A
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CHINA SHADOW

TJVARAT A F—a—A
(¥ 29307 +=—]
Christmas Chinois Symphony
18:00 ~ 21:00 ( L.O.)

¥ 12/20(1) ~ 12/25(0K) o flimE w2 L 9,
% Available between the 20th of December - 25th of December.

¥17,600

JVARALT—FT WV
I E 2 2 XD RO 7 7 VA -

FBMNEEY YD) 2 EIHRT M) 270 —Y 2T V—F—X -
RIEBFIRA — 7 OIMPELBE - FrVUEE T OF X £ == ZAN—H— -
HRLVEY V2 LLYRESDIAANY V2 -
EMATLE 7 7 - 2OMBEAL TV BALLYATY 2 -2 LY —
Omi duck farce with shiitake mushrooms /

Grilled Shinshu Golden Shamo chicken with Karuizawa Atelier Fromage blue cheese /
Coffee-flavored roasted Kurobe Meisui pork / Chinese-style burger with Sado beef from Niigata
Blowfish escabeche with Dogo lemon jelly /

Apple jelly with “Ringo Bijin” from Shinshu Tateshina Farm

SRR TR HORAR

ALYy 7S Ry g v F L3I =34
~Christmas Letter~

Oven-roasted Peking duck sandwich and meat pie

AR B

A=V EDNT A THEE FRNTVH Y=
Kadaif-crusted lobster tail, served with red pepper sauce

SR A M

BMTLIT A —0qf v o4 vy —2
Shinshu premium beef sirloin with red wine sauce

S RHE T KL I 9845 P 1t

BRF =NV WEA 7 FTRIRAT
Jade fried rice with golden fish roe
B TR 95 TR

FXAF XY =200 Y

~Christmas Parfait~

Special present from China Shadow

B R B A SIR

EMTULVF—F BRIHDDRVEMPT ST LS,
SHEXOBEBP LTS ESVET LI BHwAELET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBEREBRBAARLZY, 15%0F—CARENERLZT T,

Prices are inclusive of tax and subject to 15 % service charge.



L 74 F—a—2

Shanghai crab dinner course

¥19,800

FHEAD I VBT - LI A Aaay s
TN LRl - LR vy v
FAEERIEA YD Z VLT T 5
Shanghai crab and milk cream tempura / Shanghai crab rice croquette /
Sesame tofu with Shanghai crab sauce / Deep-fried wonton with Shanghai crab sauce /
Tart gratin with Shanghai crab miso

K B — i

gD A DT BESE - i /N -
FiEAD HFEE - ko iR D
Shao mai with Shanghai crab sauce / Shanghai crab soup dumpling /
Spring roll with Shanghai crab / Rice crape roll with Shanghai crab miso

Sk L AT

L ORRAEL
Steamed Shanghai crab
P 285K Joe] 1

TREBEEDWD WMo RS L E FiEE2RA T
Stir-fried scampi with persimmon tempura and special Shanghai crab sauce

K ] A 5 AR UL

WAHILPE" AT 7 97 & GO LRI A A
Okinawan “sujira” grouper and tofu simmered with Shanghai crab miso

K I Bk > R 8 R BIE £

BIER AL VT4 v 22 BRBOLEZ N,
Please select one main dish

BMTLITAEY—0f v FRREI V2 RV 2RAT

Shinshu premium beef sirloin with Shanghai crab miso milk bread
AR E RS M 2R
or
EMNTVITAET7 4 LA FIREEEI V2 8y 22T
(GBIE ¥ 1,650)

Shinshu premium beef fillet with Shanghai crab miso milk bread (¥1,650 supplement)
B H BRSNS

B EMH - JEADDEBREI LS,

Please select one dish

AR S AT VT4 &
Linguine with Shanghai crab miso starchy sauce

K[ A A7 A A

or

L EARBERIIA Y A HHEE F v —
(GE R4 ¥ 880)
Fried rice with abalone and Shanghai crab miso starchy sauce (¥880 supplement)

S A K o) SR - S B

LMD GIL T ¥
Soy milk pudding with ginger flavor
RS U2 T

KRB EIWEBAAL LD, 15%DOF —CARZHERLZT T,

Prices are inclusive of tax and subject to 15 % service charge.



