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WAdult beer hall, Oriental Market

Opening hours 17:30 - 22:00, 120 minutes per bookings, last order - 30minutes before the end of booking, LLast entry to the restaurant - 20:00
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Orlental lee kltChen Dishes and drinks from various Asian counltjrles are displayed on the buffet table.
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Al o @@ diriik mem Hakata Sichuan offal spicy hot pot Hakata Sichuan offal spicy hot pot
R B =T y— N> B8R B N> 78R BB (1 3055E) L?ﬂ

WS aEaET

Listed price includes consumption tax and
cover charge
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+¥500/ 154

¥500 per person to extend “All you can drink” for 30 minutes
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All you can drink menu
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All you can drink menu
+All you can drink craft beer

The New China
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+¥1,600/17V—7

Dessert plate with message & BGM for specnal day ¥1,500 per group
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Please order to our staff
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Chinese-Style Pickles
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Fried Shishito Peppers with Ethnic Salt
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Simmered Eggplant and Chicken in Spicy Hot Pot -
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King oyster with Butter and Oriental Mayonnaise

Ko — 2P D R E K

Pork Loin in Black Vinegar Sauce = s oA
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- Stir-Fried Green Peppers, Bamboo Shoots, and Mashrooms in Black Bean Sauce
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Stir-Fried Chicken with Cashew Nuts
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Salmon and Corn Fried Rice .! ‘l* A
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Sichuan-Style Dan Dan Noodles

= = |G
HEE
Almond Tofu




C7u%ZLCZ&ﬂa,5%%5'tV%buz

Please order to our staff
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The New China
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Oriental Ajillo with Shrimp, Mushrooms, and Tomatoes
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Stir-Fried Shrimp and Seasonal Eggplant in Cheese Chilli Sauce
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Stir-Fried Swordfish and Shishito Peppers with Ginger
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Stir-Fried Squid and Mushrooms with Komatsuna(Japanese Mustard Spinach)
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Crab Meat on Rice Covered in Thick Starchy Sauce
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Stir-Fried Wagyu Beef with Sichuan Pepper
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Red Wine Braised Pork Belly
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Stir-Fried Wagyu Beef with Colorful Vegetables in Oyster Sauce
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Braised Shark Fin in XO Sauce Served with Hot Pot
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Noodles with Shark Fin, Shrimp, Squid, and Vegetables
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