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Z=|g|
SiJi Yuan
¥10,800

BEG
F ¥ A == KIFEEY &bt
Chinese assorted appetizers

R %
BBAAD =y v aT vy ViEA—T JIALEL T
Cornish Jack soup with crab meat and egg white

¥ i e SR
Mg L A 71 FEIE R ORI ©

Sautéed shrimp, squid and vegetables

UG EEIIPANSOES

. Additional charge
stk ; S
sy 7 2A) AL (31E)
Beijing duck crépe rolls (2 Pieces) Dim sum (3 Pieces)
+ ¥ 1,600 + ¥ 1,200
ZXARA

YD BENTROEH & 438 BEAD VY — A

Boiled sllced pork with winter vegetables and black bean sauce

R
HEHE & F 3 O R B AR — A

Boiled oyster and Chinese cabbage with yuzu pepper sauce

EP 33 iPo
T Y NR

Fried rice with salmon and leaf mustard

WEAT
BT INVY =757 -V aL
Iced almond jelly with elderflower jelly

[E] KA H > Rice product from Japan.
TULVF =R BHEHRA LIS LTE, THELOBICBH LT {7280,

Please inform us if you have any food allergies or special dietary requirements.




L)
Xun Feng

¥15,000

P 6 4
¥ B0 —HER ) &bt
Assorted premium appetizers

[l % S 15
FHEAY) =y v a Yy VAT
Cornish Jack soup with Shanghai crab

7 ke
A S & AL O TH Y — A0

Sautéed shrimp and Ezo-abalone with sweet and spicy sauce

PR ] IR
IR ORI V) #5107
Fried puffer fish with sansho pepper salt

HISEEAT:
BEMA L FHIBF RO Y — 2100

Wok-fried Wagyu and seasonal vegetables with wasabi sauce

TRE B
W=7, TV Y, ABRHEAD DR

Fried rice with yellow leeks, bean sprouts and Taiwanese sausage

WiRL - DR
RryFavy HTEETNV—VRAI NET
Panna cotta with red bean and fruit, mini pastry

BHE (XA X — T3 ,Product image for illustration purpose only.
O — ZKPRIE 2 Z8k K D KD F 9, Course menus are available starting from 2 persons and above.
FRBHE I IIBE4: - — A8} 13% A3 F 1L E 9o Price inclusive of taxes and 13% service charge.



LAl
Shui Xian
¥21,000

THlsEG#
TR RG ) G b
DYNASTY special assorted appetizers

BB %
R, MEFEAVI=Zv a2l vy VER—T
Cornish Jack soup with crab meat and bamboo fungus

HFRXONIE
KA IR DOBRNIE LXOME Y — 2
Steamed fresh prawn with XO sauce

FeHG R B il £
WRER A D % 1) $HRR Y — AHHT

Ezo-abalone grilled with sesame sauce

oy SRR
BEHNFLEBEMBFZEOT =) v 7T 59 7Ry IN—) — A

Wok-fried Wagyu and seasonal vegetables with garlic black pepper sauce

TREEARS R
W=7 VY BEAD YR

Fried rice with yellow leeks, bean sprout and salmon

SERENAR T - DT
7V —=LT7Y) a2l A
Créme br(lée and mini pastry

o — ZFBRIE 2 ZFk L D 7K Y F 3. Course menus are available starting from 2 persons and above.
TUNF =R EHHRE LIS F L TE, THELOBICBH LT {280,

Please inform us if you have any food allergies or special dietary requirements.



DYNASTY’S SPECIAL MENU
LEHRRA =2 —

RSB a=v a2V %y 7 OLEERR(—K)
DYNASTY unique receipe of braised Cornish Jack in brown sauce  ¥9,800/person

HHX A X — Y T9Product image for illustration purpose only.
FORBREIIEBEE - P — ¥ ARL3%AYE F 1 F T, Price inclusive of taxes and 13% service charge.
TUVF—RBHEHRLE LIS LTE, THELOBICBH LT {7280,

Please inform us if you have any food allergies or special dietary requirements.



