fE#8 /) m APPETIZER

EE2REHE NT 480
Fried Dough Fritter Stuffed with Shrimp Paste

REEERIFIR A NT 520
Deep-fried Shrimp Dumpling with Truffle Paste

B (T) & NT 420
Sliced Beef Tendon with Chili Sauce

INEERSE NT 520
Braised Duck Tongue with Fragrance Salt

BEEXS NT 300
Bean Curd Sheet Wrapped with Spinach

TEMNC NT 380
Fried Silver Fish with Melon Seeds

BRURIERT NT 380

Fried Pork Liver Coated with Sweet Soya
Syrup, Chili and Green Onion

XOB WAL J NT 420
Fried Turnip Cake with X.0. Sauce

EERRRE S SR AL NT 250
Deep-fried Tofu with Fragrance Salt

R BT RMA NT 250
Shredded Tofu with Light Soy Sauce

R R RE NT 280
Black and White Fungus with Aged Vinegar

*-HEEE V-Z8 J-¥R

REBFEAFARER: AN -U-EE -N-AFEE T-2E

* - Signature V- Vegetarian j - Spicy

The origin of the beef used in this menu is from:

-A- Australia -U- US. -N- New Zealand -T- Taiwan

FIBEEBREANEEBTE - SHIMIL0%IRYGE

All prices are in NT dollars and subject to a 10% service charge.

B #REKRGE BEBESRIAMS00T - RUEF & 1,0007T

Corkage for wine and beverage NT500 per bottle, and for spirits NT1,000 per bottle
BMENETAREERERARMONEMEE - EEERFKRRRBE HFE
RGBT EERE - FEESHMBAL - BRBA Bt R T IR M
TEMTENAELR

We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients. Please inform your order-taker of any allergy or
special dietary re-quirements that we should be made aware of, when preparing
your menu request.




$Wk BARBECUE

=K (Z%) (REHE) NT 3,500 &/ Whole
EE RSO E RIS/ B BRI

Oven Roasted Duck with Pancake (Limited Offer Only)
Wok-fried Shredded Duck with Yellow Garlic Chive/
Double-boiled Duck Soup with Pickled Mustard and Tofu/

Duck Rice Congee with Supreme Broth

fE 52 55 ANES NT 1,500 €&/ Whole
Roasted Baby Duck

R RUTE 2 NT 1,080
Marinated Chicken in Huadiao Wine

BEARENH NT 920

Taidong Free Range Corn Fed Chicken
Served with Scallion and Galangal Sauce

RNEF+Z NT 580
Marinated Chicken in Shaoxing Wine
L3154 NT 1,280

Crispy Suckling Pig Platter
FREDER (M2 — - XE/ER MEE/EE) NT 1,080
Suckling Pig and Assorted Barbecued Meat Platter

(Choice of 1: Barbecued Pork/ Roasted Duck/
Boiled Chicken/ Jellyfish Salad)

FELFITEIER X & NT 1,080
Barbecue Iberico Collar
fe s X NT 760
Crispy Barbecued Pork
BEAE NT 680

Crispy Barbecued Pork Belly

BEURBHEEAR (PU3& — « NG /&85/ mZE/8E) NT 780
Assorted Barbecue Platter

(Choice of 2: Barbecued Pork/ Roasted Duck/

Boiled Chicken/ Jellyfish Salad)

*-HEEE V-Z8 J-¥R

REBFEAFARER: AN -U-EE -N-AFEE T-2E

* - Signature V- Vegetarian j - Spicy

The origin of the beef used in this menu is from:

-A- Australia -U- US. -N- New Zealand -T- Taiwan

FIBEEBREANEEBTE - SHIMIL0%IRYGE

All prices are in NT dollars and subject to a 10% service charge.

B #REKRGE BEBESRIAMS00T - RUEF & 1,0007T

Corkage for wine and beverage NT500 per bottle, and for spirits NT1,000 per bottle
BMENETAREERERARMONEMEE - EEERFKRRRBE HFE
RGBT EERE - FEESHMBAL - BRBA Bt R T IR M
TEMTENAELR

We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients. Please inform your order-taker of any allergy or
special dietary re-quirements that we should be made aware of, when preparing
your menu request.




