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¥ 13,000 (14:# Price per Person)
(244 880KV EF min. 2 persons)

~ DY /N N — N
VT % IROERED A D
Chef’s Selection of Assorted Gourmet Cold Appetizers
*

> VAT Yo = o D N -
RUAEIRZ  FEIB RO T AT —~ | HIABRE D v AL DOFD LI
Snow Crab with Seasonal Vegetable Espuma, Infused with White Sesame and Jasmine
*

WA Y LT [T LD HBEIA T
Jogenro Specialty - Braised Shark Fin in Superior Broth -
*

Ehixdbm sy
Beijing Style Roasted Duck
*

WOEL, ") [TTOEDOEk — 2> & WEDXaATa T

Duo of Ocean Treasures Wok-Fried Abalone with Aromatic Sauce & Crispy Taro-Wrapped Shrimp
*

AT a—2D BRI O WH LY — AL

Wok-Fried Beef Ribeye with Black Pepper, Served with Fig Sauce
*

EUAVASE R ¥ (OF P& ]
Shanghai-Style Noodles with Fragrant Scallion Oil
*

T P — RO RV Aot
Chef's Special Dessert Assortment
*

HEEA

Chinese Jasmine Tea
REERZAITILETHEFBIMIE TI . The price shown does not include consumption tax
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¥ 6,500 (144%¢ Price per Person)
(24 BEXV&V ET min. 2 persons)

AKHDBENEHIZED GO

Seasonal Appetizers of the Day
*

B8 SO EbE

Two Kinds of House Original Dim Sum
%

RITHF R 7 e ADIRBRA—7 ]

Jogen's Speciality, Sweet and Sour Soup with Shark's Fin

*
WEDA —r7) — A3 T
Crispy Shrimp with Aurora Sauce
*

¥ D H >0
Wok-Fried Seasonal Vegetables
*

HREEFETFOF XL O

Sichuan-Style Kung Pao Chicken
*

\ PiA
BEHT v —
Wok-Fried Rice with Rich Dark Soy Sauce
*

AKHDTH—h

Special Dessert of the Day
*

HEEA

Chinese Jasmine Tea
REERZAITILETHEFBIMIE TI . The price shown does not include consumption tax



8173

Consse
Lvrd)

¥ 9,000 (14#¢ Price per Person)
(24 BEXV&V ET min. 2 persons)

L7 BEDHIEROED A
Chef's Selection of Assorted Appetizers
*

RITHEANR T VTt TRV DFEIAS IR BIZR AN T
Jogenro Signature - Seafood Egg Custard with a Premium Cut of Shark Fi
*

EhExdbs v
Beijing Style Roasted Duck
*

W EHVE ORI HEED O
Shrimp and Seasonal Vegetables, Wok-Fried in a Refreshing Sweet and Sour Sauce
*

RIZODOFMRAL ¥ HDA/SA AN T

Steamed Black Cod with Aromatics with Fragrant Red Pepper Spice
*

ANTVT DEGE, HEOBAILEFT XD —A
Wuxi-Style Glazed Spare Ribs
*

EUNVASN 1% ¥ [P Ih bl
Shanghai-Style Noodles with Fragrant Scallion Qil
*

T Mg A
Chef's Dessert Recommendation

*

HEEA

Chinese Jasmine Tea
REERZAITILETHEFBIMIE TI . The price shown does not include consumption tax
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¥ 17,000 (14 % Price per Person)
(24 BEXV&V ET min. 2 persons)

IRA MR OFE IR T A, =7 L 7 MR K0 &bt
A Curated Selection of Chilled Delicacies with Shaoxing Wine-Marinated Botan Shrimp
*

> PN oS b e 3 © > N -
RUAEIRZ  FEIB RO T AT —~ | HIABRE D v AL DOFD LI
Snow Crab with Seasonal Vegetable Espuma, Infused with White Sesame and Jasmine
*

WAL LT [T HELRDRB O, ABEIAT]
Jogenro Specialty - Braised Whole Shark Fin in Superior Broth -
*

FOBVREE “FEOEY [ ~— W EOIRFT AL & BINOKEE ]
Duo of Ocean Treasures Wok-Fried Lobster with Ginger and Scallion & Crystal Dumpling with Crab Claw
*

TRANZ L NDFFIRZRL

Steamed Red Grouper with Winter Melon, Infused with Aromatic Ginger and Scallion
*

Rt —aA A AT —FDJRU ALY — 2L T

Premium Beef Sirloin Steak with Red Wine Sauce
%

NS T IRET AT H AD ST v —r

Golden Fried Rice with Bottarga and Asparagus
*

ChefFFil[ 1 E#Esweets | DIKD E o+

Chef's Selection of Elegant Chinese Desserts

*

- A = 3 s e
FOEW, BIBE mlkSESER
Superior Oolong Jing Xian Tea with a Sweet Aroma
REERZAITILETHEFBIMIE TI . The price shown does not include consumption tax



P EHOBENE  EWEA—R 7 L O &Y
Vo) Our Exceptional Selection of Seasonal Hors d' ceuvres
A—ADF =T =T AFBDTRAIERDO B % B RELHLSTES Y,
XK IRITTEAR v /LT o
i b2 X UBO RO OFF R AL RIAFS AT AL REHIRA

Jogen's Signature Dish ~ "House Special" Whole Large Shark's Fin braised with Kinugasa Mushroom and Snow Crab ~

%/ JW . B S G T U oD FCA AR e Ao 50D KT A EL
%

¥ 25,000 (144 Price per Person) %ﬁ%%:ﬂ::‘i&/ﬁ\ {ﬁ%k:?@/\‘)/f@&ﬂ&i
(24 KXW 7#&Y F9 min. 2 persons)

Beijing Style Roasted Duck, served with Prawn Puff Pastry
AIEEREE DY SNIFENZ & SKEEHD RAZ B HELALTEEN,

BEINKBROAMBET7ALLERDL 3 TEboTVREELRDI, «
%’i’&( Lk. BEroa2—2Z AR L 0 RS TR At

Wok Fried Lobster with Salty Egg and Pen Shell Scallops sauteed with Seasonal Vegetables
NHER O FRA AN LT MR | T HEFFHIT K OH X0 D RO RA B AL AL,

%
B 7O OREIAI~
Braise Whole Abalone
RSNV E A ARZ—Y —ZATHIAL | FeHINNT TE OREAE ZHEREIZS VY,
*

— A Y Y
BEMFDOAT—F% | Z=HilF IR
Kuroge Wagyu Steak served with Seasonal Vegetables
R BB R — 2038 &N TH, @ DOKDY,
*

N N ~ > > - == -
HEER S ~ 5o b o LI ~H e i L4k
Buddha Jumps Over The Wall Soup, a pot of nutritious Chinese delicacies
AHIOHRIZTHFEVDERLZIREVIEITE T LI FOMER OB TRD ) LV OB,
*

N > N b
WEREAD L H B2, HOZERL I
Savory Sticky Rice with Dried Scallop and Seafood
MRS FLHEOHH CTHRE L0 B b, bhL HRKICE L /DR LA AHERECE VY,
*
VT AR VT TV T IVAAL—
Chef's Scrumptious Dessert Specilaty
H CHLZEH THDIT—AD R R 2 i DR RO ZA—> T,

*
| | BRI, B EREHREE
i P % : Superior Oolong Jing Xian Tea

P

. iéﬂﬁliﬁfiﬁﬁﬁﬂﬂ‘ﬁiﬁf?o The pric;shown does not include consumption tax BHOOEEE NR=FD L NEFY & B A O SERANEOET,



