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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.
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The dishes are just like those made by the private chief of noble families.
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Picture for reference only.

BREREBEICTHH



B AR A i

G RLBERI A/ (ErEtense

AR ZRTENE /11
30 EE B T /)
IR ETG I R TR w
G SIS L2 / 1
& MR R R/ ¢

LT 4 2R

i HE W s LA/ )

O W e - /4

Fried Rice in Fu's Kitchen Style
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Braised Australia Wagyu Beef
1P O BT

Steamed Giant Grouper with Scallion-Ginger Oil
Jy PO LY

Stewed Minced Assorted Meat with Tofu
TEDQTHEAD G

Sweet & Sour Black Pork with Walnut
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Sauteed Pig's Tripe Tip in Black Bean Sauce
KDOEH D b7 F108d

Bird's Nest Stuffed in Chicken Wing
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Braised U.S. Beef Brisket
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Crispy Rice & Assorted Seafood in Lobster Soup
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Crispy Fried Chicken
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Prawn Dumpling in Fu's Kitchen Style

Abalone Shao-Mai

Crispy Rice Roll with Shrimp

Chef Fu's Radish Cake

Deep-fried Shrimp Roll
Crispy BBQ Pork Bun

Steamed Pork Spare Ribs with Garlic

Deep-fried Taro Dumpling

Steamed Creamy Custard Bun

Steamed Chicken Feet in Black Bean Sauce
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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.
HEICHEE SR AR CEAEE . FEAFHEN W THYET, T 220d 1 FNTS300. AL w58l 1 FNTS500
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ssubject to 10% service charge.

AR E T TREET




A e e 7R A

{r o "1 %

2 WA

S it 21 % /9

i 1A 2 AR

it Ee F1) 55 /6

1R ]]J.] Hﬂ. /1085 7]

{E BE 3 R

NTS$

Wok-fried Diced Australia Beef wrapped in Lettuce 3 4()
S. P.»eei Hl.l\l\Et in Consommé

rrled U.s Bcet Lubc\ mth Sliced Garlic

Pan-fried Iberian Pork 980

Pan-fried SLIPI‘E.T.D-E U.S. Beef Ribeye Steak 1,180

Baked Chicken with Hua Diao Wine 1.380

Duck Stuffed with the Eight Treasures
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Please note that there is corkage charge of NT5300 per bottle of wine and NT$500 per bottle of spirits.
SHEICHEEBREIARCEDBIE FEAREE DNV TEVET. U4 74F 1 FRNTS300, ALY v 4RiE 1 FNTS500
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Steamed Eggs with Crab Meat

Fried King Prawn with Premium Deluxe Soy Sauce

Eﬁ %—m I;’ 'J'J% He 5%/ 4k Baked Oyster with Supreme Soy Sauce

. M pon SHe i ; 3 . o . .
.t:‘:.]\ EI!" {Lj- .ﬁ?f PV ) 4 % Pork with Assorted Seafood in Casserole

M s fif: T . " — Bty
g A )I\ {ff" f“f }I'»‘jl {I Pumpkin & Tofu with Assorted Seafood in Casserole
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Chef's Recommendation Picture for reference only. All above prices are subject to 10% service charge.
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NT$
\‘\'nl\ fried {Jlant {Jlouper & quamws with XO Sauce 560
Steamed Crab & Sticky Rice Cake with Hua Diao Wine 1,380

e I 2y (6 0g)/ P Deep-fried Crab with Spicy Chilli Garlic 1,380

Steamed Lobster with Hua Diao Wine

I 355 45 e W o i/

i 5 BE W SR Bk 18 /) Lobster with Vermicelli in Casserole

BieEA AR KEK RS E WEE 3005 2UEERS007T

Please note that there is corkage charge of NT$300 per bottle of wine and NT$500 per bottle of spirits.
LB BEEERHEAMEDRIE TR E NN TEYE T, 71213 1 ENTS300. AEUw 481 1 ENTS500
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Braised 20 Heads Yoshlhama Abalone in Oyster Sauce
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Braised 27 Heads Yoshlhama Abalone in Oystel Sauce
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Braised 40 Heads Yoshihama Abalone in Oyster Sauce
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Superior Abalone in Oyster Sauce
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Braised buperlor bhark s Fin with Crab Meat
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Stewed Shark's Fin in Casserole
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Stewed Shark's Fin in Casserole
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Braised Bud s Nest in Chicken Soup
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Braised Flsh Maw and .Splky Sea Cua.umber in Abalone Sauce
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Br.used (!OGSC Web W|th Spiky Sea (Jm.umber in Abalone Sauce
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Braised Goose Web W|th Fish Maw in Abalone Sauce
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Rice & Noodles
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Daily Soup
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Stir-fried Dried Baby Shrimp & Rice in Hot Stone Pot

Sautéed Prawns with Egg Noodle
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Chef's Recommendation Picture for reference only. Allabove prices are:subject to 10% service charge.
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Chinese Mustard Baby Lea }
(Cook Method: Poached * Oyster Qil * Stir-fried ~ Wok-fried with Garlic)
L i <. .M - v b L A
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Hong Kong Kale
(Cook Method: Poached ~ Oyster Qil ~ Stir-fried ~ Wok-fried with Garlic)
) GELT)

Sautéed A agus in Supreme Broth
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Stir-fried Ginkgo with As
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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.
HEICBAEBREAHTESEE. FEAKBEWIEWTEVET. 74 71E 1 RNTS300, ALV ElE 12NTS500
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Ab:alone Mushro om Tart
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Chicken & Mushroom Rice in Casserole
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SULR){(RJCE ‘jjl._Fl,].,S‘T_allT?.ln Lotus Leaf 160
S'f:all(ip’.Shao—F\_/lla\i. o 160
Braised Superior Shark's Fin in Soup Dumpling 380
Crlapy LT:BQVegetable Bun 120
RIPE) EAL®S

Ill)le?pl fned Vegetable Roll 120
Steamch RILt. _R:O»” w:thTIrufﬂL al.'lii.v‘\ri]d Mushroom 120
SteamedI Rice Rcll with Burdock & li\dusl}mom 120
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Bird's Nest with Almond Cream Pastry 260
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Ii‘\.'.'_ %pﬁ %%ﬁ fl:." Vegetarian lacto-ovo Dim Sum
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Chef's Recommendation
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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.
HEICBAEBRHHARTEDRET FEAGEENC IV THYE T 71203 1 BNTS300. AL Uy 5lE 1 RNTS500




CRWp— <SR — N K =N 2
Double-boiled Hasma with
Almond Soup
uwrEmhfe NXOEL N NAINAK—N =
Sweet Coconut Soup with Hw
Bird's Nest
EUEVROKSUSERI = BELRUE®
Double-boiled Peach Resin
with Almond Soup
MiEZRNS NLRQE K S M WAL K—N S
Double-boiled Bird's Nest with —
Almond Soup
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Cashew Nut Sweet Soup ~
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