E#& BIRD'S NEST

AR B 7% NT 2,600
Braised Bird’s Nest with Chicken and Truffle

o8 B 7 NT 2,600
Chicken Congee with Bird's Nest

BETEE & NT 2,000

(M3&— - BB B/ AT/ /K HEALE)
Doubled-boiled Superior Bird's Nest

Choice of 1 : Honey Brown Sugar/ Almond Cream/
Coconut Milk/ Rock Sugar and Red Dates

R £8K SEAFOOD

PN EA e ) NT 720 {3/ Per Person
Fried Abalone Tossed

with Crispy Minced Garlic

=EEMPEIEER NT 720 iZ/ Per Person
Fried Abalone Tossed

with Salty Egg Yolk

HEE2REMH NT 1,880 {iZ/ Per Person
Braised Whole Abalone

and Sea Cucumber

EERIARPE: NT 2,880 iz/ Per Person
South African Abalone

*-HEEE V-Z8 J-¥R

REBFEAFARER: AN -U-EE -N-AFEE T-2E

* - Signature V- Vegetarian j - Spicy

The origin of the beef used in this menu is from:

-A- Australia -U- US. -N- New Zealand -T- Taiwan

FIBEEBREANEEBTE - SHIMIL0%IRYGE

All prices are in NT dollars and subject to a 10% service charge.

B #REKRGE BEBESRIAMS00T - RUEF & 1,0007T

Corkage for wine and beverage NT500 per bottle, and for spirits NT1,000 per bottle
BMENETAREERERARMONEMEE - EEERFKRRRBE HFE
RGBT EERE - FEESHMBAL - BRBA Bt R T IR M
TEMTENAELR

We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients. Please inform your order-taker of any allergy or
special dietary re-quirements that we should be made aware of, when preparing
your menu request.




=2 SOUP

ol (s IER) NT 1,200 fiZ/ Per Person
Chicken Rice Congee with Abalone

or Fish Maw

BRIEBBEBE NT 580 fiZ/ Per Person

Double-boiled Chicken Soup
with Maca and Fish Maw

R £ 3B Bk i NT 1,100 7/ Per Person
Braised Pork Spare Ribs, Taro,
Pork Tendon, Flower Mushroom

and Abalone

EXEH5 (TUAA) NT 720 5/ Pot
Cantonese Daily Soup (For 4 Persons)

AHEILT B BER NT 680 fiZ/ Per Person

Braised Whelk, Scallop
and Chinese Yam

PR F K5 NT 420 i/ Per Person
Double-boiled Chicken Soup with
Preserved Turnip

SIEEHFAZE (V) NT 380 fiz/ Per Person
Minced Beef Soup with
Crab Meat and Egg White

BITBERIRRE NT 380 {iz/ Per Person
Braised Crab Soup with
Conpoy and Sweet Corn

*-HEEE V-Z8 J-¥R

REBFEAFARER: AN -U-EE -N-AFEE T-2E

* - Signature V- Vegetarian j - Spicy

The origin of the beef used in this menu is from:

-A- Australia -U- US. -N- New Zealand -T- Taiwan

FIBEEBREANEEBTE - SHIMIL0%IRYGE

All prices are in NT dollars and subject to a 10% service charge.

B #REKRGE BEBESRIAMS00T - RUEF & 1,0007T

Corkage for wine and beverage NT500 per bottle, and for spirits NT1,000 per bottle
BMENETAREERERARMONEMEE - EEERFKRRRBE HFE
RGBT EERE - FEESHMBAL - BRBA Bt R T IR M
TEMTENAELR

We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients. Please inform your order-taker of any allergy or
special dietary re-quirements that we should be made aware of, when preparing
your menu request.




&
..

