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Si Chuan
Dou Hua
Restaurant




Small 2~3%1%) Midium (4~5%1%) Small2~3%t8) Midium (4~5%1%)

BOENLDOEDOM)I7SPRFT

Assorted Six Sichuan Appetizers  [1J|[;x55 / 73 - bt%md)x_j
Shark's Fin and Crab Meat Soup  #[A)f43
A ¥2,200 p

A ¥1,650

i =& s

Assorted Three Sichuan Appetizers ||zt =#{%

Small¥3,300 Midium¥4,950

Ry RV EWLF FLEBEDEAH

Braised Softshell Turtle with Yam

e . and Dried Shiitake Mushroom  LLZ5 &
Appetizer Marinated Jellyfish FEER [ Small ¥11,000 Midium ¥16,500

smal¥2,200 wmidium¥3,300

Shark's Fin Soup
Turtl

4:7\?433&4:3&“/0)55%‘/—7\ /)/ Abalone

Sliced Beef and Tripe in Chilli Sauce  iEfi A

smal’¥1,980 midium¥ 2,970

% LIEDZRIARY — A DT N

Shredded Steamed Chicken with Spicy Sesame Sauce iE=iEZ84%

Small¥1,650 Midium¥2,475

E—%2>0DREY—X
Century Egg in Leek and Ginger Sauce  #A{0f7 5

¥990

BRE MIIOEFRE
Sichuan Pickled Vegetables  [1)[[/&52

¥880

EELIENI L1/ BASHDH— s —R I

SEMXEE k EERiEA= o]

Small¥2,200 Midium¥3,300 Small¥2,420 Midium¥3,630

THelL DER 7 I EERIFHDIED

Stir-fried Abalone with Seasonal Vegetables &

smal’¥4,950 wmidium¥ 7,040

. ¥9.240
(14&#%)

= ¥22.000

(2~3%1%)

* ¥38,500

(4~524)

& o=

FRRMERITH —EXFN0% NERZREL TSV FR2ALY¥310FHA) T4 F—32A L ¥550 @A) #TEH N LE T,
VAT, 10% of service charge and tea charge will be added to the bill. Tea charge is ¥310 for lunch or ¥550 for dinner per person.




Small @~3%#) Midium (4~5%1%) Small @~3%#) Midium (4~5%21%)

» HCTRNEREDE SRS LI S BDEBDREER 2 IV I/

V Stir-fried Kuruma Prawns with Dried Chilli and Peanuts = /REF1EK

Small ¥3,080 Midium ¥4,620

Small ¥3,080 Midium ¥4,620

y KRBEDF VY —Z )
Stir-fried Prawns in Sichuan Style  #7)5205Ek —
BDEBEDTEREL
- Small ¥2,640 Midium ¥3,960 Steamed Seasonal Fish with Fermented Black Bean Sauce S
o U 1209 ¥2,640
Seatood KRB L FEBTHDERID & ’
Stir-fried Prawns with Seasonal Vegetables “-)b itk
small ¥2,750 wmidium ¥4,125 BIDEEE DI LIS R bk
%ﬁ‘ﬁ%@x,{ I\? U - - N / Deep-fried Fish with Sichuan Pepper Salt  #lE:/F&
77 - NAXR—A o
Deep-fried Prawns in Sweet Chilli Mayonnaise Sauce  &H#E 1 omall ¥2’640 Midium ¥3’960
Small ¥2,640 Midium ¥3,960
. . . =12 0= Vel M4 NPV I0)
XEBEOELY A—") v Rk Stir-fried Sliced Fish with Tomato 776 &
Steamed Prawns with Garlic Sauce  7rEZ
small ¥2,420 wmidium ¥3,630
62¥2,640 ; o
RETDZY 0L L) AIDERDIEII BB —R

i ; i il aEmE
Stir-fried Scallops with Garlic and Chilli Sauce &R Deep-fried Fish with Sweet and Sour Black Vinegar Sauce  #EE&/F/

