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Boiled chicken with
sesame paste

Preserved-Vegetable
pickles

Duck's egg and
cucumber
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Fried eggplant 650F3

with spicy sauce
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Fried pork, Fried leek and 600|:q

shrimp and vegetables beansprouts

Fried chinese pickles
and pork
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Leek omelet B550m  rriedeggplant TS

with miso
Stewed chinese
vegetable with 5 5 O F;
cream sauce

Asparagus with 6 5 0 o] Fried potato 3 5 0 = |

crab sauce
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Fried splnach and egg 700p; Quail’s egg with 600H Tomato omelet 600 F;

in chilli sauce sweet vinegar sauce
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j iﬁ;glef;,'ed 750F§ Fried tiver,leek andj
beab sprouts
n=2) 450m

Re pep_)er roasting 850 2]

of the chicken
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Deep-fried chicken with Stewed chicken’s wings Fried beef and leek
sweet vinegar sauce 780H 2 380H with ginger
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Fried beef aud leek 680F] | atball with sweet BOOH picy stew of the beef 1 ’OOOH

with ginger vinegar sauce
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Fried sticks of garlic
and soft pork

Deep-fried meatball

.-780H

Fr|ed pork and kimchi 750p§ . Saute chicken with 750|J]

cashew nuts

Fried pork and 780|:q Fried chicken and 650[:!]

cabbage with miso vegetables
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Fried beef and 850|:q Frie sticks of garlic 650Fq Fried sticks of garlic 650Fq

asparagus and pork and beab sprouts
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Fried asari clam 700H

Fried shrimp with 750 A

red pepper

Shrimp with 750|:q i 750|:q Deep-fried shrimp with 750|:q

mayonnaise sauce sweet vinegar sauce
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Crab omelet 650 B Deep -fried cuttlefishball 880 A ﬁgihorg% ;”V%iiﬂiitake 1 . 4 50 [41]

a thick starchy sauce
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Tofu and vgetables 750|:q Corn soup 450[13

with bean sauce
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Tofu and shrlmp with 750H

a thick starchy sauce

Tofu with spicy sauce 750|:q Vegetable soup
in Sisen
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Shark's fin SOUP
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Fngo pudding 450Fq
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Steamed soup meat
dumpling

~ Spring roll Pancake

400m "300n wmmeamie 3508
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IBA%E Splcy sesame

noodles

650x
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' Chinese noodles in white . o
Vegetable noodle soup in bowl 6 5 0 H pork broth in bowl Fa PH5NS
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qj@f¥é§ﬁ Mix spicy meat noodles 780 H
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Noodles with roast pork 600F]

Noodles with a lot of 650|:q Noodles in soy sauce 480|:q

spicy meats soup
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Fried bean thread with 650p; Noodles with chinese 550Fq

spicy sauce pickles

Noodles with sticks of 700F!

garlic and pork
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Special noodles with 9 8 0 I

spicy meat

Hard chou mein 7 00 A

Noodles with asari clam 650p] Rice bermicelli in soup 650H
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Special Chinese
noodles in white pork broth in bowl
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: s b3 Omelet rice with spicy sauce
E> Aq.q. *,_.;\y REAFWIE
Fried rice with kimchi 600|:I3

Frie ice with garlic 550|:q Aporrldge of rice and 550H Omelet rice with bean 550|:q

vegetable paste

. Rie with beef and 650Fq Rice with vegetales 550|:q : Rice wi tofu and 580F;

vegetales and bean paste spicy sauce

Rice with fried sticks of 720Fq Rice with fried pork 700|:q Rice with fried pork 700|:q

garlic and pork and cabbage with miso and kimchi
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