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Welcome and farewell party

Opening hours 17:30 - 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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2hours of all-you-can-drink(Last order is going to be 90 minutes after starting)

¥5,000
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2hours of all-you-can-drink(Last order is going to be 90 minutes after starting)

¥6,000
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2.5hours of all-you-can-drink(Last order is going to be 120 minutes after starting)

¥7,000
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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

The New China
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All you can eat Chinese food buffet
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All you can drink menu
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Listed price includes consumption tax and cover charge
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Dessert plate with message & BGM for specnal day ¥1,500 per group




CQM¢ZLC3@h4¢¢éﬁmaféﬁf525%%wuz

— il R FE R R AR

Please order to our staff
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Chicken gizzards fried in soy sauce
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Fried mackerel with sweet and sour onion sauce
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Five-color vegetable spring rolls
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Steamed shrimp dumplings (2 pieces)

TKELF ~m)lIRsE, — 2~ (218)

Sichuan-style spicy dumplings (2 pieces)
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Spring cabbage and asari clams steamed with Japanese sake
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Sichuan-style mapo tofu
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Black vinegar pork belly
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Sautéed green peppers with miso
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Stir-fried spring cabbage, pork and
cloud ear mashroom with egg oyster sauce
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Stir-fried spring cabbage with chicken and miso
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Fried rice with scallops and asparagus

Py =Yy — 4

Jajangmyeon (black bean noodles)
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Sichuan-style dan dan noodles
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Almond tofu
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Please order to our staff
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Plan B
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Atlantic salmon carpaccio with cherry blossom dressing
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Garlic ajillo with potatoes
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Chicken with Caesar mayonnaise dressing
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Sweet and sour fried dumplings
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Shanghai-style xiao long bao (soup dumplings)
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Stir-fried mackerel and colorful vegetables
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Shrimp stir-fried in chili sauce
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Stir-fried squid, shrimp and eggs with salt
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Stir-fried komatsuna greens and eggs rice with crab sauce
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Red snow crab Tianjin-style fried rice
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Chinese-style roast beef with Sichuan pepper sauce
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Beef tongue stir-fried with black pepper
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Black vinegar braised pork belly
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Stir-fried seafood and shark fin with crispy noodles
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Shark fin hot pot with Chinese cabbage and bamboo shoots
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The New China