COLD APPETIZERS / ¥%53% / hisk

Small Regular

1-2 persons / AHi 3-4 persons /A&
@ 1. =Pk BEEYEbE -KLB, Fr—Ya—, 797 ¥4,200 ¥6,000
Appetizer sampler - steamed chicken, barbecued pork, chilled jelly fish
2. TigtiHTRE 757 D ¥3,800 ¥5,500
Cold jelly fish dish
@ 3 FRE WX 72hss ¥3,500 ¥5,000
Spicy Sichuan Chicken
4. B 75 KLEBOAI V=KV — R ¥3,500 ¥5,000
Steamed chicken with spicy sesame sauce
5. meEHR B WIRKADT —1) v 7 — R ¥3,400 ¥4,800
Thinly sliced pork with garlic sauce
6. AR H¥EOHFERET ¥2,100 ¥3,000
Pickled Beijing cabbage in chili and vinegar sauce
7. BRAIER R ¥—% ¥2,100 ¥3,000
Preserved eggs
SOUP / % / A—7
lcup /v 7
@ 8. WA A HEDHER — T ¥4,500
Superior bird’s nest soup with sea urchin
@ 9. WHBY BAADI=vi a2l vy I A—TF ¥3,300
Cornish Jack soup with crab meat
10. FEHE % PR D HH A — 7 ¥ 1,600
Hot and sour soup
11 BB ERE BAA)a— A7 ¥ 1,600
Corn soup with crab meat
12. FhiEAEYH b EFIoR—F ¥ 1,500

Egg and tomato soup

@ : Signature dish ¥ 7" & F v — k13
FRBHE B4 - U — X8} 13% A3E E 1L E o Price inclusive of taxes and 13% service charge.



SEAFOOD / i} / it

Small , Regular
1-2 persons /A 3-4 persons /A
@ 13. SHHEE U727 —ORG Y — & ¥10,900 ¥15,500
Simmered lobster in black bean sauce
14. HZBEWIIR KiFEEDOF) ) —AE ¥3,900 ¥5,600
Braised prawns with red chili sauce
@ 15, Y higi INFEDO~y T—<I L — A — A ¥3,400 ¥4,800
Batter fried shrimps glazed in mango mayonnaise
16. IRf Rl NI &) B SE D IRIRID 9 ¥3,200 ¥4,600
Stir-fried shrimps and seasonal vegetables
17. JIBRIERA /NEEDOIFKIEA HEREOIIF ) v — A0 ¥3,200 ¥4,600
Quick fried shrimps in Szechuan style chili sauce
18. A B INBEZDORT R A8 2 —hD ¥3,200 ¥4,600
Spicy stir-fry with small shrimp and black beans
@19 YR AIEEEOHT S FWREmY — A (2R ) ¥2,400
Boiled shrimp with aromatic flavored soy sauce ( 2 pieces )
20. IRk H N LRy FH ) BREOERY © ¥3,400 ¥4,800
Wok-fried shrimps and surf clam
21. =PRI et EME L D BOFER Y — Ao ¥3,600 ¥5,200
Stir-fried shell-on shrimp and crab with spicy sauce
22. PS5 HUEOEHT | S/ — A (448 ) ¥2,240
Oyster boiled in soy sauce with aromatic flavored soy sauce ( 4 pieces )
23. I HEE Ry FHEAT B EROERY O ¥3,200 ¥4,500
Salt-flavored stir-fry with surf clam, squid, and colorful vegetables
24, EHBMBEHIE Ky T7HEA 7 ¥3,800 ¥5,500
FEWOT—=) 72 =A== 7 =X
Scallops and squid vermicelli with garlic seasoning sauce
25. WELY A J1 OWNEH Y — 20 ¥3,000 ¥4,300
Sautéed squid with red pepper
26. VHVEET A5 &+Enu) OERY D ¥3,000 ¥4,300
Sautéed squid and celery
27. BVMELFY AT DA V—=JWEGT =1 v 7 X84 2 — )b b ¥3,200 ¥4,500
Fried squid, garlic spicy salt
28. Wt R EVEDOTF) V) —AE ¥3,400 ¥4,800
Crab simmered in chili sauce
@ 29. MphEE EDBOFRY — 2100 ¥3,400 ¥4,800
Stir-fried crab with aromatic sauce
30. WREERS R HEEAND 1100 ¥2,500 ¥3,500

Stir-fried eggs with shrimp and crab meat

@ : Signature dish ¥ 7" & 7 v — £} 3
TUVF =R EFHGEZ EICOEF L TE, THEXOBIZBHLDIF 23w,

Please inform us if you have any food allergies or special dietary requirements.



