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I RS fE]
Si Ji Yuan

¥12,500

PR 9
O—AMNFF oIy vrT—V—R
Roasted chicken salad with mango sauce

BORI BRI 5
BN, TEUNAYADI=vadyy 7EA—T
Cornish Jack soup with crab meat and molokhia

I K
KIKHEE & A B R DIFRID ©

Lightly salted wok-fried fresh prawn and seasonal vegetables

EIITHE L AT T
Additional options

AL HUES KA
Aniy >y 7 (24 LA (3
Beijing duck crépe roll ( 2 pieces) Dim sum ( 3 pieces )
+ ¥ 1,600 + ¥ 1,200
Jie e R 1 A

AVEF, FV—VT ARG, BDT7) v 5 — BHEDD
Stir-fried croaker, green asparagus and bamboo shoot fritters with leaf mustard

I35 29I B
TR EAINDOMRE Y — A&

Braised beef and winter melon in hot and sour sauce

TR BERSR
aD ) EBEAD IV

Fried rice with rock seaweed and barbecued pork

Winl PET
NyFavy Ty —757—=Tal, NEF
Panna cotta with elderflower jelly and mini pastry

[E] KA o Rice product from Japan.
TUNF=RERHRL LIS LT, TIEXOBIIBH LT (S0,

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




y T
Shui Jing
¥15,000

i} A
FHIOR ) GRED b
Special seasonal assorted appetizers

ORI 75
v BAADI=Zy Y a Yy VAT
Cornish Jack soup with sea urchin and crab meat

GELASPSL
PR & RINIEE D5 & TWINF IR — A

Boiled Ezo-abalone and fresh prawn with Sichuan green pepper sauce

AT
HT vy 7 A EFEEE, v~ IT—HHE HITEHERZ
Fresh spring rolls with Beijing duck and sweet bean mango sauce
served with deep-fried summer vegetables on the side

ALBER VTNl
BRI & N D E A A A
Braised Wagyu beef and winter melon in soy sauce

THERR
g A ILEB D

Steamed sticky rice in a bamboo tube

WEL DR
NV F Ay F NF IV TI—=NY = — A JNET
Panna cotta with honey blueberry sauce and mini pastry

BH|IA X — T, Product image for illustration purpose only.
I — 2RI 2 Bk X D KD F 9, Course menus are available starting from 2 persons and above.
FOREEIIIBLA - — ¥ AR 13% B3 41 E 97, Price inclusive of taxes and 13% service charge.



v
Xing Ran
¥21,000

W
FFRUT SR D Bby
DYNASTY premium seasonal assorted appetizers

Btk B %
RN, EC, ORI E, FLABAVI=Zy 2V vy 7EBEA—T
Cornish Jack soup with crab meat, sea cucumber, fish collagen and dried scallops

EPSEEIC
EE S IE 055 S MO LY — A

Domestic rock oyster with a soy sauce flavored with green onion oil

VAR
W PeaE & RMEED 7)) v & — T EERRR

Deep-fried Ezo-abalone and prawn served with deep-fried summer vegetables on the side

kA
BEMFDOANRAL =T —=1) v 7V —AWD
Wok-fried Wagyu beef with spicy garlic sauce

HE R R
MEADTEEBID

Steamed sticky rice in a bamboo tube

TR T DEF
Yy d=T71) b, INEF
Mango br(lée and mini pastry

[] % K5 - Rice product from Japan.
o — ZFBRIE 2 kX D KD F 9, Course menus are available starting from 2 persons and above.
TLVEF—RLEFHIRZ LICO&F LTCE, TEXOBICBH LT 280w,

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



TR A= 2 —
DYNASTY’S SPECIAL MENU

FBEEE o=y a2V v s ORERLE(—K)
DYNASTY unique receipe of braised Cornish Jack in brown sauce ¥9,800/person

ol |

BE|3A X —T T3, The photograph is for illustrative purpose.
FIOREFEIIIBLE - = AR 3% EFEILF T, Price inclusive of taxes and 13% service charge.



