FH OB OM
SEASONAL NOODLE SELECTION

¥ 10/1 (K) ~ 11730 (H) oo 2 Twz72& 9,
X Available between the 1st of October - 30th of November.

HWOH ¥8,800

- o _ AtiiE H s = i
A ERA Fr APy F—RR~—-5—-% > A L ao R 000w 213
China Shadow’s special mala soup noodle Soba noodles in broth with Hokkaido Hidaka Mitsuishi kelp
N and Todai whelk
H i = A A 15
Bty b ¥4900
BUF & i1 & AR H O FL
Choice of one noodle and today’s Dim Sum
At TE H = =40
A LA FrAF Yy PR~ —F -5~ HERA LTRSS HODOW XX
China Shadow’s special mala soup noodle Soba noodles in broth with Hokkaido Hidaka Mitsuishi kelp
UN S and Todai whelk

H i = R

IEHNELE: 550H
Add ¥550

XOEAYDHHF ¥ —1 >
Fried rice with XO sauce

XOEHMIYER

M7 LVF—% BRCHODLVEMDPTECE LS, THEXOBICBH LT EEWET LI BRWZLET.

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

FOREM IR BLAR & 2 ) L 15% O — ¥ AR A BRI L2 £ 3.

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



HAMA ) I vy 72T F%— FFa2—2R
GASTRONOMIC THEATER LUNCH COURSE

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

¥ 9/17 (k) ~10/31 (1) OWHBGRSETWAZEET,
X Available between the 17th of September - 31st of October.

¥ LA UEYEERIE, Ty V) 7 ToOTRMEERIEVWALE T,

% This course will not be available in the lounge area during private restaurant events.

¥8,800

DEIVHY—ELAE—2 / P F=FIMDLA=X /BT T RWDI =1 /
HWEN—=ANDAFTAT) NN T — /) REFEFYET KAy 70—
Smoked Wasabida salmon / Tomato-do tomato mousse / Shinshu French duck mini pie /

Shrimp toast with cacao sprinkle powder / Azumino caviar with Bosqueso fromage

F AR HRE

KEEDWEDTAXYR=—Z FT750F1) V=R
Prawn bouillabaisse with saffron chili sauce

A e B

TR LT 7 —L" OMBEHELFH L7V Fa— INI R E—H/IC
Beef stew with pesticide-free vegetables from Tokunaga Farm, Komazato, Chitose, served with milk bread

EREERET

ALl = A H S RA EAT B SHAY A=T) v 74 %
Linguine in broth with Hokkaido Mitsuishi Hidaka kelp and Todai whelk
RAEFARFI 4

HLEERE v A = AAy FEY —
Almond tofu with Shine Muscat jelly
¥ Sl

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.



v {4 VA Yy P&~ T Uy NT <
SHINE MUSCAT & CHESTNUT PARFAIT

11:30 ~ 21:00 ( L.O.)

MEFHITEKY 9,

Reservations required.

¥4,180

FAAZ=ANRT 2T T Iy THNDLEAR) =3zt FTBRLAT SV,
COFFPED, WAHIC R LWOEN T 2% &) 2,

Chinese parfait and 3 kinds of savory full of craftsmanship by China Shadow's chef.
Please enjoy this visually beautiful seasonal parfait, available only for a limited time..

VXA VAN P&V UNT x
Shine muscat & chestnut parfait

FrAF T x F=RL R —=F
Three kinds of savory

BIFEBRAYZBREFZIVEL,

Please select one drink

JE VR 5501
Add ¥550

FrAF vy F-RRY-F=-5

China Shadow’s special mala soup noodle

or

JeilisE H S = H S RAT KD F v — > REOFRD

Hokkaido Hidaka Mitsuishi kelp and autumn salmon fried rice with shiso aroma

W{REA A= TF

Images are samples only.

M7 LVF—% BRCHODLVEMDPTECE LS, THEXOBICBH LT EEWET LI BRWZLET.

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

FOREM IR BLAR & 2 ) L 15% O — ¥ AR A BRI L2 £ 3.

