
Two Chinese Desserts

Steamed Conger Eel and Seafood Paste Rolls with Green Sauce

Pineapple Fried Rice with Sanda Pork Char Siu

Three Kinds of Summer Meat Dim Sum

Summer Chinese Appetizers Using Ingredients from Hyogo Prefecture

Scallop Dumplings and Pure White Corn Soup



Shukeien's Special Wagyu Roast Beef with Black Pepper Sauce

Oriental Pineapple Fried Rice

Shukeien Summer Chinese Appetizers

Eel Stir-fried with Black Beans

Shark Fin Soup with Winter Melon and Sweet Corn

Seafood Mashed Potatoes Wrapped in Edible Film

¥Two Summer Chinese Desserts   



Stir-fried Conger Eel and Eel with Black Beans

Summer Chinese Appetizer Platter Featuring Ingredients from Hyogo Prefecture

Three Kinds of Chinese Desserts

Awaji Chicken Hainanese Rice with Three Types of Awaji Island Lemon Sauces

Stir-fried Awaji Beef with Oyster Sauce  Wrapped in Leafy Greens

Peking Duck and Summer Vegetable Rice Paper Rolls

Shark Fin Steak Sichuan-style Sour and Spicy Soup



Tianjin Fried Rice Shukeien's Style

Tender Fried Wagyu Beef Short Ribs with Sichuan Sauce

Shukeien's Special Summer Chinese Appetizers

Seafood Winter Melon Roll with Crystal Sauce

Shark Fin Soup with Soy Sauce Flavor

 Three Summer Chinese Desserts   ¥



 Steamed Soup with Shark Fin, Onions, and Winter Melon

Dried Abalone in Brown Sauce

Peking Duck Japan Style

Shukeien's Special Summer Colorful Chinese Appetizers

Steamed Conger Eel from Awaji Island, Topped with Minced Seafood.

¥

Pan-fried Wagyu Beef Fillet with Two Kinds of Sauces

Wagyu Roast Beef Tantan Cold Noodles or Seafood Soup Noodles

Bird's Nest and Melon in Coconut Milk

~Black Pepper Sauce, Pink Pepper Sauce~




