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1Bhex Signature Dishes
i3 3=k Healthy Salad 25 M= @ Salmon Teriyaki 38
FEER Octopus Wasabi 24 % =0 ok Grilled Salmon Head 58
HEMERFSH  Alaskan King Crab and Mango Hand Roll 35 AR LiE Seafood Teapot Soup 38
HeFER % Reizenya Roll 32 EX=vaiiEs Charcoal Roasted Salmon Sushi 26
FEEREARIR Deep Fried Shrimp Dumpling with Rice Cake 46 KiEGEAm Nagasaki Seafood Ramen 52
HESHBPAEIE  Roasted Miso Codfish 60 Eicl Eodi] Reizenya Ramen 52
% Soup £33 Rice & Noodles
A Miso Soup 12 ISR Pork Cutlet with Rice a8
WA Mushroom Clear Soup 12 FHFEERR Beef with Rice 45
&R Eel with Rice 52
EIE: Appetizers i%ﬁﬁiﬁiﬁﬁ Salmon Tea Soup Rice 25
kiR Beef Fried Rice 50
HER Chilled Tofu 15 HE (=&, BT, %8 F)  Rice Ball (Salmon, Plum, Katso) 12
) Fermented Beans 22 TR E Miso Ramen Noodles 38
EERR Korean Kimchi 14 HHFAMm Spicy Beef Ramen Noodles 52
HEEE Chilled Green Beans 12 FRAFFER/SEMHm Tempura Soba/Udon 48
iR Chinese Jellyfish 32 HAFEE/ SEE Beef Soba/Udon 44
#HHBM#BiL  Special Scallops Himo 30 WEEE/SEH Yaki Soba/Udon 48
T Special Okra 26
R =N®E  Special Salmon Skin 30 e Dessert
ERpEMHISI  Crab Stick and Cucumber with Vinegar Sauce 26 &
0 Beancurd Mousse 18
=k Salad HEEE Japanese Rice Cake 18
BEHT Green Tea Pudding 18
HE=wr@EH  Smoked Salmon Salad 34 s Japanese Pancake 15
iR E Vegetable Salad 25
kEFEH Flying Fish Roe Salad 32 BANE BB Sake & Syochu
et W& fr Arctic Shell Salad 35
ATEN Codfish Roe Salad 38 RETWE 1. 85 Gekkekan Sake 1.8L 480
WERE 1.87 Kikumasamune Sake 1.8L 400
e HE Sashimi & Sushi ¥ & Sashimi #7 Sushi SEuREaE 1. 87 Hakutsuru Junmai  1.8L 380
MIBF R 9008 Kotsuru Potato Syochyu 900ML 380
ggg%{#ﬁ} Hi & Assorted Sashimi (Sushi) Plate 102 (21pe) 95 (12pc)  JATEEIE Q00EEF Jinoka Syochu 720ML 380
il Tuna 42  (spe 26 ) FeEIR T20EH Ichiko Syochu  720ML 380
igﬂ gmmﬂ" 30 (s 20 ‘2;’ B = HMERE 300%FH  Kaganoi ginjo 300ML 350
= ea dream 24 (5pe) 16 @ REALE AT 300EH Rashiku Jumai 300ML 350
HH S Yellow Tail 32 (Gpd 22 pd  BFMEMER 00EH Kinoene Ginkara 300ML 350
AYLS Octopus Wasabi 28 (5pel 20 e ERTZGIE 300EF Eiko Japanese Plum Wine 300ML 350
LR Arctic Shell 38 (pd 25 @) FEEFEHE S50%F Gekkekan Sake 350ML 108
A Sea Urchin 45 (pd 32 e FHEFEWHE 50EA Fukumasamune Sake 350ML 99
E%%g ?3|m°" Rg"-‘ | 42 :’P‘: 28 :29‘: BEHmAK 350EH HakutsuruJunmai  350ML 98
apanese 5callops 35 5pd 32 (2pe
ﬁgiﬂ!ﬁ 2:':'!&1 St 32 e i; :::: LK International Beer
a8 Tsing Tao 28
FH Temaki Hand Roll (1po) 1245 Corona 38
Eh Heineken 35
T8 Prawn Tempura Hand Roll 24 Eoam TsingTao draft 500 ML 45
ZXaFE Salmon Roll 22
=X@¥FFE  Salmon Roe Roll 28 HEME (D Japanese Beer, Bottled
M FE California Roll 28
: #H Asahi 38
A E Sushi Roll (spd) xR Sapporo 2g
BER— & Kirin Ichiban 38
i California Roll 35
£ Dragon Roll 48 aif Wines Red 9 o0
X Thick Roll 42 Bottle/ Glass
M E Fermented Bean Roll 18 Chateau Les Graves De Barrau, France (375ml) 350
w4 Cucumber Roll 10 Branciforto Rosso, Italy 368/75
Egicako Tuna Roll 26 Stellenbosch Cabernet Sauvignon, South Afraic 418 /85
Redbank The Long Paddock Shiraz, Australia 420 /85
EH Tempura & Fried Sensi Collezione Montepulciano d’Abruzzo 430 /86
Zonin Chianti DOCG, Italy 450 /90
HERRBS Prawn Tempura 50 . )
EHEFHE Assorted Tempura 48 BWEBE Wines White 5 O
= FIHELT Fried Prawn 50 1 ) Bottle/ Glass
=E5HE Fried Pork Cutlet 38 dB Selen.ttmn Chardonnay, Australia 300 /60
BRETE Fried Beancurd 20 GEFE ‘u'ilneyarc! ﬂ;hardunna]a China 310/65
FEtE Deep Fried Qikuwa Cheese Roll 38 Zonin Pinot Grigio, Italy 390/78
B EE Panfried Dumpling 18 Stellenbosch Chenin Blanc, South Afraic 415 /85
Sensi Pinot Grigio, Italy 432 /108
Lk Grilled SRRy Soft Drinks
HEEES Grilled Mackerel 28 HEEAR () Pepsi Cola, Pepsi Light 28
HEB & Grilled Japanese Band Fish 20 ‘tg 32K 7up, Ginger Ale 28
HEER Grilled Shishamo 77 e B3k Evian, Perrier 75
o bl Grilled Eel 45 EIEWARK San Pellegrino 250ML 25
I E & Grilled Aji Fish 48 : :
WHEMM  Grilled Alaskan Crab Leg 98 BRI FSSth G
&t Orange Juice 35
e ot Food 58 ot ot s :
N uice
BRGEHE Japanese Omelete 18 [ilivy Watermelon Juice 35
B R kb ik Fried Vegetables 25 MEERNZE Coffee or Tea 25
x=EE Japanese Boiled Dish 35
B4 Japanese Beef Steak 66
WM # SR  Miso Boiled Mackerel 32
e ARMABES15EER Al prices are in RMB and inclusive of service charge 2010-05
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