Small ¥2,420 Midium ¥3,630 Small ¥2,420 Midium ¥3,630
REFEEDESHSLES VRS S/

Stir-fried Scallops and Mushrooms with Preserved Chilli - £ 5 AHDEE R LXK L =3y

Small ¥2,420 Midium ¥3,630 Steamed Seasonal Fish with Soy Sauce Flavor 52056

BT CABICEDETTHEWZLEY
RE2TDHF|E
Boiled Scallops £i85EE

small ¥2,420 wmidium ¥3,630

‘ .- :

BIDERDFFEA A VDT A JSED IR w Ry :
ey = Spicy Seafood Combination  #RIx=ff

Small ¥3,080 Midium ¥4,620 Small ¥2,420 Midium ¥3,630 \

EHEOD)F VY~ / KEEBEDRBIS LOIBELDOEY /47

EREzIGER ERARIR IR
Small ¥3,080 Midium ¥4,620 6}%¥2,640

RRMERITH —EXFN0% NERZREL TSV FR2ALY¥30FHA) T4 F—32A L ¥550 @A) #TEH N LE T,
VAT, 10% of service charge and tea charge will be added to the bill. Tea charge is ¥310 for lunch or ¥550 for dinner per person.




Small @~3%#) Midium (4~5%1%)

FO0-20OM) | STEERE FEELeRLeR /

Thin Sliced Beef Loin in "Sichuan Shabu-Shabu" Style 1) | 587142

41¥ 3,520

7)1 R 47« LA DRRRE R 21 )V SIS

Boiled Sliced Beef Tenderloin in Sichuan Pepper Sauce 7kK&E4-4

small ¥3,300 midium ¥4,950

Beef Duck

HEIALARADZ Y ==L L)

Stir-fried Beef Tenderloin with Garlic and Chilli Sauce &&E4-FI A

Small ¥3,080 Midium ¥4,620 7a)l |9\\“/7

Camphor Tea Smoked Duck 152515

1433 ¥2,750 12913 ¥5,500 133 ¥10,560

EEFDA A RE2—Y =AW

Stir-fried Beef Tenderloin in Oyster Sauce 224 A

small ¥3,080 midium ¥4,620
. Small ~3%##)  Midium (4~52#%)
FRELOU DL /

(g
Stir-fried Beef and Celery with Chinese Pepper %7 fm--A4% ) b > ?
Y pper mei BREHTVI—FT VYOS
Small ¥2,640 Midium ¥3,960 Stir-fried Chicken with Cashew Nuts  f£52%5]

i\j@%r%ﬂjﬂ%J D I\\//Tf_ H— 15 Small ¥2,420 Midium ¥3,630

Pork
Small 2~34#) Midium (4~5%4#0)

Braised Pork in Homemade Brown Sauce E3ii[A ° < "
FREE—T DB
small ¥2,640 midium ¥3,960 Stir-fried Shredded Beef with Green Pepper  SHI4-F4

ma ¥2,640 idium ¥3,960 } ) \\
- N Chicken %%@&*/3@71’7]77—%‘&5//

E@'ﬁ@ﬁﬁ?ﬁ Stir-fried Chicken and Mushrooms
Deep-fried Pork with Sweet and Sour Black Vinegar Sauce  15E7 with Chinese Chilli Sauce  Z#55 ]
small ¥2,420 midium ¥3,630 small ¥2,420 wmidium ¥3,630

RGO IARAI—0O—/ EEF T LADAT—F 2| DY—X

B HRAPY
small ¥1,980 wmidium ¥2,970 1009¥3,520

BROEBEOHSLIS Lii/ ) H<TEWBRDOESHS LS A1/

B 3
Small ¥2,750 Midium ¥4,125 Small ¥2,420 Midium ¥3,630

RRMERITH —EXFN0% NERZREL TSV FR2ALY¥30FHA) T4 F—32A L ¥550 @A) #TEH N LE T,
VAT, 10% of service charge and tea charge will be added to the bill. Tea charge is ¥310 for lunch or ¥550 for dinner per person.