%3k / W3k / COLD APPETIZERS

Small Regular

1-2 persons / A\ Hif 3-4 persons / A\ il
@ 1. =Pekk BEE)EDE - KL, Fr—Ta—. 757  ¥4,200 ¥6,000
Appetizer sampler - steamed chicken, barbecued pork, chilled jelly fish
2. WREH R 7 I DG ¥3,800 ¥5,500
Cold jelly fish dish
@ 3 FLRE I X720 ¥3,500 ¥5,000
Spicy Sichuan chicken
4. B A3 KLIDO AN V=KV — A ¥3,500 ¥5,000
Steamed chicken with spicy sesame sauce
5. me B HEWIKADOT—1) v 7 ) — A ¥3,400 ¥4,800
Thinly sliced pork with garlic sauce
6. AR H3OHHEE T ¥2,100 ¥3,000
Pickled Beijing cabbage in chili and vinegar sauce
7. BRAERE R ¥—% > ¥2,100 ¥3,000
Preserved eggs
W/ A—"7/SOUP
lcup/ o7
@ 8. AR A FHDOEA —F ¥4,500
Superior bird’s nest soup with sea urchin
@ 9. BRI BAAYI=Zyal vy s A—TF ¥3,300
Cornish Jack soup with crab meat
10. FEHE% R EE D H A — 7 ¥ 1,600
Hot and sour soup
1L BRERRE BAA)I—2 27 ¥ 1,600
Corn soup with crab meat
12. HFhEAEL P~ P EIIOA—-T ¥ 1,500

Egg and tomato soup

@ : Signature dish > 7" % 7 v — ]
FOREEIIIBA - - ¥ AR 13% 25 £ 11 FE 37, Price inclusive of taxes and 13% service charge.



WEh¥ / WphERPE / SEAFOOD

Small Regular

1-2 persons / AHi 3-4 persons / AFi
@ 13. SR 07 A% —DRE Y —AHK ¥10,900 ¥15,500
Simmered lobster in black bean sauce
14. WM KilFEOF )V — A% ¥3,900 ¥5,600
Braised prawns with red chili sauce
@ 15. Yk~ INEED< Y T—=< I H— A — A ¥3,400 ¥4,800
Batter fried shrimps glazed in mango mayonnaise
16. IR gRdE /NI R0 B DIRRSS © ¥3,200 ¥4,600
Stir-fried shrimps and seasonal vegetables
17. JIIWRIERA NBEEDIFIRA FREOWNIF V)V — A0 ¥3,200 ¥4,600
Quick fried shrimps in Szechuan style chili sauce
18. B INBEDRT AN A, 2 — o ¥3,200 ¥4,600
Spicy stir-fry with small shrimp and black beans
@ 19. BAHBIE  FIEEEOBHT S FEREWmHY -2 (2R ) ¥2,400
Boiled shrimp with aromatic flavored soy sauce ( 2 pieces )
20. IR H INEEE Ry FH B FEROERD O ¥3,400 ¥4,800
Wok-fried shrimps and surf clam
21. PRI A XML E Y BEOFR Y — A0 ¥3,600 ¥5,200
Stir-fried shell-on shrimp and crab with spicy sauce
22. FIXOGLYE HYEDET | & Y — 2 (418 ) ¥2,240
Oyster boiled in soy sauce with aromatic flavored soy sauce ( 4 pieces )
23. Ik FLE Ry FHEA T B FHEOIERD D ¥3,200 ¥4,500
Salt-flavored stir-fry with surf clam, squid, and colorful vegetables
24. FHBMEHIE Sy T7HEAD ¥3,800 ¥5,500
EROT =) 7 v =A==V 7Y —A
Scallops and squid vermicelli with garlic seasoning sauce
25. &MY A S OMNEHE Y — Ao ¥3,000 ¥4,300
Sautéed squid with red pepper
26. VLY A& tn) OIFEWY O ¥3,000 ¥4,300
Sautéed squid and celery
27. VR AHDOHV—JJRGTH—1) v 7 A84 — ) | ¥3,200 ¥4,500
Fried squid, garlic spicy salt
28. HehEE R EVEDOT) ) —AHK ¥3,400 ¥4,800
Crab simmered in chili sauce
@ 29. kAR D BEOFRRY — A0 ¥3,400 ¥4,800
Stir-fried crab with aromatic sauce
30. WA H MEEAANY ETHH ¥2,500 ¥3,500