JVARA Fx4=—2
ATV ITNAT 4 —
Christmas Chinese Evening High Tea
MKEPRINZTKRD 9,

Reservations required.

18:00 ~ 21:00 (L.O. 19:30)

¥8,250
BHEMEY—uf VAY  BMNAETLAR7 7 —20KBEANE
Fxr L = — XN —H— THNDBALYVASV2—AEY) —
Chinese burger Jelly of grated apple juice and “Ringo Bijin”
with kuroge wagyu sirloin from Shinshu Tateshina Farm
LR T A A R B Ly e
MBEDHT L 75 Fxf =—X3I— 154
HISNT Y A — R Chinese meat pie
Shrimp wrapped in kadaif JPR 22 A PR T
with red bell pepper sauce
VEUWE 4445 T AT B B —€ v L F— XORIERT
XOJmk

LY 2O F4 27— — 2R Creative sushi with Shinshu salmon
4 1 and cheese, XO flavor

BEM=3CAX0Z AR FEA

Stir-fried lettuce with oyster sauce

B
BHglrLEY V2L E
RN T vy BRETITITDIAHNRY V2
Peking duck Escabeche of blowsh with Dogo lemon jelly
b5 G T A2 AR A I W [ Y K BV

R =V = 2O/ G
Almond tofu with berry sauce
HKPRER T

Yo aaFryvnr—2R
Mousse with hawthorn and coconut

AR5 5

Bt Faal—1ro7Y v
Pudding with black sesame and chocolate

HZRRA A 1A )

VXY AIVRERDOTY) 2 L

Creme briilée style jasmine tea tart
KRR RATEF

O—X9v4—F—LI34FDT 2L
Jelly with rose water and lychee

OB K 5 B W

FrAF vy F—F Y I F L BEHHE
China Shadow original crystal jelly candy
o [ B R B3 b

Iy IV A FTDINT 4 —2HTT
Egg tart with strawberry mille-feuille style

AT B

4 FTOTHT

Strawberry sesame ball

B4 2 RRER

B 5501
Add ¥550
LA BE & HH & i
Clay pot baked Dan Dan noodles
I RS S AT

or

TMAY HADTTF v — T fEER
Fujian-style clay pot fried rice with thick sauce

BSEEirkes g




Beverages
TRkl 27 va vk BIFELRLDOEBRELAVZETET,

Please select a beverage from below.

TINVHAT 4 — / Welcome Tea

FVIFNVT VLY T 4— Tar7+ YJVER
Original blended tea with 8 kinds of ingredients

R 27 L7 PORICBRWEMEZT LY FLA
FxAF Ty F=FY) I FVINEHK,

By 744 vk (hEXRE - HEI—L - LEVORE) - BiE (FU8) -BE (5Ffk) - NS50f -
TFLHE (FYRA) D% - FHOE - 7a0% - 7)) =Y L= - §{illt (V2w iy) - IH (FrFEY) -
ORI - AR - HE (Ao V) - A2 - FIAMi- RbYAT, "ve—X
A blend of healthful ingredients selected by Chef Ando

China Shadow's original eight treasures tea.

HER - AV VFVT LY FTF 4= TL—N—F 1 —

Chinese Tea, Original Blended Tea & Flavored Tea

BB (74 24 U F)
Long Feng Ying Cha
FxAF T F=FVIFNVT 14—
CHINA SHADOW tea blend (Lemon peel & Chamomile blended)

sEE 5% 7oy /v
Tieguanyin (Oolong Tea)
PR L72FEL S EWEOFYHNT Y AD R OHRBIHER

Roasted and honey aroma and easy to match with meals

ERREGESR (FX) dvyav by Farvyv—urFx
Dung Ding Oolong Tea

RO OFF ) 5 sTHE T

Strongly roasted and fragrant oolong tea

KAFR (E%k) vV ava~vy
Premium Jasmin tea
Ml BWENR Y v A VT 14—

Premium Jasmine tea from Taiwan

F AT =T
Chen Nian Puer Cha
L0AEFRED BN ) TAEBUINLT by 2 2RO H 5T — 7 V35
This Puer tea is fermented for 10 years, giving it a complex umami flavor.

