Shunten Lunch Menu




IR A = 2 —

EANMRHA (BR101ERD 5ht)
FEHRLY

10 Kinds of Dim Sum Set with Selected Chinese Tea

X1 ARDFEDRDZEDRIBERDZS
Brpliaty bAZa—Z18REI0L Y FDHRENLET,
PEFRL Y MIEOTEY, 318 (REHE REER. 7—7IVE )DHHL S
BHFELGLOZ1EE. HEOVIEITET,

Chinese Tea( You can choose one from three types: Longjing tea, Oolong tea, or Pu'er tea )

BIDEIREY GhHE

Assorted Seasonal Appetizers

AHDOR—T
Today's soup

BRZ10%E
10 Kinds of Dim Sum Set

HBWER
Mixed Fried Rice
TH—rEREDE

Assorted Dessert

3”3“}\1‘% ¥3,700 ( per person )

KEHEEAA—ITY, Image Photo.
HXRTHSICERELY —EARDEENTVE T, The price includes tax and service charge.
MAERIET LIVF—TGIE 0 LARETD T STEIEEL,

Please note that this menu does not accommodate allergies. Thank you for your understanding.
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Summer Limited “Shunten Cold Noodles”

LBEPHTIVDHHIELICESRFRI L Z2EEZCABRLEL.
BRIV RHORESRRMZ BRICEA LR L&
BEY—I7—T—%FERAL. T2V ELIBRbWNC EIFERZ L,
NFZITABERIERED Y EVTEBELHIEEL,

HB—AK ¥2,650 ( per person)

EMRETCHEDY RN T - eHBRELHVEITET,

Dim Sum of the Day and desserts can be added to the menu with additional charge

A P O
BEDURLD  ¥500 /  AEDOTH—k ¥300
Dim Sum of the Day Dessert of the day

L2 HEtybh (BEDUSD-THY—R)  ¥700
Best Choice Value Set ( Dim Sum of the Day and Dessert)

KEHEIFAA—TTY, Image Photo.
XRTRBITEHSE Y —EXRHPEENTOE T, The price includes tax and service charge.
XBREBT UIVF—EBRHEDBEERIERAZ Y TETHRUSIFIEE L,

For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask staff.
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Dry Spicy Hot Pot with Soft-Shell Crab
ETE T U AT

PHOOOERSEKRDADY T TV T ZFNEWORINA XTI,
H=HZTDEHEEM - BFEFDRAKRDLD 5. T)RADERE—m.

H—A ¥3,500 (per person)

—
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Okinawan Soft-Shelled Turtle Soup with Chinese Herbal Medicines

> e

1) (>
EHEE. BAE. BRAERGE EB. EUICERVLWEETNTWBRED T IFAZEIRICHEL,
HIERNMEELIOEAZIMBIGAS. 7 VIV FIVDER AT EIFE LT,
¥3,800 (BI5Ix%MN)
KEB|FAA—=ITY, Image Photo.
HXRTHSICEIRELY —EARDEENTWVE T, The price includes tax and service charge.

HXEMT7UIVF—ZBREDEERIERAZ Y TETHRUMIFIEEL,

For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask staff.
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Chef Higa Lunch Course ( Cantonese Wind )

2025F (FHREMARIE LR £ -1 - ER 27 —ICTRHEVLET,
HRILD DEROBRZ FBEDOLEEI, BEMFDREA—T DY DRD. £EEDBE.
BEECRONCERRAARBRODEFRAZGE BEREERZ VF ARV LE LT,

ER=TERYAIX

Three Assorted Cantonese Appetizers

RIAAZEMFORETHA—T
Rich Soy Milk Soup of Snow Crab and Eggplant

ERRU=ERYEDY

Assorted Premium Dim Sum

DV INBEDFEZRBRNIDG

Stir-Fried Jumbo Prawns with Fresh Ginger

BN DREFREHFRARA
Braised Pork Belly with Summer Vegetables in Black Vinegar

BARAY——IVERE—TI RV IR (EEFRTH)
Smoked Duch Wrapped in Leafy Greens

BELBFF—|
Dessert of the Day

H—AK ¥6,000 ( per person )

¥ OA—ARBIET —TIVAR—F— 2 —THREL L LE T, For the course menu, please order the same menu at the table.
XEH|FAA—ITY, Image Photo.

