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~ Chinese Beer Summer —~

Adult beer hall, Chinese Beer Summer
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Opening hours [7:30 - 22:00, 120 minutes per bookings, last order - 30minutes before the end of booking, LLast entry to the restaurant - 20:00
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2Zhours of all-you-can-drink(Last order is going to be 90 minutes after starting)
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¥ 500 ¥5800
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2hours of all-you-can-drink(Last order is going to be 90 minutes after starting)
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¥6,500 16,800

td ¥4 500 v ¥3,600
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2.5hours of all-you-can-drink(Last order is going to be |20 minutes after starting)
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¥7,600 «7.800

i v5 500, A4 ¥4 500
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All you can eat Chinese food buffet
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All you can drink menu
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¥500 per person to extend “All you can drink” for 30 minutes
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All you can eat Chinese food buffet
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All you can drink menu

ONO HAKATA

The New China
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All you can eat Chinese food buffet
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All you can drink menu

Listed price includes consumption tax and cover charge
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Dessert plate with message & BGM for special day ¥1,500 per group
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Please order to our staff
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Cold steamed bang bang chicken with golden powder sauce
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Pork and lettuce sesame salad
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Five color pickled cucumber
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Fried mayo chicken in sweet soy sauce
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French Fries
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Vegetable spring rolls
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Pork steamed dumplings
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Japanese mustard spinach in Cantonese broth
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Chicken with chili sauce
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Chinese style bitter melon stir fly
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Stir-fried colorful green peppers and pork
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Black vinegar pork
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Miso eggplant and pork with steamed bread
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Soft-boiled egg garlic chive omelet
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Sichuan-style mapo tofu
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Fried rice with ham
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Sichuan-style dan dan noodles
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Chilled Chinese noodles
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Almond tofu
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Sesame balls
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Please order to our staff
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Octopus and Chinese-style marinade
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Squid and white leek with peppery sesame sauce
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Cantonese-style squid and asparagus with aromatic burnt sauce
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Shrimp mayonnaise with Cointreau orange flavor
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Shrimp stir-fried in chili sauce
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Shrimp and summer vegetables stir-fried with egg and salt
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Rockfish and colorful vegetab es stir-fried in black vinegar
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Red snow crab omelet
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Red snow crab Tianjin-style fried rice
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Basque cheesecake
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Chinese-style roast beef with Sichuan pepper sauce
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Steamed Daruma sea bream with Shaoxing wine
and aromatic burnt sauce

R R IX

Black vinegar braised pork belly
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Stir=fried beef skirt with black pepper
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Stir-fried noodles with shark fin
and assorted ingredients in thick sauce

@
Precious
ONO HAKATA

The New China
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