H#E BBV Fa—x

K 7

Premium Hairy crab Lunch Course Mu Lan Hua

12,00 0yencs
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Seasonal Assorted Appetizer
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Dim Sum chef recommend two kinds“Premium”of Hairy crab Dim Sum
(Extra steamed hairy crab xiaolongbao , Pan-fried Hairy crab shrimp Dumpling)
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Shark fin soup in bean curd skin in Hairy crab and enoki
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Whole roasted Beijing duck
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Boiled Seasoning vegetable in soy sauce
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Fried rice in Hairy crab and mushroom
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Hong Kong dessert
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Premium Hairy crab Course Rose

30,000yenws
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Seasonal wine preserved hairy crab Assorted Appetizer
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Braised paichi in Hairy crab soup with fish maw
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Wok-fried prawn and geoduck in chestnuts with Hairy crab
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Whole roasted Beijing duck
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Steamed Hairy crab
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Claypot Rice with HairyCrab Roe
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Hong Kong dessert
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Huangiu Hua Lunch Course

6,000yenws
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Four kinds Assorted of Appetizer
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Three kinds of steamed Dim Sum
(Steamed shrimp dumpling , Steamed xiaolongbao “Xin Xiang Gang” style ,
Steamed pork and shrimp bean curd skin roll in oyster sauce)
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Today’s Daily soup
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Pan-fried & Deep-fried two kinds Dim Sum
( Pan-fried pork and vegetable dumpling , Cheese seafoods spring roll)
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Steamed rice noodle rolls with shrimp
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Dim sum chef recommend dessert
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Tokusen Yin Cha Lunch Course Gladiolus

8,50 0yens
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Assorted of Appetizer
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Two kinds of steamed Dim Sum
(Steamed crab roe sui mai , Steamed shrimp and sweet corn bun)
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Double colored dumpling shark fins soup with vegetable
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Whole roasted Beijing duck
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Pan-fried & Baked two kinds Dim Sum
(Pan-fried shrimp in bean curd skin roll , Baked puff pastries with five spice mixed nuts)
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Pan-fried glutinous rice chicken with abalone sauce
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Dim sum chef recommend dessert
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Prefix Yin Cha Lunch Course Fu Rong Hua
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Xin Xiang Gang Assorted Appetizer
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Steamed bird nest soup seafood dumpling in green
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Please choose 4items from the Dim Sum menu
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Whole roasted Beijing duck
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Hot rise in shark fin and vegetable
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Hong Kong dessert
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Chinese pastry & Coffee
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