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W)l k7Zh g
Chengdurstyle chicken delight
vk

7‘7[:“0))? ;f{
Cold dish of Abalone
P (e ]

BEEDH REY—RFET
Sauced shrimp
£ R B

D EDKE R
Smoked pomfret
D e ]

777 DL F
Jelly fish
Ay

FLEBENNTF—DFZ M
Bean curd with hsiang tsai
% § 44

TRARLE—Y L B JE
Tofu with preserved eggs
BEER

WED=MR)NEb
Three kind of cold plate
HE

A R DS AE BN Sbd— 4 Fk A
Cold plate for one person(six kinds)
— {2 A=<t

10T RO AAE R &< — &+ H

Cold plate for one person(nine kinds)
— 1% At

KRR GHEITETHIALTT. ITHENS10% Y — b X B THE S L £9 %

¥2,400

¥ 3,680

¥2,980

¥3,300

¥2,600

¥1,580

¥2,380

¥ 3,380

¥1,580

¥1,980
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dnog

% N — N %

. B EBREERA—T (— LK)

Black chinck soup with Chinese medicine
ERs85%

CEHALELREDZ—T (— L HH)

Soup of hericium and ham
P RE T 98 2

. TIELTHELDZ—T (— 45

Soup of shark; s fin & awabi

LB Da—Z—T (— LK)

Crean corm with crab meat soup

EERS

. XEB BB A—T @ni piabe) (— LRSS

Tofu soup with vegetable or the ovary

XEERH

*FRTRBHIARTHIALTT . ITHEL2L10% Y —E AR TEBE L £ 9 %

¥1,400

¥1,450

¥2,400

¥1,200

¥1,200
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7.

L FBETIAELD T HiR4m AL
Shark’ s fin
B E At G

(1002)¥17,000~

= A RO
Shark’ s fin
a3 il

(100g)¥17,000~

LYoo BIEXEk
Sea cucumber flavored with onion
EX S N

(118)¥9,800

. 7L EE D E N K ¥4,400
Stewed shark’s fin with awabi in brown sauce
ot e Bk e ]

EFBELE SR D ¥7,900
Fried shrimp with girlkgo & ity bulb
Fspdy 74

L RBEEDATTIVAE LT ¥3,300
Shrimps with yunnan taste
b KB

BEERT I BFTOH T T D ¥2,980
Shrimp delight
R 9

. EHERLEBEEDID ¥2,980
Yunnan green tea with shrimps
PRI

L IBEEDF)) =R ¥2,980
Sauteed shrimp in chili sauce
P B

KRR GHEITETHIALTT. ITHENS10% Y — b X B THE S L £9 %
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IS

. & D JE v )| K D

Crispy chicken with spicy
it %

R TERY YT

Yunnan smoked duck
i S

. EBEEE R

Sweet and sour pork with yam
P@E Ay

. =45 A

Fried spicy pork with vegetable
@49 )

. A DEE FRA—T &

Sour Wagyu Beef Soup
#hio4

. A

Shredded beef with green pepper
FaA w#

el B BXF /DN D

Fried mushroom with wagyu
P48 B

LRI F—=D X
Charcoal Grilled Wagyu Beef and Porcini

ke

¥ FBREBEIZIETHALZTT.ITHENLS10% Y —E AR HEME L £7 %

¥2,580

¥4,800

¥2,580

¥2,580

¥ 3,300

¥2,580

¥ 3,880

¥6,600
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* RS RO R U A

1. FF—=LEE Dk
Fried sliced whelk with mushroom
FHERF @

2. ®)—2lfeFHRADERL AL (— L)
Boiled ox tendon with morchella
FRE R
3. ¥/aLFHDEDKLY
Steamed fish with mushroom
BHE £ HR