HRTHSICEREBLY —EARDEENTWE T, The price includes tax and service charge.

HXBRT UIVF—ZEREOEEFRIIAZ v T ETERULTIFEEL,

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

AZ1- / Menu

1. KBORIFREYEDYE Assorted Appetizers

2 . RHOZ-T Soup of the Day

3. ZL% Steamed Dish

4 WYX ITEIAH Stir-Fried or Stewed Dish
5. FBRRXFTERER Noodle or Rice

6.7 Y-b Dessert

H—AE ¥3,200 ( Per Person )
J-b—FFFHFAFE ¥3,600 ( with coffee or tea)

¢ 8A11H ~ 8A17H
BEBMxhERIEDE

Okinawan Ingredients and Chinese Cuisine Week

IEET7-509YH -5

Deep-Fried Shrimp and Sea Lettuce on Toast

¢ 7A28H ~ 8A3H
BEHSESE MFEDIY-A
Seafood wrapped in Tofu Skin with Citron-Infused Sauce

BRETYYOHEDS EITOE
Sweet and Spicy Stir-Fried Chicken with Nuts,

Topped with Crispy Rice AhET-V-DE 548
BmRT FRYER Stir-Fried Squid and Bitter Gourd with Chinese Black Bean Sauce

Shunten Style Beef Fried Rice BR&EFLRAYFv(FI1-I-

Chinese-Style Savory Rice with Homemade Dried Pork
4 38A4H ~ 8A10H

TDEBRNL-BHEL ¢ 8R18H ~ 873248

Steamed Blackspot Tuskfish with Hong Kong-Style Curry Sauce

BRAEHIIVEDFELLLSLYS
Chinese-Style Shabu-Shabu of Tender Pork and Chinese Broccoli

E-5V e EZ0 N B REES /(A
Homemade Baked Pie of Century Egg and Ginger

LREt0Y Ok

Stir-Fried Beef and Celery with Miso Sauce

BAY-Y1Z3kEEZE
Pan-Fried Noodles with Pork, Pickled Mustard Greens,
and Garlic Chives

+n, . - R
BATETHY ERDOFMZEE [ASCAEERE ) 3 BAP
Mixed Noodles with Clams in Shell and Green Onions

(ASC Certified Product) %1

¢ 8H25H ~ 8A31H

;EY-FEIOMEDEHZEL
Sreamed Pork Rib Cartilage and Taro with Chinese Black Bean Sauce

EAESBELIVOIVIVNG [ASCERER] G
Stir—Frield Tail-on Shrimp and Fluffy Eggs )
(ASC Certified Product) '

LEAEXELNIN-T IvAIVTLAEH(C

Cantonese-Style Steamed Hamburger Steak with Jasmine Rice

X1 BEENTOKEMN RIBE LM RICRB LI AECEESN I LRI ERNERIER—7 T,

This mark is an international certification mark for farmed seafood that has been produced in an environmentally and socially responsible manner.
KEB|FAA—=ITY, Image Photo.
HXRTHBICEIRELY —EARDEENTWVE T, The price includes tax and service charge.
XBRT UVIVF—ZEBREOBERIFA 2y T ETERUTIFEEL,

For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask staff.
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Set Menu for Noodles and Fried Rice

BoAZ1—|TEMRE TR 7Y — BT T2 LD AT,

Appetizers and desserts can be added to the menu with extra fee.

