JIVAIRAT VyFa2— A

Christmas lunch course

11:30 ~ 14:30 ( L.O.)

¥8,250

JYARAFT—F7 I
T ERE X0 ZEfEEO 7 7 VA -

BHEEY Yy E07) T BIHRT V)27 —Y2DTV—F—X
AR AKAR — 7 OMPELBE - BB F-OF v £ == A ==
BHRVEYVAVERRESDIAHNY V2 -
BMA=TLAR T 7 —2OMBEALTVBALYAT Y 2—A ¥ —
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

L RIEE A (S

B =T DAT A4 7BE FNT) AV =R
Kadaif-crusted Shinshu salmon, served with red pepper sauce

HEFE AT AR N =30 f

5 LHDXO0F — AP & Christmas Letter # i 2. T
Baked lamb with XO sauce and cheese, smoked duck

BT 2 EX0FAF

BRT =N WA TRIBAT
Jade fried rice with golden fish roe
HEFERE v AR R

FXALF X F=050 ¥ ~ Christmas Parfait ~

Special present from China Shadow
SRR B LR

EMTUVAMF—F BRCHDRVEMPITEE LS,
CHEXOBIIBH LA LZIVETIIBH LT,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRHEIMBRBAAL LD, 15%0F—EXREHEPLZT T,

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



g 5 Fa— 2

Shanghai crab lunch course

11:30 ~ 14:30 ( L.O.)

¥9,350

i A DT BESE - L o /NEW -
LAY HFLE X - o LiRRED O
Shao mai with Shanghai crab sauce / Shanghai crab soup dumpling /
Spring roll with Shanghai crab / Rice crape roll with Shanghai crab miso

Sk L i B BT A

WA S DY FIHERE I V7 8 IR 2T
Stir-fried cuttlefish with Shanghai crab miso milk bread
K IFe) By 2 SE AR L A £

K- O 3 B DRI 2 GA A

Braised pork meatball with Shanghai crab miso

K i Bk i

BUFE LM - THDHDEBREIL7ZE 0,

Please select one main dish

ARG B AT ) ¥ 74 A
Linguine with Shanghai crab miso starchy sauce

K ol B B AR A

or

fifl & FAFEIRMEA D HADTBEE F v — > GEIEE: 880H)

Fried rice with abalone and Shanghai crab miso starchy sauce
(¥880 supplement)

it K o A L ik i

FEEMRDOGAT Y ¥
Soy milk pudding with ginger flavor
RS I S

BT VALF—%, BRECHDLBVEMPATEFT LS,
SHEXOBRICBPLATLZSwET L) BEH 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.
FRBEZMRBAAL LY, 15%0F—CARENERLZT T,

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



V—AF N T4 LAY A
~&kL 7 Vg v~
Seasonal Dim Sum - Autumn & Winter
HKEFRICTKRD T3,

Reservations required.

¥7,150

WA Bt~ B - BRAY EVFEF v £ == ZN—F— -
BT KB - RO - BN72TLR 7 7—20RbYAT
Dongpo pork sandwich with shumai filling / Spicy crab meat Chinese burger /

Deep-fried radish cake / Nanban-style marinated sea ecl /
Semi-dried apple from Shinshu Tateshina Farm

RHE R W

RMEDUGEDPEE F— X F YV — R
Prawn with cheese and chili sauce
it v <1 L 621

BUEHALEOZ 3SMBREI 223V,

Please select three steamed dim sum

TIEHE LR T ITHDINAY B HREETE
Shrimp gyoza with Sudachi citrus Sticky rice shao mai with quail eggs
e A7 0 £ K #EpETC
IV M BT e BT BAD A DT
Shao mai with cutlassfish and salted kelp Seji?ﬁifazlgiiu;:f iﬂg
i f B AR B

B\ K 8T

V-V LFITOURKEL
A2 7%BRT
Steamed salmon and scallops served
with salmon roe

SR

BN LR P RMOEHE Y — A
Pork belly and tender radish

in black bean sauce

LB RAE A

B & LRGITHELE 3MBEILLZZ W,

Please select three deep-fried dim sum

RIS L HEL ZDHE & IMaDBRF T > % v LRV ) —R
Spring rolls with autumn mackerel,  Fried wontons with saury and lemon sauce
ume and shiso leaf W25
WEHEL
B REAEADBEE A Lw )
FAREE DMK PY OBE & FLBTRRUEIR
Radish cake grilled Baked Manju with Kroge wagyu,
with yuzu miso Saikyo style black pepper flavor
Fh -V S A RS RUGE T BAER
WRETBHNDETRETE ) VT ABEDF X £ =— 34

