Chinese Restaurant Shunten
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shunten Lunch Menu
C

\J




> PBEH | BXRA T FILDEmM

UINEEE ZF]
rBokERF (Ra4Y1—1-EIV)] BOEFELAH
Spicy carp fish stew

HRBETIEE LWEZFERLc—&. 7T ELRBROEIC, BFF - ILWT
IAsR) 272 ALE Llc, FHROFIZUDBRIBLBITEHAP. BHOKRRERDOFE
EIBIHLLEEL,

¥ 3,800

BRA— 21—

Bibdl (FREEEZI)
Vegetable fried noodle

X)) NROFRFEEZREZ) —21—7IV L TEALE LT,
BMICIZ2TT7 Ly Y1 GHFREFEALTEY .. BREARKDERLEHDHKRDAET,
BEXMFELRR. NVY—FEADH, XIEVTVDHILEHEFAXATT,

¥ 1,600

RERTRSITEH S LT —ERXRANFENTULE T / Prices are subject to tax and service charge.
KBH(EA A —TTY /Sample photo.
MERT LVIVF—EBRHEOERRIIARZ Y TETHR UM EEWL,

For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask staff.



BEDLYZFIA—R
Weekly Lunch Course

A

1.
2.
3.
. DY IEEIAF ¥ BED Y /Stir-fried or stewed dish

— 11— /Menu
AHDFIRE"Y G+ /Assorted appetizers
KEDZ—T /Soup of the day
& LA xBED Y /Steamed dish

5. YT EREE xBED Y /Rice or noodle

. TH— b /Dessert

& 48298 ~585H

2

*

BARTREBHEOMEAHEL

Steamed salted fish and seafood dim sum

RBE L ITERBEDREN S BAMDE
Stir-fried prawns and eggs with black pepper sauce
FRECIFTA I MDA A RAEZ—FS
HADNTHREEZ S BEFREK

Fried noodles with beef and semi-dried tomatoes with
Opyster sauce

5H6H ~5H12H

BREB=MADE LY

Braised pork with preserved vegetable in soy sauce
FREE-VOMTIY B

Stir-fried shredded beef and green pepper

RELDHADITY

Fujian-style fried rice

5H13H ~5H19H
BERM X EERIEDRE

Okinawan ingredients and Chinese medicinal cuisine Week

AFRONEFEL FERY R E/N\=FDFEY
Steamed seasonal vegetables with dried scallop sauce and
Okinawan spice

RAHEEMDRERSI &

Stir-fried cuttlefish and bitter gourd with black bean sauce

HLREFS & EOANA T DEAER

Herbal rice porridge with Okinawan young chicken and jew's mallow

H—AE¥ 2,900 (per person )
O—b—FTaldfI R = ¥ 3,300 (with coffee or tea )

€ 55208 ~5826H

[FRARBHREERFEDY L —TEE

Steamed rice roll with Cantonese-style honey roasted pork

RV T DREEFFERAS BNEHEILT
Stewed blackspot tuskfish with seafood broth and spicy chill

A E R EBFRDDADNTBEE
Clams and seasonal vegetables in thick sauce
topped off on stir-fried noodle

¢ 5527H ~6A2H

BELZTDELERF
Steamed shrimp and Chinese chive dumpling

AUHUBEROHERR

Fried sweet and sour pork

BRET LA LILRABZDD/NADES T H

Steamed sticky rice with dried meat and Cantonese sausage
wrapped in lotus leaf

BEIFA *—JTY/ Sample photo

%75 X380FCL & L E FFY D318 ICEEHIRE T,
You can change your steamed dish to ““ 3 kinds of homemade dim sum ” by adding 380 yen.

XRTBEITIEIHE E T —EZXRDEENTLE G / Prices are subject to tax and service charge.

BT LILF—ZERHEDOEERIEAE Y TETERLMAFEEL,

For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask staff.



VIJlhEo>FI—R
Chef Higa Lunch Course

BOFERELTRAINTAADA-T B FHEA. OGS LELRME
BERIEALELI. SHRVDOEE L FHZEDEREICEIFTHATEL,

BOEVFIRIVT IVEILT

Assorted seasonal appetizer

MERELT AINTHRADERAIFFA—T

Braised fresh onion and asparagus soup

H P L BERDRAR L EREH

Steamed Kariyushi red sea bream with seasoning soy sauce

FHERPHOSOTRT A HEFR

Stewed beef with red wine and sweet vinegar sauce

O 55321

Fried rice with green vegetables topped with loco abalone in thick sauce

KEDHELHTH— I
Special dessert of the day

My 5800

Per person

¥ O—ANEBIET—TIVHR—F—Z —THBEWWLET,

For the course menu, please order the same menu at the table
XRTRSITEIF R LT —EZIRONEFENTULE T / Prices are subject to tax and service charge.
XEBE|EA A —TY /Sample photo.
¥2 HETE TICTFH T EC / A reservation is required at least two days in advance.

XBRT VIV —ZBFE0EFKRIERAZ Y JETHEBRLAIF TN

For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask staff.




BEAYRYAVERR—TEHN\EE
Okinawa Soft-Shelled Turtle Soup with Chinese Herbal Medicines

N
S8

BHEIE, BAM, BRAREE. £/ ZAUCERVLEETNTLS
BEDT DIFAZERICEN. 7V IFIVOEAR—TIMHEIITE L,

¥ 3,500

i/

L. BRREN | OTAZ—ERVE/ ABEDEHM

Shunten’s Superior Seafood Noodle

OJRZ2—DBEITERVE/ RABLSWMo it Z XA —TIcERLE L,
BRXCLOAKDALGWVOR, RETE®RERLKRTHERE LA TEL,

XPRE 1B ¥4,800

# RPSICEF R ET—EXARDNFENTLET / Prices are subject to tax and service charge.
¥ BHE|EA A—JTY / Sample photo.
XBRVUVINF—ZBHEOEBRIERZ Y TETHRLMIFEEL,

For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask staff.

