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: Drumstick

ngf MALAFPER ISR ~ S0k~ BAF DK -

. TR 798

Pork Knuckle
HESHAYSHBARES  RIBBAKBARNK X452 -

. #HeH X698/1+398

Amberjack Head
SO EQHEE 98 TEd M EEF - Bl SRR

;'J ™ HABH Hamm 798

jod 310y AIQ |

o
|

Frog Meat
DRETHABRHKE SO S L ER/MBLL  HENA -
. SRR % 828/+458

Black Figer Shrimp
BEALSHE  REECLE LKL BRI LRPHREHZLSE -

. AT 798

Brisket

ST AR S AR~ BB S HKIEBEAK o

- 34R% 798

Crab
oL SHEQaHRMEAE °

. B ETG %898/ 4528

Lamp Brisket
£ BATREFRER - B RmEGHHRE
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B EBHRM 200

Mashed 1000-year egg with cucumber and chili

FHrHOBRFE 280

Sliced Chinese cabbages and chili with vinaigrette

Bkt atk 180

Chili and sour potato shreds

"y
8% 3k AR A

Cold noodle with sour and chili sauce
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N G F & 240

Sliced Chinese cabbages and chili with vinaigrette oo

P

frag £ F 180

Fungus with fruit vinegar

@it 180 \
Peanut with vinaigrette f;}j': j* _:':.. % 200

Three kinds of clod mixed vegetables

e BB
LiHEETAH & 320 )| %k 4 A %% 300

Shanghai Smoked Fish Spicy beef jerky

S
g
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Orange slices and fried chops

o Wer 35 e 8¢

Stewed pork chops and taro

e

v -
Salt and pepper fried pork chop

LN

Crispy fried intestines

B JI KW

Sesame oil Matsusaka pork

g W w

Shanghai red braised pork belly

TR IKE

Roasted pork jowl

¥EEE

Pork knuckle with chili pepper

SRR

Sichuan double cooked pork slices

[y

Pork stomach with truffle

EEES

Salt and pepper knuckle

RE K

Roast pork cartilage

o e & §

Pork with sweet bean sauce

i Meat |Pork Beef Lamb i

K OWE
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Fried lamb brisket with cumin

E o€

Sour fried beef kimchi

@ 4 3% R Ao ka8

Haba Miso roasted beef

RO oo

Grilled short Ribs steak

b %%

Salova chicken

Wi B

Baked chicken with scallions

&R e

Cumin chicken cartilage

nf 58 X

3-cup chicken cartilage
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Potato with mentaiko

wELB(HESE) 200

Fried sliced potato with fungus

THZE 180
Stir-fried sliced bean curb

ERAH 180
Stewed tofu

N k% B/ 200

Fried tofu with chili

HEE ] 4 280

Fried mushrooms with salt and peppers

a0t & 45 280

Braised mushrooms in abalone sauce

4 J 4055 240

Teriyaki with king trumpet mushroom

B R HIN 180

Stewed loofah

L% B B4k X% 220

Braised baby cabbage in broth

7t & 180

Stir-fried white water snowflake

B K F A4 TN 230

Zucchini with mentaiko

SR %X (EB® B 180

Fried cabbage

T Z(BE HIIEFHS) 180

Stir-fried water spinach
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Fo &, 0% A, 80

Japanese stocks onion salad

Fo B, i 4% i) 1% %320 / 4170

Japanese style sauce seafood salad

B XA %idds 280

Vegetable salad with Japaness sesame sauce

WEEFEE 180

Wrapped vegetable with queen crab

L ZE @ AR 90/4

Cold yam noodles
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Fish in sour sauce

560

| L 4E &

Stir fry fish with chili

520

kAt S 460

Steamed fresh fish

ZABR & 460

Thai style steamed bass

FFo—&TFT 320

Fourfinger Threadfin
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Fried-pork flakes /@ ﬁ — N ..l...m.%

Ko (W) —ao

Nori roll ﬁ Mmfw#@ 1O O —%
Deep fry flour bun

B (M) oo

Tofu sushi

W (&)  cwo i o © © —&

HANA rolled sushi
Shrimp hand roll

Wb (i) oo 4@ wb Mo DN O —éx
Furikake sushi
Asparagus hand roll

e o &b o O~k
Shrimp roe hand roll

F#ligww oo~

Shrimp Asparagus hand roll

| Rice|sushi | 7
W S




Comprehensive dish
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| sjuadiyaibur jod jo4 |

it # 250 B % 100

Pork slice White cabbage

Z i A 250 Foa X 100

Pork belly Spinach
=)
L3
£ %4+ A 380 9FE 100
USDA prime boneless beef chuck short slices White water snowflake

ap ax
4 & s 100
Garland chrysanthemum

44 & 170 44k % 150

Snapper Baby cabbage

& R 300 ¥ A 100

& I\ 100
Pumpkin
?dégh {:?:t' k 110 % * 100
&R FE 120 l A4 100

Roe balls

il 8% i AL 120 AABAE 170

Seafood in souo dumpling Mixed mushrooms

A3 sa/HE 120

W 3 Cheese fish tofu .
= 4 B2/ 100 FIL A% 100
Triangle fish tofu Handmade fish dumplings

| Eried bean:crids Handmade pork dumplings

R 7S 100 FLEK 100

Handmade egg dumplings

B <4 100 FIEHE 140

Handmade squid dumplings

F L JE AT s rame) 260

Dry silky cruds

F ) AF 150

Handmade meatball

Mushroom ball’




LN O .nﬁra@ B 750mI

07 00 4y} bF K 750mi
.m@._*l <& % 700m!