4. REHLEHBEZOID
Fried shrimp with Sarcodon fuligineo
L8]

5. A BX/a0Fh
Fried mushrooms
FHHBY

6. Tl
Yunnan tofu
PHEE

7. BRLBJRDG 484

Boiled mapo tofu
xSy

8. Fr T D& LTI
Salt and pepper eggplant
# i 2t

9. ’L NN 7|:0) <):/&)
Fried water spinach with garlic

FERESE

10.EH D350k
Fried peas young piant
A EY

X ERTREBHEIFIETHAALTT.ITHE”LS10% Y — 2B HEBH L £ 4 %

¥2,980

¥2,980

¥5,680

¥7,980

¥2,980

¥2,200

¥2,200

¥1,980

¥2,200

¥2,200
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QDL 79 I[POON

¥ & R0 R

. BPRE T Ty 7 AR

Fried black rice of gozenbo
Bl % BB

. Eatir

Fried ricc in yunnan taste
P & B

. B E AR

Fried rice with vegetables
A% WA

. F /a2 BN AR

Fried rice with mushroom
EX LN

. BB BHEETE

Fried noodles
oy a

. Bi¥kia

Spicy and sour noodles
BH&

. P Rkte 4 g

Dan dan noodle with seasame
LhRER®

ARG AL LI L s

Traditional dandan noodles
TRERE

ALY 3 X T ]
Spicy & hot noodles with beef brisket

B3 o @

10. @45 kK &%

Special hot rice noodles
R RS,

KRR GHEITETHIALTT. ITHENS10% Y — b X B THE S L £9 %

¥1,980

¥1,980

¥1,880

¥1,980

¥1,880

¥1,880

¥1,880

¥1,880

¥2,180

¥2,600
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*

1. g% 5031m)
Shrimp sumai
kS F

2. FINF—=LEZHRDWE=(3E)
Bolete & pork Dumplings
LY ST

3. Kb i TF(3Mm)
Shrimp dumpling
Tkl A G

4. ¥ =76 F(3M8)
Shrimp dumplings with leek
EIR ¥ T

5. g a.(318)
Shanghai’ s small steamed bun
7N 5]

6. k£ F(448)
Anxia dumpling
KB F

7. 75> (418)
Wonton
PE

8. BEAIFARY—V—ZAKL(2K)
Beancurd rolls in oyster sauce
S i B

9. ¥exgx T (418)
Fried dumpling
ARG A

10. =742 38(318)
Shrimp cake with leck

11. T AB3@2CK)

Spring roll of Yunnan tastes
P& MR

*FRTEBHFITIRATHIALTT . ITRNH10% Y — AR TEBE L £ 7 %

¥1,200

¥1,200

¥1,200

¥1,200

¥1,200

¥1,200

¥1,100

¥1,200

¥1,200

¥1,200

¥1,200
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* - — & N %

. D=2

Almond tofu
=28

. B =B B LyET A

Almond tofu & tapioc
[ &L

. YEF AaatyvILy

Coconut juice sago
Vit @ K

- Iy A

Mango pudding
ERxHBT

. B E T (318)
Fried glutinous rice balls with sesame

*E A )

. 7=V DR A

Assorted fruits
4% AR

KRR GHEITETHIALTT. ITHENS10% Y — b X B THE S L £9 %

¥1,100

¥1,100

¥1,100

¥1,200

¥1,100

¥2,200
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aseq ysip durjey)

¥ W— ), 98X «

F/2/DOR—R
Chafing dish base
Ry

1. #5848
Chafing dish base
T &

2. BB
Black chicken chafing dish
ThHEER

3. £ E R4
beauty meal

EY YL

4. Ry 48
Terrapin chafing dish
THTRM

5. 545
Healthy Herbs chafing dish
T d &M

(%)5,500H
(.1)3,500H

(X)7,800H
(.)5,500H

(X)9,800H
(.1)6,800H

(%x)13,000M
(,1)8,800H

(X)15,000M
(.1)9,800H

*FRTEBEITIRETCHALTT FHICIVBHENEFELZ2EET L1 3 %
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F/axtEBheb4(6,600M1)
Mushroom collection

JE e ov1E

J]qL1a3IA

FHE N AR %

/
a

* 7

¥/at+AEmhabe¢(11,000MH)

