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Premium Chinese Tea NT$30 Per Person.
S

MFE BRI FBRRGRIEAE 1 you would like an alcoholic beverage please ask our staff for assistance.
DI EEHFEIN—FARFEE All above prices are subject to 10% service charge.
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BENI/NE
Appetizers

) s K HE# (1.5w)

Braised Superior Shark’s Fin in Casserole (56g)

% N\ BE IRV

Chef Fu’s Prawn Dumping & Abalone Shao-Mai

e LK fifa 1 G 5

e s N o I TR

or At MlE 2% 1% BE W

Braised Goose Web or
Steamed Lobster with Hua Diao Wine

RLBEAN T Y

Braised Australia Wagyu Beef

F AP AR B NE

Steamed Giant Grouper with Scallion-Ginger Oil

AR B

Fried Rice in Fu’s Kitchen Style

IR e h
Double-boiled Hasma with Almond Soup

I M K R

Seasonal Fruit

/NT$ 3,880 / AL Per person

BENINE
Appetizers

1 5% K PE (1.5)

Braised Superior Shark’s Fin in Casserole (56g)

B B

SN

Abalone Shao-Mai

e 165 1O J 5L

Bird’s Nest Stuffed in Chicken Wing

A L ) - R U

Deep-fried Boston Lobster with Garlic & Chilli

Sk i 1 IR 5

Seasonal Vegetable and Bamboo Shoot with Superior Consommé

D B

Fried Rice in Fu’s Kitchen Style

A Bk B

Double-boiled Peach Resin Sweet Almond Soup

AR R

Seasonal Fruit

/NT$ 2,980 / BAL Per person

REEEYAM—RRBE

All above prices are subject to 10% service charge.
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Appetizers

15 8 X PR (1.5 )

Braised Superior Shark’s Fin in Casserole (56g)

= T A%
T R
Prawn Dumpling in Fu's Kitchen Style

e 164 T 5

Bird’s Nest Stuffed in Chicken Wing

RLBEAN T A

Braised Australia Wagyu Beef

R 7% BENE

Steamed Giant Grouper with Scallion-Ginger Oil

e Bz SUBE R

Crispy BBQ Pork Bun

G JERUY B
Sweet Almond Soup with Egg White

T J fiF KR

Seasonal Fruit

/NT$ 2,480 | 8L Per person

NN E
Appetizers

VU2 %
Seasonal Double-boiled Soup

fif fh e
Abalone Shao-Mai

At 185 1 B 5L

Bird’s Nest Stuffed in Chicken Wing

PN

Fried King Prawn with Premium Deluxe Soy Sauce

KLBEANF A

Braised Australia Wagyu Beef

[ERaE )RR

Fried Rice in Fu’s Kitchen Style

sHANR
Sweet Almond Soup with Egg White

I fiE K R

Seasonal Fruit

/NT$ 1,680 | 8L Per person

BBk ERYEXREE BEE&R3007T 248 MR5007T
Please note that there is corkage charge of NT$300 per bottle of wine and NT$500 per bottle of spirits.
HEICHBZ BRHAHTTRAEIE FEAHFRENEWTEYE T, T4 I 1 ANTS300, 2 v Y Id 1 ARNTS500
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Celebrity Supreme Set




5 N KA (i)

Braised Superior Shark’s Fin with Crab Meat (112g)

A I 2% 1% HE W

Steamed Lobster with Hua Diao Wine

g 5L K ol 1 8

Braised Goose Web & Abalone with Oyster Sauce

RLBERI A or T R LEAUSE o BETT -

Braised Australia Wagyu Beef or Pan-fried Iberian Pork
ANEEH or Braised Lamb Chops
BN 9 4R
SH. J=k gz
% R B

Seasonal Vegetable with Superior Consommé

(EREE) DA

Fried Rice in Fu's Kitchen Style

A T
Double-boiled Bird's Nest with Almond Soup

B AR

Seasonal Fruit

/NT$ 6,880 | B Per person

YN P
BN/
Appetizers

15 8 K PE (1.5w)

Braised Superior Shark’s Fin in Casserole (56g)

g YRS

Bird's Nest Stuffed in Chicken Wing

A I 7% 1 B W

Steamed Lobster with Hua Diao Wine

fila it AE B0 85

Fish Maw with Goose Web in Abalone Sauce

i o 0 I it

Seasonal Vegetable and Bamboo Shoot
with Superior Consommé

Z2UN FiE

Braised Abalone with Rice

e

Double-boiled Hasma with Almond Soup

B e AR

Seasonal Fruit

/NT$ 4,980 | L Per person

RIEBRHAM—RREE

All above prices are subject to 10% service charge.
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Please note that there is corkage charge of NT$300 per bottle of wine and NT$500 per bottle of spirits.
HEICHBEZ BRHAHCTRAEIE FEAHFRE N EWTEYE T, T4 (F 1 ANTS300, 2 v Y Id 1 ARNTS500
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W2 RUKHE (3m)

Pan-fried Superior Shark’s Fin (112g)

Bird's Nest Stuffed in Chicken Wing

A JE 7% 1 e

Steamed Lobster with Hua Diao Wine
% N KL S8 6 R
7H W il ~ EZ L BB

Braised Yoshihama Abalone &
Spiky Sea Cucumber & Fish Maw in Supreme Stock

#

R HARASHIY |5

Pan-fried Janpanese AS Wagyu Beef

A A R

Fried Rice in Fu's Kitchen Style

Sl Ksh A S
A1 e
Double-boiled Almond Soup with Bird’s Nest

B I fE AR

Seasonal Fruit

Z
%TSB 12,800 | B\ Per person




Celebrity Royal Set

A K PER (3mi)

Braised Superior Shark’s Fin with Crab Meat (112g)

1E HE 7% 1% BE IR

Steamed Lobster with Hua Diao Wine

iz 5L A B 11K e il

Abalone & Fish Maw with Oyster Sauce

FHRLH AASR B

Pan- hled_] anpanese AS Wagyu Beef

b 9 5 I

Seasonal Vegetable with Superior Consommé

& A LR

Fried Rice in Fu's Kitchen Style

1 UE

Double-boiled Bird's Nest with Almond Soup

Bk AR

Seasonal Fruit

T$ 8 880 B Per person

ZREBHAM—RH%E

All above prices are subject to 10% service charge.

FREAZI-DHRLICT—ERARI0%EMBEESE TEEEY

BisBEKERSCE KRS E B R EFR3007T ZUE®HR5007T

Please note that there is corkage charge of NT$300 per bottle of wine and NT$500 per bottle of spirits.
LEICBBEE BREAHCEBIE FEAHRE NN TEYE T, 7171 1 ANTS300, ALY 4EIE 1 ANTS500
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Their classic gourmet dishes are prepared by famous Head Chef Cheng from his

hand-picked list of fresh ingredients and with his innovative recipes and dexterous skills.

il

— BEXKEMERETE

The dishes are just like those made by the private chief of noble families.




