Chinese Restaurant Shunten
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Spicy carp fish stew

HBETIIE LWEZEALc—m. U7 ELIBROEIC, FETF - ILRT
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¥ 3,800
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Vegetable fried noodle
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BMICIZ2TT Ly Y1 GHBR=ERALTEY . BRARDERLEHDKRDAET,
BERDFELRH. NIV —EFEADH. XIZ)TVDEICEFARATTY,

¥ 2,300

RRTRRITEFE LT —ERARONEENTLE T / Prices are subject to tax and service charge.
¥BH|EA A—TY /Sample photo.
XBRT7 UILF—EBFBOIBRIEIRAZ Y TETHRLMIFEEL,

For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask staff.
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Okinawa Soft-Shelled Turtle Soup with Chinese Herbal Medicines
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BHEIE, BAM, BRAREE. 8. ZAUCERVEETNTLS
BEDT IFAZERICEN. 7V I FIVOESR—TIMHEIITE L,

¥ 3,500
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Shunten’s Superior Seafood Noodle
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OJRZ—DBEHZTERVE/ ABDSHWofciitZ XA -7 IcfERLE LT
ERCLOMKRDATVOMR/. RETERZEARTERELHATEL,

XPRE 18 ¥4,800

KRERTERIEIHBET —EXRDBFENTUOE T / Prices are subject to tax and service charge.
¥EBH|EA XA —TY /Sample photo.
MEBRT LVIVF—EBR/HEOBRRIEARZ Y TETHRLUMIFZEW,

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 -:
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Jasmine Course

FEDEEA =1 —DHWMI AN, BFHEHLSTFRDAET
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Soup of the day
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3 kinds of house-made dim sum in a basket
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Stir-fried shrimp, squid and vegetables with Aguni salt

TEEERRN
BEBRRNOERER >—77—T—RAK

Okinawan pork with sweet and sour sauce flavored Okinawan citrus

FARAELR
FRELZAAW

Fried rice with beef and lettuce

BRSO
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Today’s dessert

BNy 5,500

Per Person

¥ J—AREBET—TIVAR—F— 4 —CTERLNWLET,

For the course menu, please order the same menu at the table

¥ RARSITERE LT —ERRHNFENTULE G /Prices are subject to tax and service charge.
¥ FERIANTEERERLTHY £9 /We offer Japanese rice. % BE|EA X —T9 /Sample photo
XBRT7UIWF—EBEBEOEERIIRAZ Yy TETHRLMF TN

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

FREES
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Braised fresh onion and asparagus soup with cilantro bread

LEERTE
ESADSZKEELEN/NUSATHIT
Plump steamed flatfish and crispy scaly deep-fried flatfish

—ORFE
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Hibiscus sorbet
MFZ Lz
EEFY T—DZ58hTUYV—XET)VEFH

Sautéed Japanese beef with fava bean wasabi sauce and grilled vegetables

EFIEEERER
OODeEDN T 55221

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

ES TP
ABOBELHFHF—h
Special dessert of the day

H—AE v 8000

Per person

¥OA—ABRBIET—TIVAR—F — A —THELW T LE T,

For the course menu, please order the same menu at the table
XRTHBITIHE LT —EARNEENTLET / Prices are subject to tax and service charge.
%2 HATE TITTFH T ELN / A reservation is required at least two days in advance.

X EBE|&A X— T /Sample photo
XBET UIWF—ZE/HEOEFRIERZ Yy TETERLMFEEL

For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask staff.
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Shunten Course
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Assorted seasonal appetizer
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Chinese egg soup with Conish jack

BEENE
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Deep-fried Okinawa sea bream and stir-fried prawns with seasonal vegetables
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Hibiscus sorbet

SRS d e
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Sous-vide cooking style beef with truffle sauce and grilled vegetables
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Steamed rice topped with abalone and scallop in thick sauce
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Chef Muramono's special dessert

E—ABE v 15000

Per person

X OA—AREBET —TIVARE—F —F—CTERLNWLET,

For the course menu, please order the same menu at the table
RRTHBITIHE LT —EARNEENTULET / Prices are subject to tax and service charge.
%2 HAETE TITTFH T ELY / A reservation is required at least two days in advance.
¥ EERIRNTEERER L THY 9 /We offer Japanese rice. % BE|FA XA — T /Sample photo
XBRT UILF—ZE/HE0OEEKIERAZ Yy TETERLMIFLEL

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



