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*The price includes the consumption tax, and subject to 13% service charge.

*Please be advised that menu is subject to change on availability.

2 F 49,/ Reservation

TEL : 03-3447-1139

Z A Operating hours
10:00A.M. ~ 6:00P.M.




HISUI

BIZEDRRY) Bht
rEspHi
Assorted Appetizers

Jhe LERX =T
FLBE A 55
Shark Fin Soup with Soy Sauce

JNEEEBRETF VA DDONLA
HEm
Sautéed Squid and Chinese Vegetables with Salted Fish

EES ) e
e R S FEE
Japanese SHISO and Sweet Fish in Spring Roll

T ARG HREBENFDOL D
WESEMYE
Sautéed Asparagus and Japanese Beef with Oyster Sauce

%%@ﬁ@ﬁ
Fried Rice with Shrimp

BBHRT 7wy T—TH—§
BB R CERETR

Taiwanese castella and Mango Dessert

¥ 1 0,000 (for one person)

CTEADBERT > KU v I E)
¥ 1 O, 1 OO (for one person)
For staying guest ¥10,100 (including one drink)
XM AEFSMEIEE S IR E Y £7,
This offer can not be combined with any other discount.
KEBESFMS IEEE - BEE - ek - S<OXT—ILIEEOBEIFOLNRERY £, TEXFICL—LF—% TR
CI2E 0N,
This offer can be ordered where you are staying at Takanawa, Hanakohro, Shin Takanawa and Sakura Tower. We would like to

see your hotel room key when you order this set menu.



I2IH KOHAKU

BISEDR Y &hE
rEspHig
Assorted Appetizers

AR E RBE D0
i AD R B

Sautéed Prawn and Abalone

tmE
JEERS
Roasted Peking Duck (Skin)

SERZK L (FRLV-—BEUTEL)
AT
Steamed Abalone (Please select one dish from below)
o H—Uvw oL
72 | with Chopped Garlic
o BEEZEEHUZEL
Z7 | with Leek and Ginger
o TIKL

Z8% [ with Black Beans Sauce

BENY BRI (W L—> 77 E)
5k vE RE D Al
Fried Rice with Shrimp

78T ToOTY— K
EREHEL PR

Dessert

¥ 1 3,500 (for one person)



B HEKIGYOKU

B Ght
FRUTERPHR
Assorted Appetizers

BIRO7he L A=
EEEENG
Shark Fin Soup with Crab Egg

EHE T RIRT RO
B0

Sautéed Abalone and Asparagus

BEEMNFY—n04 >0 XOEBWD
XO ¥4
Sautéed Japanese Beef with XO Sauce

REDZE L BREE

AR
Steamed Fish of the Day

BEANY BRAIWER (L —TTR)

5P QY T
Fried Rice with Shrimp

I 7HEITITOTY— b
ERREH B HFAR

Dessert

¥ 1 6,500 (for one person)



21 E koucyoku

BIE Y At
R ER PR
Assorted Appetizers

JhblLoEE EINDY —X
EEISEEH
Braised Shark Fin with Crab Egg Sauce

SEEE T RS RO
IO A fify f S SR
Sautéed Abalone and Asparagus

tmE
EERS
Roasted Peking Duck (Skin)

REDZ L BREE

AR
Steamed Fish of the Day

BEEMFHY—04 D XOELD
XO K4
Sautéed Japanese Beef with XO Sauce

THLY—DBRUTEL
(Please select one dish from below)
o BEANYENMER (vL—TE)
RSk PH Ea )0 BR/ Fried Rice with Shrimp
o BALH
{H% %l /Dan Dan Noodle
o BAOHMLIY AVIEBREEZ (L
FEARIPER | Fried Noodle with Shredded Chicken

I 7HEITITOTY— b
ERREHEL A

Assorted Dessert

¥ 24 ' OOO (for one person)



I

+ soucyoku

7Ia1—X
FERREIEEE/ Amuse
BEEAY BIER Y bt
FEEUH SR HHEE | Assorted Appetizers
The L DEIASR £ KRR

BRERLBEER
Braised Shark Fin on the Sea Urchin

EEIA Y BO=EDI O
S ) S kD A

Sautéed Abalone and Seafood
TERLY—2BEFTFS L
(Please select one dish from below)

o JtRXv 7V

W A B2/ Roasted Peking Duck (Skin)
o EEMFHIE

EEMA4 MW/ Sautéed Japanese Beef

T L DEIAH
JR 6 = —GAff
Stewed Dried Abalone

REBERIR (FRsvy—oBRUTFEL)
BEMR{T/Lobster (Please select one dish from below)

