
Salad made with vegetables from Hyogo

Pureed soup with Tamba chicken and winter melon

Aiyu jelly made with fruits from Hyogo

Pipa Tofu

Longan wrapped in Sanda pork with Zhenjiang black vinegar sauce

Cold Chinese noodles with Hyogo vegetables and Nanko plum



¥Two Chinese Desserts   

Shukei En Chinese Appetizers  

Crabmeat, Winter Melon and Shark's Fin Soup

Nanko Ume Fried Rice

Three Steamed Summer Dim Sums

Steamed Seasonal Fish topped with Biwa Tofu

Wagyu Beef Stir-Fried with Korean  Stem Lettuce Wraps



Pekin duck wrapped in thin skin

Hyogo fruit Aiyu jelly and two desserts

Winter melon wrappers with Awaji-produced swordfish Ratatouille style

Colorful appetizers made with ingredients from Hyogo

Stewed chunks of shark fin with Pureed soup with Tamba chicken and winter melon

Softly stewed Kobe beef shank and fried eggplant

Cold Chinese noodles with seafood from Hyogo



Braised Shark's Fin Chunks in Soy Sauce

Shukei En's Special Summer Chinese Appetizers   

Peking Duck Wrapped in a Mandarin Pancake

¥

Roasted Wagyu Beef and Foie Gras with Jinjiang Black Vinegar Sauce   

Cold Chinese Noodles with Pickled Plum(Umeboshi) and Seafood  

Three Chinese Desserts   



Chinese Dessert Plate  ¥

Colourful Summer Chinese Appetizers

Medicinal Pot-Steamed Soup with Awaji Onion, Winter Melon and Shark Fin 

Braised Yoshihama Dried Abalone and Pike Conger in Brown Sauce 

Lobsters Grilled with Cheese and Chilli Sauce    

Wagyu Fillet Steak with Sichuan-Style Spicy Sauce 

 Cold Chinese Noodles with Wagyu Beef, Seafood and Pickled Plum (Umeboshi)