KB X% DELICATE GOURMET

7

TAFE /B R ERIRIR NT 880
Pan-fried Prawns with Truffle Paste and Egg
BEERETS T I NT 880

Deep-fried Scallop and Shrimp Paste
with Crispy Garlic and X.0. Sauce

MEABEF (U) (BRZA) NT 2,500/ For 4 Persons
RS20 ) 2 RBEm+HE

Roasted Beef Short Rib Wrapped in Straw

(Tableside Service/ Cook time : 40 Minutes)

EREEFETLEEM (A) S NT 780
Fried String Bean with Black Pepper

and Beef Tripe

e e VAN = NT 680
Sautéed Squid with Shrimp, Chicken and Leek

R EIEEES (V) NT 780
Wok-fried Beef with Dried Shrimp and Leek

o BC RIS AR (U) NT 980
Wok-fried Beef with Garlic

FRRE RSB IABRFE NT 680
Wok-fried Prime Pork
with Manganji Green Pepper

EOTEEHES NT 680
Deep-fried Pork Ribs Tossed
with Chinkiang Vinegar

FHAESZE (=F) NT 450
Barbecued Iberico Pork Bun (3pcs)
ARTFEREER 5 NT 720

Wok-fried Chicken with Ginger
and Chili Flakes

[R e B7 JEF 2 NT 800 £/ Half
Crispy Chicken with

Golden Fried Minced Garlic

*-HEEE V-Z8 J-¥R

REBFEAFARER: AN -U-EE -N-AFEE T-2E

* - Signature V- Vegetarian j - Spicy

The origin of the beef used in this menu is from:

-A- Australia -U- US. -N- New Zealand -T- Taiwan

FIBEEBREANEEBTE - SHIMIL0%IRYGE

All prices are in NT dollars and subject to a 10% service charge.

B #REKRGE BEBESRIAMS00T - RUEF & 1,0007T

Corkage for wine and beverage NT500 per bottle, and for spirits NT1,000 per bottle
BMENETAREERERARMONEMEE - EEERFKRRRBE HFE
RGBT EERE - FEESHMBAL - BRBA Bt R T IR M
TEMTENAELR

We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients. Please inform your order-taker of any allergy or
special dietary re-quirements that we should be made aware of, when preparing
your menu request.




s& 8 LIVE FISH

+ E 3T Superior Garoupa B {8/Market Price
BEFRI Tiger Garoupa R {8 /Market Price
8 7% F Bamboo Fish B {E/Market Price
& AR Abalone B {E/Market Price
#EUR Rock Lobster 7 {8 /Market Price

R Ef FRESH FISH

F588 & Red Tilefish BF{Z/Market Price
F£8 Silver Pomfret FF(Z/Market Price

&5 Choice of Cooking Method :
B 2% Steamed with Spring Onion and Soya Sauce

J/E Shallow-fried

KER Stir-fried

#2701 Fried

ZEHTERfE Steamed with Huadiao Wine and Fragrant Chicken Oil
¥ [AYE Deep-fried with Garlic

BI% (B5/7K/185) Slightly Poached Seafood
Choice of: Seafood Stock, Rice Congee Stock, Double-boiled
Supreme Broth

#5878 45 Seafood with Shaoxing Wine

*-HEEE V-Z8 J-¥R

REBFEAFARER: AN -U-EE -N-AFEE T-2E

* - Signature V- Vegetarian j - Spicy

The origin of the beef used in this menu is from:

-A- Australia -U- US. -N- New Zealand -T- Taiwan

FIBEEBREANEEBTE - SHIMIL0%IRYGE

All prices are in NT dollars and subject to a 10% service charge.

B #REKRGE BEBESRIAMS00T - RUEF & 1,0007T

Corkage for wine and beverage NT500 per bottle, and for spirits NT1,000 per bottle
BMENETAREERERARMONEMEE - EEERFKRRRBE HFE
RGBT EERE - FEESHMBAL - BRBA Bt R T IR M
TEMTENAELR

We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients. Please inform your order-taker of any allergy or
special dietary re-quirements that we should be made aware of, when preparing
your menu request.




