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Chef Cheng has advanced his signature
dishes and paired them into Celebrity
Cuisine’ s gourmet sets, inviting you
take on a superb dining journey in the
Michelin-starred world.
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BEH/ME
Appetizers

U 7 0%

Seasonal Double-boiled Soup

Chef Fu’s Prawn Dumpling & Abalone Shaomai

Steamed Giant Grouper with Scallion-Ginger Oil

Fried

“N

Chicken Wing

% N TR LR

w18 A1 A

Braised Wagyu Beef

S I

AR A

Rice in Fu’s Kitchen Style

T LRI E

Dessert

B M K

Seasonal Fruit

T$ 1,500 / &
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EHi/ME
Appetizers

EEELLE e

Prawn Dumpling in Fu's I\ltLth Style

e 55 1 JL 5

Bird’s Nest Stuffed in Chicken Wing

5L 2% I B8 AR AL 1B

Stewed Fish Maw and Dried Scallop
with BabyChinese Cabbage

w1 B8 A

Braised Wagyu Beef

Es il

Steamed Loofah with Garlic

AR A

Fried Rice in Fu’s Kitchen Style

SRS

Dessert

R M K

Seasonal Fruit

NT$ 2,000 / &

BRRBEYAN—RREE

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

& a1 AR B

Prawn Dumpling in Fu's Kitchen Style

M 1 4 I\ 8%
Pumpkin Sweet Soup with Bird’s Nest

e 5L DU BF S A T B

Braised Abalone & Goose web in Casserole

VU 2 i A AR BB

Stir-fried Pork Neck with Water Bamboo

e A AT TR E 2R

Fried Giant Grouper Bsll with Plum Sauce

e B X B

Crispy BBQ Pork Bun

A PR i

Double-boiled Peach Resin Sweet Almond Soup

B I kK 3

Seasonal Fruit

“NT$ 2,500 / =
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Appetizers

& K PEM (1.5 w)

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

& ar R AR R

Prawn Dumpling in Fu's Kitchen Style

i 55 i JEL 5

Bird’s Nest Stuffed in Chicken Wing

FH 114 g B A 90 1 W W

Pan-fried Boston Lobster with Sea Salt and White Whine

e R T R M R

Fried Giant Grouper Bsll with Plum Sauce

P N 5095 B

Braised Abalone with Rice

MR IG

Double-boiled Hasma with Almond Soup

B KR

Seasonal Fruit

ZNT$ 2,980 / &t

BB RRYCE KRS & BRAERR3007T 2UEEMR5007T

Please note that there is corkage charge of NT$300 per bottle of wine and NT$500 per bottle of spirits.
LEICHBEE BRFEAMTEERIE FFEAFRE N RWTBYET, 7471 1 ARNTS300, 2w v EId 1 ANT$500




Appetizers

BE R (1.5w)

Braised Superior Shark’s Fin with Crab Meat (56g)

e 1% 1k Bl 5
Bird's Nest Stuffed in Chicken Wing
Yt ELOK Y 0 A5 &
or A6 JHlE 2% 1% FE W

Braised Goose Web & Abalone with Oyster Sauce
or Steamed Lobster with Shaoxing Wine

b R

Seasonal Vegetable with Superior Consommé

(EREE 1Lt

Fried Rice in Fu's Kitchen Style

RIR e
Double-boiled Hasma with Almond Soup

T e i K R

Seasonal Fruit

“NT$ 3,880 / iz
PN O e



Celebrity Supreme Set

YN e
NI/
Appetizers

A KA 3w

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

Bird's Nest Stuffed in Chicken Wing

il it G 2 e AR B

Fish Maw with Goose Web in Abalone Sauce

RLBEAI A or BE T 9 o BERUD IR
Braised Wagyu Beef or Braised Lamb Chops or
Sauteed Pig's Tripe Tip in Black Bean Sauce

By 1 D i A

Pan-fried Asparagus with Mushroom

Z2UN R

Braised Abalone with Rice

A UE

Double-boiled Bird's Nest with Almond Soup

S K R

/ Seasonal Fruit S
/
NTS$ 4,980 / 1

REBRYAM—RR% &

All above prices are subject to 10% service charge.
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Bis B ARYCEKRB E &% EFR3007T ZUE&M5007T

Please note that there is corkage charge of NT$300 per bottle of wine and NT$500 per bottle of spirits.
LEICBBE BREAMH GRS FEAFRE N WVTEYE S, 74 1E 1ARNTS3000 ALY v Y4813 1 ANTS500
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Braised Superior Shark’s Fin with Crab Meat (112g)

AE I 25 105 E WX

Steamed Lobster with Shaoxing Wine

b 5 4B 1B 11K fify

Abalone & Fish Maw with Oyster Sauce

A R RN 58 or BETT 2L HE o RLBEFI -

Pan-fried Iberian Pork or Braised Lamb Chops or B1 aised Wagyu B

EREGIL YA

Fried Rice in Fu's Kitchen Style

Seasonal Vegetable w ith Superior Consommé

A T 1 g

Double-boiled Bird's Nest with Almond Soup

T e S K R

Seasonal Fruit

T 2 1 NT$ 6,880 / &




Celebrity Royal Set

1 38 K P (3mi)

Braised Superior Shark’s Fin in Casserole (112g)

A I 2% 10T HE

Steamed Lobster with Shaoxing Wine

tFW?ﬁj
W0 H A ASH:

Pan-fried Japanese AS Wagyu Beef

o v 0 27 5E 11 B &

Braised M size Yoshihama Abalone & Braised Goose Web

[EREREN DA

Fried Rice in Fu's Kitchen Style

¥ HT iz

Seasonal Vegetable w1th Superior Consommé

A 1 g

Double-boiled Almond Soup with Bird’s Nest

R AR R

Seasonal Fruit
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T$ 8,880 / &t

R H ARASFI]-

RIABEEYAM—RREE

All above prices are subject to 10% service charge.
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BB ARBCEKRE E &% E&Mm3007T 71085007t
Please note that there is corkage charge of NT$300 per bottle of wine and NT$500 per bottle of spirits.
LEICBBEBREAMH GRS FEAFRE N WTEYES, 74 1E 1ARNTS3000 ALY v Y481 1 ANTS500




