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Chugofiu Hlanten ioppongi Menu

Side Orders

TODAY'S DESSERT

Chinese Specialli

PEKING DUCK

Set Menu

BEN Ri DESSERT

Second

BEN Ri SOUP

Combo #1

STIR-FRIED SEASONAL VEGETABLES
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Course 2

FRIED RICE SALTED PORK MEAT AND
VEGETABLES

BRAISED TOFU AND EGGPLANT WITH
SOY SAUCE

STIR-FRIED BEEF AND ONION WITH
BLACK PEPPER SAUCE

CRAB ROE SOUP WITH SHARK'S FIN
DEEP-FRIED PRAWN AND YUBA
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Course 4

BRAISED ABALONE AND SEASONAL
VEGETABLE WITH CREAM SAUCE

STIR-FRIED RICE NOODLE WITH CURRY
FLAVOR

STIR-FRIED DRIED SALTED PORK AND
SEASONAL VEGETABLE

BRAISED WHOLE SHARK'S FIN

BOILED GEODUCK CLAM WITH SPECIAL
SOY SAUCE

DEEP-FRIED FOIE GRAS WITH SPICY
SWEET SAUCE

Course 6

BRAISED SPINY LOBSTER AND RADISH
WITH HOT AND SOUR SOUP

BRAISED DELUXE WHOLE SHARK'S FIN

STIR-FRIED JAPANESE BEEF AND
VEGETABLES WITH BLACK BEAN
SAUCE

BRAISED DRIED ABALONE WITH
OYSTER SAUCE

DEEP-FRIED SEASONAL VEGETABLES
WITH SPECIAL SPICES

STEAMD FRIED RICE WRAPPED IN THE
LEAF OF ALOTUS

Course 1

ASSORTED APPETIZER (FOUR KINDS)

TODAY'S RECOMMENDATION FRESH
SHELLFISH DISH

SOY MILK SOUP WITH SEAFOOD AND
BEAN-STARCH

BEIJING ROSTED DUCK

SWEET AND SOUR PORK WITH BLACK
VINEGER

SHANGHAI DIM SUM

FRIED RICE WITH SATE BEAN SAUCE
TASTE OF SHLINP AND CORN

Course 3

ASSORTED APPETIZER (FIVE KINDS)
STIR-FRIED PRAWN AND BROAD BEAN

STEAMED SOUP WITH SHARK'S FIN AND
PORCINI MUSHROOMS

BRAISED SPARERIBS WITH SOY SAUCE
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BRAISED SCALLOPS WITH CHILLI
SAUCE

FRIED BAMBOO SHOOTS AND ICEFISH
WITH GREEN SEAWEED

CRISP RICE WITH CRAB MEAT AND
SEASONAL VEGETABLES
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Course 5

STIR-FRIED PEA SPROUTS WITH FRIED
BAMBOO SHOOTS

SOY MILK SOUP NOODLES WITH
PICKLED MUSTARD LEAF AND MINCED
MEAT

STEAMD FISH AND ASPARAGUS WITH
SHAOXING RICE WINE FLAVOR SOURCE

SPECIAL SWEET AND SOUR PORK WITH
BLACK VINEGER

BRAISED SHARK'S FIN AND ABALONE
AND SEA CUCUMBER WITH SOY SAUSE

STIR-FRIED SPINY LOBSTER AND
GINGER AND LEEKS

ASSORTED APPETIZER (SIX KINDS)
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Chugofiu Hlanten Roppongi
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1060013 Tokyo115 Nishiazabu Opening Hours:

Oriental Building 1F, Minatoku, Monday 11:30-14:00 17:00-23:00

Japan Tuesday 11:30-14:00 17:00-23:00
Wednesday 11:30-14:00 17:00-
23:00

Thursday 11:30-14:00 17:00-23:00

Friday 11:30-14:00 17:00-23:00

Saturday 11:30-14:00 17:00-23:00
Made with menulist.menu Sunday 11:30-14:00 17:00-23:00
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