ZAF3 CLAY POT

£RBEEREEE (U) NT 780
Braised Sliced Beef with Water Bamboo
2WHTFIEF R (U) 5 NT 780

Braised Sliced Beef with Eggplant
and Black Pepper

OB TR NT 750
Stewed Chicken with Scallops and Shallots
B E2% NT 800
Braised Sea Cucumber in Aged Oyster Sauce
—mAIERE (WAA) NT 1,200 2/Pot

Assorted Seafood Soup

with Vegetables (For 4 Persons)

PR AT BT IR & NT 850
Stewed Pork with Fish, Tofu

and Bamboo Shoots

BT ERTRE NT 880
Braised Seafood, Tofu, and Shrimp
[Eap=ai/ILEYES =5 NT 880

Seafood Curry Stew

3 VEGETABLES

< HE G NT 520
(B BV - & - B518 - Bh)

Seasonal Vegetables

Choice of Cooking Method

(Wok-fried, Wok-fried with Garlic, Braised,

or with Oyster Sauce)

5% BF BRI ek 3K NT 520
Braised Baby Cabbage Hearts and
Mushrooms with Supreme Broth

NH P45 A M8 44 I NT 520
Wok-fried Loofah with Fungus and Shredded Pork

*-HEEE V-Z8 J-¥R

REBFEAFARER: AN -U-EE -N-AFEE T-2E

* - Signature V- Vegetarian j - Spicy

The origin of the beef used in this menu is from:

-A- Australia -U- US. -N- New Zealand -T- Taiwan

FIBEEBREANEEBTE - SHIMIL0%IRYGE

All prices are in NT dollars and subject to a 10% service charge.

B #REKRGE BEBESRIAMS00T - RUEF & 1,0007T

Corkage for wine and beverage NT500 per bottle, and for spirits NT1,000 per bottle
BMENETAREERERARMONEMEE - EEERFKRRRBE HFE
RGBT EERE - FEESHMBAL - BRBA Bt R T IR M
TEMTENAELR

We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients. Please inform your order-taker of any allergy or
special dietary re-quirements that we should be made aware of, when preparing
your menu request.




8 /5% /% RICE, CONGEE, NOODLE

ERF/gEDER NT 980
Fried Seafood Rice with Air-dried Mullet Roe

[EY:i)iL7 SN NT 520
Fried Rice with Chinese Sausage in
Aged Thick Soya Sauce

TR 18R NT 420
Steamed Rice with Chinese Sausage

BEFAN (V) NT 580
Beef and Egg Congee

B G R NT 520
Seafood Congee with Conpoy

G ER M NT 780
Cantonese Seafood Fried Noodle

#2041 (U) NT 520
Fried Flat Noodle with Sliced Beef

2KE8E5 R NT 1,080/ For 4 Persons
(PREME - HZA)

Seafood with Rice in Superior Broth

(Limited Offered Only)

ZE 3 VEGETARIAN

B NT 480
String Bean with Pickled Olive Leaves

MEMERED R NT 580
Braised Bean Curd with
Bamboo Pith and Truffle Paste

P EEYEE NT 480
Sautéed Mushrooms with
Celery and Green Asparagus

mEE X NT 520
Braised Vegetables with Assorted Mushrooms

*-HEEE V-Z8 J-¥R

REBFEAFARER: AN -U-EE -N-AFEE T-2E

* - Signature V- Vegetarian j - Spicy

The origin of the beef used in this menu is from:

-A- Australia -U- US. -N- New Zealand -T- Taiwan

FIBEEBREANEEBTE - SHIMIL0%IRYGE

All prices are in NT dollars and subject to a 10% service charge.

B #REKRGE BEBESRIAMS00T - RUEF & 1,0007T

Corkage for wine and beverage NT500 per bottle, and for spirits NT1,000 per bottle
BMENETAREERERARMONEMEE - EEERFKRRRBE HFE
RGBT EERE - FEESHMBAL - BRBA Bt R T IR M
TEMTENAELR

We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients. Please inform your order-taker of any allergy or
special dietary re-quirements that we should be made aware of, when preparing
your menu request.