It is recommended for its detoxifying effect.

AMEXNY) =7 L—A
Strawberry creme
H—Aty TEEY IRy NR—%2T 7ty MIHPEIA FITOTVLY FT 4 —

Strawberry blend tea accented with rose hips and pink pepper

T F-vaag
The au chocolat
Ey—Fa3aLb—tE2A XYL, AAF=TLaa7 80 F5—%2T L FLA
KABT L= B 5 4 —

A rich flavored tea with cacao nibs and cocoa powder, inspired by the taste of dark chocolate

A
Fraisier
TULy Y ahBERERZ ) —ADRDLVAIENET v AT [ —

Assam tea infused with the flavors of fresh strawberries and rich cream

FTARY =% 77—
Raspberry necter Free
FGANY =L VEV T IADBELHELRNVA KT 4 —

A caffeine-free rooibos tea offering a gentle sweetness with the fragrant notes of raspberry and lemongrass

7 v 7V — (HOT/ICED)
Apple berry
L THERHEZFIENT, Ty TVER) =Y —=THIN—F=—%RT
ARG RN T2 S

A fragrant green tea with a harmonious blend of apple, berry leaves, and flower petals

N=FGRXY— 1) 27 (HOT/ICED) @
Vanilla berry truffle
FIAPFaalb—1rET7Lyvar)—aN
NAEZAARNRY) — DU XS EPA LT — b7 1 —
A luscious dessert tea where white chocolate and fresh cream beautifully harmonize

with the sweet tartness of hibiscus and berries

TAA—OVE/ TAAYVYAI VE

Iced Oolong tea / Iced Jasmine tea

Free
Hh7xAV%EL
Caffeine free



7oA F— T — A

Dinner

T (bBA)
Waon

¥16,500

HHAY P2 b 2—2
Amazake tomato juice

GRS RERTIE ibay

MeALEMZRLEHEER) b
China Shadow’s appetizer collection
EES
BIFX A EZ 2 BB 230,

Please select two dishes

AT A A =HREEEDRL RigBIRRE Y — X
Steamed crab with Shanghai crab miso sauce

K i By % 1 1

AHDBHEDELCE Y GbE4
Assorted dim sum (4 kinds)
U B0

WY Bors vy aadry Vg
Coconut flavored scallop gratin

By # B 2

V—FAFT—DF)I—RA INITNRNVIRZ
Sea tiger in chili sauce with milk bread

A BT it PR A

WML PE R V7 5 OFAM L
Braised fillet of Okinawa Sujiara, Shanghai style
MERNE S ]

fitd > b 1 g WR I 2 3A A
Braised abalone with Shanghai crab miso

K BB

BUERAL VT4 v a2 BROLIZE N,
Please select one main dish

BEANFY—o 4 ¥ ABEEIIRY — A
Kuroge wagyu beef sirloin with Arima sansho pepper sauce

BB BEAMA N
or

BEMT7 4 U AERIFILE Y — A GENEHE¥1,320)
Kuroge wagyu beef fillet with Arima sansho pepper sauce

Rt BB

BUIFE R - THLDEBRIL ZE 0,
Please select one dish
BRAAYDEYEF =) 7)) T4 %
Spicy garlic linguine with crab meat

% RSBl o E A KR B

or

A THBEX H AT T ¥ — > AR GENE4 ¥880)
Fujian-style clay pot fried rice with abalone and thick sauce

RGP HIEE R L]

A FES G - AT FL EDEYT TV -
I ELFTIDI N
Almond tofu with chestnut / Purple sweet potato mont blanc / Hawthorn and fig tart

RS U ST

FRBERIWRBAALRD, 15%0F —CARZHERLZT T T,

Prices are inclusive of tax and subject to 15 % service charge.