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.

hEZ - VI F VTV VR

TA— = TU=NN=T4—

CHINESE TEA, ORIGINAL BLENDED TEA & FLAVORED TEA

BRI (B2 7 4+ 2 4 VOF)
Long Feng Ying Cha
FXAFTY F=F)VTIFNT 14—
CHINA SHADOW original blended tea
(Lemon peel & Chamomile blended)

silE (k) 7ohv /v
Tieguanyin (Oolong Tea)
PR L 22/ I L S LREOF Y 2N T ¥ 2O RSB

Roasted and honey aroma and easy to match with meals

RAEMIAGEER (FX)
Fvay bty Favv—arix
Dung Ding Oolong Tea
KERTBR D OF ) 8\ BRI R

Strongly roasted and fragrant oolong tea

KAFR (k) vV aoay
Premium Jasmin tea
Wb GHBERFR Y v A3 VT 14—

Premium Jasmine tea from Taiwan

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

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

TARAT =0 YR/ TAAVYAI VR
Iced Oolong tea / Iced Jasmine tea

ATA b ATy b
White Muscat
FHZARICHERY ATy FOFYZI DY, GAROEZTAZ
WP T LY KT 14—
A refined white tea delicately infused with the aroma of white muscat
and accented with osmanthus blossoms, offering an elegant floral finish.

ROMALA (HOT/ICED)

Japanese Chestnut Black Tea
BMABRALHEOMAKER—RIL, vurexuryr Iy velbesd
HFFLEY) 2zERLTF - T 1 —

A Japanese black tea from Yame, Fukuoka, infused with the sweet aroma of
chestnut and marron glacé, offering a smooth and comforting finish.

NEFRY = [ a7
Vanilla Berry Truffle
ARIAMFaab— eIy vaz)—A0FARH0RMKIC,
NAEAAAEN) —DOHB-ESZERLZTY -7 1 —
A caffeine-free dessert tea combining the creamy notes of white chocolate
and fresh cream with the delicate tartness of hibiscus and berries.

s 4= X< AH v b E#E (HOT/ICED)
Queen's Muscat Oolong
LFELEBERREC, XAy b AT - TLEFF YT EARX=V L
HWREFY ZERLT V=N FT 4 —

A premium Taiwanese Baozhong oolong tea infused with the elegant aroma of
Muscat of Alexandria grapes.

Far—74—
Qutea

THT72HEIL, ATHATLWIAAY b T - TTVADFZ
TLbEi, ERPTEMBEUO—A T2 A VT4 —
A low-caffeine decaffeinated black tea delicately scented with
fresh muscat grape and La France pear.

Vay—Ah Ea—)
'JUS' T'AIME PUR
Va—V—REREERDP B TA T OFRV VIR S,
ENEOHLTV Y KT 14—
A refined blended tea with the juicy aroma of pear and lychee,

offering a delicate and refreshing finish.



T = AT 4 AT LT VT

AUTUMN DIM

MEPHRITTRD 3,

Reservations required.

¥7,700

SUM LUNCH

JeiiEE = HET GO S HOAWERR] A Fx—v 7 8IRA - NV - 7)Y ETDOEY) —FH -

KARGE 7 ZBEEE - Fr A = — A N—H— -

IUEADBITF IS

RS A A A 28 7 —

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

o~y 7)) —LY—A

FUHMARERR

IV NVIERA

Abalone with chestnut cream sauce, served with milk bread

S8 R R

BIFERALELEZ 3MBELFLIZZ W,

Please select three steamed dim sum

B

At H s = A H AT & IO E 2R 2 T

Shrimp dumplings with Hokkaido Hidaka Mitsuishi kelp

and sansho pepper tsukudani

AEHR H v B AT WA

BN U TEEE D KA A
Crystal dumplings with abalone and seafood
e/ N KON

BN Z A EIES T OERY — AL
Steamed pork belly and thick fried tofu
with black bean sauce

BT

N LA = ORI — 2T
Xiaolongbao with Shanghai crab miso sauce

PN L o B S )

FREHEROELET M) 2T70OFD
English Steamed beef and lotus root dumplings
with truffle aroma
IREE T AR AR B

Ik —v 7R
Steamed pork dumplings topped with
Okhotsk sauce
BRI BT

BIF X5 TELE 3mBEFLZ3 Vv,

Please select three deep-fried dim sum

BiiEE X0z 0FS

Salmon and mushroom spring rolls

EXHREBRERS

IKEEF-DE ) EH D
Spicy stirfried boiled dumplings
BB K LT

T 5 & F— A O EHIHRIR S A
Lamb and cheese pie with black pepper
BWERNE L a

HERAVBEETALY )
Grilled buns with Takana mustard greens
JRF R 5 B

AAHF AL =TI =) v s
Squid ball with spicy garlic
P ESACAL

W DT IR T
TNV—=Y AN I A=KV —A
Fried shrimp gyoza with fruit mayonnaise sauce

S FD YRR

BUE M - THHDEBEIZE 0,

Please select one dish

JeiiE H s = A H s A & KD F v — >

KREDEY

Hokkaido Hidaka Mitsuishi kelp and

FrAFry P~ —5—%

GEIE-4: 550H4)

or China Shadow’s special mala soup noodle

autumn salmon fried rice with shiso aroma

WM A i)

