Ruby
FLE

Chef’s recommended assorted appetizers
MEAD RIEE Y by

Xinhua ham soup, matsutake mushroom

MEANY BHEANLA—T

Wok-fried shrimp, ginkgo, matsutake mushroom

B A Y /NFE & R DIFI 0

Wok-fried Japanese beef loin roll, mushroom, black pepper sauce

HAYEE e -2 Ry -2

— Please choose one dish from the following —

TRRX VB ERBRREZ LMBERNSLET

Fried rice, salmon, shiso leaf
fif & RFEA D Wk
Soupless noodles, steamed chicken, mushroom
HLaLEBOMAZ X
star anise spicy noodle soup

A AAH {H A

Dessert
FH—

star anise

Matsutake mushroom and autumn ingredients
WE & ROKEE

star anise serves Koshiibuki rice from Sado, Niigata.

AR =T ZACEFBEREEEZ LOREREFHRALTCED 9,

EcE

Chef’s recommended assorted appetizers
WEA Y HIERY bt

Xinhua ham soup, matsutake mushroom
MEAY SHFENLZX—T

Steamed abalone, matsutake mushroom, oyster sauce

MEANY DA A4 2 X —FAH

Wok-fried shrimp, ginkgo, matsutake mushroom

WE A Y /NEE & IR DIFID 0

Wok-fried Japanese beef loin roll, mushroom, black pepper sauce

BEAYEE R —2E& BNy — 2

— Please choose one dish from the following —

TREVBHERBRBEZ 1MBROZI W

Fried rice, salmon, shiso leaf
fi & REEAN D BDER
Soupless noodles, steamed chicken, mushroom
HLALEBOMAZIE
star anise spicy noodle soup

FuEZSIEbER T

Dessert
FHF— |
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Monthly dinner
2 VAV =T 4 F—

Assorted appetizers
TR ) bt

Dim sum, three kinds
RO Y b

Braised prawns, chili sauce
KilgEDF YV Y — 2K
Wok-fried chicken, cashew nuts
EEHBO A Y 2 —F v Vo

Braised tofu, king crab
R T NEEL GO EIA R

— Please choose one dish from the following —

TREL D BIFERBRAZ 1MBREVILT O

Fried rice, pork sausage, chili
o NUR = 4T
Noodle soup, mushroom

BEOHA»FTZIE

Dessert
FF— b

star anise

star anise
AR =T =R
— kX y 7 & EGHEE, il —

Chef’s recommended assorted appetizers
B A Y FREATEE Y b+

Peking duck, two kinds
Xy 7 2Ok W
Duck breast, wrapped pancake, sweet bean sauce
Deep-fried crispy duck skin, granulated sugar
A D 2 v — 78 H
KDY AV 77 =2 —fEedkic

Seafood, two kinds
HEEERH 2
Drunken Live tiger prawn, Chinese wine, matsutake mushroom, XO sauce
IEHEE OMEINE T B X OISR X
Steamed abalone, matsutake mushroom, leek, ginger

fit1 L INE DRLEEAR KL

Wok-fried Japanese beef loin, black pepper sauce
EpEfo —2oR Y BEE  BHIHRY — =2

— Please choose one dish from the following —

TREVBHERBRHEZ 1MBRUIZI O

Fried rice, seafood
TSI i
Noodle soup, barbecued pork
Xt
star anise spicy noodle soup

FpRH A

Dessert
FHF— |

Should you wish to know more details about the source of our ingredients, please kindly ask our service staff.
AMOEIICOVTIE, F—ERARXy ZitpRRl I n
star anise serves Koshiibuki rice from Sado, Niigata.

AR =T ZACEFBEREEEZ LOREREFHRALTCED 9,
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Chef’s recommendation

KR BEIORHET 1 F—

Chef’s recommended assorted appetizers

FH R BEIOATRE Y Ab¢

Braised dried abalone, Xinhua ham, oyster sauce

FLiloeborE SEAALEAA RZ—Y —REIE

Peking duck, wrapped pancake, sweet bean sauce
mxy 2
Wok-fried medium fatty tuna, Chinese leek sauce
fifrh e 20T BEE itk — X

— Please choose two dishes from the following —

TRCOMFERIEL, PRI L D B E R 2 M2 BB UL LI

Seafood
Xinhua ham soup, soft-shell turtle
TolFAAY BIENLR =T
Cantonese wok-fried abalone, bird’s nest, king crab and egg white sauce
flomi Y BEx MEHOHERZ X7 AELIIHD Y — &
Chef’s recommended lobster
FHER B8 0 4~ — L ifFE R
Shanghai braised sea bream, soy sauce
AN DEE LA B 1R
Szechuan braised sea cucumber, spicy sauce

Feapv V) EEAR  PUJIJE

Meat
Wok-fried Wagyu sirloin, three kinds of seasoning, steamed vegetables
BENMFr—2DRIYEE =MHolkby RERRZ
Chinese shabu-shabu, Japanese beef sirloin, Japanese pepper

EEFT — 2D L2320 #5  [LIHUELE

Today’s noodles or rice

AHOBAESE

Dessert
FF—}



Seasonal a la carte
ZEEiDOT T AV b

Chef’s recommended assorted appetizers
REAY R o

Xinhua ham soup, matsutake mushroom
IMEANY SHEANLRA—T

Wok-fried shrimp, ginkgo
/N L ERAT DI

Wok-fried tilefish, oyster sauce
HD S AZhEE A ARF—V—A

Fried rice, salmon, shiso leaf

fiE & REEA D SR

Soupless noodles, steamed chicken, mushroom
FEARLBOMAZIX

Appetizer
fise
regular / half

Assorted appetizers, three kinds
MM b

Green salad, beetroot dressing, mustard O)

Y —oHSH8 =Y Ry vy <wAZ— NEKE

Marinated jellyfish
255D

Cold sliced chicken, spicy sesame sauce

EFEE O 4

Steamed chicken, spicy sauce
KLBD RS, o— Y — AT

Barbecued pork
[ EE IR 0D St

Szechuan sliced pork, spicy garlic sauce

PR KR T W DBEEIE ANA ==V v 7 V) —R

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°,
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Seafood
v—7—FK
regular / half

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 ©

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 — A&

Braised prawns, chili sauce

KiFEDF Y J—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

IMBOEMEIAZ 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



