BANKAKUKITCHEN
22— THE CONDER HOUSE

1926

BANKAKU EGG COLLABORATION
SEPTEMBER 14 — OCTOBER 12
ONE-MONTH LIMITED

CURATED LOCALS
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Tenshin Fried Rice with Bankaku Eggs & Red Snow Crab
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Wt Zoaryr—-—54—-FY) v
Bankaku Egg & Conder Tea Pudding




APPETIZER
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Fresh Spring Rolls of Shrimp and Herb
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DI P AR I

Mouth Watering Chiken with Sichuan Sauce
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Honey-Glazed Chinese BBQ Pork
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Assorted Appetizers
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Peking Duck
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Green Zha Cai
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Aizu Horse Meat Yukhoe
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Xiaolongbao
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Large Shumai
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& Recommended
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Eel Spring Roll
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Caviar
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Pan-fried Turnip Cake

Dried Mullet Roe
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VEGETABLES & SEAFOOD
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Stir-Fried Asian Greens Stir-Fried Shrimp in Chilli Sauce
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Shrimp with Mayonnaise Sauce Sizzling Crispy Rice with Lobster in Rich Seafood Gravy
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Sizzling Crispy Rice with Jumbo Prawns in Rich Seafood Gravy
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Wok-Tossed Lobster with Spicy Chili Sauce

SPECIALITY SEAFOOD
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MEAT DISHES
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Sweet and Sour Pork with Black Vinegar Pork Cutlet Sandwich with Black Vineger
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Stir-fried Kuroge Wagyu Beef and Green Peppers Sweet and Sour Chicken with Seasonal Vegetables
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Please inform our staff if you have any food allergy. We kindly ask for a 10% service charge on the total amount before tax.
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Dan Dan Noodles
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Fried Rice with Fresh Autumn Truffles
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Fried Rice
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NOODLE & RICE
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NOODLES
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Bone dandan noodles
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RICE DISHES
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Spicy Mapo Tofu
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Tien Shin Fried Rice with Premium "Bankaku Egg"
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Almond Tofu

JE JE ot v

TE-EF—-Fr—Fr—
Bubur Cha Cha
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Basque Cheese Cake
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Sesame Dumplings
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DESSERT
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The Conder Parfait
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Taiwanese Castella
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House-made Tieguanyin Tea Ice Cream
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"Bankaku Egg" Pudding
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Please inform our staff if you have any food allergy. We kindly ask for a 10% service charge on the total amount before tax.