Mushroom collection

\ ——
=
\E'igéif”_

FRTEBHEITIRETHALTT FHICIVBENELZ2LEE ST L2200 £3 %



F* /2
Mushroom

E#

1. LWIRHE 1,600
Hericium
T 98 2%

2. HpANFH 1,300

Agrocybe cylindracea

ZSES

3. HEH 1,100A
Shiitake
%%

4. F)VF—=  3,300A
Boletus

+HH@

5. 8% H 1,500
White mushroom
v FH

6. 0 H 1,980

Abalone mushroom

N

7. Opr R HI 1,100H
Jumbo nameko

A %

8. ¥)—=2 3,800
Morel
¥R

9. o F 1,300/

King oyster mushroom
% m

10235 HF 1,600
Tamogi mushroom

Hh # 4

. TAHVIAHE 2800H

Agaricus blazei
&, %

VYR 3,000

Bamboo fungus
oY

LCHLE 15007

Coprinus comatus

R

AL H 1,200 M

White striped mushroom
& 3%

ADAKRHE 1,100H

Persimmon mushroom
1% %

. EH 1,000/

Maitake

# ¥

S T Ak 1,100

Flammulina

B A4

. RE 6TFH 1,600M

Pink pleurotus

¥ 3

. RLSUC 1,100 M

Honsime ji

Fib i

L &6 1,000

Agaric

ZAE



S

Vegetable
22
1. AN (4#) 850 M 9. ¥ % (150g) 850M
White gourd Green Peduncle dishes
EDN + ¥
2. L F (4#) 850M 10. F+RW (1502) 850M
Yam Cabbage
3. TANFIHA  (4%) 950A 11. 7uvx (100g) 1,200M
Asparagus Aloe
& ¥ &%
4N/ (1048) 710M 12. x2F 0 (4#) 850H
Garlic Sweet potato
%% &%
g (5#) 1,100H 13. n¥be (4#) 850 M
Water bamboo Pumpkin
%6 & K
= LB E (150g) 1,100 14. & & (4%) 850
~1_ Bean curd sheet Baby bamboo
o 37 IR
-~ .o e E (4%) 7107 15. L% % (100g) 850H
Frozen bean curd Lettuce
- % B 5%
. B (100g) 600M 16. > 7 a—> (64) 950H
Pea sprout young corn
A 3k F
SR X BhEabe
ARE B3 A 6AEEF KN bbe % g 1‘?; u
ahE L HE 6% 3 % 3 & 100
2,400H 2,900AH ok ﬂ%;ﬁ 5% MTbe
% \;‘9 \i)%i‘ \34—;— }$ \;‘9 \ﬁii‘ . a2 Lh.w-‘[/yx N ™=) —‘AA\‘.LLY‘H\ N
(AR H R N3ER Bw) | |(BR FR, NIbe FIK LT ) L LS A s B )

*FRTFGHEIRTHIALTYT FHICIVBHENEZEE T LI LNHY £ %



1. X775
Scallop

2. B
Shrimp ball
2 R

3. 47
Squid
%R

P 3A
Meat
SE)

1. &8 4,400
Beef of saga

154 #2 %

2. AN IR A 1,980
Spanish pork
E e s

3. =2—Y—F FF R 3300A

New zealand mutton

o H e

Seafood
48

1,750 A 4. 2o+ H T
Fish ball
£ 50

2,400 5. BEDFHF H T
Shrimp ball
S A

E T %

1B\ 3 POOJLIS

* 3R

1,450H



EMERF /2 KEBa—R

Beauty

hot pot course

YRS YT 2

¥

1. Zfar £ B &b
Cold dishes
N BN S

2. Y77 AN T7HeL DA
Braised shark fin with saffron

Wt R

3. b iRFELFHDE AL

12,000

5. B iE B £ KBS
Beauty Dim Sum

LR

6. K &ori ik
Rice noodles or soup rice

F o B B

7. ABDFH—h

Yamabushi and stewed beef tendon Today’ s dessert

T 98 3 k2 B

4. EMEREF /2 K45
Beauty hot pot with mushroom

K13 £ 548

A B H

FNLEBF /= K

Beauty hot pot with mushroom

@O fRE
@ 7=bEEHE
@ MDOAKRE
@ ') —=
® KEOTVE

©® VxR
@D BLF—=
THY A
ONIIES
(DRyg===

WEOVBBRENEZLEET LI ERHY £F %



AHKKBa—2R

Chunge course

1. ZHarkokhébe
Season appetizer collection

B 4

2. 7Ll DL HE
Braised shark’ s fin

A1 4 AL

F K5
¥13, 000

5. EdHF /a8 7T K45
Mushroom with black chicken

ThEH KB

6. P RE B B0
Dim Sum

Bp I & oo

3. 25D THAITINAAESLT T. REor# ik

Shrimp with mushroom

P & b

4. 8 A DEFRERN O

Fried spicy conch slices

Rice noodles or soup rice

F o B B

8. AHDFH—h

Today s dessert

% B4R K N T A
TR a BB
Mushroom with black chicken
O fRE D KEATLH
©® HEH VDA
@ ZFLE © R"rF—=

