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Appetizer

Roast Pork

L Fop-3 g seeeeeeeeeeeeeseenietniiaann.. 800

Shredded Chicken

2. %‘%‘%% ONYUNY U —) oeesesscccccens

Beef Mince Garlic Sauce

BFHOIIFE =) — K
Pork Stneamed Food Garlic Sauce

4. JEHOER LY = =) —
Salmon Salad with Pine nuts

5. BOEAVY—FE Y I

Jelly Fish

6. 27 T A DYSHL wevernernrennennes

fif1-7hel
Abalone & Shark’s Fin

Braised Mini Abalone .
7. I =HDOUVDD jf%: ...........

Braised Cold Dish

8 HHOODREL (2 IED ) oo
9. HHODEHIEGAS 3 BIED)

Braised Special Shark’s Fin

10. KT HE L DBHGAR <eeeene

XEMBOSEICKY., HESEXLTEIET,

XEHRFA A—-ITT,
KBERITHERDIENTVET,

HHOVDOEMEIAA (3489) 6,000/
™, |

RK7ZHhe L DLREAA 15,000/
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Prawn Shrimp & Crab

Sauted Shrimp Chili Sauce
11 /IEEDF YD) — & cecercercrcncnnne

Sauted Shrimp Mayonnaise Sauce
12./NEEDR AR — R — R

Sauted Shrimp Chill Papper Sauce

13, /INFEE DHE FADsD coveereeresceseess

Sauted Shrimp and Chinese Vegetables
14. INFEE L E= T DIDED oveverereenenes

Eggs Fu Yung

UL TUE T

Sauted Crab Chill Sauce (Shall-on Crab)

16. JEVBDFV) ) — R eeecerercncencnce

o1 A - WT
Fish & Shell

Sauted Cattle Fish XO Sauce
17. 1 @D X0 BB

Sauted Cattle Fish and Seasonal Vegetables
18. 1 1 LB
Sauted Cattle Fish Chill Papper Sauce
19. 1 LRI
Sauted Fish Sweet Sour Sauce

20. HE D HEEDD

Seasonal Fish XO Sauce

21. HEHAD X0 81
Sauted Scallops black Papper Sauce

22. 1% 7 HEE O EH D

oooooooooooooooooooo

oooooooooooooooooooo

ooooooooooooooooooo

ooooooooooooooooooo

EEEA 4 7 B0 RS 1,2000
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Beef

23 HEPIDEHHRIDED <eveerrersersersersenes
24 FHECZ L QRIS «+veeeee
Szf;dtgi:%poy) TINA Bl weereereeersenses
26. DA A AZ — ) — AIey ++veeeees
27 IO XO TPy +vvverevevereessesaes

Sauted Beef Chinese Vegetable

28 L—':I;‘\] & ﬁ: 5 0)@ w ....................
o ~
Roasting Firing of the MIKAWA Cow Sirloin Japanese Papper Sauce

20, HivDFO—RMDHOBEE IR~ -+

B - K - W
Chicken, Pork & Duck

Sauted Chicken with Red Pepper
30, FEAIDHEZETHPED cevvererrrnneeeeenenns
Sauted Chicken with Black Vinegar Sauce

31. %m@%m@w ........................

Sweet-and-Sour Pork with Pineapple

32. ]\",]' j— W 7°}1/}\ D M% ..................
Sweet-and-Sour Pork Black Vinegar

33. %Mo)m% .............................
Simmered Pork

3 4. %O)ﬁ%“ ................................
Stir-fried Pork and Egg with Oyster sauce

3B KA LEET DA A RS —) =AW ---
Stir-fried Pork and Cabbage with Miso sauce

36. IR & -1 A DU --oeeeeeeees
Chinese Dish Containing Eight kinds of Ingredients

37. Aiﬁ ...................................
Beijing Duck (5pieces)

38. ;"::.i-,\‘&“‘y 9 (5H)  cececeeceeseesecceccens

Beijing Duck (10pieces)

39. :It,f?:ﬁ‘ya (10 1&) .......................

x4y >~ 5,500
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Vegetable & Soup

Corn Soup
40 :I_‘/X__7° ...................... 500HM

Hot and Sour Soup

41, BV ERER A — T W5 cevererennns 700M
Bean-Curd Soup Seasoned with Red Pepper

42. ,ﬁ%ﬁ’g ...................... 9 00 2]
Stir Fried Chinese Vegetables

43, ':ng%@gﬁdd:ﬂ’b ................. 900H

Shark’ Fin Soup with Vegetable .
44. THE L A" ceccccccccccccccnnnn. 1,100H

Abalone and Greens Soup

45. 7 ITELHERADA—T  -eeeeeeeees 1,500H

BT sl

Deep—Fried Food & Dim Sum

Deep Fried Chicken (3pieces)

46. TBOREPITF 3 M) ceeeenccieciacennns 6001
Deep Fried Chicken with Sweet Vinegar (3pieces)

47. FBOREGT HEE) — A ) coeeeees 700H
Spring Roll (2pieces)

48 FEZ @A) cececcccniiciienieene 400M
Chinese Style Piroshiki (2pieces)

49. PIERE DT M)  ceeeeecccccenee. 400H
Deep Fried Crab Claw (1piece)

50. FBINOBUTIAA)  ceveercencnnnnnns 5001
Mini Bun with Meat Filling (1pieces)

51. STPIFEAUE)  cocccceeccccccccccnnes 4001
Steamed Meat Dumpling (2pieces)

52. “/:’_177{ (2fff])  eessesscccsccsscssccns 400H
Humid Chinese Meat Dumpling with Shrimp (2pieces)