(¥550 supplement)
Ho BRI B SRR

VAAIVHROT) 2L - FLERE Y x4 YA Ay bOEY — - RANHRET - ROy Erhaaryy vy
Jasmine tea créme brilée / Almond tofu with Shine Muscat jelly /

Sesame balls with chestnut / Tapioca coconut milk with chestnut

F Bt S

FOREI I RBLEAR & 2 ) | 15% O — ¥ AR A BRI L2 £ 3.

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



VXA VR AA Y P&V Y F XA —AXAT TIRX— VT4 —
SHINE MUSCAT & CHESTNUT CHINESE AFTERNOON TEA
BRI TRY £

Reservations required.

¥7,700

NV FeTVT ey A ANy POE) —FE - FX A == AN=H— - GEFRAENVF - TVIOIAHNy ¥ a -
VXA VRAT Y PEENLDOREDL - EMZTLR 77— DRbYVATT T8 ¥ -
AbiiEiE = AT GO SHOANERR A h—y 7R - R\ b= FREA—T= 75— VOF L A5 =V =20
Belle de Brillet and Shine Muscat terrine / Chinese burger / Escabeche of Japanese whiting and Belle de Brillet /
Shinshu Tateshina Farm semi-dried apple gratin / Sushi with Hokkaido Mitsuishi Todai whelk, served with Okhotsk sauce /
Stirfried Nagano Tomato-do Farm organic kale with oyster sauce
KRR

= . = 1] 3
XA VRAD S RDZ Y TR SO AeN A BLEGWE Y v 4 v AA 9 EY —

i Al hine M jell
Shine Muscat egg tart La France pudding with Belle de Brie mon(jK tofu ;;d S ;‘r:e uscat jelly
PR GBS rEIE
BoE &S P REALE A 1 BH LR
VX RIVEDT ) 2L EFROKHE VXA YAy MK BIF7UI vy e TTY
Jasmine tea créme brilée with autumn flavors Shine Muscat Daifuku Okoge Florentine and Mont Blanc
KA RE R R AP TR BBRERAR AT
Roy¥thaaryyInvy RAY THT
Tapioca coconut milk with chestnut Sesame balls with chestnut
ESRUES T ERRER

JE R 5501
Add ¥550

AbitgsE B =0 H s AT KR O F v — v KEDOFED
Hokkaido Hidaka Mitsuishi kelp and autumn salmon fried rice with shiso aroma
AP K AT
or

FrAFyy PR~y —-F-5
China Shadow’s special mala soup noodle
IR

BT UNVE=E BERECHDLECAMBPITEE LS, THEXOBRICEH 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 EBIAA L 2 ) 15% 0 —E AR & JEP L2 9,

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) - NI08 - TLE (FY2) - ROE-FHOE - 730K - 7)) - b= - §llt (VavFy) -
WAEF (F¥Y) - WAER - HE (DY) - EFE - FIA Vv A =20y b - BHRHLYAZ
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

RKTA PRSI b
White Muscat
FHRBZARCHMEY ANy FOFEN T LDE, ERROILEIRAT
EoPBT LY P74 —
A refined white tea delicately infused with the aroma of white muscat and
accented with osmanthus blossoms, offering an elegant floral finish.

RoOMFKLE (HOT/ICED)

Japanese Chestnut Black Tea
BRBALHEORFEZ X=X, vare~vnryroytzibesd
HAHFRLWEY 2EALTF -7 14—

A Japanese black tea from Yame, Fukuoka, infused with the sweet aroma of
chestnut and marron glacé, offering a smooth and comforting finish.

NZFGNY =) a7

Vanilla Berry Truftle
ATAPFaalb—1 LTy dar)—20FARhREMKIC,
NAEZAZREN) —OH B> XS ZERLTHF -7 14—

A caffeine-free dessert tea combining the creamy notes of white chocolate

and fresh cream with the delicate tartness of hibiscus and berries.

74— XAy MG (HOT/ICED)
Queen's Muscat Oolong
FHEBBBERBREKC A AT - TUFF Y FYTEA A=V LI
M E) RERIZTL—N—FT 4 —
A premium Taiwanese Baozhong oolong tea infused with the elegant aroma of
Muscat of Alexandria grapes.

