AAIB ) Iy 7 vy 75— T4 F—3—2A
GASTRONOMIC THEATER DINNER COURSE

Vo7 Fa27)a—- M rEHEXFXYAF I F—a5 KL -3~
SANCTUARY COURT YATSUGATAKE x CHINA SHADOW Collaboration

¥ 9/17 (k) ~10/31 () OB SE T EET,
X Available between the 17th of September - 31st of October.

¥19,800

DEOHY—FE LV AE—2 / P b—F IR FDL—Z /EMNT TV AWD I =51 /
WEDHFA THEE FSATIAV) =R /HFEES—AN BWAFAT) VI N ¥ — / ZEFHEF Y T ARV 70— 2
Smoked Wasabida salmon / Tomato-do tomato mousse / Shinshu French duck mini pie /

Kataifiwrapped shrimp with red bell pepper sauce / Shrimp toast with cacao sprinkle powder / Azumino caviar with Bosqueso fromage

AR HRE

MHREA YT T DONRAWABEE Ty Y ab—LY—A
Okinawan white-spotted grouper pie with mushroom sauce
T AALB AR PE A

FR—NWHEDTAXYR—A HT7F/FI—R
Lobster bouillabaisse with saffron chili sauce

A B

TR e RhT7 7 —27 OEMBEEREZHMLIE-T Y F2— IV7NVE—HIC
Beef stew with pesticide-free vegetables from Tokunaga Farm, Komazato, Chitose, served with milk bread

ERAERET

AiEE =R R A LT ADOSHAAD A=T) ¥ 7 4 &
Linguine in broth with Hokkaido Mitsuishi Hidaka kelp and Todai whelk
RAEGAA

BLEEEE XA YRSy FEY —
Almond tofu with Shine Muscat jelly
¥ B S

BEMTUNF—EE BRIIHDLLRVENDPITSCE LS, TEXOBCBH LT ZSVET L) BEVWZLET,
When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your menu.
FORBHE I BBOAAR L 2 D, 15%DF— AR ZIEB L2 E5,

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



FA4F—a— R
DINNER COURSE
= (SALZA)

Sanshen

H kA H T T HI W B

Minimum 8 people can order.

¥8,261

RIEAD A — F7TVE) Gbt

Assorted appetizers with dim sum

MEDF ) Y= INVTINVIRR
Shrimp in chili sauce with milk bread

HEMEY -0y FYIFLY—X

Kuroge wagyu sirloin with original sauce

TR

Steamed rice

SEfVRHE 5501
Add ¥550

XOEAYHHF ¥ —1 >

Fried rice with XO sauce

F x4 F ¥ PR

China Shadow’s special almond tofu

[frm ] 285 RH] (304HT L.O.)

Y —)b - BN ReHTA Y A A F—
Beer / Chinese rice wine Red / White wine Whisky

FORRHE T HBLAA L 2 ) 15% O — € 2R & JIERHE L2 9.

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

KT N v
Soft drink



HiE &bty b [Pv7m—F]
Silk Road Tasting Set

B{RIEA A =TT

Images are samples only.

¥7,150

BT LR 7 7—2DRb) AT E
ERHEEIEEE TRL ¥ 2ADF 4 X7 —V — 2
Semi-dried apple from Shinshu Tateshina Farm /
Stirfried “King lettuce” from Hirashima Farm, Nagano with oyster sauce

WG OTIGD A3 4 Z850F SRAD AR iy
Spiced deep-fried Mukawa octopus Spicy nuts Deepried skewers
BEMEH -0 YO L+ R0 v S0 TR EL BT 7 =20 H¥ A0S 4
WilE Y — 2 HOHRLERX EAFLy Y27 PARZAYZA R 1
Japanese wagyu sirloin shabu-shabu style with Colorful steamed vegetables from Marinated Japanese whiting
soybeans sauce Tokunaga Farm with onion dressing with champagne jelly
KAREE 722 hE AL 5 = A R H e B A O BBk 7)) —hF—ZXKF b
Takoyaki-style radish cake Chilled Hokkaido Hidaka Mitsuishi kelp salad Cream cheese potato

