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XVIN'S
SPECIALITIES

VIT7BTTODOHIX 6 EEYEDY ¥2,379

Chef’s Recommending 6 kinds of Hors d'oeuvre

A5 FIFEZ T —F (1209 ¥3,780

A5 WAGYU Beef Steak (120g)

BT A LLE (2000 ¥16,200

Braised Superior MOUKA Shark Fin (200g)

IR T e LLRE (2000 ¥13,500

Braised Superior YOSHIKIRI Shark Fin (200g)

VTV T I LLEE (709 ¥5,400

Braised YOSHIKIRI Shark Fin (70g)

HZOFIV—Z QR) ¥1,620

Stir-fried Prawns with Chili Sauce

JREETE ¥1,296

Szechuan-style Bean Curd

H 2 4l ¥1,620
Szechuan-style Sesame Soup Noodles
HWEALZS ¥1,620

Chicken Soup Noodles in Hot Pot

VYA i ¥5,400

Fried Rice with Abalone



Hi R

HORS D'OEUVRES
F—XAHEORBEEE ¥1,512
Assorted 4 Kinds of Cheese
BISE3TE (Fi & tma rus@EO TR ¥1,728
3 kinds of Hors doeuvre (Please choose from the following menu.)
¢ HIAIFR DI ety —2 or k% —2) ¥1,620
Chilled Chicken with “Sesame Sauce” or “Onion Ginger Sauce”
* BT DEIEMAZ ¥1,296
Marinated Jelly Fish with Green Onion & Salt
¢ —T—FDHIINyFa ¥1,512
Seafood Carpaccio
* 71D XO EMA ¥1,296
Marinated Squid with XO Sauce
¢ FAZE IIFE TR — 2 ¥1,512
Marinated Scallops & Yam with Japanese Pepper Sauce
*THLEYINEDEIZ ¥1,728

Chinese Style Aspic of Shark Fin and Crab

* RIRIK D X5 ¥1,458

Chinese Barbecued Pork

s A5 Do —2A L —7 ¥1,944
Roast WAGYU beef
VITBTTODOHIE 6 EEYEDYE ¥2,376

Chef’s Recommending 6 kinds of Hors d'oeuvre

YIX

SALAD
ADAT 7y Y545 * ¥1,620
Xvin Salad
V=T —FY S5 ¥1,836
Seafood Salad
A XY AERAY Z5 *2 ¥1,944

Iberian Pork Salad

¥1 VDTSV, ALEKR, NOF—REB A2 )= 555

Greend Sald with Paper-thin Sliced Cucumber, Watermelon Radish and Fresh Coriander
X2 HYIICLUTHI TR IRADKEA TED LW AA S, 2NH, EERROBERKTT,

TR OFE BRI FREREESLIZAK DY =2 TESE,

Green Salad & Boiled Paper-thin Sliced Pork with Chinese Garlic Dressing
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A—=7
SOUP

THELVZA—T a A ¥1,512
Shark Fin Soup
BIVADT e LZA—T aam ¥1,620
Shark Fin Soup with Crab Roe
TZAYTAEVA—T q A ¥2,052
Shark Fin Soup with Sea Urchin
BRI ¥1,404
Hot & Sour Soup
L BkEE™ (L ABD) ¥3,240 /(2 A ¥5,940

BUDDHA Soup

¥Thel, i, BEZ, FLAM. y5N\F =, @FENLBREOEREMEE L WERR—-T T,
[HEVDOERLZIRFEVIBITETTOBFOREROMATRS | BAFHIOHFREINTONFT,

XVIN5s Buddha Soup is steamed soup made from sumptuous materials
like shark fin, abalone, dried scallop, crab, Chinese KINKA ham and etc.

PSRRI

VEGETABLE
BRI — v 1D ¥1,296
Stir-fried Vegetables with Salt & Garlic
BoZCHLX LOEND ¥1,080
Stir-fried Yellow Chives & Bean Sprout with Salt
70y aY—Dy I NGB ANT ¥1,836
Stir-Fried Broccoli with Crab Sauce
LI ZDBEEADFARY = =R ¥1,404
Stir-fried Lettuce with Scallop Oyster Sauce
FREEBER WG W ¥1,620

Stir-fried Eggplants & Ground Pork with Chili Pepper



fasrrt

SEA FOOD
HFEDFIV—2Z 0R) ¥1,620
Stir-fried Prawns with Chili Sauce
HFENvIZ—AV—Z QR) ¥1,620

Stir-fried Prawns with Mayonnaise Sauce

HEZOEETRHD 0B W ¥1,620

Stir-fried Prawns with Chili Pepper
77E

DA 2H = —2 ¥3,240
Braised Abalone with Oyster Sauce
s — 2K ¥3,240
Braised Abalone with Cream Sauce
B 3EDIEN® (xe, 17, WD) ¥2,484