Fried shao mai with chestnut and chicken Chinese-style pie with apple and char siu

YESR TR bt5E

PEROUBENR

B &M - THDOZ BRI ZE 0,

Please select one main dish

AN EHEADY 74 &
Linguine with Kishu Nanko ume

T e M LR P 7 A il

or

Fx A F Ty FRRAERR GENEE: 550H)
ENTVIT7 24— YRR AY— Y =R/
REFRGET VT A —E Y XOF— ABEE / AARMEZ T A= > =27 F—iil
China Shadow’s special creative sushi (¥550 supplement)

Shinshu premium beef sirloin with whole-grain mustard sauce /

Nagano Alps salmon with XO cheese / Snow crab with garlic chili oil
T EFEE AR

MG - FFOEYTF >
P EMERDOI VD - F 33— bPAD BHRET
Japanese style almond tofu / Purple sweet potato Mont Blanc /
Hawthorn & fig tart / Chocolate filled black sesame mochi ball
RS A B & RER T & SRER & R I BZHE

FERRERHEBAAL LY, 15%DOF — AR EZHEPLZTE T,

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



JIVARA Fx 4 ==X
TITIX—=VT £ —
Christmas Chinese Afternoon Tea

MKEPRINTTRY 9,

Reservations required.

¥7,150
HEMPEH—uf VA BMAETLE77—20WBEANL
Fx L ==X N—H— FTHOBALHNAT V2 —AEY —
Chinese burger Jelly of grated apple juice and “Ringo Bijin”
with kuroge wagyu sirloin from Shinshu Tateshina Farm
AR T R A BE L e
HEDOHhFTAL 75 Fy 4 =—ZX3I—hFN4
WINTY T — A Chinese meat pie
Shrimp wrapped in kadaif JoR L PA) R R
with red bell pepper sauce
VENE 45 45 BL AT AU FEMY—E v & F— XDANEHT]
XOJEIR
LEADWD FA XY —V—R Creative sushi with Shinshu salmon
Stir-fried lettuce with oyster sauce and cheese, XO flavor
WS D A S S = X0 HAlEER

BRVEY VA VERRETIDIANNY V2
Escabeche of blowsh with Dogo lemon jelly
T AR A AR W [+ K TESS

NRY =Y — 2D
Almond tofu with berry sauce

RREN G

FyHFLEaAF Y VOL—R
Mousse with hawthorn and coconut

AR T 0

HpEFaal—ro7) v
Pudding with black sesame and chocolate

R 1A )

VXYAIVREKRDOTY 2 L

Creme briilée style jasmine tea tart
KA AAT G F

=AY 4+—=F =734 FDV 2l
Jelly with rose water and lychee

ORI 35 1 Wk

FrAF¥ v F—=F U O FBEHE
China Shadow original crystal jelly candy
F ] B2 5 R b

Iy ZZ VM A FTDINT 4 =24 T
Egg tart with strawberry mille-feuille style

AT

4 FITOIT<NF

Strawberry sesame ball
TIRE 2 RER

B IR 5501
Add ¥550

TEA Y B X H A i
Clay pot baked Dan Dan noodles
a2 R YRR

or

THAY HANT T v =T R
Fujian-style clay pot fried rice with thick sauce

AR R

FARREFHABAAL LD, 15%OF - 2AREZNERLZT T,

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



Beverages
Tittl 27y a v BiFERb02BRLANEZTET,

Please select a beverage from below.

TINVH AT 4 — / Welcome Tea

FVIFNVTLYETF4— BY 74 YN\EHR
Original blended tea with 8 kinds of ingredients

ZEY =27V 7 PORIIROENZTL Y FL7:
FxA4F T x F—F Y I FVIGEK,

Ty 7a A vH (TERE - AEI—N - LEVOR) - B (FYY) - Mk (r4e) - 550
TLHE (5 R) - HRO%E - JOME - 2 a0 - 7)) =Y L= - il (V2w 7 Y) - T (FrFy) -
OKEDHE - MEAESRE - T (B > V) - Bl - FI A4l - RDYAT, Nvo—2
A blend of healthful ingredients selected by Chef Ando

China Shadow's original eight treasures tea.