£H®Bh DESSERT

RRIEA B (=78) NT 300
Steamed Buns Stuffed with Salty Egg Yolk
and Butter (3pcs)

FIE AR 2RER (B NT 150
Sweetened Almond Soup

Bl IS (20) NT 150
Dried Longan and Sweet Potato Soup

ZistHE (%) NT 200
Sweetened Sago Soup with Mango and Pomelo

HRBCEE (OR) NT 180
Almond Jelly with Lychee

HTZIER (R) NT 150
Grass Jelly with Red Bean

*-HEEE V-Z8 J-¥R

REBFEAFARER: AN -U-EE -N-AFEE T-2E

* - Signature V- Vegetarian j - Spicy

The origin of the beef used in this menu is from:

-A- Australia -U- US. -N- New Zealand -T- Taiwan

FIBEEBREANEEBTE - SHIMIL0%IRYGE

All prices are in NT dollars and subject to a 10% service charge.

B #REKRGE BEBESRIAMS00T - RUEF & 1,0007T

Corkage for wine and beverage NT500 per bottle, and for spirits NT1,000 per bottle
BMENETAREERERARMONEMEE - EEERFKRRRBE HFE
RGBT EERE - FEESHMBAL - BRBA Bt R T IR M
TEMTENAELR

We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients. Please inform your order-taker of any allergy or
special dietary re-quirements that we should be made aware of, when preparing
your menu request.




faEA L E X SIGNATURE CHINESE TEA &t /Person
R ZERE E - 88

Beipu Exquisite Oriental Beauty, Taiwan NT 70
—IRERE Eih - B

Sansia Bi Luo Chun (Green Tea), Taiwan NT 70
TR EM

Pu Erh Tea, China NT 70
E5EN A

Jasmine Tea, Taiwan NT 70
AHBR B k&

Chamomile Tea, Egypt NT 70
SRS i A

Ti Kuan Yin, Taiwan NT 100
BHRMER Eib - 58

Organic Chrysanthernum, Taiwan NT 100

BITESRENEA - FEKZENT50+10% (FiL)
Additional charge of NT50+10% per person for bring your own tea.

BEEEH WINE BY GLASS Glass / Bottle
RED WINE

Columbia Crest Two Vines Cabernet NT 350/ 1,500
Sauvignon, US.A.

Casa Patronales Reserva Syrah, Chile NT 450 /1,800
Celler Laurona, Spain NT 520 / 2,000
WHITE WINE

Cono Sur Bicicleta Gewiirztraminer, Chile ~ NT 350 /1,500
Casa Patronales Reserva Sauvignon Blanc,  NT 450 /1,800
Chile

Barbazul Blanc Chardonnay, Spain NT 520/ 2,000

FIBEEBREANEEBTE - SHIMIL0%IRYGE

All prices are in NT dollars and subject to a 10% service charge.

B #REKRGE BEBESRIAMS00T - RUEF & 1,0007T

Corkage for wine and beverage NT500 per bottle, and for spirits NT1,000 per bottle
BMEDE R AMEENERRM TS - EEBRHRAREE - HRLE
RGBS THEERE @ FRAEMRBAL  BREA S UTHNEREH
TEMTENAELR

We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients. Please inform your order-taker of any allergy or
special dietary re-quirements that we should be made aware of, when preparing
your menu request.




ME5H BEER Bottle

Taiwan Gold Label (330ml) NT 200
Heineken (330ml) NT 220
Asahi (334ml) NT 220
&t R 7+ FRESH JUICE Glass / Pot
Fresh Orange Juice / NT 250 /1,000

Fresh Watermelon Juice

737K SOFT DRINK Can
Sprite NT 180
Coca Cola / Light / Zero NT 180
Soda Water / Tonic Water / Ginger Ale NT 180
ROBHER K SPARKLING WATER Bottle
Perrier (330ml) NT 180
San Pellegrino (1000ml) NT 300
|ROBIER K STILL WATER Bottle
Acqua Panna (250ml) NT 180
Evian (330ml) NT 180
Fiji Water (1000ml) NT 250

FIBEEBREANEEBTE - SHIMIL0%IRYGE

All prices are in NT dollars and subject to a 10% service charge.