77— v 7 2% L #7%/ with Chopped Garlic
2 A7 L ## ) with Leek and Ginger

o T EIK L 5%/ with Black Beans Sauce

o F UV —XFEsht |with Chili Sauce
TRL ) —D2BZFEF T

o BEANYEAMER (YL —TE)
BRI R | Fried Rice with Shrimp

o BALZE
1% %/ Dan Dan Noodle

o BHNOMUIY AVIEEEZIX
FEARIPER | Fried Noodle with Shredded Chicken

v T7BITITHTH— b

ZEMREHEL BT Assorted Dessert

¥ 39 ' OOO (for one person)

2 ZRENHEY £3, (minimum 2 person)



YSEH Cold Noodle

Mo AY FLHW (Eih X HHER) ¥3,000
Cold Noodle with Seafood (Soy Sauce or Sesame Sauce)
mwse L{H 4 #ill ¥2,400

Cold DanDan Noodle

B33 X = 2 — Recommendations

2 4 (2 persons)

FHEHRDO NS (=) ¥3,200
Three-Cup Chicken (San Bei Ji)

INHAXED 7 Y — L& ¥2,600
Braised Chinese Vegetables with White Sauce

IEHAXEH L EF 7 T 7 DONLIA D ¥3,000
Sautéed Wood Ear Mushroom and Chinese Vegetables
with Salted Fish

NAZYDXTAEND AT ¥3,600

Sautéed Chinese Broccoli with Crab Stucky Sauce

NOEX EBE DDRED D ¥3,600
Sautéed Vegetables and Shrimp with Shacha Sauce

fHAT-4i ¥1,800

Ta-a Noodles

HEER Lo BRE RERT 1 4¥700
Japanese SHISO and Sweet Fish in Spring Roll

SE 05 TY) 1E¥600
Fried Tofu with Fried Garlic

BEBN AT 7 118% 1,000

Taiwanese Castella



mig - BEnk [wrse]
BARBECUED AND APPETIZERS

14 (1 Person)

< BT Dk ¥1,900
U B
Cold Jellyfish
E EEK D BE & UBE ¥1,600
HANiE S e

Sliced Barbecue Pork

W IR Lo iyl ¥1.200
F ) A 58

Cold Boiled Chicken, Leek and Qil Sauce

X7 ¥1,200
7K
Steamed Chicken with Chili Sauce

ELBOMYIY FHEKY — A ¥1,300
e 4 3

Shredded Cold Chicken with Sesame Sauce

H3Z D HERE ¥1,000
ez

Pickled Chinese Cabbage with Sweet and Sour Sauce

v—xv ¥1,000
IWTER &

Century Egg

W EEALORE Y &bt 32 300
=P
Three Kinds of Appetizers
(ERCATR XV BUFH T 3 ML &b 1)
(Please select three items from above)

(IEA2) X8 ¥2,300
Giipais:5d
KOKIDEN Special Appetizers

* FHRE BT ORE Chef's recommendations



PEH [7h e LZE]

SHARK FIN

w7 LDORE #1100 ¢ ¥13,000
KLBED VB
Braised Shark Fin with Brown Sauce
771 LORE (BEL) <100g #7- 4 >¥11,000
FLBERHEA
Braised Shark Fin with Brown Sauce Market Price
RESFRZ Yy 7IZERBAFEE N (350g BIH).
Please ask your service staff how big a shark fin is.

f#H[7helL 2—7)
SHARK FIN SOUP

1 %4 (1 Person)

w7 heLERRA—-T ¥2,200
RLBE f
Shark Fin Soup with Soy Sauce
HH7 AL X—7 ¥2,400
J\E il
Shark Fin and Chop-Suey Soup
XTAEAD 7Hh e L A= ¥2,600

EREpEs Y

Shark Fin Soup with Crab

LAY 7L AT ¥4 400
A

Shark Fin Soup with Chinese Mitten Crab

& (A =71
SOUP

1 % (1 Person)
ZTABRAAD ES5DAHILDA=T ¥1,000
AR S
Corn Soup with Crab
RTJAEEHFRAY) EFR -7 ¥1,100
HHREND
Egg Soup with Vegetable and Crab
hHA—=7 ¥1,200
R HEWE S
Chop-Suey Soup
BRARA — 7 ¥1,000
[y ERe)
Hot and Sour Soup

* RIHE BT TR Chef's recommendations



fin () )

LIVE ABALONE
(i) BioZAEFEHKL
KB T

Steamed Abalone with Green Onion and Ginger
GE) o755y 7 —v Xy —2FKL
SR
Steamed Abalone with Black Beans Sauce
(&) DK —1V v 7KL
R KA
Steamed Abalone with Garlic
w (&) oo
D
Stir Fried Abalone

gzf [+ L AE)

