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RAMEN SET - 79— A twh

RMEB 98 T

4 APPETIZER 3¢
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Appetizer of the Day
= il

il SALAD 24

Seasonal Vegetable Salad with Sesame Dressing

OB R TS

£ [H]

Hell Ramen / Okinawa Ramen / Shoyu Ramen / Miso Ramen / Tonkotsu Ramen
T — AL | R Z— A | BT — AL | ES— A | BT AL
(T#%—8 atYour Choose —2E#AT FSh
Hidh DESSERT 7+ —

Kot & ok
Maochi with lce-cream & One Cup of Coffee
FARZRI)—=LokKHE & 2—E—
R R W (B
Mango / Matcha / Sesame atYour Choose
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To Get a Japanese Cheesecake F—X7

+ RMB 58 -
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RAMEN SET : F—Atzwh

EMB 128 L
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STEAMED
3 e
Foie Gras Steamed Egg with Shanghai Carb Miso

AT T AL

b SALAD 54
- SE a1 1D 7 W S e "
Seasonal Vegetable Salad with Sesame IJ|'n.--‘|n:|5
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Hell Ramen / Okinawa Ramen / Shoyu Ramen / Miso Ramen / Tonkotsu Ramen

RIS — A Al — A RS — AL S — A

K atYour Choose — D& 8/AT Faly
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#i & DESSERT 7+ —h
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Mochi with Iee-cream & One Cup of Coffee
TAARDP) =18 & O—k—
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Mango [ Mateha / Sesame atYour Choose
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COD FISH TEPPANYAKI SET - #7250 #HukeE v b

RMB 188
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Appetizer af the Day
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£ STEAMED #n L #h
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Foie Gras Steamed Egg with Shanghai Carb Miso
TATH SR BEL

I SALAD 454
PV IER REEC H =
Seasonal Vegetable Salad with Sesame Dressing
FHIOT Y4

| FEAREE + PR R
Cod Fish Teppanyaki, Fried Vegetables
s E. HEIFR
AT -+ B2
Fried Rice with Miso Soup

e SR AP 1

&k DESSERT 74—
AGEAE AR & nnE
Mochi with Iee-cream & One Cup of Coffee
TA A =LK & O-
Mango [ Matcha / Sesame atYour Choose
=3 AR, —DEBATFaEWN
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To Get a Japanese Cheesecake F— A r—F %32

+ RMB 58 T
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WAGYU BEEF SUKIYAKI SET - fil4-d & @§#t v

RME 228 A
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Appetizer of the Day

7 0 i) 3

B STEAMED 78
ROT AL A

Foie Gras Steamed Egg with

Seasonal Vegetable Salad with Sesame Dressing

B RASY

Wagyu Beef 150g, Vegetable Platter, Udon Noodles

Fi150g. TELEORYE, SEA
Ef &t DESSERT =~

Muochi with Ice-cream & One Cup of Coffee
TAZI)— LK & 3—E—
CEIR B N (R
Mango | Matcha / Sesame at Your Choose
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To Get a Japanese Cheesecake F— & 7-
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SEAFOOD SHABUSHABU SET - #BfifL 5L =588t

RMB 228 It
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Appetizer of the Day

S

4 STEAMED /L8

RURT E R A M

Foie Gras Steamed Egg with Shanghai Carb Miso
PAT 2 HWAEL

fafil SALAD #34
19 R DR A 2 2
Seasonal Vegetable Salad with Sesame Dressing

iR 55

i SEAFOOD SHABUSHABLU gL .5 L 538
Rt '[ 1 1 0 A
Seafood Platter, Vegetable Platter, Udon Noodles

MHdEEED S, Lo XL o RMEFR, 5L5A

&1 DESSERT 74—}
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Maoichi with [ce-cream & One Cup of Coffee
TAZD ) =LK & 3—E—
TE RS T o (T2
Mango / Matcha / Sesame atYour Choose
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HAKATA TONKOTSU RAMEN
ERE T

RMB 78 TC

1 slightly sticky

break down and liquefy
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OKINAWA STYLE RAMEN

{PRBJE T — A

RMB 68 i
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(] RN DA
Broth 1s made mainly with pork bones,
with the Katsuobushi house-made poach

which truly restored the authentic loc
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Wit A iz a2 ian £

Adl prices ane in RME
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TOKYO SHOYU RAMEN
FNr—" A1) e

RMB 78 T
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HOT SPICY HELL RAMEN HOKKAIDO MISO RAMEN
25— A ALHEE RIS — A

RMB 78 L RMB 68 .
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Start your YISEA story v his Hot Spicy Hell Ramen - The Hokkaido Miso Ramen has a sweet-tangy thickness on the flavour and texture,
this rame i wrance though the taste is more »d wit re ‘¢ from the spicy ingredients added which is from a generous amount of miso paste added
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Wasabi Octopus
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Wasabi Conch
T hE

RMB 28 T
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Muonkfish Liver
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EMB 38 18

Wasabi Shrimp

HAUHaW

RMB 38 i

Spicy Squid Bane
AL 2 —A A

RMB 28 (o
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Sujiko Homemade Tofu

FTLZOHEHE M

RME 88 C

Hot-spring Eg
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Tuna
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Tuna Belly Peony Shrimp

Y4Hoko \F-AlE
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Yellow Tail Sweet Shrimp

b HIV

RMB 78 T RMB 48 7T
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Salmon Arctic Bay Baby Abalone
t— &R Ak

RMB 78 5 e O8 57 rMB 38 77




el
SUSHI ROLL - #&Z 4]

i
Spicy Tuna Rell
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Fire Grilled Salmon Raoll Tropical Storm
sENo—IL o hZI—Y

RMB 88 T RMB 68 L
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Fire Grilled Salmon Fire Grilled Tuna
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Fire Moxibustion Yellow Tail Hokikai Nigir
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Salmon Sujiko Nigiri
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Yaki Tori Leek With Chicken Chicken Cartilage Ball
LELD(BH) REX B ADDO<R

RMB 38 7 rvB 3D 5 RMB 3D 5
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Mentaiko Wings Chicken Skin Gyoza Chicken Heart
B 0 T30 5 NS R By
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Chicken Skin lage Chicken Liver Babv Lobster
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TEPPANYAKI - #kth#t

M7 4S5 3% M7 il

M7 Wagyu Beef Sirloin or M7 Wagyu Beef Rib-Eye

M7 fift—of 2 st M7 fiZR 7 o-Z

RMB 458 L
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TEPPANYAKI - k)5

Beef Rib-Eve

7R

RMB 168 C

Beef Fillet
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Lamb Chops Shrimp Chick
7 FawF il & b 2=

98 - o 78 w68
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Salmon Okonomiyaki Vegetables
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SOUP + 2—7 DESSERT - 55 —h

Cheesecake
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Rice Mochi (Matcha / Mango / Sesame) Rice Mochi with Fruit
RIABFOT A A (K | < 2 — | HliiE) Ko7 £ A7 —y

RMB 28 i RME 68 ¥
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