star anise Lunch
AR—=T AT VF

Assorted appetizers
AR O b

— Please choose one dish from the following —
TRV BIFEABREZ 1 BBEFSZIV

Green salad

7)) —=v¥ X

Dim sum, two kinds
MO MR Y b

Today’s small noodle soup

AHD I =% 1F
Today’s small rice bow!
AHD I =3
— Please choose one dish from the following —
TRLYV B ABREFZ 1 MBENEI

Fried noodles Shanghai style
bR 21X

Noodle soup, steamed chicken, leek

ALz L

Noodle soup, hot and sour, dried scallops

T L HAEA Y BRI 1l

Fried rice, wok-fried seafood and meat

THW® O IR

Wok-fried shredded beef, green pepper, steamed rice

TR AA:

Today’s dessert
AHOTH =+

star anise

star anise serves Koshiibuki rice from Sado, Niigata.

AR =T ZACEFBEREEEZ LOREREFHRALTCED 9,

Dim Sum Lunch
xR vF

Jew’s-ear and clam jelly
HAE Lo+ Y — {37 T
Grilled chicken, spicy sauce

FEIA D A IRBE =

— Dim sum, seven kinds—

LR O

Steamed dumpling, beef
A AIBETC
Steamed dumpling, shrimp, crab
g LB D BEst
Steamed dumpling, chicken, curry flavor
FHWAD P AZKLEF L — AR
Steamed dumpling, pork, chili
v Y IR ABETS
Deep-fried spring roll, scallop
RAZA Y BT HE& X
Steamed dumpling, chicken, chili
HAD Y FEEL
Steamed bun, barbecued pork
XJpEel

Steamed dumpling, shrimp, Japanese pepper, green pea sauce

HELIROFVERL /) —ve—20y -2 biic

— Today’s fried rice or noodle is available for an additional ¥770.—

77 ZA¥TT0 . CTAHDOER i ZiXZ28Mn72 g %9

Assorted dessert
FH— LD AbY
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Business Lunch
EVART VT

Assorted appetizers
TR ) Bt

Dim sum, two kinds
RO TR Y b

White corn soup
K74 ba—-—vzR—7

Wok-fried Japanese chicken, black pepper
I 2E 75 D FHARD
Wok-fried scallop, green chives
Az & SE DI

Fried rice, pak choi, minced pork

EE A S/A[o¥5 T

Assorted dessert
FF— MY G

star anise

Exective Lunch
Shanghai
ITXITATIVT
it

Chef’s recommended assorted appetizers

FH R BEIOATRE Y Ab¢

Steamed tofu, green soybean sauce
ZohEE FEY—A

Deep-fried spring roll, sweetfish, cabbage
fili & F v XY OFEL %

Braised pork belly, black vinegar sauce

Y)Y KA DEIAA HBEEY —

— Please choose one dish from the following —

TREVBHERBRHEZ 1MBRUIZT O

Fried rice, whitebait, pickled plum
L o3 e HEA Y Rk

Noodle soup, pak choi, Chinese cabbage
FXLHEZDH AL T2 L

star anise spicy noodle soup

FuEZSIELER T

Assorted dessert
TH—- K AEDYE

star anise serves Koshiibuki rice from Sado, Niigata.

AR =T ZACEFBEREEEZ LOREREFHRALTCED 9,
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Chef’s Lunch
V2T RT VT

Chef’s recommended assorted appetizers

FH R BEIOATRE Y Ab¢

Xinhua ham soup, bird's nest
HDOEAY HHEANLZ—T

Braised abalone, oyster sauce, steamed vegetables
floF 4 22—y —2FiAH BIFERZ

Wok-fried shorthorn beef, black pepper sauce
GAFORIYBEE  HEARY — =<

— Please choose one dish from the following —

TRV BHELBRAEZ 1MBBUIZI W

Fried rice, whitebait, pickled plum
L 53 gAY Rk ik

Noodle soup, pak choi, Chinese cabbage
BELHEDD A TFiHZIE

star anise spicy noodle soup

FuEZSIEbER 1]

Assorted dessert
TRV AEDE



Seasonal a la carte
FEOT F ANk

Chef’s recommended assorted appetizers
i RATEE D A

Deep-fried sweetfish, Japanese pepper flavor

BEDF D BT LR

Shanghai braised pork tail, soy sauce
¥R T — v DA P

Steamed tofu, king crab sauce
FKOWEE I —X

Fried rice, whitebait, pickled plum

L 53 & HEA D Bilb iy
Appetizer
FIE2

Assorted appetizers, three kinds
MM b

Green salad, beetroot dressing, mustard O)