@ v 2 —2Ah
® =LEHE
® Mt

*FRREBFITETCHARLTT &F

T AT H A
@
@ 4K

HICXOVBBENELZAE T 2260800 £7 %



TH K4 72—

Xueyue hot pot course

(ST
¥9, 900
1. ZHAT RO B Sb< 5. B0 0E 5 B0
Season appetizer collection Dim sum
R B /5 B s
2. MDELEBEEZDID 6. K &rori ik
Shrimp with pine nuts Rice noodle or soup rice
1= %9 F o ¥ B B

7. AB DT H—h

Today’ s dessert

3. B A ALENITbeDH DL
Braised pork with pumpkin

EIW N LX) A8 2

A, TiF /a8 KA

Yunnan black chicken chafing dish
LERE P

TR/ =
Yunnan black chicken chafing dish
O HaE @D THY IR
@ =yr¥ RLF—=
@ KEOTE © %I
@ FhiDOANE 1
® b&EE @ NiEb s
©® WHRE
*FRTBHEITRETHAALTT FEHICIVBENEEZLEE T L2208 £7 %



kb K 487 — %

Qiuyin course

FRA- K5
¥18, 000
1. Fepar XD bt 5. Edd /3Ry K45
Season appetizer collection Yunnan mushroom with terrapin
A= 3 TEHFH TR AP

2. 7LV LB HDAEAE
Bamboo fungus with shark’ s fin

o ¥ kR

3. BFHBELDERAATTNAELT
Shrimp in yunnan taste

b KR

4, FAEDIZ>RNE D 18,05

Special shark’ s meat

TR A

6. HphE B &
Dim Sum

S

7. K&orM ik

Rice noodles or soup rice

£ ¥ @ S

8. KA DT H—h
Today s dessert

AR 35

ERIF ) A IR OKER

Yunnan mushroom with terrapin

@ RE

@ BAEH

® KECFE

@ Tx UARRDHZ
® bEH

©® TV —=

@D RLF—=
PAE

@ 7HY I A
ZJIN

@ NEb»
@ =

*FRTEBEITRETCHALTT FHICIVBENEFELZ2EET L2201 3 %



£ 3k X 42— %
Dongyong course
ok K
¥22, 000

1. Zap AT X DB o<
Season appetizer collection

2. L HLE THEL D LKA
Abalone with shark’ s fin
& 3R 1Pk 3%

3. Fva20 BIEXR%

Sea cucumber flavored with onion

B A

4. Fn 20 2 IO D

Fried imari beef with pepper

5. ¥/ 2EME K
Yunnan Mushroom Medicinal Hot Pot

TEHIE LD

6. #phE B &0
Dim Sum

AR

T. Ké&ord ik

Rice noodles or soup rice

E &S B B

8. ABDFTH—F}

Today s dessert

S ¥ Sk K
EmFx /= H RS K
Yunnan Mushroom Medicinal Hot Pot
@O HiHRE mE
© st © FLF—=
© fE THY T A
@ =HEE @
® MioAE @ MEH=
® €Y —= ® %K
O KECFE

*FRTEBEITRETCHALTT FHICIVBENEFELZ2EETL2L1HY T3 %



e K4 2— R

Fenghua hot pot course

WL
¥6, 800
1. ZHar £ B &b 5. ¥R B Bou
Season appetizer collection Dim sum
A ¥ WA RS
2. 2 BEBE IR 6. K& ori ik
Meat with black vinegar Rice noodles or Soup rice
Z@E e Ko I HK
3. Ew8R 7. KB ODOTH—]
Yunnan toufu Today’ s dessert
THER PN TR

4. EdF /I HIE K45

Yunnan mushroom with chicken

VRN W)
Em S/ o MK

Yunnan mushroom with chicken
O HADZX ® Vv a—2A
@ =YX D T7THY I A
©® KECOTH 21N
@ xR DZ ORIIES
® RE NERSES

