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Table Share Course : Special Gourmet Sharing Course
¥7500/ B—Atk

AT 3 T D B A
Assortment of 3types of Appetizers

TAFEHHEDA =T
Seaweed and Fish Soup

AHD L 2 1
Today's Dim Sum (2types)

BIN7 94 "4 F vy TADF )Y —2R
Deep-Fried Crab Claws with Pineapple Chili Sauce

BIKE b T oG
Island Pork and Mozuku Seaweed Spring Rolls

WM & ERZOR LA A 22—y =21
Stir-Fried Local Beef and Island Vegetables
with Oyster Sauce

LR 2 oa vt —vay
WEOF) ) —RbvyT—vITA—X
Combination of two shrimp dishes
~Shrimp Chili Sauce and Mango Mayonnaise

XBERD AR
Pork Fried Rice

"MoTE
Almond Tofu

Pork Shabu-Shabu Set Chinese Style(Chinese Hot Pot )
¥8500/ B—A%k

(B3 RSy shca
Assortment of Appetizers
xRS v 7 AV BES Y &Y

Assorted Grilled Dishes
Including Oven—baked Peking Duck

/N (B /1K)
Xiaolongbao (crab pork)

K Hot pot
7y —a—2 7T
Agu Loin Agu pork belly
BpEr—A 7 BREEx Dz« B3

Local Squid Local Mushrooms and Vegetables

WHEA XX OBAEZLTR L

Steamed Sea-bass with Spring Onions and Ginger

A7 B e L OREENT AR
Shark-Fin Fried Rice with Thickened Sauce

FEFIADaary YO~ IA—I)NY

Coconut Mango Milk with Tapioca

HKIANLA—F ] 24 LL B0 T
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Premium Chinese Course : The Emperor's Dinner

¥12,000 / b—Akk

P oA D H

Local Brown-Rrice Sweet Sake

A3 3 DA
Assortment of Appetizers

L KD EAE O REFE KL A —F

Steamed Seafood and Mushroom Soup

FR7 7w 7 ZAH—D 2 fKkH~
(H=Vv2Z&L/FI)YV—2R)
Taste Comparison of 2types of
Giant Black-tiger Prawns

[EE 7 71 v L OZFA S MR 2
Braised Blue Shark with Seasonal Vegetables

BEEILIRE D A 7 — F B & LT 2 ~ B Y — <

Yamashiro Beef Steak served with
Island Vegetables and Wasabi ~Black Pepper Sauce

EKEEEL 7 ADKLY) AV Vv ELY—R
Steamed Kitadaito Island Flounder with Oriental Sauce

BET e NEEOWER BKE ) 270822 T
Fried Rice with Locally Produced Eggs
and Kuj oLeeks served with Island Ork and Truffle Sauce

AEAIANY aaf YO I—=I)NT
Coconut Mango Milk with Tapioca
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7 77 D2 W) ¥1,800
Jellyfish Salad

e ¥2,300
Bang Bang Chicken

L RE B IK D 2808 = Y5 ¥2,300
Oven-Grilled Marinated Local Pork

M) b ¥3,600

Assorted Cold Dishes
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XTABAANY 2 —v ZA—T ¥1,700
Corn Soup with Snow Crab
FEHEAY ETFA—7 ¥1,400

Egg Soup with Green Vegetables

B B - 58

FHEDA =1 v 71 ¥1,800
Stir-Fried Green Vegetables with Garlic & Salt

B iR WL B R EE S ¥1,800
Ryu-ka-ho Special Spicy Mabo Tofu

CAITDE TDI LEEDEAL ¥1,800

Local Mushroom & Vegetable Stew

High A4 K 55
BREFFOA A 2 2 —4h ¥3,500
Stir-Fried Wagyu Beef with Oyster Sauce

TS =R= DA ERAAZADHEEY — A ¥2,300
Agu Pork with Hibiscus Sweet & Sour Sauce

LA LEDEL T ¥1,900
Deep-Fried Local Chicken
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Braised Shrimp with Chili Sauce
HEo~vyI—<I 52—/ — R

Shrimp with Mango Mayonnaise
VL8 D 2 R Z D

Stir-Fried Local Fish with Green Onion & Ginger

A, A - Ak
XBERD Bl
Pork Fried Rice

BEA DR
Crab Fried Rice
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Mixed Vegetable Fried Noodles & Thick Sauce
HHEE#E T2

Mixed Vegetable Soup Soba

High @ /b

FEE (4R
Spring Rolls (4 Pieces)

HE B o (4 1E)

Island Pork Dumplings (4 Pieces)
HREET —H A b BEse (4 @)
Seafood Shumai with Local Seaweed
B S
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Almond Tofu
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Mango Pudding
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Sesame Dumplings

¥3,200

¥3,200

¥2,300

¥1,800

¥1,800

¥2,300

¥2,300

¥1,200

¥1,000

¥1,000

¥700

¥700

¥600