TGAR—FMV—LRETF A F—a— X

Private room only dinner course

CIES

Ensemble

HEOEVATH S Y =T T2 LAEFEFICTHE N T—-ATT,
LHICHFZRTAHI ) PMSh-BRHEE LHIT, 9L TEKDSNDE -V 7R
N7 = VAH, KEEHIERH»RIEHICHEHBLE T,

KT A2 DBRCDFEIZH BEDTT,

A course where you can fully enjoy the sharing pleasure as you do in Chinese
food culture. The course begins with a dish that will be completed with the
interaction of guests including the attractive performance making it a happy

occasion for celebrating with people you love.

450k ~ 8k E T T k. (HEME)
S5HHEI £ TOETH

Minimum 4 - Maximum 8 people can order. (Only for a private room)
% Reservations required 5 days in advance.

¥22,000

Fx A F Ty FFREHOMREY GbY
China Shadow’s appetizer selection
HERE B

ZEREXIEEY v 7 L ARRE LMY b
Peking duck and assorted homemade dim sum

AEH R RS R

fla L IO Y ATINE =Y — 2
BT LR 7 7—2DRb)ATERZ
Abalone and crab claws in apple butter sauce with dried apple

A 6 B8 SR e

TRMEEEL 54 7 FHOWD FR EmEREER 2

Stir-fried prawn and pen shell with Shanghai crab miso sauce

BRI AR A R

MRS A H O fif £ 20K B
The fish directly sourced from Okinawa

& H 2%

BMTVITAET A VRET AT 7T D5, AABEE
FN)TIFII—R
Shinshu premium beef fillet and foie gras baked in pastry with original sauce

B S B AHE MR

P—E OMYBPEEAD BRIV ET—-Y v 7 F v =1V
Clay pot fried rice with teriyaki salmon

BN =BG R

FXAF T F=FHF =L a5l
China Shadow’s dessert selection (5 kinds)

R SR HE I

EMTUVVF %, BRCODRVAEMPITSE LS,
CHEXLOBIZBH LAIZEvET I BH LI T,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.

fEALTBY EFTROERIIOEFLTE, RF v 7FTEMuALELZE W,
Please contact us for the origin of the rice we serve in the hotel.
KRB EIWHABAARELZD, 15%DF —EXRZHEHLZT T,

Prices are inclusive of tax and subject to 15 % service charge.



BHERBED

Chef’s recommendation

=+ B R 3% HE N

TFREBEE Y4 FSFHOLD ¥4,620
1 iR R ZELRND PR

Stir-fried prawn and tilefish with Shanghai crab sauce

REF YA F XY F—AF L T s BT B0 2,420
FTRELEDLMERT / KRG L EDOHFREE /

K & 35 BT DBESE / KARBEO M- BRI VG 5TBE X

Shrimp gyoza with Sudachi citrus /

Spring rolls with autumn mackerel, ume and shiso leaf /

Shao mai with cutlassfish and salted kelp /

Radish cake grilled with yuzu miso Saikyo style

W EELA—7 “YLBRE N7 S5 7,480
Premium steamed soup

fiflo> 2 — 7" LB L UAJER S 0 A L 3,740
Braised abalone in soup with Shinjiko clam

ATA = HFEEDAEL 3,300
R Y — X K I Ry B H

Steamed snow crab with Shanghai crab miso sauce

Pz RIED 7 VIV H—1) v 7 ik

BTV NEZ T T B BRI R 3,080
Grilled Awaodori chicken with garlic flavor, yuzu salt
BM7TLITL474 L 6,380
VANV EIERZT AL v T R 2 HE
Shinshu premium beef fillet with soy salt

BN Z OF x — > SRR 2,420
Fried rice with shrimp

TEAYBEXF v —2 v XOJEBK TEBBEXOBIN LR 3,080
Clay pot fried rice with XO sauce

FxYAF Ty F—REFHF— T P S| 1,980

FEAVFES G - A9 FAEDEVT TV -
YOI ELFTIDOI IV

Almond tofu with chestnut / Purple sweet potato mont blanc /
Hawthorn and fig tart

BT VLVE—%, BREGDLVAMPIEVI LS,
CHXOBIBPLAFLEIVETIIBHZLET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.