“ Emperor ” served with Lobster, Hard Clams and Scallop -:



1 8 - 5
Fried Rice ¢ Porridge

NI

HEWER(R—T1Y) H—AK
Mixed fried ri/ce and daily chef’s soup Per person ¥ 1,400
M ISER
BOEAVED TR (R—TF) <
Fried rice with BNy 1,800
sticky seafood sauce and daily chef’s soup Per person
T
Beef fried rice with lettuce and daily chef’s soup Per person >
B
< @
\ o E

Cantonese rice porridge Per person

* RPSICEF R ET—EXARDNEENTLET / Prices are subject to tax and service charge.
% BEIEA X —TT / Sample photo.
XKBRT7UINF—ZBHFEOEEXRIEIRZ Y TETHEHRLULIF AT,

For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask staff.




18 18 3%

1H/4%F0 Dan Dan Noodles

BETY ) —I—BIORAKDA—T & HEWFUER.
FELERDNT VALRHFFWRWTWAARAZ1—TT,
KBPFHDEEIHISHLET, A2y TETEENTTFEL,

E—ME -y 1900

Per person

MU 1| %
O 1EFZ X Szechuan Noodles Soup

BEFERT L & S ZANBKEFEDROCBIRILD A —TEE,
BEIBHFH TEANLLEL,

H—ME -y 1850

Per person

B 55
BEETZ L Seafood Noodles Soup

BEBOR—ZADE DY LI RA—TITKERY DBETZIETY .

E=ME - y5 100

Per person

¥ RPS B ET—ERXARDNEENTULET / Prices are subject to tax and service charge.
¥ BEIEA X —TT / Sample photo.
XKBRT7 VI —ZBHFBEOBIBERIERAZ Y TETERUSIFIEEL,

For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask staff.



BRI RE

BOEFREEZ|EX Seafood Fried Noodles

Ay EBRELBREWENBHEOEREPHENEZVDEILTCET,

E—ME -y 1700

Per person

S
HRWFIEEZIEX Beef Fried Noodles

ES5DVFRZESATAICEVCRADESRZERICHKRDAS—mTI .

B—ME -y 1500

Per person

=V} ;::
HEY 0 3% 3kinds of Daily Dim Sum

FEYDmbE 3BERLODHELELY FTT,
IR BEEZ X E T—HEITLODDTL L DD,

B=ME -y 700

Per person

¥ RABRITEIH R LT —EARDNEENTUVE T / Prices are subject to tax and service charge.
¥ BH|FA A—TY /Sample photo.
XBRT UVINF—ZEREOEEHRIERZ Y TETHER UL CFEEL,

For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask staff.



FHEERSENOD R0

Chef’s Tasting Dim Sum Dishes

/)\BERD [LTUHRER 7o) | 1$RALSH

RitTeo RW/NEES [FRETIERF m) R > 2>
Steamed soup dumplings Steamed shtimp dumplings Szechuan style wanton dumplings
2 {E¥ 600 4 1@ ¥ 1200 2 {E¥600 4 1@ ¥ 1200 2 ¥ 500 4 1&¥ 1000
BFAGE FRUEARGER ZIRREIKA

i

;Y —F0BREAL LRABEERF hEaAHET
Steamed pork ribs with plum sauce Fried dumplings Fried minced meat dumplings
¥ 700 2 {E¥500 4 @& ¥ 1000 2 {E¥700 4 {@& ¥ 1400

KEFE AR T

LEFKEIEANF—IXEE RIZAVZELERF

Mozuku seaweed & shrimp

spring rolls Steamed scallop dumplings Shaomai shrimp dumplings
2 A¥800 4 A ¥ 1600 2 {E¥800 4 & ¥ 1600 2 {E¥ 600 4 {E¥ 1200
BT XS K HARY HFERL Gt

S
el i'. ' R

777 —FRBIRL A EBETT

XFEAVEALHS

Barbequed pork in Chinese bun Steamed bun stuffed with Shaomai Agu-pork dumplings
Okinawan taro
2 E¥800 4 {&¥ 1600 2 {E¥ 500 4 @& ¥ 1000

2 B ¥ 700 4 & ¥ 1400

¥ RTRBICIEIHES LT —EARDBEFENTUVE T / Prices are subject to tax and service charge.
% BH|EA X —TY /Sample photo.
XEBRT LVILF—EBHEOBERIETAZ Y TETHRLAF I,

For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask staff.



B R IE
A La Carte

P EMESE

Szechuan style braised tofu with minced pork red chili sauce

¥ 1,600

SHOIRTFT )Y —XA

Wok-fried cuttlefish with red yeast chili sauce

¥ 1,700

HRRREBRROHERR RE/N1 Y TILDEY

Sweet and sour pork flavored Okinawan pineapple (using Okinawan pork)

¥ 1,500

EERFROL D)

(REE)

Wok-fried vegetable of the day

with your favorite flavor as follows: “Aguni ” Okinawan sea salt flavor

¥ 1,400

i BMNE w300

Cooked rice Per Person

¥ RTERITEIHSE T —EXRDFENTULE T / Prices are subject to tax and service charge.

¥ BE|EA X—TY /Sample photo.

XEBRVUVINF—ZBHEOEERIERZ Y TETHRLMIFEEL,

For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask staff.