ABALONE and SEA CUCUMBER / fifl - #i#% / fifl - X

34. AP

1-2 pesrrsnoarlwls/ INii]

@ 31. gihfife fOF A4 AL —) — A% ¥8,800

Braised abalone in oyster sauce

32. BRHEMHEE oy o) —of Sy X HADTLEEDADT ¥4,200

Broccoli with dried abalone and dried surf clam in sauce

33. FLBEHES ¥ 2 OMEE B KA OB A A ¥6,300

Braised sea cucumber in soy sauce

FISH / ﬁ'\ / ﬁé\ Small

1-2 persons /A

Y0 FRomFE L BEZRAY EFWREN (1)

Steamed fish with soy fish sauce ( 1 piece)

35. UM

Yy o kFEL Bl (BE) v—-2 (19 )

Steamed fish fillets with black bean sauce

36. AL

Fried fish glazed with sweet and spicy sauce

37. DT fu G

Fried fish glazed with sweet and sour sauce

38. gt -

Yy Fgaon7) vy —Fky — 200 ¥2,700
YUhsao7) vy —HEED AT ¥2,700
BEEF / “FIA / “FIA)

1-2 persons /A

Stir-fried beef with oyster sauce

39. JFR

Sautéed beef with black pepper

@ 40. MBI FROFERY — 200

Beef stir-fried with spicy sauce

Sautéed beef with red chili pepper

42. Fhi’T R

Sautéed beef with tomatoes

43. IR

Wok-fried beef and green bell pepper

FREFBEOFAAY — — AW ¥3,800

R E T ) O BRSO ¥3,800

¥3,800

41. HEBEHETN TR EE D ATOT =) v I F A A5 =1 ¥3,800
FRE MY FOWD ¥3,800

FREY—< O/ I ¥3,800

Py & VA 32 O H =B/ 1) 1 ¥3,800

44. MFT- Rk

Sweet and spicy stir-fried beef and four kinds of vegetables

@ : Signature dish ¥ 7 4 7 v — ¥} 3

FREHEIII A - = AR 13% 23 F 1L E 3o Price inclusive of taxes and 13% service charge.

Regular
3-4 persons / A\Hi

¥12,500

¥6,000

¥9,000

Regular
3-4 persons /A

¥2,800

¥2,800

¥3,800

¥3,800

Regular
3-4 persons / A

¥5,400

¥5,400

¥5,400

¥5,400

¥5,400

¥5,400

¥5,400



Small Regular

PORK / il / RN
1-2 persons / AHi 3-4 persons /AT

45. HEWRRE KA L E—< o) o ¥3,200 ¥4,500
Wok-fried pork and green bell pepper

46. ZZRWI KRN LE HEH B A AT —V — A ¥3,200 ¥4,500
Pork, winter vegetables, shiitake mushrooms, and bamboo shoots
stir-fried in oyster sauce

@ 47. FERABE  EFEFEK ¥3,400 ¥4,800

Sweet and sour ‘Kurobuta’ pork with black vinegar

@ 48. WEHMF MY IKA LG OHED ¥2,900 ¥4,200
Stir-fried shredded pork and eggplant, sweet and spicy sauce