JE R 8801
Add ¥880

LB H s = A ERA AT B S HOOWw 2T
Soba noodles in broth with Hokkaido Hidaka Mitsuishi kelp and Todai whelk

or

FxAF vy PR ATV 7 BA)F¥x—1n>
China Shadow’s signature fried rice with Okhotsk sauce

BT UNVE—E BERCHDLEOAMBITECE LS, TEXOBRICEH AT ZSVwET L) BEwzLET,
When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your menu.
FORB N EBAA L 2 ), 15% 0 —E AR &SP L2 E9,

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



x4 F =TV L]
DIM SUM DINNER SOIREE

¥ 9/3 (OK) ~11/30 (H) OMIMIGEE € TW/22& $7,
X Available between the 3rd of September - 30th of November.

¥11,000

JtigE = AT Ao SHORESR Ak —Y 7 BHA - NVE - TV F Y, TOEY - -
KM 7B - F v A == AN—H— - TEADEHF S DR o8y 57—
Sushi with Hokkaido Mitsuishi Todai whelk, served with Okhotsk sauce / Belle de Brillet and sweet potato terrine /
Takoyaki-style radish cake / Chinese burger / Deep-fried bread with shrimp and Okinawa brown sugar cocoa powder

BHERLDEBEFLZZ v,

Please select one item blelow.

fio~a 7)) =AY —A INVIRURKR
Abalone with chestnut cream sauce, served with milk bread

BENEY—uAf D OFEEE V)V IFVY—R

or
Japanese Kuroge Wagyu sirloin spring roll with original sauce

BHELL024MBREFZI Vv,

Please select four items below.

i B AL iEE H e =40 2 H e R &

3 B Y D7 NS .
IR DOMEZHZ T @lb@fwmma& NG LA BRI — 2 T
. . . . . . Crystal dumplings with abalone . . . .
Shrimp dumplings with Hokkaido Hidaka Mitsuishi kelp and seafood Xiaolongbao with Shanghai crab miso sauce

and sansho pepper tsukudan

BN TR EEHBTOERY — AL
Steamed pork belly and thick fried tofu
with black bean sauce

MR AR OB - AL
Steamed fresh fish from Okinawa
with scallion & ginger

FHLEROELET M) 270%FD
Steamed beef and lotus root dumplings
with truffle aroma

Chineseb bbb 27 L —7AAHKEL

Steamed cheung fun

RN & FROWD
Stirfried Chinese greens with spicy cured pork

FER— 7 JOEREE
Steamed pork dumplings topped with
Okhotsk sauce

WAL BREOMOREHL
Steamed chicken & Chinese sausage
in lotus leaf



B EHH024mBREFLZI Vv,

Please select four items below.

it e &2 OFE T LT = 20 BRI S A A AT AL == v 7
Salmon and mushroom spring rolls Lamb and cheese pie with black pepper Squid ball with spicy garlic
€ DT BT
KEF- O D ERAVBEETAL® D TN—Y AT ;=LY — R
Spicy stirfried boiled dumplings Grilled buns with Takana mustard greens Fried shrimp gyoza with

fruit mayonnaise sauce

Jay PEEADFRHD

3 N — ) — 2 i I
rfried lettuce with oyster sauce Clay pot barbecue-braised beef urnip cake wi sauce
R IBTFLD
Deeptied glutinous rice dumpling
BIFE %M - RO BRI EZS 0,
Please select one dish
Jedgal 0w = H B A & Fr Ay F—fll~x—-5—-% >

BIEDF v =y KEOED
Hokkaido Hidaka Mitsuishi kelp and

autumn salmon fried rice with shiso aroma (¥550 supplement)

B4 550H)

or China Shadow’s special mala soup noodle

VA AIVEDOT) 2L
[T Lo v A v<ADy FO¥Y) —
A RET
Wi AhaaFryyIng

Jasmine tea creme briilée
Almond tofu with Shine Muscat jelly
Sesame balls with chestnut
Tapioca coconut milk with chestnut

BEYTLLF % BRCHDLVEMHPTECT LS, THEXOBICER LT ES0ET L) BEvwZLET,
When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your menu.
FORRI I RBLIAR & 2 ) 15% O — E AR E RIS L2 £ 3.