B #REKRGE BEBESRIAMS00T - RUEF & 1,0007T

Corkage for wine and beverage NT500 per bottle, and for spirits NT1,000 per bottle
BMEDE R AMEENERRM TS - EEBRHRAREE - HRLE
RGBS THEERE @ FRAEMRBAL  BREA S UTHNEREH
TEMTENAELR

We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients. Please inform your order-taker of any allergy or
special dietary re-quirements that we should be made aware of, when preparing
your menu request.




EEREER

SET MENU

AR E B

Soft Shell Crab Salad with Mustard Seed Dressing
and Oriental Sesame

FHEETBIZA

Braised Whelk, Morel and Conpoy Soup

B2 ENHA

Braised Abalone with Mushroom and Oyster Sauce
REEEFFA U

Wok-fried Beef with Mushroom, Bell Pepper and X0 Sauce
T T AT R

Garoupa with Garlic and Foie Gras

R IR = B X

Boiled Amaranth with Minced Pork and Dried Shrimp
BRIBIVKEB/FLATHER

Crab and Shrimp Roe Dumpling, Steamed Glutinous Rice
with Red Bean Paste

EENEEKR
Seasonal Fruit Platter

EREE SR
Baked Oolong Tea Creme Brulee

B & ¥2,8807T NT$2,880 per person

V-%8
REBFTERFRARER: AN U-EE N-AAFEE T-82
V - Vegetarian

The origin of the beef used in this menu is from:

-A- Australia -U- U.S. -N- New Zealand -T- Taiwan

FIBEBREUTEBE - SHIMI0%IRGEE

All prices are in NT dollars and subject to a 10% service charge

BB RS & & & R AR & 85007t « 2UBH & 81,0007
Corkage for wine and beverage NT500 per bottle,

and for spirits NT1,000 per bottle
EEERRRRBEIHRLERMBR BN - FELEHRBFAR

Please inform one of our associates if you have any food allergies or special dietary.

REREEER
SET MENU

AR ED R
Crispy Suckling Pig with Barbecued Duck

BRAMETH

Double-boiled Chicken Soup with Abalone and Maca
NN S

Fried Lobster with Egg and Truffle Paste
MR farE A

Stewed Wagyu Beef Cheek with Mustard Green

i 2 N B R AR

Steamed Bamboo Fish with Pickled White Gourd
BATARE RIS 2

Boiled Bean Curd with Black Fungus and Seasonal Vegetables
EUmME A

Scallion Oil Noodle

EENEHKR
Seasonal Fruit Platter
BREREMT
Mango Pudding

BT & 3,6807T NT$3,680 per person

V-£R
AEEBEFERAFRR BN -ARM -U-EE -N-AAFERE T-8/2
V - Vegetarian

The origin of the beef used in this menu is from:

-A- Australia -U- US. -N- New Zealand -T- Taiwan

FIBEBREATEEE - SHIMNIL0%MARY &

All prices are in NT dollars and subject to a 10% service charge

B &K IRT & & R EIRI & %5007t « 2UET & %1,0007T
Corkage for wine and beverage NT500 per bottle,

and for spirits NT1,000 per bottle
ECERRRRBEIHRELRMBE BN - FELEHRBFAR

Please inform one of our associates if you have any food allergies or special dietary.

