
报价单 

 

标准：250 元/人，including drinks 

 

1. DRINK: free-flow in 2 hours : including wines, beer, soft drinks 

 

2. FOOD: 

糟毛豆 “zao mao dou” 

Marinated snap beans. 

枝豆のマリネ 

炒蛤蜊   “chao ge lii” 

Steamed clams with garlic and peppers 

あさりの酒蒸し 

烟熏烤牛肉 “yan xun kao niu rou” 

Grilled beef with citrus soy sauce. 

牛肉のたたき 

醉 鸡 “zui ji” 

Drunken chicken, boneless chicken strips soaked in Shaoxing wine. 

若鶏の紹興酒漬け 

干炒虾仁 “gan chao xia ren ” 

Fresh shrimps stir-fried with ginger, shallots 

in a lightly spicy Sichuan bean sauce. 

エビチリソース 

八宝鸭  “ba bao ya” 

Eight treasures duck. 

もち米と八宝詰め鴨の揚げ煮 

番茄鸡  “fan qie ji” 

Fried chicken nuggets smothered with marinated basil and tomatoes. 

鶏肉唐揚げトマトとバジルのマリネがけ 

茄夹饼 “qie jia bing” 

Sichuan style braised eggplant stir-fried with pork strips 

in a lightly spicy sauce. Served with tortillas for wrapping. 

四川式ナスのピリ辛炒め、クレープ添え 

干煸四季豆 “gan bian si ji dou” 

Stir-fried green beans with bay shrimp, garlic and chinese pepper. 

サヤインゲンと干しエビの花椒風味 

蟹粉小笼包“xie fen xiao long bao” 

Shanghaiese dumplings with minced pork and crab coral. 

カニ入りショーロンパオ 

虾仁炒饭“xia ren chao fan” 

Shrimp and egg flower fried rice. 

エビと卵のチャーハン 

 