Stir-fried eggs with shrimp and crab meat

TULNF=RERFRZE L0 F LT, THEXDBRIZBH LT ZE v,

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



fif] - W% /- 2 ¥ Z / ABALONE & SEA CUCUMBER

Small Regular
1-2 persons / A#i 3-4 persons / ARl
@ 31. g fe R RS ¥8,800 ¥12,500
Braised abalone in oyster sauce
32. BAEEMOEEIE 7oy o) —off Ay FHADTLHEEDANT  ¥4,200 ¥6,000
Broccoli with dried abalone and dried surf clam in sauce
33. LBt o FE C OHEE B IR OB A A ¥6,300 ¥9,000
Braised sea cucumber in soy sauce
fit / f/ FISH
Small ) Regular
1-2 persons / A 3-4 persons / A\
@ 34. WA P HEOMAIEL AEFZEAD FWEWH (1) ¥2,800
Steamed fish fillet with soy fish sauce ( 1 piece)
35. GLEAE M Oy HfmomkzEL wik (BY) v—2x (1891 ) ¥2,800
Steamed fish fillet with black bean sauce ( 1 piece)
36. KL fafs YWy HEOTY) vy —FHKY — 2D ¥2,700 ¥3,800
Fried fish glazed with sweet and spicy sauce
37. BN fa s P HaoTY) vy —HEED AT ¥2,700 ¥3,800
Fried fish glazed with sweet and sour sauce
' / "' / BEEF
Small ) Regular
1-2 persons / A& 3-4 persons / A
38. g’ R TREBEOFT A AT — ) — AW ¥3,800 ¥5,400
Stir-fried beef with oyster sauce
39. BN FRE ) O BRSO ¥3,800 ¥5,400
Sautéed beef with black pepper
@ 40. WHBR R R OSER Y — 280 ¥3,800 ¥5,400
Beef stir-fried with spicy sauce
41. HEBH TN TR EE D AVOT -V v 74 A5 =1 ¥3,800 ¥5,400
Sautéed beef, green vegetables and mushrooms with garlic oyster sauce
42. FHhi’F-R FRE MY OB D ¥3,800 ¥5,400
Sautéed beef with tomatoes
43. HWEREE R E—< oMY ) Do ¥3,800 ¥5,400
Wok-fried beef and green bell pepper
44. WH TR PR S UET RO H S ) Do ¥3,800 ¥5,400

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

@: Signature dish 3 7" & F ¥ —F3#
FRBE T4 - = AR 13% A& L T Price inclusive of taxes and 13% service charge.