EEREESR
SET MENU

PRt S B FLFE
Suckling Pig Platter

BZEBEE 7

Braised Bird's Nest with Fish Maw
HREMREIR

Braised Lobster with Crab Meat Sauce
and Seasonal Vegetable

BERmNR

Braised Whole Abalone in Oyster Sauce and Sea Cucumber
BEEEIRA-MER U

Roasted Rib Eye Steak with Sea Salt with Salad
EZANBRIRRER

Sautéed Seasonal Vegetable with Ham in Supreme Broth
EFOR SR ER

Rice with Oyster in Supreme Broth

ESMEEKR

Seasonal Fruit Platter

EEpleyawsiER )

Sweetened Hasma Soup with Almond

B A #4,8807T NT$4,880 per person

V-%8

AR EBFEAFARER AR UEE NAEH TA2
V - Vegetarian

The origin of the beef used in this menu is from:

-A- Australia -U- US. -N- New Zealand -T- Taiwan

FIBBREAFEEE - ZHEIMNII0%BREE

All prices are in NT dollars and subject to a 10% service charge
B#REKIRGE BB LRSI A %5005t - ZUBE & %1,0007T
Corkage for wine and beverage NT500 per bottle,

and for spirits NT1,000 per bottle
BEERHRRRBEHERLRMBH BN - BFEEEMRBAR

Please inform one of our associates if you have any food allergies or special dietary.




ZREE
VEGETARIAN SET

GUENEEIES) =28 vk
Garden Salad with Mustard Seed Dressing

1R SR AL B3R Bk
Braised Taro, Bamboo Pith, Bamboo Shoots,
Matsutake Mushroom and Chestnut

©5 TR AR
Steamed Cabbage Roll Wrapped in Assorted Mushrooms
in Supreme Broth

MILRNE EE
Glass Noodle with Fermented Tofu,
Hair Moss and Mixed Vegetables

NS ST ]

Sautéed Asparagus and Assorted Mushrooms with Truffle Paste

BEZRAMRBIEREG HBSE
Steamed Vegetarian Dumplmg, Fluffy Turnip Roll

BENEHKR

Seasonal Fruit Platter

ERIMILSCE
Sweetened Almond Soup

BT A ¥2,2807T NT$2,280 per person

V-%R

REBFERFARER: -ASEM U-EE -N-ATERE -T-5E
V - Vegetarian

The origin of the beef used in this menu is from:

-A- Australia -U- US. -N- New Zealand -T- Taiwan

FIBEBREUFTEETE - SHEIMNIL0%MARYGE

All prices are in NT dollars and subject to a 10% service charge

BBk RS & A E B RS A %5007 - ZUEH A #1,0007T
Corkage for wine and beverage NT500 per bottle,

and for spirits NT1,000 per bottle
HEBARHRARBERHRLRYBEZEY  FEEEARBAE

Please inform one of our associates if you have any food aIIergies or special dietary.

EEVERMKE

WROREE - BEEXEE

RRkSE - AEFREA

"Appetizer Platter”

Braised Peanuts with Sichuan Pepper, Water Bamboo with Pesto,
Calamari with Five Spice Sauce, Braised Beef Brisket

AP AR
Suckling Pig and Barbecued Duck Platter
FHETEEZERN

Double-hoiled Chicken Soup with Whelk,
Scallop and Morel Mushroom

FAF RATBE IR IR
Fried Lobster with Black Pepper and Broccoli

B2 EBINEA
Braised Abalone with Fish Maw and Oyster Sauce

BEHFRFFAU
Wok-fried Beef with Mushroom and XO Sauce

Hm A SERER DT

Steamed Tiger Garoupa with Chicken Oil and Preserved Cabbage
BomHNEE#R

Blanched Seasonal Vegetables with Fermented Black Bean Paste
RN R E /AN — O JERER

Chicken Siu Mai with Truffle Paste, Bake Apple Puff Pastry
BESMEEIKR

Seasonal Fruit Platter

REF TkER

Sweetened Cashew Nut Soup

BR10AF & 828,8007T NT$28,800 per table

V-%R

REBFERGTRREN: AN -U-EE N-AAFEE T2
V - Vegetarian

The origin of the beef used in this menu is from:

-A- Australia -U- US. -N- New Zealand -T- Taiwan

FRBEBHREAFEEE - BHEIMI0%BREE

All prices are in NT dollars and subject to a 10% service charge

B #RKIRG & A E BRI A %5005t - ZUB A ¥1,0007T
Corkage for wine and beverage NT500 per bottle,

and for spirits NT1,000 per bottle
EEBERRARBIENHELRYBB T  FEEEHRBAE

Please inform one of our associates if you have any food allergies or special dietary.

