Dim Sum Lunch
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Two kinds of seafood bruschetta
Steamed chicken, spicy sauce
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— Dim sum, six kinds —
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Steamed pork dumpling
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Steamed seafood bun, shrimp
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Steamed dumpling, chicken, corn
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Steamed bun, barbecue pork
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Deep-fried shrimp wrapped in edible wafer paper
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Pan-fried radish cake
KRB

Prawn fritter, yuba and ginger sauce, pickled takana leaf and minced pork
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— Today’s fried rice or noodle is available for an additional ¥880. —
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Assorted dessert
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— Please choose Chinese tea from the following. —
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Peach oolong tea
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Tocho oolong tea
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Pu’er tea
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star anise

Business Lunch
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Assorted appetizers
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Dim sum, two kinds
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Steamed egg custard, asari clam
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Braised shrimp, chili sauce
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Braised Japanese chicken, soy sauce, Shanghai style
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Fried rice, whitebait
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Assorted dessert
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star anise serves Koshiibuki rice from Sado, Niigata.
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Chef’s Lunch
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Chef’s recommended assorted appetizers

B R BEIOATRE Y Ab

Wok-fried foie gras, mango, black vinegar, steamed bun
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Deep-fried soft shell crab, garlic, breadcrumbs
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— Please choose one dish from the following —
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Wok-fried abalone, sakura shrimp XO sauce
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Wok-fried beef, yuzu pepper sauce
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— Please choose one dish from the following —
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Fried rice, whitebait
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Noodle soup, chicken, leek
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star anise spicy noodle soup
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Assorted dessert
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Monthly Lunch
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Mixed noodles, duck confit, fried shallot
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Assorted appetizers
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Steamed bun, braised pork
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Mixed noodles, duck breast confit, fried shallot
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Today’s dessert
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star anise

Lunch a la carte
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All dishes below are served with rice, soup, pickles and dim sum.
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Wok-fried shrimp, vegetables
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Braised shrimp, chili sauce
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Deep-fried chicken
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Wok-fried chicken, cashew nuts
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Wok-fried pork, sweet and sour sauce
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Wok-fried pork, cabbage, miso paste
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Wok-fried pork, egg, wood ear mushroom
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Wok-fried shredded beef, green pepper
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Wok-fried Japanese beef, vegetables,
black pepper
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Wok-fried crab meat, egg
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Szechuan braised tofu, minced meat ®©
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star anise serves Koshiibuki rice from Sado, Niigata.
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Rice and Noodles
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regular / half

star anise spicy noodle soup ©
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Spicy sesame noodle soup
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Noodle soup, barbequed pork
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Noodle soup, seafood and meat
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Fried noodles, seafood and meat
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Shanghai style fried noodles
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Fried rice, barbecue
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Fried rice, crab meat, lettuce
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—Add apricot seed pudding, mango pudding or ice cream.—
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