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Ancient Town course

¥8.800 @)
¥10,120 (% — E A FHAZ)
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Assorted appetizers

2R A&BR

= = Z BoMhBEE, AFRELY -RAHANT
Grilld Spanish wackrel spring vegetables with black beans sauce

Dinner Course Menu NNE R S
NFEDOLBELAINN Y LLA—T

Eight tvpes of thickened soup with exquisite delicacies

IERXE®T
E#Style tF v 7

Shunju style peking duck

WA o —3EARPIRIZL D,
FEUCERTAHANTEVLT, 2 B Y HF

WA FBRIHIRIG%NF—E AR EERL 2T, LB EEORTY, EROFTENORZ

MEEEN CHBCRHIIL AT LAE Y Black pork sweet and sour stir-iried seasonal vegetables
IXWELEL, THEOFLZEPLAT(E

” E R E YR

3% This menu is subject to change without notice, B o ) — .
IELHENFr—1Y HUKZELD

[

X A 15% service charge will be added to the Shrimp and pickled mustard greens fried rice fried cherry shrimp
price.
3% If vou have any food allergies or special ., o

requests. please ask our staff.
ABOFHF— |
Today's dessert
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Pudong course

¥14,300 @ax)
¥16445 (4 — £ AR )

ME_AKBRLY) ZHACEETIT
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Assorted appetizers

¥ EY =K
Tt FoBR%kioul), FoFrkiihzEndds

Stir-fried dried shrimp with the rich flavor of shrimp and garlic chiues

SIS ]
EAD, BT T7AL L QLD EBE GHEIAL

Simmered napa cabbage and shark fin in soy sauce

dtwXE®R T
HA#Style dEE 5w 7

Shunju style peking duck

MR RAE
WIRF —7 L EHFRORRY — ZBKY W

Stir-fried pork and seasonal vegetable with Sichuan hor &spicy sauce

A B QR &
Tlyiabe b BE TPy N FERELETF

Fresh tomato xiao long bao,

Stamed dumplings with shrimp and bamboo shoots

G & B & 2
EEEa—Frnmin ) N)YaFEA—TDHERALZIT

Nagoyacochin finely sliced white soup simmered noodles
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Today s dessert
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The Bund course

¥19.800 @as)

¥22770 (4 —E ZFRA L)

ME_ARLY THRAVWEEITLT
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Special appetizer platter
a % e R
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Clam and Chinese cabbage with garlic white soup

4 Bt HE R &
tER7AHE L DEELBENL

Simmered shark fin(Shanghai-styie)

It X E® T
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Shunju style peking duck

REYF A

FFLVWARE S — @i AEHNTIL7 240 Fohibsh

Homemade spicy chili oil and sinshu beef

B BB R

xR L X BFELEIED LS S W

Stir-fried spring vegetables

LAY R
LR BRHrdvL EOBMELZ I

Pork and spinach soy sauce "Yakisoba (Shanghai-stvie)
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AEHOFTH— b

Todays dessert
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Concession course

¥25,300 @2z

¥29,095 (#+—E A FAL)
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Dinner special appetizer platter
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Steamed dish with carabines shrimp.glass noodles and yellow bell pepper
“Nezanshou satice

B3
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Deluxe ingredients steamed white soup

T EHTF

A4 Style X7 v 7
Shunju style peking duck

L BE W F A
W FT-NVrEFFOCHLIMEHEANL

Braised beef tail and tender green onion in soy sauce

4 K R
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Steamed finely sliced abalone with stir-fried seasonal vegetables

T R KRB
S LTIV EFUFLERDLERRE IR T obBhiTE%

Clam and Chinese broccoll mixed rice

P B R &%
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Today s dessert
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Yu Garden course

¥33,000 @z

¥37,950 (¥ —E ZHAL)
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Dinner special appetizer platter

R R BB
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Steamed lobster with garlic butter sauce

am KH®
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Simmered shark fin Seasonel white soup

it X &% T

##Style dkx ¥ v 7
Shunju style peking duck

Z F Y F
ER TN T AErERTIAHEDZHIRY — 2 thH

Shinshu beef and “Amigasadake” stir—fried with black pepper sauce

% 2 T & 3%
CEEFLTIOEYrHMEBtrsI0A4 AV —Y —AEINL

Dried abalone and sea cucumber simmered in oyster sauce

NEREHN
LELEY ABHEEEEFHBLOLALNITITZIE

Five ingredients miso and chill stir-fried sauce noodles
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Today s dessert