,wmw ﬁo mm% 650ml

|7 245 - R so0m
Am_ ..mmnl.&n Y& 600ml
' 30 FO S ¥ co0m

57 O 7 & ssom

S ol 4T soomi

i 3 fe 1000m
L F i 100m
& § 3 1000m
6 47 3 rooom
T 4wlp a2 332 3 000m
3 ol 1 9 3 1500m
TRELR




WL <

HEEE =)
B R

RN B ()

A G O N ECY
LEHOH
G & (a®)

NT.1318

< LO Q0

— o0 O

NO O

—O O

Mo

O

NT.1358

< LO Q0

AN<HO

— o0 O

— OO

(4o IoNaw)

o

KEEGH
G (a®

NT.1318

= LO OO

NOO

— oo

— OO

oML o

o O



2 & P Y ()
LEEoH
G & (~®)

NT.1378

< LO Q0

NO O

— 0O

— OO

M o

oo

W

VEEE =
W E R

BKbEL

20 & HP I ()
KEEOH

G & (@)

NT.1448

<t LO Q0

AN O

N O

— OO

oL o

(¢pRan)

e L 4

WL
IR
83 R
B 0 3R
WK %6 1ol €
8 o o 28
8 45 e R

NT.500/ A



A
A

.%
G &

I

-1
HL 48
#4

=N

WD (%)
HEGE
PR CE L E Gk
=R
0 N B (1n)
B2 & AP I (n)
LEH O
G & (nw®)

NT.3643

AN FHO

HANO

OO

0N oo

Nt O

n oo

AN O

o0 o

D~ O

W=

B F I (%)
€3 R
B o R W
oW

@ 4 B R - o ik

ey %)

N B

R &L PSR ()
LEE O
G & (o)

NT.3623

O LO 00

— o O

n oo

O O

0w o

ol Lo O

O O

A O

nLn o

L~ O




WO

NT.3443

BWREE o
O %% NI O
WD (K oo
R EES  woo
S oo
& 4l 10 € — 00O
AL EE (nx) $00
WA R (nd) oo
LELEGH oo
G (%) DN 1O

3

a0

H <A

RERIE
o KB E
WD (%)
pu g 4
XEES

W 3F KN
&g

B & A (o)
KEEOHE
G & (»®)

NT.3703

L0

5

o0

aNO O

HANO

OO o

O ho

oo O

oo

ol Lo O

NN o

O~ O




+< < S + < m S
© O
z z
MWERE x 1O 1O 00 W (%) 1O L6 0O
o bR E ~Noo SEO%E NSO
O %% NIDO ol sl W w H N O
HE¥s 0o [SEH N O
Pr¥E ¥ (%) H OO b W 3 ot Y 10O
TR B R4k oo A0HE Ko N0 O
RN () —ooo WG W s (+8) oo
R RDW 00O W RO 00O
WD (%) +HNO WD (%) HNO
o o o e ! e
R cao WEE (+o) roo
RS & P S (+¥) To¥=Ye R (+w) 5
LW SRlok=) Lo N0 O
G +®) —10O g =+ =




	大宅門-1120407菜單型錄-1_工作區域 1
	大宅門-1120407菜單型錄-1-02
	大宅門-1120407菜單型錄-1-03
	大宅門-1120407菜單型錄-1-04
	大宅門-1120407菜單型錄-1-05
	大宅門-1120407菜單型錄-1-06
	大宅門-1120407菜單型錄-1-07
	大宅門-1120407菜單型錄-1-08
	大宅門-1120407菜單型錄-1-09
	大宅門-1120407菜單型錄-1-10
	大宅門-1120407菜單型錄-2_工作區域 1
	大宅門-1120407菜單型錄-2-02
	大宅門-1120407菜單型錄-2-03
	大宅門-1120407菜單型錄-2-04
	大宅門-1120407菜單型錄-2-05
	大宅門-1120407菜單型錄-2-06
	大宅門-1120407菜單型錄-2-07
	大宅門-1120407菜單型錄-2-08
	大宅門-1120407菜單型錄-2-09
	大宅門-1120407菜單型錄-2-10
	大宅門-1120407菜單型錄-2-11
	大宅門-1120407菜單型錄-2-12

