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Whole Abalone Steak with Original Oyster Sauce
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Wok-Fried Shredded Beef & Tricolor Pepper
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‘Wok-Fried Sliced Abalone with Oyster Sauce Wok-Fried Beef with Oyster Sauce
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‘Wok-Fried Prawn with Mayonnaise Wok-Fried Diced Chicken with Red Dried Chili
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‘Wok-Fired Watari Crab with Leek & Ginger Wok-Fried Diced Chicken with Soy Sauce & Cashew Nuts
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Crisp-Fried Soft Shell Crab Wok-Fried Diced Chicken with Sansho Pepper Sauce
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Deep-Fried King Crab Claw(From 2Pieces) Sweet & Sour Pork with Black Vinegar
Jomom o= WEOFYY—Z ¥3,600 Juowm om ok BEATHEFXARYOELRRDY  ¥3,100 ORI
‘Wok-Fried Shrimp with Mandarin Chili Sauce Wok-Freid Pork & Cabbage with Bean Sauce
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Wok-Fried Shrimp with Mayonnaise Wok-Fried Shredded Pork with Garlic Chili Sause
woa ow = # Kl RE T A I OKED D ¥4,600
‘Wok-Fried Trio of Prawn,Scallop & Squid with Light Seasoning E iz =3 - E
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Wok-Fried Trio of Prawn ,Scallop & Squid with XO Sauce
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Wok-Fried Squid with Light Sesoning _ _ . . L. e
[ N Crisp-Fried Eggplant Stuffed with Minced Shrimp in Garlic Chili Sauce
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Crisp-Fried Squid with Mixed Salt Pepper

) ~ HEBIIE A D KR
E EE"*:' FUHE Dim Sum % ER=Y =Y —R

E B.JF gpum meg Pk F R A D KIRT RSV =2 Y =R ¥2,400 E*"f".'“*ui

House Special Boiled Shrimp Dumpling with Garic Chili Sauce i -;
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Classic Mabo-Tofu Crisp-Fried Dragon Beard Roll with Seafood(From 2Pieces) WEAD FLEE
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Fried Rice with Shrimp & Chicken in XO Sauce
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Fried Rice with Meat & Seafood
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Fried Rice with Crab Meat
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Fried Crispy Noodle with Meat & Seafood Stew
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Shanghai Style Fried Noodle with Yellow Leek
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Fried Vamicelli with Meat & Seafood
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CHUNGKING CHINESE SZECHWAN RESTAURANT
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Tax 8% will be added to the prices listed.
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¥9.500 (1 xi) 045-641-8288
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www.jukeihanten.com