EEUERIRE

BEEXS  akk

CIMEHNET - NAEE

"Appetizer Platter”

Bean Curd Sheet Wrapped with Spinach, Duck Gizzard in Chili Qil,
String Bean with Sesame Sauce, Fried Peanuts with Baby Fish

2 EALKI

Roasted Duck with Wheat Pancake
BIRHWHE I

Braised Bird's Nest in Chicken Porridge
EERtEiER

Cheese Glazed Lobster with Supreme Broth

R BT R AR
Fried Abalone with Mushroom and Black Pepper

SEERTE
Baked Lamb with Pesto

FKIGRATE L
Steamed Garoupa with Mustard Green,
Mushroom and Shredded Prok

EHRGEEX
Braised Baby Cabbage Hearts and Black Fungus
with Supreme Broth

ERIRIVK R B/BKERE R B
Crab and Shrimp Roe Dumpling, Steamed Bun Stuffed

with Salty Egg and Butter
ESMEHEKR

Seasonal Fruit Platter

WMEBRCR
Sweetened Almond Soup with Egg White

BR1I0AF&%32,8007T NT$32,800 per table

V-8

AEBEFERAFRREN: AN -U-EBE -N-AAFERE T-58/2
V - Vegetarian

The origin of the beef used in this menu is from:

-A- Australia -U- US. -N- New Zealand -T- Taiwan

FIBEBREUFTEETE - SHIMIL0%ARGE

All prices are in NT dollars and subject to a 10% service charge

B #BKBRS & BB B RS 415005t - ZUEH A ¥1,0007T
Corkage for wine and beverage NT500 per bottle,

and for spirits NT1,000 per bottle
EEARHRSRBERERLERYIBEEY FELEHARBAE

Please inform one of our associates if you have any food allergies or special dietary.




EEVEMAKE

OhmE4  TROEY

RESRT  MEPS

"Appetizer Platter”

Shredded Pig Ear in Chili Qil, Fried Green Bean with Minced Pork, Flamed
Air-dried Mullet Roe, Fried Squid with Fragrance Salt

PREFS BEILFE 1

Crispy Suckling Pig Platter

FHEMESR

Braised Bird's Nest with Ham, Bamboo Pith and Morel Mushroom
BEER/ER

Braised Lobster with Eggplant, Spicy Board Bean Paste

and Minced Pork

EmETES T

Wok-fried Scallop with Porcini and Black Garlic
15 o IR 2 A/ R E S U

Braised Abalone in Oyster Sauce,

Roasted Beef Short Rib Wrapped in Straw

RS R R R

Shallow-fried Bamboo with Green Onion

T IREAR TR R K

Boiled Spinach with Dried Shrimp, Bean Curd and Garlic
ERTFERBER FRATHELC

Scallop and Asparagus Dumpling,

Fried Taro and Red Bean Dumpling

EA=TUES /S
Seasonal Fruit Platter

ARETSRS
Hasma Soup with Red Date and Lotus Seed

HFE10AH & #35,8007T NT$35,800 per table

V-%R
KERTEAFRARERN: -ARM -U-EE -N-AAFER T-8/8

V - Vegetarian

The origin of the beef used in this menu is from:

-A- Australia -U- U.S. -N- New Zealand -T- Taiwan

FIEBEREAFEEE - RHEIMIL0%BREE

All prices are in NT dollars and subject to a 10% service charge

B #RKAR & A E LRSI A 5005T - 2B A#1,0007T
Corkage for wine and beverage NT500 per bottle,

and for spirits NT1,000 per bottle
AEERHRRRBEHERLRMBH BN - FELEHRBAS

Please inform one of our associates if you have any food allergies or special dietary.




