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Lunch Course Menu
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2% This menu is subject to change without notice.
% A 15% service charge will be added to the price.

% If you have any food allergies or special
requests, please ask our staff.
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Dim-Sum course
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MBIARL ) SHACAET LT
FA - L matfsr#&sty PTT

ERATR
AB DR R

Reiho s Assorted Appetizer
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Steamed Dim Sum(Two kinds)
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Today's steamed Hong kong style soup
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Fried dim sum (Two kinds)
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Stir-fried green vegetables and Chinese sausage
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Fried rice with minced beef and pickled Chinese mustard greens

BP B R # &
AABDOFTH— L

Todays dessert
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Original flavored tea
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Narcissus course Peony course
¥7.150 @waz) ¥9.350 @z
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Assorted appetizers (Four kinds)

Assorted appetizer (Four kinds)
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Assorted dim sum(Two kinds) Steamed Dim Sum(Two kinds)
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Thick pumpkin soup with king crab meat Shark fin soup with jelly fish and eggs
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Beiljing duck Beijing duck
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Steamed shrimp and tofu with garlic

Lightly stir-fried squid and seasonal vegetables
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Stewed chicken with black truffles sauce

Sichuan-style spicy braised meatballs with seafood
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Ginger—flavored fried rice with salmon and lettuce

Rice noodle soup with beef and pickled Chinese mustard greens
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Today s dessert

Today s dessert
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Lotus flower course
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Special assorted appetizers
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Stir-fried fresh fish flavored with pink pepper
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Sharks fin thick soup with oxtail
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Beiljing duck
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Stir-fried prawn with garlic sauce
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Lightly stir—-fried seasonal vegetables
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Steamed rice with minced meat and seafood
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Today s dessert
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Bellflower course
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Special assorted appetizers

W E Y T E
Y4 7Y ERERLEOREEY — R D

Stir-fried shellfish and seasonal vegetables with sakura shrimp sauce
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Braised sharks fin Shanghai style in earthern pot
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Beijing duck
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Stir-fried pork belly with honey and black pepper
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Braised morel mushroom stuffed with minced shrimp in abalone sauce
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Guangdong-style spicy sesame soup noodles with minced pork
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Today s dessert



