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2hours of all-you-can-drink (LLast order is 2hours of all-you-can-drink (Last order is 2.6hours of all-you-can-drink (Last order is
going to be 90 minutes after starting) going to be 90 minutes after starting) going to be 120 minutes after starting)
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Order Buffet Order Buffet Order Buffet
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All you can drink menu All you can drink menu All you can drink menu
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Listed price includes consumption tax and cover charge
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JPY500 per person to extend “All you can drink” for 30 minutes Dessert pla h message & BGM for special day JPY 1,5
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Order Buffet
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Standard
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Sous-Vide Chicken Breast with Scallion & Sichuan Pepper Soy Sauce
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Salt-Boiled Edamame with Aromatic Seasoning
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Chinese Green Zha Cai Pickles
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Chinese-Style Mushroom & Pork Salad
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Poached Autumn Cabbage & Pork Belly

with Sichuan Garlic Soy Sauce
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Mala Spicy French Fries
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Crispy Chicken with Scallion Soy Dressing
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Deep-Fried Gyoza with White Scallion & Spicy Asian Chili Oil
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Rockfish Fritters with Five-Spice Seasoning
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Chinese Five-Ingredient Spring Rolls
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Yokohama Pork Shumai
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Bite-Sized Crystal Shrimp Dumplings
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Taiwanese-Style Stir-Fried Squid & Greens with Garlic
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Red Snow Crab Omelet with Amber Oyster Sauce
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Stir-Fried Chicken Liver & Autumn Vegetables with Oyster Sauce
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Sweet & Sour Pork with Colorful Root Vegetables & Black Vinegar
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Stir-Fried Beef & Green Peppers
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Sichuan-Style Mapo Tofu
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Five-Ingredient Fried Rice with Autumn Salmon & Corn
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Autumn Chestnut & Brown Sugar Syrup Ice Cream
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High-End
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Autumn Mackerel Nanbanzuke with Aromatic Vegetables
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Shrimp & Autumn Root Vegetables in Chili Sauce
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Stir-Fried Shrimp & Squid with Egg in Light Salt Sauce
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Shanghai Soup Dumplings
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Mango Pudding with Chestnut Chantilly Cream
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Luxury
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Stir-Fried Beef & Colorful Vegetables with XO Sauce
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Braised Pork Belly Sweet & Sour Pork with Black Vinegar
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Lettuce Fried Rice with Red Snow Crab & Shark Fin in Savory Sauce
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Chongging-Style Dry Dan Dan Noodles
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Honey-Glazed Candied Sweet Potato
with Anno Sweet Potato Ice Cream
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“The New China ~ Chinese Harvest Selection ~





