Dim Sum Lunch
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Jellyfish, smoked salmon, green salad, sesame dressing
IS5 RAE— Y —F VDY T XETT
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— Dim sum, six kinds —
AY: =t
Pan-fried dumpling, pork, cabbage
JRA L F v~y DIELELT
Steamed seafood dumpling, squid
FSHBN D i HE L A
Steamed pork dumpling, onion
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Deep-fried spring roll, scallop
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Boiled pork dumpling, spicy sauce
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Steamed pork spare ribs, black bean paste
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Boiled beef, eggplant, leek soy sauce
ML dr—20L 2L » M2 T kY — =

— Today’s fried rice or noodle is available for an additional. —
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Assorted dessert
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— Please choose Chinese tea from the following. —
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Peach oolong tea
FIRRSEER (7L v P&
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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Minced pork and seasonal vegetable soup
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Wok-fried shrimp, cashew nuts
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Braised Japanese chicken, mushroom, curry sauce
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Spicy black sesame noodle soup
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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
Chinese wine-marinated spot prawn
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Hot and sour soup, fresh tomato, black vinegar
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Wok-fried shrimp, matsutake
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— Please choose one dish from the following —
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Wok-fried abalone, dried tiny shrimp, leek
oV Ex TIZT L LADY — R
Wok-fried beef, wasabi sauce
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— Please choose one dish from the following —
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Fried rice, takana pickles, minced pork
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Shanghai style fried noodles
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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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Hot and sour noodle soup, fresh tomato, black vinegar
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Assorted appetizers
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Dim sum, two kinds
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Hot and sour noodle soup, fresh tomato, black vinegar
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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, barbecued pork
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Fried rice, crab meat, lettuce
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—Add apricot seed pudding, mango pudding or ice cream for an additional.—
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