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 FREE RRIESE « wrrmots SUREr st T % FR | Seafood /| ¥ —7— F
gipfl\si'l:l‘/ci;or}f\yh x5/ Lobster/ 0T 22— 800
* ABEHM KEHEAERALT [ Abalone/ 77E 80
ETRT %g&%%%;?;%?ynf Harrel *BAKER#10) Sea Cucumber/ K47 150 —
* BRI RS (rme ) AR #1R (R20cm) | Big Tiger Shrimp/ AFAEOIE 280 —
%—g{i%ib«i%‘g;tf%tﬁvh A& #1E/ Grass Shrimp/ 9’3‘218 (| —
P — XKMEAAR #12  Angel Red Shrimp/ XEDF/LNIY 80 —
Butter & Onion Hot Pot xJBEL RRBATR #1X [Raw Scallops/£0 %47 180
i N KB (%) Neriic Squid/ XY hF 9 711 -
32135 131100, Sngie Hot Pot. Per Peraon NTS:100 *RER (RIER) /fouder 75577 i —
& KsmS A $:180- /'I'Win—Sidf: Hot Pot, Per l:crson NT$:180- *ﬁﬁﬁgﬁ (EE/D\%FT) / Stnped baSS/ ‘fj] 450 L
[ ] x#/ very spicy/ FEHITAR /A4 ¥ — _
] 8 Hotf =i 8 37 XA/ Clam/ 77 s 180
[ A3 slightly spicy/ % L ¥ *EREEIEEBAER #1R/ Oysters | HF #1R (F&—) 150
* (51 MBI (smnomma) $480-
SN gk B 4k38 [ Other /| Z D4k
* (785 RERMER Csmmsonm) $450-
Vegetarian Spicy Hot Pot | 754 s Z/81 > =Rk Qﬁﬁﬂﬂ Honeycomb/ NFJ 2 0
AFREE S350 $450. A §550- A MEHERLHR S R pET PG ATE m
: . = @ AR/ Pigintesting/0 W
MR [ Meat Slices/ NDR T A R o g 1485+ KRB W0 W
US. XEIRRIEH Fatty Beef/ L E 280 kBB SR/ AR #82 (A/B/C,PickTwo) 30
US. Prime X875/ Blade/ 15~ 350 [HBM]BEBIFET)IAF Hand-Made Meatball FED S— M-l 250
US. ZERRETLS Flank/ 75115 450 [BAR] BEBEHEA Meatball | I — pR-)L B
US. Prime B4 E#/ Flat Iron/ S 2Y 480 TERA / Squid balls / 4 HDR— L 50
U.S. Prime @4\ Short Rib/ A L E 850 B8/ Fish balls / &OH— ) mw
ESEABETER Pork Shoulder Butt/ ST 280 B | Fish Dumpling / OEF m
ERESRET/ Pork Belly/ /13 300 62/ Shrimp Dumpling /| TE DT | R—
EEESREENR LanbShouldey =3--5Vk0F% 380 TR/ SaquidDumpling/ 4 nfkE ) —
%397y | Chicken Breast | BB %0 #8 | Pork Dumpling [ R=IBF 20
&8/ Egg Dumpling / IOEF 1w
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* BURREA - BGOSR - SR !
FIEFEFFIELHILE Roast Beef Rib 350
BB IEFE B Roast Pork Roll 250
EHEBY 55 Roast Beef Roll 280
EIES IR Roast Big Clam 250 -
BE K ER /| KEAKLLR Roast Shrimp / #1R (H6:%1) 85
BEpEEL R Roast Squid /#182 350
[K 3] IEEBEIEEB AL Roast Oyster / #1R (H6#1) 180
K IEEE BB Grilled Flank Beef 250
[#B3re] ZE)I|EkF =4 Stewed Beef GE4#. 4Bt 4RH1E) 450
WX )| | FRFE R (2hEr) spicy Pork Knuckle 350 AP y _,
B EEE R AL Fried Oyster / #17 (H63¢1) W &S ggmﬁ;’z& ]
YER IREBR¥ESS 58 Fried Fish Slices & Salsa Sauce 350 — T
PHHEFIRER Fried Flatfish 380
BRPRIZEE/ A S Clam & Salsa Sauce 280
[#Br%] ¥ XK kP8 M S @ Spicy Tofu & Duck Blood 200
BsaR/XBES [ %k [ ed [ JEwmE e 380
| tBFEE Stir-fried Vegetables 150