HIESE - ) YFALTLY FF 4 — 7= =5 f —

Chinese Tea, Original Blended Tea & Flavored Tea

BEBEGERE (B 7 V4 VK
Long Feng Ying Cha
F¥AF X F=FYIFNT 14—
CHINA SHADOW tea blend (Lemon peel & Chamomile blended)

s FX) 7oav v
Tieguanyin (Oolong Tea)
TR L72HFETL S EHREDOF VNN T Y AD R CEBIE K

Roasted and honey aroma and easy to match with meals

RHEHTEEEE G5%) AvayryFavyv—uarFx
Dung Ding Oolong Tea

R RO OFF ) 5 STHE B

Strongly roasted and fragrant oolong tea

KA (fe) <V avay
Premium Jasmin tea
WA AW v AT VT4 —

Premium Jasmine tea from Taiwan

FURYT =T NVE
Chen Nian Puer Cha
104ESERE DB 5 T AZMULIML T by 7 ZRROH 27— T VK
This Puer tea is fermented for 10 years, giving it a complex umami flavor.

It is recommended for its detoxifying effect

AbaNXYy—27L—A
Strawberry creme
O—RAby FEE Y IRy N—2T 2y MNP IAFITOT LY FF 4 —

Strawberry blend tea accented with rose hips and pink pepper

Tt -vaag
The au chocolat
¥ —Faalb— a4 A=V 0L, AAF=T7,aarnosy—27L L7
KA T V—=N—=FF 14—

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

JLryx
Fraisier
TL oY ahBEEL ) —ADRDVRIENRLT v AT 4 —

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

FARY) =R 75—
Raspberry necter Free
FAR)— L VEV I IADRFELHERNVAL KAT 4 —

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

7 v 7NV — (HOT/ICED)
Apple berry
S THERPHEZFIENT, Ty TWERN) =) —TIN—F=—FHETS
AT ERENG UF-AR 52 S

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

NZFXVY— 1Y 27 (HOT/ICED) @
Vanilla berry truffle
FIA MFaalb—bETbyyar)—aR
NAEZAARNRY) —DOHRS 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

TAAT—RB VR / TAAIXYAIVE

Iced Oolong tea / Iced Jasmine tea

Free
A7z
Caffeine free



vy bT VT
Set Lunch

*F-HBRE Weekdays only

W (H 2 a)
Kakuko

¥4,400

AHOYHF 5
Salad of the day

AHDOA—=T
Soup of the day

AHOR DY
Today’s side dish

AL VT4 v v
Main dish

WEEBHVWEDELZE W,

Please contact us for details.

Z i

Steamed rice

g7
Pickles

AHOFH— T
Today’s dessert

B ELE 5501
Add ¥550

XOBAD F v —1"
Fried rice with XO sauce

or

H#Ry vy v A v

Black sesame dan dan noodles

BEWTLNF—%, BRCHDRVANITEwE LS,
SHEXOBCBH LA ZSVET LI B ZLET,
When placing your order, plcasc inform us ofany allcrgics or spccial dictary
requirements that we should be aware of when preparing your menu.

FORFEIZMABAAL LY, 15% D —EAREZHERLZT T,

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




g vFa— A
Lunch

11:30 ~ 14:30 ( L.O.)

PE (£ 2)
‘Saiko’

¥7,150

HBEAY) P bV 2—2X
Amazake tomato juice

B B H 3 Ak

WHA Howy & A - ALK
Boiled squid with leck & ginger

¥ E e

Fx A4 F vy F=HFRALILE) b
WEEKEET BADAPT - T LH/FLWERT -
KJ)fa L 3 RAT o BETE

China Shadow’s selected dim sum
Seafood boiled dumpling with crab meat sauce /
Shrimp gyoza with Sudachi citrus /

Shao mai with cutlassfish and salted kelp

7 J T

FZoMDO<T Y Y2 — LAV — R
Abalone with mushroom sauce

Kt B T A

AT EHRREEL - ATLEADVSA Ay r -
ATAEAYD IV NT T v
Steamed snow crab / Rice croquette with snow crab / Snow crab tart gratin

h E AR =k

BUFE LM - THDHDE BRI 7230,

Please select one main dish

AN EHEADY ¥ 74 &
Linguine with Kishu Nanko plum
T e AT AR 357 7 A R4

or

THADBEE F v — v XOEMR GEIERE: 5501])
Fried rice in a clay pot with XO sauce (¥550 supplement)

S BEXOHF AL B

FxAF T x F—4FRN G
China Shadow’s original almond tofu
AT

BEMTUNF =%, BREZODLEVWEMPITSELLS,
CTHXOBEEBR LT LZEET I 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.
FRBEIWRBAALZD, 15%OF—E2RERNEPLZTET,

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



5 vFa—RA
Lunch

11:30 ~ 14:30 ( L.O.)

