/7:30 — 22.:00
(FAEAFE20:00)

B 1205
(9097 AhA—5—)

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

FAM =4 —
7—r90% & Fv>2904% L.o.

Food & drink last order - 30minutes before the end of booking

¥5,000

4 ¥3,5600. hEx ¥2,600

FAMF =K —
7—r90% & Fv 2904 L.o.

Food & drink last order - 30minutes before the end of booking

¥6,000

g ¥4 500, 4 3,600

FAME—F—
7—r90% & Fv 2904 L.o.

Food & drink last order - 30minutes before the end of booking

¥7,000

4 ¥b 500. ha ¥4 500
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All you can eat Chinese food buffet

(RAPEA =2 —)
%30

7)—RN)>7

All you can drink menu

KFORMIAEI I THBER - HN—F =0 EEnET

Listed price includes consumption tax and cover charge

(BARPUBEA=2—)
25&
F—R—FxA+Tv7x

All you can eat Chinese food buffet

BBREETY7L

Taiwan food stall buffet

(ERAEA=2—)
#w30&

7)—=K)>Z

All you can drink menu

F 73

(BRPEAZ2—)
30
F—B—FvA+Tv7x

All you can eat Chinese food buffet
ART)T DEMA+TERD— AN —T707) T~ 27V —h
Sparerib stew + Chinese roast beef mariage plate
EBEGR7 Y7

Taiwan food stall buffet

(ERAIEA = 2—)
w30 /) —h)>7

All you can drink menu
A=) T I TOT o E— )L &

Includes sparkling wine and Asian beer

o M AHE 300 R+ ¥H00/ 148K

¥500 per person to extend “All you can drink” for 30 minutes

* SLBAFF—I T —bve—vBoMits)  +¥[,600/170—7
Dessert plate with message & BGM for special day ¥1,500 per group

T T

The New China
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Please order to our staff

F—F—F v AST Ty 7 WAL YT AT LA

BN ~)—O0—T7>~

lurowfan

HEROLEBEKREZ RO AR EED — . BB DY LT —RI

IKEL T ~ZF LD ) — A~

Boiled dumpling ~Spicy sauce of leeks and sesame~

LobDELTAKEEFITR B DX — AH I3

W), \E Ny ,-\_,EI:—‘_-b\H;‘ W), P
O A ROV
Stir fried green vegetables

EBRIBLOZIEFYOND| — = BN I E—ILTY,

T) | FRE B8 ~ RIS N E T E D) SERE A S~

Sichuan flavor Mabo tofu ~Pork mince and tofu cooked in spicy sauce~

ANZNo | BIEEOMETIE T
WIEAF) D F LB ED TN E DI/ EERA LRI T,

FEETERNELE o) EH B

Stir fried chicken and vegetable sweet and sour flavor

HED BB E)—mTT!

- ZIEBRDH =)o BT v —/N\>
==

Stir fired rice leeks and pork garlic flavor

2O FEBREOERIH EOKAA IR B0 ER T
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Please order to our staff

ESKEED

GIE3

L 4

2ALER O FRER — A

Steamed chicken with Sichuan spicy source

KUBLSOF—ETTANF A DE BRSNS T4

Taiwan style steamed chicken and coriander and fried onion salad

£AET—Y DG PR 2

Spicy octopus and bitter melon salad

hEER G DA I /Sy F3

Sea bream carpaccio salad Chinese style

%(‘f% /@’D fried food dim sum

BB E RGP

Taiwan big fried chicken

FEZID R/ AL HENT

Chicken mayo with gold powder

A AFEGTOEETY T —A

Fried white fish with Asian sauce

LEREE

Springs roll of vegetables

A“m; Poran
a5 /NEET
Taiwan xiaolongbao

B (&hHE)] T DAHETA L VEEITET

N4
Precious
ONO HAKATA

The New China
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o BEENEN T DOWRIE 1D

Stir fried chicken and egg plant sweet miso flavor

¢ LV UDELKNDOEETIND

Stir fried garlic scape and pork with red peppers

* FIHH

Chinjaolose

s HHMALLE

cial dishes

~F P A O—A—~

XD HEEW D

Stir fired white fish and vegetables sweet and sour flavor

* H=DINE R ~F425—)—2tEH 1T~
Crab Egg Wrapping - Oyster Sauce Ankake -

o KB O— AN D 2 EEEE K

Sweet and sour pork

* BEDF—RAF))— A

Prawns with chill and cheese sauce

o A EHEDW RIS

Stir fired hanging tender and vegetables spicy flavor

e LA ITEa—2 D EFIRIND

Stir fired shrimp, okra, corn and egg salt flavor

ﬁ% ﬁ)i% noodle dish rice dish
¢ I—VEREENLDIER

Stir fried rice corn, green soybeans and ham

o 1)1 A2 & %

Sichuan style dan dan noodle

s b2 )T ZNT 4y T
Scorch rice oriental dip
EREE Reacal B¢

Taiwan mixed noodle

SR

o HI_EHE
* XU —%

Annin tofu-almond jelly

Madeira cake

j(/\@ 7R — ) ~EogBrm ~