O Hi &l ¥ © Scheduled Cuisine

(3BRR) LA ~ 2 45 &l VG 6 =F )8 HE 120z [ 850
Roast lamb shoulder 240z | 1500

T R RHIE 7 B K88 Fried Shrimp & Spicy Curry Sauce 650

1% 5 R FE WA BB SR M5 75 28 Fried Lobster & Salsa Sauce 850 _

wr ok BN R V423 Fried Blade Beef & Black Pepper 650 _

XoT H % 85 1 % Bikh 2 680
Fresh Shrimp And Bean Vermicelli Pot & Xo Sauce
B PEBEES Stew Spicy Pork Hock 850
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2.3 #a8 / Vegetable /| B 3%

#x¥F#8 / Drink |/ £k A%

AB¥ [ Head Chinese Cabbage 100 a]% Coca-Cola (200ml) 5
Z B EE | Seasonal Vegetables 100 T2 Sprite (200ml) yL
EEES-EYEEE) - e : SRR OolongTea [ [ % 80
£ 1\ / White Gourd 80 ] 4% Coca-Cola (600ml) 65
@) 285 [ Needle Mushroom 100 FARTET Apple Sidra (600ml) 65
© =85 / Pleurotus Eryngii 100 /& BH% Smoked Plum Juice 150
@ %B% /Hon Shimeji Mushroom 100 B4+ Guava Juice 150
X#E=Ht | Mushroom Set (A+B+C) 250 A5t Orange Juice 150
EK4% / Com 80 BRK (X) 60
ZKH | Agaric 100 BRK () 30
H-ft / Others /| £ DD i®#a |/ liquor / Y A —
HGFE / Frozen Tofu 65 < House Wine~&[EH5% >
Luis Felipe Edwards Pupilla Sauvignon Blanc
YF=AZ / Fried Bean Curd 65 ERBRBERSSHARESREEE 950
TKEEZ / Wet Bean Skin 5 ——  Johnnie Walker K75 B3 1S 2000 —
RIIES / Blood Cake 10— thesingleten BriEE 126 1850
R | Fritters 6 — Dalmore XE12F 2500 —
WRES /Egg 0___ BalvenieBE12&F 2500
w1 | Garlic Sprouts 8 Macallan ZEFfF125 2500
¥EEFIARR Kinmen Kaoliong Liquor 1200 —
2@ % | Rice & Noodles /| * &%& B1Z&F9)\&2 Kinmen Kaoliong Liquor 450
AM TaiwanBeer | &M [ 4888 120
B/ Rice D — amigkEwE 150 —
315 2 8E8 / Udon Noddles 60 R — .
74/ Instant Noodles L S BRI Heineken 50
B R EE Budweiser 150

(HEBR) * SREFNE  AEENRMMCEERMINEERE  *REFASTEKRESE—MT00m), BHEM NTS500/ S * AFSSMERIE 10%
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#aPr#a / Rice & Noodles /| ¥—7— F

fRT = BTP/ 2itd) fR

Braised Beef Noodle Soup (Tendon, Tripe, Meat)

ALEFBF WP | B

Braised Beef Noodle Soup (Half Tendon Half Meat)

LG PRl sz BR
raised Beef Noodle Soup

350 (D
300 D
250 (D
350 (D

300 (D

I+ BT AT R

tew Beef Noodle Soup (Half Tendon Half Meat)

SR

rew Beef Noodle Soup

250 (D

350 G
300

250 D

annnzhnens YX)EH7E - = 250 G

Spicy Noodle Soup & Tofu, Duck Blood / Beef or Pork
mriasagl XOFRBERME /i)

Spicy Noodle or Rice & XO Sauce [ Beef or Pork
4] FRRIBIEE B Spicy Hot Pot Noodle

180 (D
120 (D
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