D> B O

BIRBYEDY Y400 / AHOTH—bF ¥300
Assorted Appetizers Dessert of the day

LEEmRey HiFtybh G- 79— ¥600
Best Choice Value Set ( Appetizer and Dessert)

D> P O

BOFFREZL HRABREZIE
Seafood Fried Noodles Beef Fried Noodles Vegetable Fried Noodles
¥2,300 ¥2,000 ¥2,000

| , o -

|
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B4 mRAZ BT

Dan Dan Noodles Szechuan Noodles Soup Seafood Noodles Soup
¥2,000 ¥2,000 ¥2,100

' : b
HBEMER (Z—T1) BOFEAVEEDNTER (R—T1F) FRAMERL 2R8I (R—T1F)
Mixed Fried Rice and Fried Rice with Beef Fried Rice with
Chef’s Daily Soup Sticky Seafood Sauce and Lettuce and Chef’s Daily Soup
¥1,800 Chef’s Daily Soup ¥1,800
¥2,100

KEEIEAA—TTY, Image Photo.
HRTHSIEHRE LT —EARDFENTWET . The price includes tax and service charge.
KBV UINF—ZERHEOERRITAR Yy TETERLUMLIFRREL,

For those with special dietary requirements or allergies who wish to know more about food ingredients used, please ask staff.
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Chef’s Tasting Dim Sum Dishes

o

Rite 2 RW/INBED

Steamed Soup Dumplings
21 ¥600  41E ¥1,200

BFRBEE

;EY—FTDHERZEL
Steamed Pork Ribs with Plum Sauce

¥700

HEICEIEAY F—REFEE
Mozuku Seaweed and Shrimp
Spring Rolls
21 ¥800 4@ ¥1,600

YXIEAVEALCHS
Barbequed Pork in Chinese Bun
21@ ¥800 4@ ¥1,600

¥EHE(FAA—TTY, Image Photo.

)AL

[RERETERTF
Steamed Shrimp Dumplings

21@ ¥600 41& ¥1,200

EENUEBREER

' /‘.-

LERRBRERF
Fried Dumplings

21@ ¥500 4{& ¥1,000

R T

L
RIZAWVELERF
Steamed Scallop Dumplings
218 ¥800  44& ¥1,600

=EE]
Steamed Bun Stuffed with
Okinawan Taro

2{8 ¥700 4{@ ¥1,400

HRRERFHA

XERTRLICEIHSLE Y —EXRDEFENTUVE T, The price includes tax and service charge.
XBGT UINF—ESRHEDOEERIE A2y TETHRUTIFIEEL,

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

mHED > 2>

Szechuan Style Wanton Dumplings

2@ ¥500 44@ ¥1,000

RS

HEOHHIF
Fried Minced Meat Dumplings
2{E ¥700 44 ¥1,400

BRZ S

e

BEIRT
Shaomai Shrimp Dumplings
218 ¥600 4@ ¥1,200

RIS

7T — BRI B R
Shaomai Agu-Pork Dumplings
21& ¥500 4@ ¥1,000



AR
A La Carte

o) E 2 2 R SHOALBT )V —A TREREBRROHERR

y

Szechuan Style Braised Tofu Wok-Fried Cuttlefish with BEY—77—HY—0DF&Y
with Minced Pork Red Yeast Chili Sauce Sweet and Sour Pork Flavored
Red Chili Sauce ¥1,700 Okinawan Citrus
¥1,500 ( Using Okinawan Pork )
¥1,700

3 3 fé}g

EEEFROML DY) BEEAYEH
(3R[EIR) Cantonese Rice Porridge
Wok-Fried Vegetable of the Day ¥1,700
with “Aguni” Okinawan
Sea Salt Flavor

¥1,400

KEH|FAA—ITY, Image Photo.
HRTBRICERELY —EARDEENTWE T, The price includes tax and service charge.
HKEBRTLIVF—EBFEDOEBRIERAZ v TETHRUNFIEEL,

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



