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Chinese cuisine & SichuanBBQ
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101 U =Rre XbPi°¢®N ¥1,280

Mongolian traditional roast lamb(spicy)
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1020, X=30%00 % ¥1,480

Braised lamb spareribs with black pepper sauce
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106 U%i" Blé"n ¥800
Stir-fried pork tripe with gatlic soy sauce
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107 U2"AwCiC«C =S ¥860
Stir-fried pork tripe with gatlic soy sauce
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109 2x¢PiwAC¢%LCtS ¥890
Stir-fried pork intestines with black bean miso
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m U 2w\UeV'a ¥960
Stir-fried pork with mala & ginger sauce
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110 1~“2N o »%S ¥980
Stir-fried pork and vegetables

g with Chinese miso sauce

12 U. X 2 pO7eeOnCr'uy” ¥1,380

Braised pork spareribs with special soy sauce
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13 fzEG2 wCy ¥1,880

Stewed pork back bone with soy sauce.
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114 U +O pOz&0 ¥1,380

Braised pork spareribs with spicy sour sauce
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115 U°T-/u0zee0 ¥1,480

Deep fried pork sparetibs with breadcrumbs
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17 U i vEpx w' aeQ ¥880

Braised beef tripe ,wood ear mushroom with mala sauce
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