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



R v IdI—Fx A ==X 4T =TI AL T4 —
MANGO CHINESE EVENING HIGH TEA
KEFHITTERY T3,

Reservations required.

¥8,800

WO~y IT—<3FH—X "MANGO WONDER" DYV —RA%ZHEA T+ Y& “MANGO WONDER™ o€V —%H -
BEAFY -0 Y Fr A 2= ZAN= A= INVIORES IV TR - Y T=FV 1 FT5 Y - F— KT+ XOMK -
BREEAR Y v 7 EMATLR T 7 —20%bY AT E I
Shrimp with mango mayonnaise, “MANGO WONDER” sauce / Gin & “MANGO WONDER” jelly /

Chinese burger with kuroge wagyu sirloin / Milk tempura with mango flavor / Mango tart gratin / Cheese fries with XO flavor /
Peking duck with Shinshu semi dried apple

EHEHRARE

HELSBLIFAD
“MANGO WONDER" DA AL—T—
“MANGO WONDER” smoothie with white fungus

WM HEH#ZES VL

Mango pomelo sago tart

BREEA D T~ [

Sesame balls with peach bean paste

H 7 g A sk AR R E
Bt H gL s FAC AL PR L RRER
MANGO WONDER® - & vvI—sL—7 B > — | HAERI bR
IaFyYINIOTY) M Peach h hus I a
“MANGO WONDER” & coconut milk pudding a;go cr(?pe each compote wit] osmant‘ us liqueur flavor
AR F-Ai T PR B BEAEAE I
NIV 74—t Hho¥) — Ty 2IvEon—NVr—*
Oolong milk tea & peach jelly Peach & jasmine tea roll cake
SRR BlUpk B E PR SRAAE AR
B RS 550M
Add ¥550

FrAFyy PR~ —-F-5
China Shadow’s special mala soup noodle
v [ B SRR

or

AL AT A ) 9522 05 A
Jade cold noodles with Kishu Nanko plum
M- 25

BEMTUNF—EE BRIIHDLLRVENDPITSCE LS, TEXOBCBH LT ZSVET L) BEVWZLET,
When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your menu.
FORBHE I BBOAAR L 2 D, 15%DF— AR ZIEB L2 E5,

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



BEVERAGES
TRttt 27y a XD BUHERIDEBRLACLLET T,

Please enjoy your choice from the selection below.

7TV AT 4 — / WELCOME TEA

FVIFNVTVLYFT4— ar7+ YNNERK
Original blended tea with 8 kinds of ingredients

LY 27V 7 POKIZRWEMET LY L FX A4+ Yy F—F 1) T FVAER,
Oy 74 AR (WEEE - ZAEI-NV - LEYORK) -
Bipe (F2¥) -4 (FAe) - N0 FLE (FY2) - ROE-FHOE - 730FK - 7)) - b= - §fllt (VavFy) -
WEEF (FrHFY) - WMAER - HE (DY) - EFHE - FI4<vrT— - GHRHLHIAZ
A blend of healthful ingredients selected by Chef Ando China Shadow's original eight treasures tea.

