
Two Chinese Desserts

Salmon Wrapped in Caul Fat with Olive and Leaf Mustard Sauce

Softly Simmered Sanda Pork with Oyster Porcini Sauce

King Crab and Snow Crab Fried Rice with Lettuce

Luxurious Chinese Appetizers

Matsutake Mushroom and Shark Fin soup with Soy Sauce Flavor



Snow Crab and King Crab Lettuce Fried Rice

Salmon Mayonnaise Salad served in a Persimmon Bowl.

Steamed Scallops with XO Suce

Tender Stewed Sanda Pork with Brown Porcini Sauce

Shukei En Chinese Appetizers  

Shark Fin and Matsutake Mushroom Pumpkin Soup

¥Two Chinese Desserts   



Steamed Medicinal Soup with Shark Fin and Autumn Mushrooms

Three Chinese desserts

Steamed Salmon and Matsutake Mushrooms Wrapped in Caul Fat with Dried Persimmon Cream Sauce

Luxurious Shukeien Chinese Appetizers

Peking Duck Japan Style

Sanda Pork Tenderloin and Foie gras Steak with Oyster Porcini Sauce

Luxurious Autumn Bamboo Steamed Rice



¥
Stir-Fried Lobster with Egg White Sauce  

Shukei En's Special Fried Rice with XO Sauce Flavor

 Chinese Desserts Plate

Salmon Wrapped in Caul Fat with Seasonal Vegetables Steamed in a Bamboo Basket with Truffle-Scented Soy Sauce.

Braised Shark Fin with Crab Roe Soup

Shukei En's Special Autumn Chinese Appetizers   



Wagyu Beef Mille-Feuille Fry with Butter-Scented Black Bean Sauce

Chinese Dessert Plate  ¥

Special Chinese Appetizer from Shukei En

Braised Shark Fin  with Matsutake Mushrooms and Crab Claw Meat

Premium Chinese Dried Delicacies: Braised Dried Abalone and Bird's Nest in Brown Sauce 

Fish Steamed in Chinese Aroma Soy Sauce

Chinese Pot Steamed Tea Rice