i / KA/ PORK

Small . Regular
1-2 persons / AFi 3-4 persons / AFi
45. HWRRE KR L E—~< oy o ¥3,200 ¥4,500
Wok-fried pork and green bell pepper
46. ZZWK KA LR MEE HOF A XY =V —AWD ¥3,200 ¥4,500
Pork, winter vegetables, shiitake mushrooms, and bamboo shoots
stir-fried in oyster sauce
@ 47. FEWABE  REEEERK ¥3,400 ¥4,800
Sweet and sour ‘Kurobuta’ pork with black vinegar
@ 48. WEHEH YT MUY IEA LT OHFEL O ¥2,900 ¥4,200
Stir-fried shredded pork and eggplant, sweet and spicy sauce
49. MISHA  RKA L F v Xy O LRI © ¥2,900 ¥4,200
Sautéed pork and cabbage with chili and soy bean paste
50. FETH R OB L FEOERY D ¥2,500 ¥3,500
Taiwanese sausage and salted stir-fried green vegetables
5L IBAZN KA AHE £1 009 ¥2,800 ¥4,000
Stir-fried pork, wood ear mushrooms, and eggs
52. ZRRMEW T LKA L B0l ¥2,500 ¥3,500
Stir-fried dried pork and vegetables
53. RLBEHIN UKo Mz (280 ) ¥4,000
Shanghai-style braised pork belly ( 2 pieces )
P8 - FHR /W5 - F5R / DUCK & CHICKEN
Small Regular
1-2 persons / Al 3-4 persons / AR
@ 54. JLuiss w5y o ¥9,000 ¥18,000
Beijing duck KLY Y 7 SO RORMEE ) £ (8 pieces) (16 pieces)
Beijing duck is served skin only
55. THIHBE HEROFGITAAEZEAND HEEY — A ¥3,200 ¥4,600
Deep-fried chicken, flavored soy sauce
56. T HRFEER EROEE (BE) AY AL Y=y =2 ¥3,200 ¥4,600
Sautéed chicken with black bean spicy sauce
57. JERHEF HBRAOWMEREET—1) v 7 — A ¥3,200 ¥4,600
Hunan style fried chicken, spicy garlic sauce
58. HHIFEER FEA D EEEY — 2o ¥3,200 ¥4,600
Chicken stir-fried with black vinegar sauce
@ 59. BERERET HEREN S 2—F v Y DD ¥3,100 ¥4,400
Sautéed chicken with cashew nuts
60. T FHR L B RO H ML © ¥3,100 ¥4,400
Stir-fried chicken and vegetables with sweet miso
61, HRET A B C—F vy A)HFEDD ¥3,100 ¥4,400

Sautéed chicken with sweet and spicy sauce

FORBHEITIEBLE - - E AR 13% AYE E L E . Price inclusive of taxes and 13% service charge.



Y / Y / TOFU

Small Regular

1-2 persons / A 3-4 persons / ARl

@ 62. R IYNVER A8 ¥2,500 ¥3,500

Szechuan style braised tofu, minced pork, red dried chili sauce

63. FLBE I BT MR A IRIALA D) i A 2 ¥2,500 ¥3,500

Deep-fried tofu, shiitake mushrooms, bamboo shoots,

and pork simmered in soy sauce

64. K U BT EEERKAOEE (BY) v — A HIAAL ¥2,500 ¥3,500

Fried bean curd and pork with black bean soy sauce

65. WRAWUR HITUE EEE HEF A ERY D ¥2,500 ¥3,500

Fried tofu and green vegetables stir-fried with shiitake mushrooms and salt

i / 3% / VEGETABLES
Small ) Regular
1-2 persons / A 3-4 persons / A

@ 66. IHEE FHEOEL O ¥2,200 ¥3,200

Wok-fried green vegetables
@ 67. RS TR TLBEOT—) v 7RO ¥2,400 ¥3,400

Stir-fried green vegetables and dried shrimp with garlic salt

68. gl % HFEOFAAY = — A0 ¥2,200 ¥3,200

Wok-fried green vegetables with oyster sauce

69. BHF#E HED 1) B3 & Bl OIS o ¥2,200 ¥3,200

Stir-fried thinly sliced vegetables and vermicelli with soy sauce

70. OB L& ADBER D AT ¥3,200 ¥4,500

Lettuce and crab meat in starchy sauce

71 WhhiE R H¥D 7 ) —LHE ¥2,200 ¥3,200

Braised Chinese cabbage in cream sauce

#FE / 3 ZF / CRISPY OKOGE SCORCHED RICE

Small Regular

1-2 persons / At 3-4 persons / A
72. fHEs BB LB ADT ¥3,400 ¥4,800
Chop suey with crispy scorched rice
73. ZUEHRY BB ZHEDOIHANT ¥3,400 ¥4,800

Chop suey with crispy scorched rice with three kinds of mushrooms

@: Signature dish 3 7" & F ¥ —
[l & K ] - Rice product from Japan.
TULVF=REHHIE R ENICO2EFF LT, THELDOBIZBHLDIF L Z3 0,