HEX - VTP F VT LY T4 — - TL—=N—F ( —
CHINESE TEA, ORIGINAL BLENDED TEA & FLAVORED TEA

BBEER (B 74 4 UF)
Long Feng Ying Cha
FXAF Y F=FVTITFNT 14—
CHINA SHADOW original blended tea
(Lemon peel & Chamomile blended)

BBlE (WK Ty v
Tieguanyin (Oolong Tea)
PREFL2FIL S LHEEOF Y D37 ¥ A0 ROSBIE R

Roasted and honey aroma and easy to match with meals

RERTSER (FX)
Fyav by Fayvy—arF ¥y
Dung Ding Oolong Tea
K5 RGRD OFF ) =\ R THS B

Strongly roasted and fragrant oolong tea

KAER (k) v~ avay
Premium Jasmin tea
WP EERR Y v AI YT 14—

Premium Jasmine tea from Taiwan

F AT =T IVE
Chen Nian Puer Cha
10ERBEOBML ) TAEBLIE LT Ny 2 2R OHE T —T7 V5

This Puer tea is fermented for 10 years, giving it a complex
umami flavor. It is recommended for its detoxifying effect

TAAT =R YR/ TAATVY AI VR
Iced Oolong tea / Iced Jasmine tea

s2il< o o — (HOT/ICED)
Mango Oolong
FHRZAHEEHEKIC, L5132 L) R/~ T-—OF) HAZ
TL—=N=F7 14—
A premium Taiwanese oolong tea delicately infused with
the rich aroma of ripe, melting mango

7 V7> % (HOT/ICED)
Grenada
WG 7T NENRSLYOFD I, ERhRib4 ZEAL
M E % b B AL
A tropical black tea infused with rich guava and papaya,
complemented by vibrant floral notes

VXNT Y IUN=T 2
Jardin Sauvage
HALE TR LY T ADEFEY 2 F b7,
T)—=YIVAKRAT £ —
Green rooibos tea delicately scented with the

aroma of ripe mango and fresh citrus

A5V777y FEFL ¥y

Italian Blood Orange
ATy FAL Y Ve LYIE—, NfERAHAETL Y FL7Z,
FADYH RSP LHIEDE ) BIED L NVA RAT 4 —
A caffeine-free rooibos tea blended with organic blood orange,
orange peel, and hibiscus, offering a gently sweet citrus aroma

FA4FE—F
Lychee Peach

BELTDIAFRE—F O/ ILDVBIER DRI
An elegant black tea with the fragrant
aroma of freshly picked lychee and peach

Ny ¥E—7 14— (HOT/ICED)
Happy Tea

HEESIEWFI ARY —E,NLEZAH AL, VXY AIVOREOFY #ER

To&D LT N=T 1 —RRDVOEKT 24T 1 —
An organic wayusa tea blending tart raspberry and hibiscus with
delicate jasmine notes, offering a clean and fruity finish



74 F— 3= %
DINNER COURSE

mE (bBA)
Waon

¥17,600

HEAD P bYa2—2

Amazake tomato juice

Hex e EM 2R L OHIRE D &b

China Shadow’s appetizer collection

BUERBEZ 2 mBRILTZZ v,

Please select two dishes

)1 S E R AL A H OX O REDWEDF )V — A
Stir-fried Mukawa surf clam with XO sauce Prawn in chili sauce
AHDOBHEDHLHE Y & b4 iAo LRI Y — 23K
Assorted dim sum (4 kinds) Shanghai-style meatballs braised in Shanghai crab miso sauce
SAMEBEEREO Y ¥ NV EL vy T alb—AY =R RN E AN HOZ LY B - AR
Champagne-steamed autumn salmon from Mitsuishi Fishing Port Steamed Mukawa scallops with scallion and ginger

with mushroom sauce

BHFEZAAL VT4 vy 2ZBRUILEL N,

Please select one main dish

LETHGT7 4 VA WG — X

SRR —a A > ) — 2 TRl "L AT 7 — 24" ORBENEERLT
TRAEE "L aAT 7 0" ORREHREFRT GEIIE4: ¥ 1.650)
Chitose Wagyu sirloin with soy bean sauce, served with Chitose Wagyu fillet with soy bean sauce, served with
pesticide-free vegetables from Tokunaga Farm pesticide-free vegetables from Tokunaga Farm