regular / half

Y —oHSK8 =Y Ry vy w22 — NEKE

Marinated jellyfish
777D

Cold sliced chicken, spicy sesame sauce

EFEE O 4 5

Steamed chicken, spicy sauce
KLBBD RS, o— ) — AT

Barbecued pork
[ EEIR 0D Sk

Szechuan sliced pork, spicy garlic sauce

PR K AT RDEEIE AL == v 7 V) —2R

Preserved egg and tofu
v—& T

star anise

Soup
A=

Xinhua ham, bird’s nest
WHED R & A NLDA—T

Steamed Chinese herbal, Xinhua ham
BHENDNY HEZ—T

Hot and sour seafood

AGEINUN LS

Creen vegetable and egg
HREEFORA—T

Corn
a— A=

Dim Sum Menu
E}L\

I

Deep-fried spring roll, pork, crab
g DEAN Y F&

Pan-fried dumpling, pork, vegetable
KPS & 26 ¢~ AN D BE X i

Pan-fried dumpling, pork, shrimp, green chives

W& L AEA D BES fBEH

Steamed pork bun
iR PR B 8

Steamed shrimp dumpling
WEND KL

Xiaolongbao
/NEEEL

Steamed pork dumpling
B DG s

Pan-fried radish cake, Chinese sausage

it s A 0 KR

Pan-fried radish cake, mugwort
b EAY KRG

Steamed pork spare ribs, black bean
ANT VT DRGY =R

star anise serves Koshiibuki rice from Sado, Niigata.

AL —T = ATITHBREEE. LS KZMHEHA LT £7°,

Seafood
S—T—F

Braised abalone, oyster sauce

DA A AR — ) — A

Braised abalone, cream sauce

fifsd 7 V) — LE

Braised abalone, soy sauce

il EHm A

Braised dried abalone, Xinhua ham, oyster sauce ©
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regular / half

T LD HE SHEANDL LA A AKX — Y — A

Braised sea cucumber, soy sauce

7 E Z OFEMA

Wok-fried scallops, vegetables
INVA= R SRV )

Wok-fried scallops, spicy sauce

WL R DR A

Braised shrimp, chili sauce

INEEDT Y Y — A&

Braised prawns, chili sauce

KiFEDF Y V) —AE

Braised lobster, chili sauce
F~v—NWEOT ) ) —AH

Wok-fried lobster, chicken wings, dried chili ©
= — Vil & BFPEONKREFE D

Steamed sea bream, leek, ginger
IIMRDOEAEZF VKL

Shanghai braised sea bream, soy sauce

IMBOEMEIA S LR

@Vegetarian @Signature dish / Chef’s recommendation



Poultry and Meat
]

Deep-fried chicken
[EPERS DO RES

Szechuan crispy chicken, chilies, peanuts

VU, [EIPERS D A /3 A 2515

Wok-fried chicken, cashew nuts

Peking duck (one piece) ©
w7 (—K)

Deep-fried chicken wings, shrimp tomalley

BENEON Y B VGBS WEHTRE

\Wok-fried pork, sweet and sour sauce

L3173

Wok-fried pork, black vinegar
JAR A O SRR SRR

Wok-fried pork, cabbage, miso paste
JRP & 3 ¢~ D BRI 60

Wok-fried shredded beef, green pepper
FREE—~ U ORITID KD

\Wok-fried beef, oyster sauce
FRDAA AL =Y =2

Wok-fried Japanese beef, vegetables,
black pepper
[EIFE4F & By e oD B

Szechuan sliced beef, bean sprout, celery,
leek and hot chili sauce

PR AW, L, e o) ¥EEIAR

Wok-fried Hida beef, three kinds of seasoning
REEAF DRI FEZ  =FEDIRDU

regular / half

star anise

Vegetables
5%
regular / half
Szechuan wok-fried cabbage, chili
VIR 2% 2~ D 0
Wok-fried green vegetables
HROE VDO
Wok-fried green vegetables, chili
HROMEE T4
Braised Chinese cabbage, cream sauce
EEIPPRIENN
Braised Chinese cabbage, dried scallop, Szechuan pickles
FI3E L LEAE, #EROEIMAEAS
Egg, Tofu
regular / half

Wok-fried crab meat, egg
L EFDOBD

Wok-fried pork, egg, wood ear mushroom

KR LI, %27 Z70F D

Braised green vegetables, bean cured skin, tofu
HH. L. GEOFIAR

Szechuan braised tofu, minced meat ®©

TR R 2 M

Braised chicken, tofu, chili, yuzu

B E TR OFEFFAR FFOFY

Two kinds of braised spicy tofu
TAARBR LI

Braised tofu, crab meat
LI LR OREIA T

Braised seafood, meat, tofu
THANY G OEIA:

star anise serves Koshiibuki rice from Sado, Niigata.

AL —T = ATITHBREEE. LS KZMHEHA LT £7°,
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Rice and Noodles
i - i

regular / half
Noodle soup choice of  IZI(X
seafood HEfE & A
barbecued pork X JE
seafood and meat BH AT
spicy sesame FHAH L

Fried noodles choice of Hix %X

seafood HHEE D A DT
vegetables B3 o AT
seafood and meat HEBBHANT
Shanghai g

Fried rice choice of £

seafood ik
barbecued pork X JE

crab meat i

shrimps =S

star anise spicy noodle soup ©

AR AH L

Crispy fried rice cake, meat and seafood soup
HHBZT

Dessert

FH—

Mango pudding, mango sorbet, fruits
~vryA—=FY v d—=Y NN T—VIRZ

Selection of apricot seed dessert

SHEOFCT - b

Baked egg custard tart, fruits
Ty T HVE T—VRZ

|ce cream and sorbet selection
TAAT Y—AhE VLR

@Vegetarian @Signature dish / Chef’s recommendation