Wi (Fawa)
‘Kyoko’

¥7,150

HBEAD P FY2a—2X
Amazake tomato juice

LR RERILE: ke

JEHUERT SR EE Y B
Cantonese style appetizer selection

AT R

HRBALELSMEY Sbe
BREZOLDPRMROEFE Y —Z - 9T HLDOINAD B HREBER -
TRELHLMERT
Pork belly and tender radish in black bean sauce /

Sticky rice shao mai with quail eggs / Shrimp gyoza with sudachi citrus

FReIEE N

WEDF )V —R
Braised prawn in chili sauce

TREREERER

HENT L EXEOMY) D 1b
Stir-fried koroge wagyu & leaf mustard

kS R BN Ak

BUIF& L - THDOEBRILZE 0,

Please select one main dish

EDOZAYHANTY ¥ 74 F = —F—Jak
Linguine with mushrooms in thick mapo-style sauce

IR FI A
or

THAVBEEF v — Y EVES—Y v ZEK GEME 5001 )
Clay pot fried rice with spicy garlic flavor (¥550 supplement)

TS B D A

FxAFTr F—IRB O
China Shadow’s original almond tofu

A B

BT VLN F -, BERCHODLRVEMPITSE LS,
STEXOBECBR LA ESVwET L) BV ZLET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
FRBERMERBAARLZY, 15%0F—CAREMNEPLZT T,

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



HIl 3%
Appetizers

o A

FXAFTx FIREAGEOEY fbd TERYAFHEERE  ¥3,740
Cold appetizer selection

HIL KE—27 D BV R 3,520
IR XF v — 2 —

Honey roasted barbecue Kurobe meisui pork

EMNEEY Y EOHRALE WEGEMHEEAVIE 3,080
B ALY —R
Steamed Shinshu chicken with leek & ginger sauce

7 97 DH Jiff 171 4 R 4,620
Jellyfish

DEODOH - AT
Bird's Nest / Soup

CERRE

BAANYHOED A —TF 15 A ¥6,380
Bird's nest soup with crabmeat
BAADERTIA FPI—VA=T LHNISES /S 2,860
Crabmeat & white corn soup
WL EAD EAARA—T GRS 2,640
Seafood & tofu soup
AHDOHELA—T K& H B 2,200
Today’s stewed soup
i fik
Seafood
fifd (100 g) Abalone fifif 7 ¥4,620
UT LY BFE2HMELZ —DOBREITFI W
Please select one
XOB® FARY =V =K
Stir-fried black abalone with XO sauce Braised black abalone in oyster sauce

X0%E =31

A= v 7L
Steamed black abalone with garlic

wrif

EMTVVF—% BERCODRVAMNPFIEWE LS,
CHELOBICBH LA ZEwET L) BV LET,
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—CARENEPLZT T T,

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



Seafood

RKAE D 5% Tenshino ebi shrimp i 5k ¥4,928

DT Xy BUrE 2@z —2oBROT IV

Please select one

FUIY—RAHK XIF—AV—R
Braised shrimp in chili sauce Stir-fried shrimp with mayonnaise
THE At
X0k
Stir-fried shrimp with XO sauce
X0%
Mz H Scallops B A ¥5,500

DM &Y B X 2#HEZ —DOBREFT IV

Please select one

FUY—2HK *IA—RY—R
Braised scallops in chili sauce Stir-fried scallops with mayonnaise
ThE At
XOW o
Stir-fried scallops with XO sauce
X0E
WHA A Squid e ¥3,498

DF &Y B X 2#HEZ —DBREFT IV

Please select one

FIVV—RAE Wil &
Braised squid in chili sauce Boiled squid
Tt =¥
XO% %
Stir-fried squid with XO sauce
X0%

BT VVF -, BRECHDEVAMPIEELLS,
CHELOBICBH LA ZEvET L) BV LET,
When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.

