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Table Share Gourmet Course
¥7,500/ (1. \gi/per person)

FIER] 102 F=xes
Appetizer Assortment (3 Types)

TAEEEROR—T
Seaweed & Fish Soup

AAD 28
Today's Dim Sum (2 Types)

BINT24 N1y 7IVDF )Y —2R
Deep-Fried Crab Claws with Pineapple Chili Sauce

EBELTKDEEE
lIsland Pork & Mozuku Seaweed Spring Rolls

BENFEEFRDF LA ARZ—Y—AWE
Stir-Fried Local Beef & Island Vegetables
with Oyster Sauce

BEREREOIVER—Y3Y
BEDF)Y—AERYT—IIAX—X
Shrimp (2 Dishes)
~with Chili Sauce & with Mango Mayonnaise

RBEHER
Pork Fried Rice

TMEE
Almond Tofu

Pork Shabu-Shabu Set (Chinese Hot Pot)
¥ 8,500/ (1.\gi/per person)

RIREYEDE
Appetizer Assortment

ZBREIRE Y IAY BEEYERY EhE
Assorted Grilled Dishes
Including Oven-Baked Peking Duck

INEESL(BE/RR)
Soup Dumplings (Crab / Pork)

‘A #f Hot Pot
77—a—2X 7T—=INZ
Agu Pork Loin Agu Pork Belly

BEL—I7 BEEDT - HX
Local Squid Local Mushrooms & Vegetables

BEAXFTOREZEL
Steamed Sea Bass with Spring Onions & Ginger

BN 7 At LOEENT I
Shark Fin Fried Rice with Thick Sauce

2EAAAY ISy YOI I—2 VY
Coconut Mango Milk with Tapioca

MIANIA—2—H] 28UEHLSDTEX
X —XEDHBIXARE]

% Order per person, minimum 2 people.
% Cannot be ordered with other course menus.

Premium Course: The Emperos’ Dinner
¥ 12,000/ (1 Agi/per person)

FIHESCRDHE

Local Brown Rice Sweet Sake

HIX3EDRES
Appetizer Assortment

B RKMDEHEDEKENEEKLA—T
Steamed Seafood & Mushroom Soup

KT V24— D2AFERREEAN
A=V oZ&L /FIV—R)
Black Tiger Prawns (Garlic / Chili Sauce)

EETHEL DLERAH BIFRAA
Braised Shark Fin with Seasonal Vegetables

BELMFORAT—F BFEREIURRZ~EHMY —R
Yamashiro Beef Steak with
Island Vegetables & Wasabi / Black Pepper Sauce

IRREFELTADELY) AVIVZIVY—X
Steamed Local Flounder with Oriental Sauce

BEXFENFROMER BEENI2TDEZRZAT
Fried Rice with Local Eggs & Leeks
Local Pork & Truffle Sauce

ZEAXAAYIOFyYOIA—2 )Y
Coconut Mango Milk with Tapioca



AN) I:' . .J_L‘—‘_':’l—‘
B IS

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

N2 . ‘\E—‘_l:’p
HE G

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

i ¢
BEDT YV — A

Braised Shrimp with Chili Sauce
ED~vyI—<wIH—ZY —R
Shrimp with Mango Mayonnaise

VRS DA AEZN D
Stir-Fried Local Fish with Green Onion & Ginger

A, A - Ak
XBERD Bl
Pork Fried Rice

BEA DR
Crab Fried Rice

hHEEHE T ER 2 I

Mixed Vegetable Fried Noodles & Thick Sauce
HHEE#E T2

Mixed Vegetable Soup Soba

B L RO
HEE (UX)
Spring Rolls (4 Pieces)
LN T
HCEE

Almond Tofu

~ v ad—71 v
Mango Pudding
AR 7 (4 /)

Sesame Dumplings

¥3,200

¥3,200

¥2,300

¥1,800

¥1,800

¥2,300

¥2,300

¥1,200

¥700

¥700

¥600