*FRTEBEITRETCHALTT FHICIVBENEFELZ2EETL2L1HY T3 %



T b #iga— 2

Yunnan special course
PSP S
¥9, 800

1. FHAAFOENEbE
Cole dishes

B EW U8

2. RN G FHA—T
Soup of black bone chicken
ALY

3. ZALLVETTED H xH
Braised shark fin and abalone

4. 5% D HFHIAR

Spicy flavor of tiger prawns

F 368

5. RV F—=LTH 2Dk D
Stirfried porcini and Yunnan ham

TR A

6. % b 2

Yunnan tofu
THEH
T. BpRE B B
Dim Sum
AN
8. 38 % Ja "k K &3
Rice noodles of sichuan style
R A
9. KB DT H—h
Today’s dessert

SR NA

*FRTGEITRTCHIALTT FHICIVBENELZEET T L2208 £ %



VF— A& B 4FEI—2R

Beauty course

EBEMEER
¥13, 800
1. ZEHATFOBR)N &b 6. F /L& B DALY
Cole dishes Steamed mushrooms and fresh fish
R X B ER
2. T LW RFEDR—T T, BPRE B B
Soup of hericium and yunnan ham Dim Sum
T 383 KR H B B 5 B
3. 7LD LA 8. HBHEFH NN K&
Braised shark fin Rice noodles with mushrooms
#1 4% ik 3 B G B
4. BBHEDEHAHAITMELT 9. ZEHIIL—YDEH b
Shrimps with yunnan taste Seasonal fruits
P& b K IB 2HARHE

5. falx /anXOE &b
Stirfried wagyu and mushrooms with XO sauce

XO% % th % o2

*FRTGEITRTCHIALTT FHICIVBENEZEET T L2208 £ %



*/az)a—R&
Yunnan mushroom course

eoL B

¥18, 800

1. ZEpal RO BEH &b
Cole dishes
L X%

2. MHENNE FIRA—T
Silky chicken soup with tricholoma matsutake

1589

3. BEFANNT7AHLL D LA
Braised shark’s fin with silken mushroom
fgEAT Y B

4. FHBEDEMATTNVAELT
Spiny lobster with yunnan taste
P & b KL

5. B)—2HLFHAERL N AL
Boiled ox tendon with morchella
) N

6. FIF—=LIE D H#IS D
Fried sliced whelk with mushroom

FHwEBER

T. B RE B B
Dim Sum
BB 5 B

8. F/anpEx ks
Rice noodles with mushrooms

LE RS

9. ZH7INL—YDIEH b
Seasonal fruits
29K EHE

*FRTGEITRTCHIALTT FHICIVBENEZEET T L2208 £ %



FKIga—R
Yunnan herbal course

THERER

¥25, 800

1. EHAT RO BN Sbt
Cole dishes

LT

2. FE7ACVDIELB S H T diAmAL
Shark fin soup with kinugasa mushroom
THAPET R

3. R FHELETREOND
Fried shrimp with sarcodon fuligineo
oo Iy

4. Fo L EHFLF—=H D5 KX
Charcoal-grilled wagyu and porcini mushrooms
AHEFBURE L

5. +7jo) AQN] ):%%nn*
Sea cucumber flavored with onion

BRI A

6. ZHEFFFEDID LIUNSTRL
Stirfried seasonal vegetables and salmon roe
o Eol N

7. B AE B B
Dim Sum
BB B B

8. E i itG K4t
Special hot rice noodles
B 165 5

9. EfH 7N —YEFHF—}
Seasonal fruits & dessert
o &t

¥ ETLBRIETHRALTT FHICLVBNBANAZLETS L 8HY £ %



~NVY— B a—2R

Healthy dim sum course

1. BEE, § RFLFT7700AF

Cold dish of saffron with Wine brewing
T BRAR B A1 L

2. 7HEU NI I R—T
Wonton soup with shark fin
Hit oA TEY

3. BRI
Soup dumplings with crab meat

¥ ia

4. BERT 1771

Crystal shrimp and salmon roe dumplings

#1845 K b AR

5. =7 BT

Crystal shrimp and chinese chive dumplins

4 ¥ o

RIS EE
¥7, 800

. = 4%38

Chinese chive dumplings

£ NN

DG ERFART—)—R

Beancurd rolls with awabi in oyster sauce

8B HA

. EdmF/akA

Crispy vegetable and mushroom spring rolls

) EE SN

A TRURE K4

Rice noodles with karasumi

R ER

10. 22y WE L L) —

Coconut juice and Senso Jelly

it 40 3

¥ ETLBRIETHRAALTT FHICLVBNBANAZLETSZEBHY £ %