49. PSR KA L F v XY O LIKEES 0 ¥2,900 ¥4,200

Sautéed pork and cabbage with chili and soy bean paste

50. FlEER OB L FROMERY D ¥2,500 ¥3,500
Taiwanese sausage and salted stir-fried green vegetables

51. BBARZHIAL R RH ET o000 ¥2,800 ¥4,000

Stir-fried pork, wood ear mushrooms, and eggs

52. IR T LR EEHFEOL D ¥2,500 ¥3,500
Stir-fried dried pork and vegetables

53. RLBEHIN LUK oM (2801 ) ¥4,000
Shanghai-style braised pork belly ( 2 pieces )

DUCK & CHICKEN / & - 359 / 18 - 3519

Small ‘ Regular
1-2 persons /Al 3-4 persons / AFi
@ 54. JLRtEms sy s ¥9,000 ¥18,000
Beijing duck SRS v 2 IO ROREY 2 ) £, (8 pieces) (16 pieces)
Beijing duck is served skin only
55. RS FEROEZTAAZAY HEEY — A ¥3,200 ¥4,600
Deep-fried chicken, flavored soy sauce
56. 7 HRFGER WAOTE, (BT) A AL 2=V —=2 ¥3,200 ¥4,600
Sautéed chicken with black bean spicy sauce
57. ERHH FBAOMBERHET—) v 7 — 2 ¥3,200 ¥4,600
Hunan style fried chicken, spicy garlic sauce
58. HHEFER HADO RN — 21 ¥3,200 ¥4,600
Chicken stir-fried with black vinegar sauce
@ 59. IERET FEREH Y 2—F v YO0 ¥3,100 ¥4,400
Sautéed chicken with cashew nuts
60. FREF T FHIA & FPSE DO H R 0 ¥3,100 ¥4,400
Stir-fried chicken and vegetables with sweet miso
61. HEREGT FEWN B ¥ —F v v A HFE O ¥3,100 ¥4,400

Sautéed chicken with sweet and spicy sauce

@ : Signature dish ¥ 7" 4% F ¥ — £
TULNF—R @R LICOXE LT, SELOBICBH LD S0,

Please inform us if you have any food allergies or special dietary requirements.



TOFU / B8 / B

Small

1-2 persons /A
@ 62. BRI VO FREE LIS ¥2,500
Szechuan style braised tofu, minced pork, red dried chili sauce
63. FLBE I T O EHEE A PR D Bl A ¥2,500
Deep-fried tofu, shiitake mushrooms, bamboo shoots,
and pork simmered in soy sauce
64. XU BIFERERAOEE (BY) vV —AHAAL ¥2,500
Fried bean curd and pork with black bean soy sauce
65. WRAWUM HITUEEEE HEFAD ERY D ¥2,500
Fried tofu and green vegetables stir-fried with shiitake mushrooms and salt
VEGETABLES / 3% / W3k
Small
1-2 persons /A
@ 66. TIPS HHROHEL O ¥2,200
Wok-fried green vegetables
@ 67. RIS X FELETLBEDOT—) v 7R ¥2,400
Stir-fried green vegetables and dried shrimp with garlic salt
68. W % HFHEOFTA AT — =AW ¥2,200
Wok-fried green vegetables with oyster sauce
69. KHF% MIED 0 B3 & B O © ¥2,200
Stir-fried thinly sliced vegetables and vermicelli with soy sauce
70. BB R LY ZADER D ADT ¥3,200
Lettuce and crab meat in thick sauce
71. Wil eIk FED 27 ) — L ¥2,200

Braised Chinese cabbage in cream sauce

CRISPY OKOGE SCORCHED RICE / #}! / B 2T

1-2 pesrgnoarlwls JONii}
72. fHERs BT LHS ADT ¥3,400
Chop suey with crispy scorched rice
73. ZhEE BITHT & 0 H AN ¥3,400

Chop suey with crispy scorched rice with three kinds of mushrooms

@ : Signature dish 3 7" & F ¥ — £} #
[l & K A# H » Rice product from Japan.
FULEF—RAHEHEZEICOXF LCild. SHETOBRIZBH LT S0,

Please inform us if you have any food allergies or special dietary requirements.