(¥1,650 supplement)

BUHE %M - THLDE BRI,

Please select one dish

JtiE = AR E T RO SH & AbiiEE H s = HsRAi LT Ba2 5 HO

FAR=Y 7N WETF v — N> or o3 NOWZTIX GENKE¥880)

Seafood fried rice with Hokkaido Mitsuishi Noodles in a light broth with Hokkaido Hidaka Mitsuishi kelp
Todai whelk and Okhotsk sauce and Todai whelk (¥880 supplement)

TLEBE XA YAy b EY—/ Y x AL U< AHy PRME/ BEAY IT<HT
Almond tofu and Shine Muscat jelly / Shine Muscat Daifuku / Sesame ball with chestnut

BEWTVVF - BRICHDEVENPTECE LS, TEXOBICBP LA ZSVET L) BVl ET.
When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your menu.
FURBH I BRBOAR L ), 15% D —E AR HEP L2 £,

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



74 F— 3= %
DINNER COURSE

IN—F . —

Harmony

¥18,150

HEAD P bYa2—2

Amazake tomato juice

VAL O(ER 2 I L TRl ) hE

Cantonese style appetizer selection

BRAEF XA F Vv F—RA 5 4 VAR ) &b

China Shadow’s selected dim sum

g~ 7)) =AYV —A I NWVINVIRZ
Abalone in chestnut cream sauce with milk bread

BHERAA VT4 v 22 BREPLIEIV,

Please select one main dish

HENE74LVHA FVIFNY—R

HEMFY—uf Y FVIFVY—R GBI ¥1,320)
Kuroge wagyu beef sirloin with original sauce Kuroge wagyu beef fillet with original sauce

(¥1,320 supplement)

#E I AR A S B HOZE LY

REEDWEDT ) v — R B - AR GEIIF4:¥1,210)
Prawn in chili sauce Steamed Mukawa scallops with scallion and ginger
(¥1,210 supplement)

BIf &M - THHOEBREILZI WV,

Please select one dish

bl = AESEE GO RHEF R—Y 7 EA D T v — v
Seafood fried rice with Hokkaido Mitsuishi or
Todai whelk and Okhotsk sauce

FyAFTr F—Fl~—7—% > (GBI ¥880)
China Shadow’s special mala soup noodle (¥880 supplement)

Fx A4S x F=4EN 0

China Shadow original almond tofu

[k A ] 2085 (30417 L.0.)

JBEJE HH RSP 40
VAT A I I % L A N N I ReHTA Y ¥ —)b - MELHE Mg, b b/ W3, AhAE
Sparkling wine Soft drink Red / White wine Beer / Chinese rice wine Plum wine / Peach wine /

Yuzu sake / Mandarin sake

EMTUNF =, BRCHDLVENPTEE LS, JEXOBRCBH LA LS wET L) BEvwAL 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.
FURBH I BRBOAR L ), 15% D —E AR HEP L2 £,

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



F o4 F—a— 2
DINNER COURSE

S
Ensemble

A% B S TR R, 3HATE TORTH

Minimum 4 people can order. XReservations required 3 days in advance.

¥22,000

FxAF vy F-HRFHOFKE D b

China Shadow’s appetizer selection

XL ¥ v 7 ~Carving~
Peking duck

HRRE L 4 FE ) b

4 kinds of homemade dim sum

BT —F Y LIVZHO NS WhBEE vy Y abv—LAY—2R
Shinshu salmon and scallop pie with mushroom sauce

IR L A H ORFAZRI 2 R L & —i

Today’s steamed Okinawan fish served with Japanese egg custard

JeigE s & Effy—ua 4 u—A hE—7~Carving~
Hokkaido Chitose Wagyu sirloin roast beef

el =SB E R A OSHE AR =Y 7EAN ) R EF v — v
Hokkaido Mitsuishi Todai whelk and seafood fried rice with Okhotsk sauce