FERHERIHEBAALZY, 15%DF—ECARZHERLZT E T,

Prices are inclusive of tax and subject to 15 % service charge.



Hif 2%
Appetizers

oA

FrxAFyr F=JFEEEOR) Fbd FEMYAREERE  ¥3,740

Cold appetizer selection

HEHKR—2 D s B g 3,520
IR REREXF vy —Y 2 —

Honey roasted barbecue Kurobe meisui pork

EMN%4Y v EORBELE HEEMNREADIEE 3,080
B ARV -
Steamed Shinshu chicken with leck & ginger sauce

7 55 DR ife 1 B 4,620
Jellyfish

DQIXODOH - X —F
Bird's Nest / Soup

e = |
EE KR

BAAYHDORD X —T A ¥6,380
Bird's nest soup with crabmeat
BAADFTAL Pa—v2—7 LHAISEES o 2,860
Crabmeat & white corn soup
L GIAYD & DBHA—=T R I 38 2,640
Seafood & tofu soup
AHOELA=T & IS 2,200
Today’s stewed soup
Seafood
i frf
fifl (100 g) Abalone fieft ¥4,620
DT XY B RHMEZ -—DOBREFIT IV
Please select one
X0k FARY =Y —2HK
Stir-fried black abalone with XO sauce Braised black abalone in oyster sauce

X0% 15

A=) rH&KL
Steamed black abalone with garlic

B

e
=R

BYWTLVVFXF—%, BRCHDEVEMPITE T LD,
CTHEXOBECBRLAFSESIVET L) BHALET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRREREEBAALZY, 15%0F—C2AREHNERLZTET,

Prices are inclusive of tax and subject to 15 % service charge.
) g



Seafood

KA D {2 Tenshino ebi shrimp  #5Ek ¥4,928

D&Y BUE2HMEEZ -DBEFTIW

Please select one

FUIY =K XIF =AY —A
Braised shrimp in chili sauce Stir-fried shrimp with mayonnaise
T gt
X0 o
Stir-fried shrimp with XO sauce
X0
a7 2 Scallops A ¥5,500

DT XY B 2@lgkz —oBROT IV

Please select one

FUIY— K XIF =AY —A
Braised scallops in chili sauce Stir-fried scallops with mayonnaise
T it
XOM s
Stir-fried scallops with XO sauce
X0
WA A Squid #h1E ¥3,498

DF &Y B S 2HHEEZ —DOBEFTIWV

Please select one

FIVV—RAE Wil &
Braised squid in chili sauce Boiled squid
Tt B4}
X0
Stir-fried squid with XO sauce
X0%F

BT VILVEF - BRCHDEVEMBISVELLS,
SHEXOBICBH LA ZEwET L) BHVwALET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.

FRBEIWEBAAL LY, 15%OF —CAREHNEPLZTET,

Prices are inclusive of tax and subject to 15 % service charge.



SN
Tofu

IR
CHINA SHADOWH#~ — K — 5§ PR G5 ¥2,640
Braised tofu and pork in chili sauce
iR RIG & SR D # A A K A\ 0 5,500

Braised Shanghai crab miso & tofu

g3
Vegetables

PARLLE RS Sautéed vegetables ¥3,300

UTEDY—ZAZ2BEIZEW

Please select one sauce

HEREXO®E AU
homemade XO sauce Salt
X0F MY
A=V
Garlic
N
HETFEDH A AT Braised Chinese vegetables ¥3,520

UTEDY—ZA2BEIZE W

Please select one sauce

WEA=TY =2 TLHE
Premium sauce Dried scallop sauce
st} TH

FARE =V —2RA
Oyster sauce
L2 2|

BT VVF—%, BRCODRZVAMNPFIEWE L5,
THEXLOBCBPLAFSZEVET LI BHLZLET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
HALTBY ITROERICOEILTE, A7y 7ETBHwEDELIZS v,
Please contact us for the origin of the rice we serve in the hotel.
FRRERHABAALZY, 15%0F—CARENEPLZT T T,

Prices are inclusive of tax and subject to 15 % service charge.