Fa—74—
Qutea
ThHT7 2RI, ATAT LW ZAAY b e T - TFVADEY %
FLeb¥l, P TLmET—A 72474 —
A low-caffeine decaffeinated black tea delicately scented with
fresh muscat grape and La France pear.

Vagy—2Ah ¥a—)V (HOT/ICED)
JUS' T'AIME PUR
Va— V= RHREERPETATOFY)DVILN L,
BEWBROBHL TV Y FT 14—
A refined blended tea with the juicy aroma of pear and lychee,

offering a delicate and refreshing finish.



vy b7 U F
SET LUNCH

SEHFR%E  Weekdays only

i (hra)
Kakuko

¥4,400

KHDOHZ 5
Salad of the day

AHDZA—F
Soup of the day

AHD DO
Today’s side dish

AL VT4 T2
Main dish

ABEEBHEDEL SN,

Please contact us for details.

Z )

Steamed rice

5 W
Pickles

AKHDOFH— |
Today’s dessert

JBHFREE 550/
Add ¥550

XOBADF ¥ =1\

Fried rice with XO sauce

or

WAL AHDODOW X

Chicken and scallion soup noodle

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.



7 v Fa3—=A
LUNCH COURSE

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

i (Fava)
‘Kyoko’

¥7,150

HHAD P bPTa—2

Amazake tomato juice

JNHUERT SRR ) A E

Cantonese-style assorted appetizers

REF A F v F—AF A4 V3K &by
Three kinds of dim sum, China Shadow style

W LA S OXOE D
Stir-fried shrimp and cuttlefish with XO sauce

TRELLPBEFT IV

Please sclect one dish
BTAFAOF > Vvt u—2
Japanese Wagyu beef stir-fried with green peppers and bamboo shoots

or

o~y 71) =AYV —R I NVIINVIRZ
Abalone in chestnut cream sauce with milk bread

BUE %M - THDDEBRILLZS v,

Please select one dish
JeiEE = AEEE RG2S HE T =y 78 AD iEF v —
Seafood fried rice with Hokkaido Mitsuishi Todai whelk and Okhotsk sauce

or

Ty MEAD BEE ERYIRRIE 4 A GEIELE: 5501)

Baked black sesame dan dan noodles served in a cocotte (¥550 supplement)

F A F ¥ F—4ERR T

China Shadow’s original almond tofu

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.




HHEBIED

Chef’s recommendation

R RTEES

JEHEETSE DR bt ¥4,180 BLaflEt—ud Y BTy — 2 ¥4,620
Assorted Cantonese appetizers THRITBME LT 7—20" OEBEHELRLT
BUARERE Chitose Wagyu sirloin with soy bean sauce,
served with pesticide-free vegetables from
Tokunaga Farm, Komazato, Chitose
BEF v AT r F—RAF AN 3,080 BT
AR &bt
Four kinds of dim sum China Shadow style
5 S 2 s
HLwfkET 4 LI ST 5,720
TR L7 7—4" @ﬁ JREBEZ WA T
Chitose Wagyu fillet with soy bean sauce,
o v served with pesticide-free vegetables from
B EZRLA—T "LBkE 7,480 .
i Tokunaga Farm, Komazato, Chitose
Pren{uum steamed soup S T 3R )
B8
AL H s =0 H e R A6 & 2,420
R PR R IL T H O X0 o 4,180 NE25HOH - 2D 2
Stir-fried Mukawa surf clam with XO sauce Noodles in a light broth with Hokkaido Hidaka
R X OKbi 1L 2% 2 Mitsuishi kelp and Todai whelk
H e = B A 5
R R HOZE LY 3,520
& - AR AR JeilEE =S E AT B o R H & 1,980
Steamed Mukawa scallops with scallion and ginger TR =V 7 EA)BET v -
T A LT 1 2 Seafood fried rice with Hokkaido Mitsuishi
Todai whelk and Okhotsk sauce
Al i 5 e A1 S
FrAF T x P71 1,320
China Shadow special dessert
W B S
M7 UVF = BRCHDRVAMDPTEE LS, THELOBRIEBH UM ZSVET L) BRvwALET,
When plcing your order, please iform s or pecisl distary requirements that we should be aware of when preparing your menu.

BLiham &), 15% 0¥ —E AF %)
lusive of tax and subject to 15 % service charge.

WLZFES,



(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.






