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Fried Rice in Fu's Kitchen Style

Braised Australia Wagyu Beef

Crispy Baby Pigeon (Order in Advance)

(EHTIc P LTI 3 W)

Stewed Minced Assorted Meat with Tofu

Sweet & Sour Black Pork with Walnut

Sauteed Pig's Tripe Tip in Black Bean Sauce

Bird's Nest Stuffed in Chicken Wing

Crispy Rice & Assorted Seafood in Lobster Soup

Braised Duck & Taro in Pickled Plum Sauce (Half/Whole)

Crispy Fried Chicken

NTS$

320

380

450

380

420

460

560

980

880/1,560

1,080
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NTS$
WA B 2,200

Roasted Peking Duck Prepared in Two Ways

P T TS T Ve T P ORBN i)
b in lettuce, duck soup with uce, duck soup with rice noodles (Choose One)

.
TELDOWMAYD L ¥ 2k, FEDODLYAETELVDA—T, HhL—F94 ARy T A

W 8 5 W / 451

Roasted Duck

M 52 SO (e e / 91
Crispy barbecued pork

o 1 K BE AR/ D/ = 520/620
Chaozhou Brine Varieties (Choose Two/ Choose Three)
ELEYIANEF TN AN INE 1RNPN N U DGR

Goose > ose g > Goose Feet > se Intestines > Goose Blood ™ Pork Intestines > Tofu
BF 2 WA, AFa v TH, HFa R, AT 2o, F—277 v F. KOB.

T P D K B e s A 420/650/1,300/2,400
Chaozhou Brine Goose (Quarter / Half/ Whole)

Fb 8L /N g N/ 451

Chef Special Pickled Cucumber

b L B A BR B AR/ )

Organic Preserved Eggs with Ginger

R U T UH /)

Marinated Jellyfish

s 5 /1
Sautéed Beef Tripe

775 1 2 TR / 11

Spiced Beef Shank

RIEBRYEM—AR%E
All above prices are subject to 10% service charge.
EREAZI—DOHEITH —EAR0%EMESECEEEY
BiaE K ARYBCEKRE E &% E&M3007T ZUEFHRS007T
Please note that there is corkage charge of NT$300 per bottle of wine and NT$500 per bottle of spirits.
LEICBBEEBFEAHEDRIEFERAFRENRVWTEYE T, 7413 1 ANTS300, RAE vV EIE 1 ANTS500




2098 75 v fifd /42 7,800
Braised 20 Heads Yoshihama Abalone in Oyster Sauce

) AILIGIIN)

279 /4 3,800
Braised 27 Heads Yoshihama Abalone in Oyster Sauce

TR /1 980
Braised 40 Heads Yoshihama Abalone in Oyster Sauce

QuISIN

Ve L A fof £ /42 1,600

Superior Abalone in Oyster Sauce

AR AR )/ 3 3,000

Braised Superior Shark's Fin with Crab Meat

i) % K PR ok 19 20) /37 2,800

Stewed Shark's Fin in Casserole

s K PE ki a)/1.57 1,400

Stewed Shark's Fin in Casserole

Y 71 RL R e/ 1,600
Braised Bird's Nest in Chicken Soup

v AE B S /1 2,580
Braised Fish Maw and Spiky Sea Cucumber in Abalone Sauce

it B R 1,380

Braised Goose Web with Spiky Sea Cucumber in Abalone Sauce

I B EE 1,380

Braised Goose Web with Fish Maw in Abalone Sauce

FIRERYAM—BR%EE
All above prices are subject to 10% service charge.
FRAZI—DOREICH—EZAR0%EMESE TEEET
BBk ARNYEKRSEE BEBEFMR300T U5 m5007T
Please note that there is corkage charge of NT$300 per bottle of wine and NT$500 per bottle of spirits.
YEICEBEE BRBAHTRBG FEAFREWNWTEYE T, 7413 1 ARNTS300, 2 Y EId 1 ARNTS500
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Steamed Eggs with Crab Meat

Steamed Giant Grouper with Scallion-Ginger Oil

Fried King Prawn with Premium Deluxe Soy Sauce

Baked Oyster with Supreme Soy Sauce

Eggplant & Pork with Assorted Seafood in Casserole

Pumpkin & Tofu with Assorted Seafood in Casserole

NTS$
360

420

380

420

480

480
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Tl S VE B SRBk G /1

O 38 15 25 1 5 I 5k /1

= (’;\(i\\ (lkg)/ﬂﬂj

Wok-fried Giant Grouper & Asparagus with XO Sauce

Steamed Crab & Sticky Rice Cake with Hua Diao Wine

Deep-fried Crab with Spicy Chilli Garlic

Steamed Lobster with Hua Diao Wine

Sautéed Lobster with Egg Noodle

Lobster with Vermicelli in Casserole

NTS$

560

3,200

3,200

3,200

3,200

3,200
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Meat & Poultry

w

NTS$

H ;ﬁ @ ﬂ] q: fé{ /1 ~ Wok-fried Diced Australia Beef wrapped in Lettuce 3 ()
;"ﬂ‘ ‘J:i;% L—': HFF] i}%/ﬁ“ : Braised U.S. Beef Brisket 560
‘Fr'i: {% 5': Hﬁ‘j@% /%61 h Braised U.S. Beef Brisket in Consommé

% ﬁ‘ 1‘.@ 1571 L‘F ﬁa *LIL /16 ' : Wok-fried U.S. Beef Cubes with Sliced Garlic

%‘\ ﬁﬁ il *[J gg /1) Pan-fried Iberian Pork

?l:"\‘ ﬁﬁ TE ;’ﬁ}]( HjJ HR /105 7] ; : Pan-fried Supreme U.S. Beef Ribeye Steak 1,180