Regular
3-4 persons / A

¥3,500

¥3,500

¥3,500

¥3,500

Regular
3-4 persons /A

¥3,200

¥3,400

¥3,200

¥3,200

¥4,500

¥3,200

Regular
3-4 persons / Afii

¥4,800

¥4,800



NOODLES / i / Z &

Small Regular
@ 74. 11 $iE HE®HAPTZIL ¥2,200 ¥3,200
Chop suey soup noodle, pork, shrimp, chicken, squid and vegetables
75. R mEAD €1X ¥2,100 ¥3,000
Noodles with shrimp in soup
76. 53R B FREHFEFRAD 2L ¥2,200 ¥3,200
Stir-fried with beef and green vegetables
7. AR YD R -~ A) 2R ¥2,200 ¥3,200
Stir-fried beef and green pepper, topped off on soup noodle
78. Hiith sl MIET 0 FA 2L ¥2,000 ¥2,800
Soup noodle, shredded chicken
79. BRI A [EEE ILINRAPNUE =Y ¥2,000 ¥2,800
Stir-fried leaf mustard and pork, topped off on soup noodle
@ 80. ¥4 i vy vH ¥2,100 ¥3,000
Noodles with minced pork in spicy miso sesame soup
8l. Zh X kit A Frx—a— A0 2L
Noodles with green onions and char siu pork ¥2,000 ¥2,800
82. {1 HAHBHAPTEEZIL
Stir-fried pork, shrimp, chicken, squid and vegetables in thick sauce, ¥2,200 ¥3,200
topped off on fried noodle
83. HHAFRIMIHE MU FEAL Y-~ AN DHADITEEEXZIE ¥2,100 ¥3,000
Stir-fried beef and green pepper, topped off on fried noodle
84. ki) ML 0 KA L B Y Ll EE & 2L ¥2,000 ¥2,800
Stir-fried pork, vegetables and noodles, Shanghai style
RICE/fk / &
Small Regular
@ 85. ByMrb BRI W% F v — 22— A DI ¥2,200 ¥3,200
Yangzhou fried rice, crab, shrimp and barbecued pork
86. HEH 2k SRSk R L Ly AR IO ¥2,100 ¥3,000
Fried rice with crab meat and lettuce
87. TPk IS ik MY AW E Ly AN IR ¥2,100 ¥3,000
Fried rice with beef and lettuce
88. fH&uaih HHB AT TR ¥2,200 ¥3,200
Steamed rice topped with chop suey sauce
@ 89. WA MLV ERE E—< AN B AN T ¥2,100 ¥3,000

Steamed rice topped with beef and green pepper

@ : Signature dish ¥ 7" 4 F ¥ — £
[ e K AfH - Rice product from Japan.
FOREFEIIIBEA - - ¥ AR 13% 258 F 1L E 3o Price inclusive of taxes and 13% service charge.



DIM SUM / K / Rl

@ 90. Frinigpest  WEEA LT (24 ¥1,200
Steamed shrimp dumpling ( 2 pieces )
91. JEFILRR = I ADMEEE LT (24) ¥1,200
Steamed shrimp dumplings with leeks ( 2 pieces )
92. K HiBEsE WERNY R— 27858 (210) ¥1,200
Cantonese style pork shao mai ( 2 pieces )
93. LBEw L pEegsE (1 48) ¥500
Char siu bun ( 1 piece)
94. HE KA BN L g A ) FE (2K) ¥1,200

Deep fried spring rolls with pork, crab meat and shrimp ( 2 rolls )

95. )M KA T L MEE A D HUHE (1 1E) ¥500

Fried rice cakes with pork, dried shrimp, and shiitake mushrooms ( 1 piece )

DESSERTS / flfri / 7% — b

@ 96. HIUE TG ¥1,600
Iced almond jelly

@ 97. FEWH v dT—3I)y ¥1,500
Sweet mango cream

98. kYT Ve K% FYFHADTIF I IV ¥1,500

Coconut milk with tapioca

99. IR Pl FREZ ) — ¥1,300

Iced Chinese tea jelly

100. XZIPRieR H AT (2 18) ¥1,300

Fried sweet sesame balls ( 2 pieces )

@ : Signature dish > 7" % 7 v —#} 3
] 7 K8 Rice product from Japan.
TUNFE— R AR ST F LTI, SHEXOBIZBE Lo S0,

Please inform us if you have any food allergies or special dietary requirements.



LHRRE SRR Y 7 A
DYNASTY KID’S BOX
¥4,000

27 7 A
Deep fried shrimp

WOFZTET T4 FRT b

Fried chicken and french fries

ALTHRE ) Eb

Two kinds of dim sum

ININ—T

Hamburger steak

A, S, SUBEA D K

Fried rice with crab meat, shrimp and char siew pork

AHOFHF— b

Today’s dessert

BHZ A 2 —T¥.Product image for illustration purpose only.
[ % K fdi F o Rice product from Japan.
TUVF =R EHGEL EICOEF LT, THEXOBICBHLDIF 723w,

Please inform us if you have any food allergies or special dietary requirements..