Stir-fried Shrimps, Scallops & Squid with Salt

PRHAL

DUCK, CHICKEN & PORK

tEY Y2 k) ¥1,620

Beijing Duck (2 pieces)

B —H ¥810
¥810/piece

H 28 O bk ER ¥1,404

Chinese Style Deep-fried Chicken

TREEIK o omemm) ¥1,512

Red Vinegar Sweet and Sour Pork

HEEIK oomemm ¥1,512

Black Vinegar Sweet and Sour Pork

A5 fi’f

A5 WAGYU BEEF (the Best Rank of Japanese Beef)

A5 FIH 27 —F (1209 ¥3,780
A5 WAGYU Beef Steak

AS I EHRDAA RS = — 218 ¥2,700
Stir-fried A5 WAGYU Beef and Vegetables with Oyster Sauce

AS T LB R DEF 1100 W ¥2,700

Stir-fried A5 WAGYU Beef and Vegetables with Chili Pepper
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DIM SUM
BEHZBETE 0w ¥594
Steamed Pork & Crab Roe Dumplings (2 pieces)
MWBEELET om ¥594
Steamed Shrimp Dumplings (2 pieces)
KRBT em ¥540
Boiled Pork Dumpling (2 pieces)
TLEHEAVBER cm ¥594
Steamed Scallop Dumplings (2 pieces)
BEE on ¥594

Spring Rolls (2 pieces)

AL TLIBZOHITET em ¥594

Deep-fried Shrimp & Ground Pork Dumplings (2 pieces)

ZoWEET em ¥594

Grilled Shrimp & Chive Dumplings (2 pieces)

KA 2 m ¥540

Grilled Chinese Radish Cake (2 pieces)

RIYTNVETF om ¥540

Steamed Vegetable Dumplings (2 pieces)

oG ax ¥648

Deep-fried Crab Claw (1 piece)

NEEE em ¥648

Xiaolongbao (Soup Dumplings) (2 pieces)

WHEDOWMEEZIEHT em ¥648

Deep-fried Shrimp Dumpling Wrapped in Seaweed

WEIVYY am ¥540

Shrimp Wonton
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NOODLES
)
j:ﬂ}‘z ﬁ Szechuan Noodles
* YAIVFHEAEE
Szechuan-style Sesame Soup Noodles
Vs 1IN
Szechuan-style Spicy Sesame Soup Noodles
-7 LEEEE2E W\
Szechuan-style Extra Spicy Sesame Noodles
NI=|
ENERC i
Soup Noodles with Pork, Shrimp, Scallop, Squid & Vegetables
i vE N g
T ERRAGAE aee WL
Extra Spicy Soup Noodles with Pork, Shrimp, Squid, Tofu & Vegetables
S ¥1,620
i S
FRARGAE W
Hot & Sour Soup Noodles
B2 —T 21
Vegetable Soup Noodles
WRAAZ
Chicken Soup Noodles in Hot Pot
ERBEE
Fried Beef Noodles
hEBEECE
Fried Noodles with Pork, Shrimp, Squid and Scallop
V=T —FREEZE
Fried Noodles with Shrimp, Squid and Scallop )
FRIED RICE
V=T —=FHANTHR ¥1,620
Fried Rice with Braised Seafood Sauce (Shrimp, Squid and Scallop)
7 IR ¥1,620

Fried Rice with Crab Meat

ENER T ¥1,620

Fried Rice with Pork & Seafood

77 kb ER ¥5,400

Fried Rice with Abalone

T, 75 2¥500 THBLZBMITLET,

*Braised Pork Belly ¥500 / piece - Optional Topping on Noodles & Fried Rice
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HOT POT DISH
MEER W L¥25—¥1,296 N\—7 ¥756
Szechuan-style Bean Curd Regular Size 1/2 portion

24 vy F R

BEMT ¥1,350

Stir-fried Eggplants & Ground Pork with Chinese Chili Sauce

EHBZT wsem ¥2,160
Chinese Deep Fried Rice Cake with Braised Pork & Seafood Sauce
THAEVADY =T —=FB T ¥3,240

Chinese Deep-fried Rice Cake with Braised Shark Fin & Seafood Sauce

7 —h

DESSERT
HMoEE ¥540
Almond Jelly
LT ¥540
Tapioca in Coconut Milk
~vI=FYv ¥540
Mango Pudding
BHAAVERET Qm ¥540
Deep-fried Sesame Dumplings (2 pieces)
7R ¥540
Ice Cream
XVIN 74— Mg (ems) ¥1,620

XVIN Special Assorted 6 kinds of Dessert



Banquet
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5%, BRUEEIIRAY » I THBRLIEI W,