FxyA4F Yy F=F¥ - bkl ar 3
China Shadow’s dessert selection (3 kinds)

EMTUNF =, BRCHDLVENPTEE LS, JEXOBRCBH LA LS wET L) BEvwAL 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.
FURBH I BRBOAR L ), 15% D —E AR HEP L2 £,

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



NIRRT EORE ) &b+
Assorted Cantonese appetizers

T E R R

BEF ¥ ATy F=AF 4L
AR Y b8

Four kinds of dim sum China Shadow style
77 V[ Fl B O

e LA —7 LBk
Premium steamed soup
{L.Bk1E

R E L ILFF H O X0 o
Stirfried Mukawa surf clam with XO sauce
X O A4 R

REJIPEE E M. HOZK LY

B - AR

Steamed Mukawa scallops with scallion and ginger
THARLE)H H

FHEEBED
Chef’s recommendation
F A FEHES

¥4,180

3,080

7,480

4,180

3,520

bt —uf y EmEY -2 ¥4,620
TRITEE LA 77 —2" OBBETFELFEZT
Chitose Wagyu sirloin with soy bean sauce,

served with pesticide-free vegetables from

Tokunaga Farm, Komazato, Chitose

FELBET i 1
LLEHET 4 LA BT Y — 2 5,720

TR "7 7 —24" OWMBEIELIRZT
Chitose Wagyu fillet with soy bean sauce,

served with pesticide-free vegetables from

Tokunaga Farm, Komazato, Chitose

BEARBET R 3E )

AL H s =0 e R A & 2,420
NEOEHDOH-Z N OW XX

Noodles in a light broth with Hokkaido Hidaka
Mitsuishi kelp and Todai whelk

H i = A7 R A i

il = A E T B o A H & 1,980
FAR—= 7 EANY T v — N
Seafood fried rice with Hokkaido Mitsuishi

Todai whelk and Okhotsk sauce
A 0 A A S A

Fx A4y r F—RR7YF— T 1,320
China Shadow special dessert
EA () S STl

BEMTUNF L BRIHDLLRVENPITSVE LS, TEXOBCBH LT ZSwET L) BEVWZLET,
When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your menu.
FORBHE I BBOAAR L 2D, 15%DF—E AR ZIEB L2 5,

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



(IS
Appetizers
BERR - ¥ 4

JIANRANEREF v — Y 2 —
Cantonese-style roasted char siu
HyHE IR IUbE

HRALE B -AEEV-X

¥3,520

3,080

Steamed Shinshu chicken with leek & ginger sauce

BRGNS )5

777 Dt
Chilled marinated jellyfish
s 1 2 B

DIIFODOH - A—F

Bird's Nest / Soup
EEIRRCE

BAADHEOIED X —F
Bird's nest soup with crab meat

B8 P

BAADERTA ba— 2=
White corn soup with crab meat
BRI SRR3R

KHOELA—T
Today’s steamed soup

& H

2,860

¥6,380

2,860

2,200

T e
Seafood
Tk

fiti (100G)
Abalone
T

¥4,620

DT &) BIE 2HBEZ —D BRI TSIV

X0
Stir-fried black abalone with XO sauce
X0

FARY =V —AK
Braised black abalone in oyster sauce
g

A=) v 7L
Steamed black abalone with garlic

e

By
R

Please choose one cooking method from the following.

RAE D g
Paradise prawn
Ik

4,928

DT &) BUFS HBEZ —DBRBOT I

FUYV—AHK
Braised prawn in chili sauce
T

XIF—AY—R
Stir-fried prawn with mayonnaise
ATt

X0
Stir-fried prawn with XO sauce
X0

Please choose one cooking method from the following.

