork and Sichuan Pickles Cute Piglet Dumpling
FRR EF R (v—y7A4) PDVDAFHROD &S

XOHE AL T8 RE SRR
Steamed Lobster and Scallop with XO source Dumpling Steamed Abalone on Pork and Shrimp Dumpling

fFEGEE S BAED X UK F XO# A% FAHETETTILEOE YA

B G
Steamed Shark-fin Dumpling in Soup
TAhEVAND EFA—T KT

LRI A=
Wok Fried Prawn with Chili Sauce
KiZ£DT ) — R
B 0 0 8R
Please Choose One Dish Rice or Noodles
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Steamd Salted Egg Yolk and Butter Cream Buns
BETIENS —DELFET  HHT IS
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Desert
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Rice and Nodlle Menu
FEERKIFE A — 2 —

Ol ik 2 ¥1300
Cooked Tofu & Minced pork with Chili sauce

D N~ —AR— 2/

A e ¥1400
Original Spicy Sesame Soup Noodles

D TEEHIA—T VIV

EFHERME Y1400
Spicy Sesame Dandan Noodles(No soup)

b ABTnLIVI VA

HmAEHE  ¥1600

Spicy Beef Soup Noodles chengdu style

D BHEX 2 =R T — A

BEE¥E ¥1400
Fire Noodles Yibin Style(No soup)
4 w4
FREZEAEAND BZSHZI1X

AR ¥1500

Fried Rice with Crub Meat and Lettuce

ZTABELI ADTF Y —I\V

XO¥E kbR ¥1800
XO Sauce and Shrimp Fried Rice

HE N W R XOH Bk

[Mita—ATEALHA M2 B0 &0 ¥300H]

bR 2 i ¥5000
Shanghai Crab Meat and Crab Roe Ma-Po Tofu

D EHEANYREDLRE (X E)

[t —ATEALZSS EEB0 &V ¥1600/]

g2 Wwam ¥1300

Supreme Soy Sauce Fried Noodles

F BB E 21X A R R

B ¥1400

Yangzhou Fried Rice

BHETFY—Y2TINDAZBYR

BXERE LM ¥1500

Shrimp Won-ton Noodles

HREXNBFET VT V5

B & BB AR ¥1500
Chinese Anchovies and Chicken Fried Rice

FTET VF AL EHADYR

BERN ¥1200

Congee with Pork and Preserved Egg

Bl EE—F Y DBW

BRI ¥1800
Crab Meat E-Fu Noodle

FZT LENDELALFRA

[t —ATEALSGA LB LV ¥300H]

EGINEFEEE ¥1800
Crab Meat Omelette on Rice

REHR BHALE/—R

[Mita—ATRALZSA L B0 LV ¥300H]

BT Ay dr4a ¥5000
Shanghai Crab Meat and Crab Roe Noodles

rEEDRZZIX (LHRT)

[T —ATEALGS EmEB0 LV Y1600 ]



Dim Sum Course ¥5,400 (%¢+3A6,110)
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Steamed Chicken Spicy Luzhou style

K1

BANE R
Steamed pork Dumpling Xiao Long Po
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Chef's Premium Dim Sum Selection
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Please Choose Two Dim Sum
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Please Choose One Dish Rice and Noodles
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Desert
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DIM SUM SELECTION

RExE®L 73w

&2 eE e (218) ¥700
Steamed Silky Skin Dumpling with Shrimp

HENDAZLUBRT

FaRBIEE (248) ¥700
Steamed Pork and Shrimp Siu Mai

FEXRA L& DR

BRAEE (28) ¥700
Pork Xiao-long-po Dumpling

AN A

wiTeok A (2f8) ¥700

Deep-fried Mild Curry flavor Dumpling

THFTARTAIWVEHSL —A%RDABIBTEF

HHMBHE (248) ¥700
Pan-fried Radish Cake

KARBEDE D B &

I A (248) ¥800

Steamed Seasonal Vegetable Dumpling

FEHIFRDALURT

BN KRR (218) ¥700

Steamed Sago and Peanuts Chiu Chow Dumpling

BIAELTFXDRMN XA UKT

ERAKME (218) ¥700
Steamed Crystal Skin Dumpling with Shrimp and Green Chive

ZoLHEENDEURT

st AR (18) ¥800
Steamed Spare Rib with Black Beans

BANXT )T 753V 78— X&U

B SR A6 (248) ¥800
Baked Barbecued Pork Bun

FX—Ta2TAND AT INY

REBKB B (27) ¥700

Steamed Chicken & Basil Spicy Dumpling Litsea cubeba oil flavor
D #HHESYN ) FEUET
g I A R A E RS R R