DRIED ABALONE

118 (39 130g) 1 piece ¥4,000

ATFRETLHEOZE AR ¥22 000
JR & =+ " FHkA
Stewed Dried 32 Head Abalone

per [GE) prehige]
LIVE LOBSTER
TROBNOBFHOFBEEBRUCLI,

&IV oEL
#rEr/ with Chopped Garlic
BEEZEL
i 7%/ with Leek, Ginger and Superior Stock
kL
g7/ with Black Beans Sauce
F /=&
¥z | with Chili Sauce
BEEZEYE
Z74 | with Green Onion and Ginger
FER—-T7%
¥/ with KOKIDEN Special Soup
2
71/ with Black Beans Sauce
12 ($9300g) 1Piece ¥13,000

* FIHE ST TR Chef's recommendations



vafe (o]

SEAFOOD
2 #(2 Persons)
Wi B & ok ¥4,000
SR

Seafood Scallop with Assorted Vegetables

wAEEOF )V — 2 ¥4,000
HZ BEIRBR
Braised Prawn with Chili Sauce

K L oW o ¥4.400
SR

Sautéed Prawn and Vegetables

gE DI & ¥3,400
A IR
Sautéed Shrimp with Salt

wEDFY Y —RA ¥3,000
HZENR
Braised Shrimp with Chili Sauce

wiBEED XO &L D ¥3,600
XO W=
Stir Fried Shrimp with XO Sauce

BEO~aI L —X /) — A ¥3,000
A R

Braised Shrimp with Mayonnaise Sauce

XA BN EEX 1 832,500
FIESPN

Crab with Egg Fu-Yung

R A ENDHTY) 1 4%1,500
B CEEH
Deep Fried Snow Crab Claw

HBE O EEK 5D ¥3,000
BRKEWRAZ
Deep Fried Shrimp

* B RE BT+ R Chef's recommendations



pik [#3%]

VEGETABLE

2 4(2 Persons)
L HE X EIA A ¥2.400
R

Braised Mixed Vegetables

D BT & AR DF Db ¥2,200
BRI

Sautéed Mixed Vegetables

Y32 L BEN D A A ¥3,000
B

Stewed Vegetable and Crab

W H DB 32,000
=
Seasonal Vegetable
HOBFERGRE TERNLE S 0,
Please ask your service staff for “Vegetable of the Day"

R &

HE | Stir Fried
H—=V v 7o

A%y | Stir Fried with Garlic
FARR =Y —=RBADNT
B/ Stir Fried with Oyster Sauce
XO EX &

XO # | Stir Fried with XO Sauce
JEFLAD

B3FL [ Stir Fried with Fermented Tofu

W BERE BT T ORI Chef's recommendations



& [ - 7Tea]
POULTRY / DUCK

| = A4 4K (4pc)¥6,000
N W (8pc)¥9,000
Roasted Peking Duck (Skin) 16 B (16pc)¥18,000

2 #(2 Persons)
BADES T ¥2,400
TREERSBR

Fried Chicken

WBRAEHY 2—F v VDD ¥2,200
BERET

Sautéed Diced Chicken with Cashew-Nuts

A D ERID D ¥2,200
PR T

Sautéed Diced Chicken with Chili Sauce

HDEL T EHEIRY — X ¥2,400
TR R R
Fried Chicken with Spicy Vinegar Sauce

i (L5 5]

TOFU

2 4(2 Persons)
JE B PR 22 I ¥2,200
FRES S

Braised Tofu, Minced Beef and Mild Chili Sauce

g L BN O EIA S ¥2.800
A 7

Braised Tofu and Crab Meat

WIE T TS & KA D SR RIS A ¥2 400
EdISA ]

Braised Tofu, Sliced Pork and Chili Sauce

* FHRE BT TR Chef's recommendations



£ E A - KA

BEEF / PORK
2 %(2 Persons)
wEEMFRHOH D ¥4,000
AR

Sautéed Japanese Beef
BIFAOFHE % BB 723 W,
(Please select a flavor from below)

SRR HHR / with Black Pepper

S YY) g7t/ with Black Beans Sauce

FARZ = — WD | with Oyster Sauce
BEMFRHN LT OW D ¥4,400
¥EMFA

Sautéed Japanese Beef with Vegetables

HEMFAL E—< v offitl v o ¥3,600
GRGRAE
Sautéed Shredded Japanese Beef and Green Pepper

BEMFV—vf v X7 —F ¥7,500
BRI

Sautéed Japanese Beef Sirloin with Kokiden Original Sauce
HEd—am A v ¥26,000
A4\

Sautéed KOBE Beef Sirloin
BiFAOPIEEZ BIERL 23 v,
(Please select a flavor from below)