53 MFEA DR UL M) -eeeeeeeeeees 4001
Shrimp and Pot Sticker with Leak (2pieces)

54 WEEE =T AV BEERL T2l ooe oo 400M
Fried Dumpling (4pieces)

55. ﬁ%@?@m) ......................... 400H
Steamed Dumpling (4pieces)

56. IKBET-(4fH)  eeecececccccccccacnnnnnns 4001

Steamed Bun (4pieces)

57. INEBAL(afll)  ceseeseesessetsetieiinnas 600

\ == .
INEEEL 600M

s
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Rice & Noodles

Bite Noodle with Roasted Pork Fillets
58 DES bFp—Ta—fll e 40011

Bite Szechuan Noodle with Sesame paste Sauce and Chill oil in Soup

590(‘_’_<Bjﬁ}¥ﬂ ...................... 400H ESEDE 2 Jil (525242 11500
Noodle with Vegetables and Seafood (Soy Sauce Flaveor / Salted Flaveor)

60. HHEEZEMH 21X sk sgink) ===e 1,000
Noodle with Roasted Pork .

6L Fr— 2 —ADIBIE wooeeeeeees 10001
Fried Noodle with Vegetables and Seafood (Soy Sauce Flaveor / Salted Flaveor)

62. TLH BENTHEE 2l sk -+ 1,0001

Szechuan Noodle with Sesame Paste Sauceand Chili Oil in Soup

63@&@ (BUHFURAY) eeeescccccccccccccs 1’150F]

Porcelain Food Dressed withLiquid Starch Fried Noodle

64. FABEZ HADTHEE T e 1,350H
Noodle in with hot and sour soup

65. TEHEH (v>5—52A>)  eeeeeees 1,450M

HOKARO Fried Rice

%ﬁ‘iw ................ 1,000'3]

Stir-Fried Vegetables and Sea[ood‘Over Rice
67. HHEEMTI T coreereereeeeees 1,000H

Crab Omelet Over Rice

68. %&gﬁ (FUTUNY)  cecescessescescs 1’450FI]

'H. . ]‘
Dessert

Chinese Sponge Cake (2pieces)

69. ¥ — T —HF MR ZF ) <eveenees 200H
Fried Sesame Balls with Sweet beans Paste (2pieces)

70. 9IBREH T ceeeveneiniiiiieineens 400

Rice Cake with Black Sesane Paste (2pieces)

71. BHRREEA O ST i) ceveeeeses 400F

Vanilla Ice Cream
72. ,\‘:574’} ...................... 400M

Green Tea Ice Cream

T3 HIET A A ceeeveeerencrnncennnns 400 5 !,

g
g
Soft Almond Jelly e

T4. RO I ceeeecccccccnnnnnns 500M BT (2 1) 400

Soft Almond Jelly Dark Molassi

75. RO LD TIECREDT)  ceennnnns 500
Tapioca Coconut Milk

76. yEAXHAVIaFYYIVY .- 500M

Mango Pudding

Vi A aVis iy A ) IV 2T s 500M

PHLEM G 500M
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HOKARO

Drink



HERY A= a—

Whiskey 74 AF—HY AT —N—T 1 AF—

Chinese Liqueur 32

Bl AR =1

B LYy A — v
FIAA s

HU AR —L
Hlay—m

#680H
BEER E—)V
E—/LHR (e - T ) 500ml 880M
tr— (THEA—/3—RF1) 375ml 880
HFEe—L (FEE—L) 820K
ST va—)v (N —F— 7 —) 590H
Chinese Rice Wine #BiF
WEEEL LT TR 90ml 720M
kRl LAY 270ml 2,160M
BT T A 90ml 720M
EA(CRAN 270ml 2,160M
HHBELL =/ AT L—R 90ml 720M
L AT A—X 480ml 2,500H
drkEEIL 34 600ml1 4,100M
BRI BHAE 8 4 640ml 7,200
kR L BRAE 10 4F 700ml 11,000H
SRR AL~ b

(1 90m1- 1B #5721 90ml- BUAEILI =2 AR 2—2 90ml)

1,500H
Japanese Rice Wine HAs#§
PUYEE TEI 150ml 820M
IFSVEA (BTE) 180ml 820M
Syochu & Sour #ilit & Y7 —
FRER (BH) 670HM
Z Bl (FT8) 670HM
LT — 680HM
HEHD— 680HM
- BRI 4,100H

HIE (FOAOBIE) BN (T DR
TAFH B (7 — Y — D)
AL EHEE (7ADBIE)
#6200

Chinese Liqueur Cocktail 2345275V

BBEER—A AT v — T AFTHII—F—
IHAEAN— R FATFRIA S FAF VXA
BB R T =Y — G LRk
MEBEEAS— A LBV U — LEVIRYAN

#720M

Wine&SparklingWine 71 Y & AN—2YV T T

JIATA (PR F) #T720M
PIATAy (AP 7201
Pl TEY T (FRH) 750ml #%2,800M
13— R=x B¥ Az 750ml 3,200H
R s Ay —+ TVavh IR 800H
Kb« Ayt —e TVYavh 750ml 3,000M
Non-alcoholic Cocktail /> 7)va—)Vh>5)b
PN 700H
PERLY — 4 700H
B A=K 700M
H AT — 700M
v—F—% 700M
B—F T 700M
Soft Drinks ¥ 7 FRUVZ

T AR —THE 480H
TAAR Y AIHE 480H
TARTS —T VL 480H
aha— 480M
Ty —xT—)L 480H
HILE A 480H
T =T IVER YR 620HM
FEMEZS ARk 620M