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



#i / Z1X / NOODLES

Small Regular
@ 74. {1805 HHBAPTZIL ¥2,200 ¥3,200
Chop suey soup noodle, pork, shrimp, chicken, squid and vegetables
75. WA i MWEAD 21X ¥2,100 ¥3,000
Noodles with shrimp in soup
76. VR B A FREFEAND X ¥2,200 ¥3,200
Stir-fried with beef and green vegetables
77. S RIRREE DR Y —< A 2L ¥2,200 ¥3,200
Stir-fried beef and green pepper, topped off on soup noodle
78. Fhithi A M) D BN 21X ¥2,000 ¥2,800
Soup noodle, shredded chicken
79. KRR ESE LMY KA A Y Z1E ¥2,000 ¥2,800
Stir-fried leaf mustard and pork, topped off on soup noodle
@ 80. il % Ji 5 vy ¥2,100 ¥3,000
Noodles with minced pork in spicy miso sesame soup
8. ZphsL Bttt A Fr—2—-Ah 2L ¥2,000 ¥2,800
Noodles with green onions and char siu pork
82. {1 Hikd i HTHHAPITE X 1T ¥2,200 ¥3,200
Stir-fried pork, shrimp, chicken, squid and vegetables in thick sauce,
topped off on fried noodle
83. BRIV FRAEE—< U AN DHANITEEE 2R ¥2,100 ¥3,000
Stir-fried beef and green pepper, topped off on fried noodle
84. L ifpkyki ML 0 IRA L HP3EA D bilpaUsE & 213 ¥2,000 ¥2,800
Stir-fried pork, vegetables and noodles, Shanghai style
flt / T8t / RICE
Small Regular
@ 85. Birb BRI W F v — v a— AR ¥2,200 ¥3,200
Yangzhou fried rice, crab, shrimp and barbecued pork
86. MOk R K EAL L& A AN ¥2,100 ¥3,000
Fried rice with crab meat and lettuce
87. kSR IS il MY AW E Ly AN IR ¥2,100 ¥3,000
Fried rice with beef and lettuce
88. {1k HH®D AT TR ¥2,200 ¥3,200
Steamed rice topped with chop suey sauce
@ 89. HHFRIRIEER MLV ER L E—< AN HANIT T ¥2,100 ¥3,000

Steamed rice topped with beef and green pepper

]k f# o Rice product from Japan.
FRBEIIEB A - T —E AR 13% A& 1 35 Price inclusive of taxes and 13% service charge.



M/ MO / DIM SUM

@ 90. FrihigpRE  WEAR LT (21#) ¥1,200

Steamed shrimp dumpling ( 2 pieces )

91. JisEuBAR =T AN HEEE LT (218) ¥1,200

Steamed shrimp dumplings with leeks ( 2 pieces )

92. IR Bt LAY R— 27 87 (218) ¥1,200

Cantonese style pork shao mai ( 2 pieces )

93. Wi LpEegEE (1 48) ¥500
Char siu bun ( 1 piece)

94. F¥5 KR R e FE (2K) ¥1,200

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

95. InMRARf KA T Lg% HEZEA D 508 (11H) ¥500

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

Hixs / 59— / DESSERTS

@ 96. HI U TGS ¥1,600
Iced almond jelly

@ 97. HBEWTH < IT—3I N ¥1,500
Sweet mango cream

98. HRV T Pa R #% FYFHADITIF Y INY ¥1,500

Coconut milk with tapioca

99. R FREZ ) — ¥1,300

Iced Chinese tea jelly

100. XZ¥PRieR HYESEAYHRET (2 18) ¥1,300

Fried sweet sesame balls ( 2 pieces )

@: Signature dish ¥ 7" & F ¥ —FL 3
FULLE—REHHELREICOXF L CUE. SHETOBICBH LT X0,

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



EHRRE MR Y 7 A
DYNASTY KID’S BOX
¥4,000

HE7 74
Deep fried shrimp

HWOBBITE 774 FRT b

Fried chicken and french fries

MO H%Y Abe

Two kinds of dim sum

INYIN—T

Hamburger steak

B g, SUBEA Y K

Fried rice with crab meat, shrimp and char siew pork

AHOFH— |

Today’s dessert

BHEIX A * =T, Product image for illustration purpose only.
[E] KA - Rice product from Japan.
TUNVF=RERHHRZ Lo F L TUE, THELOBICBRE LT 728w,

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