HBRHEFER (218) ¥800
Beetroot Dumpling of Seafood

LI -V DEAUKT

Wi SRR A ¥2,100

Three Kinds of Chef's Premium Dim Sum Selection

TVUIT LB =4
TN B )Lie

Steamed Pork and Sichuan Pickles Cute Piglet Dumpling

B EFE (v—v74) DOVVIFHRD &S
RE G ERIEE

Steamed Abalone on Pork and Shrimp Dumpling

FAHTETILEDHY TS

XOBRBF TH
Steamed Lobster and Scallop with XO source Dumpling

FEHEE S RO XK LT XOE E %k
(%2 —ATEALE A B4 ¥1,500M]

% 4T A R =4 ¥1.300
Three Kinds of Ngam Ngam Hou Dim Sum Selection

T LT LR THRESEME

Kb i 2 4%
Steamed Crystal Skin Dumpling with Snow Crub and Shrimp

XTAEEHEXDT ) AT IVARUERF
XO#% 35 2 % F4%

Steamed Jade skin Dumpling with Scallop & XO Source

R TREDEUKT XOFE%
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Steamed Wagyu beef Dumpling with Stem Lettuce

DRt S550) R UET
[8ha— A CTEAIZE A B4 ¥T00H]




DIM SUM SELECTION

RrtL 73y

AAE XA (218) ¥700 HREN AL (24) ¥800
Pan-fried Shrimp and Green Chive Dumpling Spring-rolls with Crab meat and Spinach
=T HEXDHIFRTF AXTABEBOINAFDEEZ
2REJN (1) ¥800 Bas%REBR (248) ¥900
Steamed Chicken Feet with Black Beans Swan Thousand Layered Pastry with Radish
#BHLAHLDAZ =7 VEL 8 &R THANLAND KR A

[k — A CTRALES EMREB0EVH ¥150H]

2t BB (2K) ¥800 Fir e (248) ¥800
Steamed Rice flour rolls with Barbecued Pork Steamed Barbecued Pork Bun
FRTFXY—22TEEDIA AT LT EL EARFY—T2IEE

B AL E (2f8) ¥1000
Pork and Truffle Xiao-long-po Dumpling

Z2hJaT7ANDNEE

BAERFE (248) ¥1000
Steamed Truffle and Egg white Dumpling
B2h)a7 pg HEOALUKT
[0 — ATHAL S S B0 L0 ¥Y2001]  [REI—ATRAZG & @MREBO VMK ¥2001]

DEERETA (248) ¥800 AZVEH/I (24) ¥700
Deep-fried Taro and Duck Puff Deep-fried Chicken wings with Litsea cubeba
B DO RFaay sy 7 - — ZARA% BFHRDEHT w45 T4 E KE A%
kbR B (28) ¥800 LMk (1A) ¥800
Steamed Porcini mushrooms and Chicken Bun Steamed Sticky Rice in Lotus Leaf
¥R BAELFNVTF—ZHDRA HANDEDHEAXRL JITA
MR 2 Z Rk (348) ¥600 2 4%k # (318) ¥600
Glutinous rice Sesame Balls Glutinous rice Coconut Balls
ZHRAEND CFEH T AR —RegAN D aaF Y Y HT
Ry e (248) ¥700 R BER A A= 2 ¥600
Steamd Salted Egg Yolk and Butter Cream Buns Almond Pudding in Lycyee Honey Syrup

BFAFIPENI —DEATIETEHET T —/F FAFNZ=2aY TDELZE



Rose ¥3,800 (F¢+314,300)
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TN 7 K
Steamed Chicken Spicy Luzhou style
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Bt B AR S BE G = 4%
Three Kinds of Chef's Dim Sum Selection
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Double-boiled Soup with Dumpling
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Wok Fried Prawn with Chili Sauce
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Please Choose One Dish Rice and Noodles
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