¥
Duck
B

sy 7 JEEH NS e ¥1,914

Beijing style crispy duck skin

XTSRS B N I ol M/ IV

Beef selection

7+ A

BTV I7 a4 Shinshu premium 35 M g% I 24 s
F—u4f ¥ (100g) beef sirloin (100g)

EMTLIT A4 Shinshu premium 2N BEIR A 3E
741 (100¢g) beef fillet (100g)

BEMTHW Kuroge wagyu 4R

UTXDVBHELY —AZ—DOBEFFIWV

Please select one

¥10,780

12,980

5,280

Ry — 2 B AF—FV—2R

Black pepper sauce Dijon mustard sauce

R RLFT B

gy — 2 X0V —2
Wasabi sauce XO sauce
HITAR X0

AR — A
Sansho sauce

TR

W KA BBA
Beef and Pork Chicken

TR

FYA4F XY F=HRF > IVrtu—2 LEER%
China shadow’s stir-fried beef and green pepper

B AKKR— 7 o HEK SATT A RS N AR

Kurobe meisui pork with black vinegar

EMBOEET fEMIET 58
Fried Shinshu fukumi chicken

BT ULVF—E BRZHDDLVWEMPTSELLEL,

THEXOBCBP LT EEET L) BHwAZLET,

¥3,740

3,168

3,036

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.

HHLTBY ITROEHRIIOXILTIE. A7y 7FTEHVAEDLELZE W,

Please contact us for the origin of the rice we serve in the hotel.

FKRABEIWEBAAL LD, 15%OF —CAREZHERLZTET,

Prices are inclusive of tax and subject to 15 % service charge.



il TR O
Noodles and Rice

Al 8

HEMTFPHRHELIAADF ¥ —N v BEMEARR  ¥3,630

Fried rice with kuroge wagyu & lettuce

FINBRHEL Y ZAADF ¥ — 8 A AR S 3,080

Fried rice with king crab & lettuce

HEMFWEBEAY HAPITEESX 21 BEATALE 4,620
Fried noodles with kuroge wagyu & vegetables

REEDHEE A B AT HEEERES T1X FE TR A 4,400

Fried noodles with shrimp & seafood sauce

Fr—Ya2—OMY Y AY BOFRTIE BS540 2,420
Soup noodles with leck & shredded BBQ pork

LKy vy LR 2,640
Spicy Shanghai style Dan Dan sesame soup noodles
with pork and seafood

Mo H
Dim Sum

U

VA

Lw9 Fw (41#) ATHE ¥1,450

Steamed shao mai dumplings (4 pieces)

e A L+ (3148) GEN 85 1,090
Steamed shrimp dumplings (3 pieces)

YuPEAY)HHFEEE (3K) LB ES 1,210
Deep-fried spring rolls
with yam and shrimp (3 pieces)

Dessert

il

S By IV Bt A ) ¥1,430
Mango pudding
ZLy v a7V—y AN HLEHE fif SRV 1,300
Almond jelly with fruit
BI<EAY) I<EIT RELFIHEAT 825

Decp-fried sweet sesame balls
with black sesame paste (2 pieces)

BT ULV EF %, BREZDDEVAEMPITSVELAESL,
CHEXOBIIBHLATFLLZEnETIIBH LTS,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.

HALTBY ETROEBIIOEFLTIE, AF vy 7EFTEMuALELZEI WV,
Please contact us for the origin of the rice we serve in the hotel.
KRB EIWHABAARELZD, 15%DF —E 2R ZHEHLZT T,

Prices are inclusive of tax and subject to 15 % service charge.



~
CJ
CHINA SHADOW

HARMONIA