Small @~3%#) Midium (4~5%#%)

BEROBTS J

Braised Seafood with Crispy Rice Bubble $&#ZiEr

3 | SWTTER—T |

Minced Chicken and Fungus Soup ZES7115

1A% ¥1,430 Midium ¥3,000
Soup
P EFR—T REAVBRSBTIF /
Sichuan Egg Soup  I1JI[FiE=% Rice Bubble Braised Seafood, Meat and Vegerables in Hot and Sour Sauce
1A% ¥990 3 Az~ ¥2,750 with Crispy Rice Bubbles #4581
Midium ¥2,800

THeLEEBRDA—T
‘ Shark's Fin and Crab Meat Soup  #FI&%5 #
1A57 ¥1,650 <R

Vegetables

BROV)—LY—=X
Braised Chinese Cabbage in Cream Sauce 5ifiH52

Tofu small ¥1,980 midium ¥2,970

Small2~3%1%) Midium 4~5%1%)

SRS EERDEAH RO = o= L)

Braised "Tofu" and Crab Meat #H5[E Stir-fried Eggplant with Minced Meat in

small ¥2,420 wmidium ¥3,630 Garlic and Chilll Sauce - faEai s
small ¥1,980 widium ¥2,970

BIFTEOMN) | [ZAH /

Deep-fried "Tofu" in Sichuan Pepper Sauce ZEEE ’Eﬂﬁﬁd)i’)&b
Small ¥1,980 Midium ¥2,970 Stir-fried Seasonal Vegetables I/ 752

Small ¥1,980 Midium ¥2,970

BEREDEEER S AT VBEDEREINE | O T ED sank-A125—V—2-£5550)

IR

Small ¥1,980 Midium ¥2,970

small ¥1,980 midium ¥2,970 1A% ¥1,210 A8~ ¥3,300

RRMERITH —EXRN0% NERZREL TV FR2ALY¥310FHEHA) T4 F—32A L ¥550 @A) #TER N LE T,
VAT, 10% of service charge and tea charge will be added to the bill. Tea charge is ¥310 for lunch or ¥550 for dinner per person.




BEA—T

Seafood Noodle Soup (Clear Salt Soup) E&f54

N %

Minced Meat Dumplings in Soup &

¥2,640
Noodles 61 ¥990
hERA—T%E
Seafood, Meat and Vegetable Noodle Soup (Soy Soup) {ti%Z4
¥2 200 Dim Sum R - -
! BEEET 2 )
Boiled Shrimp Dumplings in Hot and Sour Soup #5703
\LHIEESHS LORREREE L/ s ¥990
"Chong Qing" Hot and Spicy Noodles & iz
Rice ¥1,980
. N | lrrde =
THELEBF v\ R EZ BEREE
Braised Shark's Fin and Fried Rice in Claypot  ibéffailign Braised Seafood and Vegetables with Fried Noodles /554 teamed Porkand Shrimp Dumplings F-5%
¥3,600 ¥2,640 3@ ¥990
BT v —/\V EEBREZIE
Fried Rice with Seafood &t/ ER Braised Seafood, Meat and Vegetables with Fried Noodles  {+i7 /)40
/ ¥2,200 BLERER T
¥2,640 ’ Pan-fried Minced Meat Dumplings ki&i885
#m ¥880
ABEFY—/\V
Fried Rice with Seafood, Meat and Vegetables {183}y
¥2,200

BFET

Deep-fried Spring Rolls &%

EEE o R0 W EEFIE S

Special Fried Noodles in Sichuan Style 1) [|}/47 24 ¥660
¥1,980
P) || ZAERRIE T +—/ \> NgE 7o) | Bk T A

Steamed Meat Dumplings Boiled Meat Dumplings in Chilli Oil
with Superior Broth SEIKER

I s ¥1,100
3@ ¥1,100

7)1 8K

¥1,980

FRRMERITH —EXFN0% NERZREL TSV FR2ALY¥310FHA) T4 F—32A L ¥550 @A) #TEH N LE T,
VAT, 10% of service charge and tea charge will be added to the bill. Tea charge is ¥310 for lunch or ¥550 for dinner per person.




L/ 4

Dessert

TUIVERE
Almond Jelly 528

¥770

FIEDI VI v—REkk
Fresh Home-made Dou Hua with Sweet Ginger Sauce

EETE

=ZH 7

¥770

TEHETF

Deep-fried Sesame Balls = if ik

28¥770