YT UVE—E BRICHDLVAMPTSE LS, THEXOBICER LT ZSwET L) BEvwZzLES,

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

FORRI I RBLAR & 2 ) L 15% O — E AR A RIS L2 £3.

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



ik
Seafood
gt

37 H
Scallops
J# H

¥6,380

DT &) Bt & iz —oBEIT I

Please choose one cooking method from the following.

FN)V—2K
Braised scallops in chili sauce
T8

XIA—V—A
Stir-fried scallops with mayonnaise
A3t

XOB &
Stir-fried scallops with XO sauce
XO¥

A 7
Squid

LA

3,498

DT &) BIEHMEEZ —DBEIT IV

Please choose one cooking method from the following.

F) Y — 2K
Braised squid in chili sauce
Tt

il &
Boiled squid
3

X0 %
Stir-fried squid with XO sauce
XO#

EAN I NARTIA
Beef, Pork and Duck
K G

sy 7
Peking duck
Elanoiyid

1 ¥1,914

REUIR R 4,730
Kuroge wagyu beef
A

UTE)BIFELRY — A% —2BENFT IV

Please choose one sauce from the following.

RHL — 2
Black pepper sauce
R

X0V —A
XO sauce
X0

IHY — A
Sansho sauce
TEAR

FyAF Ty F=HRF Vvt n—2R 3,740
China shadow’s stir-fried beef and green pepper
LR A #

i O il K 3,168
Sweet and sour pork with black vinegar
PV RS MK

BEMTUNF L BRIHDLLRVENPITSVE LS, TEXOBCBH LT ZSwET L) BEVWZLET,
When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your menu.
FORBHE I BBOAAR L 2D, 15%DF—E AR ZIEB L2 5,

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



W - TN
Vegetables / Tofu

Bk« S

CHINA SHADOWH} <~ — K — G )& ¥2,640
Braised tofu and pork in chili sauce
IR TR

AL E S g 2,640
Sautéed vegetables
i TAYE L

DTX)BUHE LY —A2—2BEITIW

Please choose one sauce from the following.

XO#%
XO sauce
X0

TR
salt

it

=7
Garlic sauce

o

R

=Rl
Dim Sum
'J—__“JL“\

N

Lwd v (418) ¥1,450
Steamed pork and shrimp dumplings (4 pieces)
A BEFT

g7 LIy (31#) 1,090
Steamed shrimp dumplings (3 pieces)

(KNS (337

INRAXTLHESEE (3K) 1,210
Cantonese style spring rolls (3 pieces)

i ZHRDH O
Noodles and Rice
i 7

HENMFRELFAADF XY —1 ¥3,630
Fried rice with kuroge wagyu & lettuce
BB ISR

FINEREL I AN F v =1V 3,080
Fried rice with king crab & lettuce
8 PR P S0 A

MEMTAEHRA)DAPTRETIE 4620
Fried noodles with kuroge wagyu & vegetables
B AL

REDUHEEANY B AT HEEEREE T 1 4,400
Fried noodles with shrimp & seafood sauce
A )

Fr—Ta—OMY Y A BOFEKZIE 2,420
Soup noodles with leek & shredded BBQ) pork
B S e v

Li#gy v 5 L 2,640
Spicy Shanghai style Dan Dan sesame soup noodles
with pork and seafood

ZIRYEE A

FHE—

Dessert
it

RyI—=7) ¥1,430
Mango pudding
B
Fy Ay F-HR&ECEE 1,300
China Shadow’s original almond tofu
S SR B L
ARWIRRERA D SRR 825

Deep-fried sweet sesame balls
with black sesame paste (2 pieces)
JRE R HEAT

BEMTUNF L BRIHDLLRVENPITSVE LS, TEXOBCBH LT ZSwET L) BEVWZLET,
When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your menu.
FORBHE I BBOAAR L 2D, 15%DF—E AR ZIEB L2 5,

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