AR & L [ with Black Pepper
XO EW o XO ¥ /with XO Sauce
H¥o a7 | with Sweet Chili
FA R R = =R | with Oyster Sauce
B E KA 55T ¥3,000
WHEHEE
Fried Pork Spare-Ribs Crispy Style
MEK £ 7213 BAEDFEIK ¥3,000
N
Sweet and Sour Pork or Black Sweet and Sour Pork
Ko A& EHEIAAR ¥3,200
FFLIOA
Stewed Pork with Fermented Tofu
WA VDD ED A DRI @ ¥3,200
(PYJI L= )

VU e 5 A
Twice Cooked Pork

BRAEHBOFEOLHD D ¥3,000
10 bR
Sautéed Chop Suey

* FIRE BT TR Chef's recommendations



B [>w % 1T

SOUP NOODLE
wWiFEOFEAD O Z I

VA 5 A
Soup Noodle with Seafood

GBS A PNURSY R
i
Soup Noodle with Beef

HEAD O®ZIE
WA 5 i
Soup Noodle with Shrimp

AH>WZ X
J\E 552
Soup Noodle with Chop-Suey

BEIR & SEDR & 2 Bow 21 (HEil)
i 5 2
Hot and Sour Soup Noodle (Soy Sauce Taste)

Bk & SEBR & A Row 2T ()
B
Hot and Sour Soup Noodle (Salt Taste)

XBEAD D@ Z(E
X B
Soup Noodle with Barbecue Pork

e XFEOMYUI D A oW Z (X
2 A

Soup Noodle with Leek and Barbecue Pork
TR AT

LG ERef

Soup "Won-Ton”

iy 18 % %

Dan Dan Noodle

¥3,600

¥2,600

*¥2,300

¥2,200

¥2,000

*¥2,000

¥2,200

¥2,000

¥2,000

¥2,200

* PHE ST TR Chef's recommendations



Ko [ % % 13]
FRIED NOODLE

HWOFEADBEE Z 1L ¥3,600
TEEERD A
Fried Noodle with Seafood

T HBEZ Z X ¥2,000
J\E )%
Fried Noodle with Chop-Suey

wHEANYBEE 2 ¥2,200
LA ]
Fried Noodle with Shrimp

FAREE - DY) AV BEZ 21T ¥2,200
HIRA W
Fried Noodle with Beef and Green Pepper

WBEAOMYI D A DB 713 ¥2,000
BRI A
Fried Noodle with Shredded Chicken

MARADBEE 21X ¥2 500
A=A K E

Fried Noodle with Japanese Beef

* BHER 533K Chef's recommendations



v [ Z8K)
RICE

THF v — v ¥2,000
FHER I AR
Fried Rice with Chop Suey

WATABLLAZADT ¥ — Y ¥2 800
BRI E SR
Fried Rice with Crab and Lettuce

R EBEDTF v — v ¥2.000
ey i

Fried Rice with Flying Fish Roe and Shrimp

HBEAND T v — v ¥2,200
WEA— )b Bl
Fried Rice with Shrimp

FH T ik ¥2,000
femen

Chop-Suey on Rice

WHEHDF A 2R —) — 25T T8k ¥2 400
gy A1 2 A 2 il

Beef with Oyster Sauce on Rice

B ik ¥1,600
13

Chinese Congee

TLREEAY BH ¥2,000
TEMH

Chinese Congee with Scallop

hBBEZE—7 v ¥2,000
RIPID KAy
Fried Chinese Rice Noodles with Meat and Vegetables

* BHER 53398 Chef's recommendations



JicE L [0

Dim sum

KA EHBED Y 22—~ A4 3 8¥990
ZKBETC

Shumai (3 pieces)

KLEFEX 3 —F 3 5¥990
CTEN iGN

Steamed Shrimp Dumplings (3 pieces)

INEET 3 8%990
NEET

Xiaolongbao (3 pieces)

SOONADELF 3 — .
Fo e AR

Steamed Shark Fin Dumplings (3 pieces)

wEEX 14400
i B K s
Spring Roll (1 piece)

KL 2 %400
=S

Steamed Buns (2 pieces)

* FHRE BT TR Chef's recommendations



af#h 0 [(F4— 1]

Dessert
7=V A DB EHE ¥1,000

e

Almond Jelly with Fruits

~va—=71) v 3900
R AT
Mango Pudding

TIL—I A 2EAHhTaatryy Iy ¥900
SRR S
Tapioca with Coconut Milk

HEERZE S R T 7 ¥400
Bhrks
Steamed Egg Cake

B3 A D EH R E T 2 %600
ZRER

Sesame Balls (2 pieces)

NR=ZTTARXR7 Y — L ¥800
A UK
Vanilla Ice Cream

* B R B33 ORI Chef's recommendations