N :ﬁ/ ki Baked Chicken with Hua Diao Wine 1,380

=

Duck Stuffed with the Eight Treasures 1,380

k7% & BfREKARKEKRSE BREFER3007T Z2UEEMm5007T

arvice charge. Please note that there is corkage charge of NT$300 per bottle of wine and NT$500 per bottle of spirits.
REg) HEICBBEBFERREDBGFERAHRENEWNTEYET. T4 71E 1 4NTS300, AL VElE 1 ANTS500
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Rice & Noodles

////////////

VU 2 5% /4
Daily Soup

A S AR A W B/

BB HE A B/ 1

B8 A Byt /

Y KB /491

Singapore-Style Fried Rice Noodles

BB ER P A/ 151

Sautéed Prawns with Egg Noodle

Fried Rice with Crab Meat & Ginger

Fried Bean Vermicelli with Crab Meat

280

Stir-fried Dried Baby Shrimp & Rice in Hot Stone Pot

320

320

3 B A o 2 TR W /6 (e 2@ 320

Stir-fried U.S. Prime Beef with Flat Rice Noodles

320

680

ise charge.

& g

Green \‘Ogotablos

\\\\\\\\\\\

7 B IR 3 / 1 220
Seasonal Vegetable

IO (HTBR: F1R ~ W6~ B9 33 ) /91 (6 6 1) 260
Chinese Mustard Baby Leaf (Seasonal Limited)
(Cook Method: Poached ~ Oyster Oil  Stir-fried >~ Wok-fried with Garlic)

I BEOTI0R: 100 g~ A L R/ 1) 280
Hong Kong Kale

(Cook Method: Poached ~ Oyster Qil ~ Stir-fried ~ Wok-fried with Garlic)

b U B R A Gy /1

Sautéed Asparagus in Supreme Broth

SR 1L 3B D & A5/

Stir-fried Ginkgo with Asparagus & Yam

BieBEKRRYWEKIRFB E BREEFR3007T Z2UE&RS007T

Please note that there is corkage charge of NT$300 per bottle of wine and NT$500 per bottle of spirits.
HIEICHBEZE BRHAHITEBIREFFEAHRE N EWNVTEVE T, T4 13 1 ANTS300, A EY Y Eld 1 ANTS500
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BB R AL B Prawn Dumpling in Fu's Kitchen Style
,ﬁ@ ,ﬁ?\ 'J'}*ﬂ% EE.s L= /2 Abalone Shao-Mai

4 W 3 g By / o0 Crispy Rice Roll with Shrimp
=R WA R 4 Chef Fu's Radish Cake

Deep-fried Shrimp Roll

% }\ ijj Hféj EZ Q 'E% EL /3% Crispy BBQ Pork Bun
{FE;;T ;‘L“; ﬁﬁ]‘ EF ’E}‘ / Steamed Pork Spare Ribs with Garlic

NS

Deep-fried Taro Dumpling

ﬁ:ﬁ {}ﬁ‘: {9‘ @ Yo¥ A Steamed Creamy Custard Bun

553 (1‘ i{i JELI /1 Steamed Chicken Feet in Black Bean Sauce




o R IRAE I/ 6
ELG N BE BF /2 h
BB Ve BURE /3
WA R it £ 3
VAR R B/
fofa AR K Ay /28
SRR RUAY /2
FLIMEAR 6k

7 o e kL 58 AT B/ 1)

FREM
BN 9#R

Braised Pig Tripe in Black Bean Sauce

Baked Crispy Pancake

Honey Cake

Abalone Mushroom Tart

Pan-fried Rice Roll with Scallion

Deep-fried Abalone in Rice Dumpling

Pan-fried Australia Wagyu Beef Bun

Pork Wonton in Chilli Oil

Chicken & Mushroom Rice in Casserole

NTS$

98

98

98

98

108

108

108

120

120

T 18 Z Ik K/ 0

BEAEBEE B/ 3m

R S E R

e Bz & B AL /3

L NEEBRBA /3%

o 5 9 SRR 0

b
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T4 25 08 58 3 W By /1

Pan-fried Sesame Cake

Scallop Shao-Mai

Braised Superior Shark's Fin in Soup Dumpling

Crispy BBQ Vegetable Bun

Deep-fried Vegetable Roll

Steamed Rice Roll with Truffle and Wild Mushroom

Steamed Rice Roll with Burdock & Mushroom

Bird's Nest with Almond Cream Pastry

NTS$

120

150

380

120

120

120

120

260

H_ {é 'ﬁj\: % % Picture for reference only.
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\ EYHERBLL Vegetarian lacto-ovo Dim Sum




IXKW—< o~ —WNLX—N
Double-boiled Hasma with
Almond Soup

KLEHE®

180

BlEvESK SR LUIEIS
Double-boiled Peach Resin
with Almond Soup

MitEZNS

140

RAFT—A DAL DK — L X—

Cashew Nut Sweet Soup

HENERKE®

N

118

EO<oRN—WNEX—N
Sweet >_Bo=m Soup with Egg

M ko U @

White

NT$ 118

ALIROELan AN AK—N
Sweet Coconut Soup with
Bird's Nest

BELEmE

AR <L RN — W N X —N
Double-boiled Bird's Nest with
Almond Soup

Ko 8 o

NIROH <X REX—N
Double-boiled Bird's Nest with
Crystal Sugar

X R

1,500

1,500

1,500
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