EARSIWHEBAAL LD, 15%DF—CARZRHEPLZT T T,

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



SN
Tofu

55
CHINA SHADOWHi#l < — R — 55 R G5 ¥2,640
Braised tofu and pork in chili sauce
R R & GO O A A KEEMYEEE 5,500

Braised Shanghai crab miso & tofu

i
Vegetables

A
i A

PARLSE P Sautéed vegetables ¥3,300

UTED Y —ZA2BEILZS 0

Please select one sauce

HER#XORE U
homemade XO sauce Salt
X0¥F Bk
=7
Garlic
o
P EYEDOH A DT Braised Chinese vegetables ¥3,520

UTED Y —ZA2BEILZIn

Please select one sauce

Wik A—7Y—2 L HAE
Premium sauce Dried scallop sauce
% TR

FARE =V —2R
Opyster sauce

L2 2|

BEMTULVF—E BRZHDDLVAEMPT ST LS,
SHEXOBICBH LA ZEvET ) B LET,

When placing your order, please inform us of any allergies or special dietary
requirements that we should be aware of when preparing your menu.
MHLTBY) ETROERIIOEILTRE, Ay 7ETBHuEDELIZES WV,
Please contact us for the origin of the rice we serve in the hotel.
FRBEREREBAALED, 15%0F—C2AREMNERLZT TS,

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



¥
Duck
B

sy 7 Bl yagsaic] e Y1,914

Beijing style crispy duck skin

BIY 3O REL Y Va v
Beef selection

A

BMN7TLIT7aL Shinshu premium A5 PN IFENE A it
#—u4 > (100g) beef sirloin (100g)

BTV 7 a4 Shinshu premium S/ HEAEA-3E A
741 (100g) beef fillet (100g)

HEAFA Kuroge wagyu Py

DTV BIFE LY A2 —OBREBIFEWV

Please select one

¥10,780

12,980

5,280

B — A B AF—FV—2R

Black pepper sauce Dijon mustard sauce

gy — & X0V —2
Wasabi sauce XO sauce
HIR X0

A — A
Sansho sauce

TR

TN KA B
Beef and Pork Chicken

WK
FXAFTY F—lF Iy tu—R  LEMERLG

China shadow’s stir-fried beef and green pepper

BIBAAKAR — 27 O BEHK SULAEAS MK

Kurobe meisui pork with black vinegar

BB O fE MET 55
Fried Shinshu fukumi chicken

EMTVUVLVF %, BREZODDLZVANDITEVT LS,
THEXOBICBRLAFLZE8vwET IIBEHwAZLET,

¥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.

BIHLTBY T ROERICOEILTRE, A7y 7ETBHAEDELIZS V.

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

ERRERIHEBAAL LY, 15%DF—EARZHEPNLZT T,

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



I 7))
Noodles and Rice

L

HEMFRELIAADF ¥ —V HEMFAIHR  ¥3,630

Fried rice with kuroge wagyu & lettuce

FGNBRAEL I AADF ¥ — i A A SR 3,080

Fried rice with king crab & lettuce

BEMTREBREADDAPTRESZIE  BEAFRALHE 4,620

Fried noodles with kuroge wagyu & vegetables

RIEDHWEE RN @ APV HERERES 213 AE B4 4,400

Fried noodles with shrimp & seafood sauce

Fry =32 —OMYWY AY ZOFRZIE  E X5 2,420
Soup noodles with leek & shredded BBQ pork

IRUEWAE S | LRI AR 2,640
Spicy Shanghai style Dan Dan sesame soup noodles
with pork and seafood

PRI
Dim Sum

)
/I%Ii I

Lw9d Fwv (440) T EE ¥1,450

Steamed shao mai dumplings (4 pieces)

ERLEKT (31H) EES ot 1,090
Steamed shrimp dumplings (3 pieces)

FaPFEAY)HAHFELEEX (34K) ey e 1,210

Deep-fried spring rolls
with yam and shrimp (3 pieces)

74—
Dessert

wif

RyIT—=TY) v T T AT ] ¥1,430
Mango pudding

Ly a7 V— A)HLGE Sk R R A 1,300
Almond jelly with fruit

BIO<#HAY I<HT JIREERIHEAT 825

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

BT ULVF -5, BRECHDRVAMPITEELALS,
CEXOBICBM LA ZIvET LI BEHwZLET,
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) FTROEMIIOEFTL TR, A7y 7FTEHOALELEI VW,
Please contact us for the origin of the rice we serve in the hotel.
FoREEIWEBRBAALE LD, 15%DF —C 2R ZREHLZF T,

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

HARMONIA



