[ #E (hAM)I Varety Lunch Set “RENKA” ¥ 5,000 (6,325)

AR 2025 4 A1 B(X) ~ 6 A30B(A) April 1 —June 30, 2025
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Assorted appetizers
Special chicken soup with dried tofu
Two kinds of dim sum
Variety Plate

(Spicy deep fried prawns,

Steamed scallop and vermicelli,

Beijing duck, Sauteed beef with oyster sauce)

Fried rice with Crab meat and wasabi
Chilled almond jelly
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This picture is just a sample.

HEREDEITITHA=1— Recommended Menu ¥ 2,200 (2,662)

2R 202543 A 1B (X)~4 A 30 HGK) March 1 — April 30, 2025

BREEOMIYIAZIE REFEK

REFES it
Chicken and Leek Soupless Noodle with Black Vinegar
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This picture is just a sample.

*ROEMFRIZDOVDTIIREYIETEH S,
Our rice production destination varies. Please ask our staff if you would like to know more.
*( IRFH—ERH 15% - HERNEFENHEIILLEETT,

Prices in () include 15% service charge and consumption tax.



BREIFAYCFILSoFa—R  Jade Garden Beijing Original Lunch Course

HARM :2025%F 3 A 19H(K)~5HA 31 H(%)
Period :March 19 - May 31, 2025
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Sichuan Chicken in Chili Oil / Chilled aubergine with black vinegar
Classic Spinach with Sesame Dressing / Pickled cucumber and radish

BREBEDEKR—T
BSMEIFILA  Hearty Pickled Cabbage and Pork Belly Soup

BREEDERREILT
FEHBKRI\EIR  Sizzling Tiger Prawns with Scallions

ERHXKELER

EZIEXFERA  Beijing-style pork barbecue
FEROHDABHE

EWIBTHAZE  Vegetable stir-fried rice cake rolls

AT UREFEDHY

HFERTHMUEST  Stir-fried kidney beans and sprouts

REAHZTMAZE

ZIRIEELE Soba noodles with special meat and miso dressing

AAVAYECERE
BENHCEE Apricot bean curd with melon

L on ¥8,000(10,120)

2 BRREYSHIAWETET,

Minimum of two people.

*( JRIEH—ERHE 15%EHERPEENEXILVEETYT,

Price in () includes 15% service charge and consumption tax.

*FULF—BMOREHBRACEVFTBERETEIXDRRICRZYIAEBLDIFZEN,
Please share with us if you have any food allergies or specific dietary requirements.
* A2 a—([EEANKRICEYERICGDHZENTETNET,

Menu items are subject to change based on daily availability of ingredients



EBARESVFEER Lunch Set 2—7 . Off. B SE =

Served with today's soup, steamed rice, chinese pickles and dessert

A ~ D &Y1@EEBEUTELY

¥ 2,600 (3,289)

Please choose 1 dish from Ato D.
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A INBEDF))—R
TR Sauteed shrimps with chili sauce
B. #ADFARA—Y—R &
EHEME Sauteed beef with oyster sauce
C. FYrEFLEBAYEFDOH®
TREAHE Scrambled egg with tomato and dried scallop
D. #iFDE®RISD
£ &7F Sauteed eggplant with spicy sauce
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INBEDFEKRIDH

BRI Sauteed shrimps with spicy sauce

. BFEX BREFARK

BE#%ZM  Sweet and sour pork with black vinegar

. SR ERELD

BfiENER Sauteed chicken with kelp sauce

. mNRREER

MIIREEE Braised tofu and minced meat
with chili sauce Sichuan style

TR

A INBEEAHD XO BB

X0 E#hfi Sauteed shrimps and squids with XO sauce
B. (kfa—O—

[ISA  Sauteed pork and cabbage with garlic bean paste
C. BRALELITOEFH®H

A%ER  Sauteedpork,eggand kikurage(Wood ear mushroom)
D. MEfnF

T Braised eggplant and minced pork with chili sauce
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INBEEFEDIEL D

FEBC Sauteed shrimps and vegetables with salt

. BEER 2L —V R

f@ZA  Sweet and sour pork with fruit flavor

. BBSSHDFERDD

f&%R  Sauteed chicken with spicy sauce

BOEAVERERAH

EHTE Braised seafood and tofu

RKEBIED-Q-Q—@NIETAELYELYET,

Dishes will be enchanged weekly the order D—-2—-Q@—@.

411 () ~ 4l4 (&) EBO
417 (B) ~ 4/11 (%) =10
4/14 (B) ~ 4/18 (%) EEQ
4121(B) ~ 4125 (&) TED
4/28 (A) ~ 4130 (7k) ERD




T-B-#BERE on Sat, Sunand Public Holiday

RZES>Ftybd #E A1 Dim Sum Lunch Set “KOUGA” ¥ 3,200 (4,048)
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Appetizer
Soup

Grilled Chive Buns, Deep-fried Shrimp Yuba Roll
Sauteed Green Vegetables, Yuba and Dried Scallop
Three kinds of Dim Sum

Steamed Squid and Vegetables with Curry flavor

Fried Rice Vermicelli with Sakura Shrimp

Chilled Almond Jelly, Cantonese Steamed Sponge Cake
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This picture is just a sample.



