: ﬁ ﬁ =t ﬁ Meet Our New Favorites

Taiwanese Braised Pork Platter NT$460
(Pig Heart / Pig Ear / Bristles / Pig Tongue / Marinated Peanut )

- & X ok
(Bo/ 3 /SR 5 S/ E)

Chilled Pig’s Ear Terrine NTS$520

pall TN &

5 : Stewed U.S. Beef Tendon., Trips, and Shank in NTS$620
Sichuan Chili Flavor

- k= F (zmEn)

Braised Sweet Fish with Shiso NT$380
HEE®RMNE L

Deep-fried Whitebait Fish with Pumpkin Seeds NTS$320
A= RE "7 &

& @B Chef's recommend j # Spicy & & Vegetarian

Braised Dried Squid & Sea Snail Leek Soup with
Abalone

B & R A 3x @A A B,

Braised Chinese Cabbage with Dried Fish,
Pork Skin and Fried Egg

B SRS

Cognac Braised Lobster, Taro and Rice Vermicelli Soup
o= B O S

HERETARYZ

Additional Purchasing NT $780 for Half Lobster

Aef® ¥ BHEH NT $ 780

Sautéed Squid with Salt and Pepper

B

Braised Loofah with Dried Scallop and Clam

T H 598 45N 3%

Please inform your service attendant 1f you have any food allergy. All the prices are subject to 10% service charge.
o REH K S THBEAFE - FAEPMBAR - FiE R T R — R E -

NT$620

(persom) fi

NTS$420

NT$820

NTS$480

NTS§520
(person) {&
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5 & # i e ﬁ Meet Our New Favorites

&

Homemade Fried Rice

o RAEH KA R P BEE TS HASRHFAR - AR E 5 — SR § -

NTS$480

NT$480

NTS$300

NTS$220

NT$260

NTS$260

) ‘ 5 B R
&y | Pan-fried Pork Liver NTS$420 : :
- | F AR ‘ Braised Pork and Thin Noodles Soup with Sesame 0il
: | Rk b Ak AE 4
Pan-fried Omelet with Dried Radish and NT$520
Black Truffle Sauce
W& & | )
% Mapo Tofu with Shrimp and Minced Pork NTS$680 Steamed Shrimp and Bamboo Shoot Dumplings
é_ (Using Non-Genetically Modified Soy Bean) # | ( 3 Pieces)
- RIS Rk ER RS F D) ZEY SEE G
Braised Prawn with Cream Sauce (4 Pieces) ; NTS$680 Deep-fried Sesame Ball Stuffed with Almond Custard
W& B ¥ B (4% | {3 t1ece) |
FHEME cn)
[ ™ | Sauteed Diced U.S. Beef with XO Sauce NTS$680 :
-y | B X0 % N e X)) Stea]lned Charcoal Salted Egg Custard Bun
( 3 Pieces)
ZERYE )
Sauteed Hakka Rice Noodles with Black Fungus NTS$480 %}a];t;lg_s;gMaﬂgo Sao'Cream Sofgs Wit B0
BRI R
& kB Chef's recommend j # Spicy & % Vegetarian
Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge.
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m E ﬁ]‘ ﬁ Appetizer

Pan-fried U.S. Beef Slices with Celery

FARF A S (2m4)

Sichuan Style Stir-fried Fungus

Nty E H

Pan-fried Crispy Fish with Melon Seeds
A= B,

- Deep-fried Transparent Fish with Pepper and Salt

e 8 K o

Shaoxing Drunk Chicken Legs
€2 PLEG 3 R

Deep-fried Pork Ribs with Pepper and Salt

ey

Peking Style Pork Spare Ribs

Z AR R

Please inform your service attendant if you have any food allergy.
o R AR DB ST E > RS OMHAR

All the prices are subject to 10% service charge.
PR R T A — AR R -

NT$280

NT$280

NTS$280

NTS$260

NTS200

NTS$200

j # Spicy

Pan-fried Egg Tofu with Chili Sauce
(Using Non-Genetically Modified Soy Bean)

Ll S lEF oSS 5-))

Delighted Appetizers Combination
(Cantonese Style Poached Chicken, Chuanwei Style Fried Fungus,
Barbecue Pork, Taiwanese Style Pickled Vegetables, Marinated Radish)

8 B A4S B
(ERem Nk R - M HLEE  REEH)

Crispy Chestmut with Sesame

A 2 i AR B

Stir-fried Sauteed Sauerkraut with Sasame Oil

F ok i F B R

& ¥ Vegetarian
& E @B Chef's recommend

NTS$200

NT$180

NTS$120

NTS$120

(A N



-8 é'r - €

% ¥ MainDish

Roasted Peking Duck ' _NT$3,000 Braised Fish Chin with Shallot and Ginger NTS$320
(Sliced Duck Meat and Crispy Duck Skin in Chinese Pancake, - EEATHE
Minced Duck served with Lettuces, : TR
iuck Co‘n.gt:z Fried Rice/ Noodles/ Soup from 4 choose 1) é Clay Pot Fried USS. Beéf with Ginger NTS580
B ATE ok KT - Y/ b4 085 48 1) EEFNE (28 :
Crispy Chicken (Half with Bone) NT$680 Sweet and Sour Pork with Pineapple . NTS$480
e o0E HER I : O | 45 atek ok
Poached Chicken NTS$360 Braised Pork Feet NT$380
Sk = 3 Ry
Steamed Crab with Shao Hsing Wine NTS$1,500 Braised Tofu with Seafood NTS$680
?E % ;ﬁ *% § (}Jsm,g‘ Ngn—Geneuca]ly Modified Soy Bean)
' BHE B rrAntga)
Stir-fried Scall d Pr ith XO S : NTS$780 :
ne)b 3 OD*ED e 00 s " Braised Bean Curd with Selected Mushrooms NT$380

XOEX & ieT BHk and Vegetables
Stir-fried Taiwan Abalone with Chopped Garlic NTS$600 & (gm‘gl%ge%:i‘; ;0;1:;:;2?)
# @B Al oW -

Pan-fried Assorted Vegetabl NTS$320
Pan-Fried Grouper Balls with XO Sauce NTS680 @& g;__n a H?? gt Sy b il E
XO #1408 % : =%

Pan-fried Seasonal Vegetabl ith Pr ed E NT$220
Braised Grouper Filet with Garlic NTS$680 a]alﬁ Safted Eggo HRE e Gy e
35 - b e 3 b % &SRR Y 3R

& kB Chef's recommend j # Spicy & % Vegetarian

Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge. o o °
wREHNERPBELRE  HAEIMHEAR - AR E 5 — SR § -



: ?‘%unn Soup

®

S &7

Double-boiled Fo Tiao Quing with Abalone
{Per person)

e 8 4 B M 12

Double-boiled Night Blooming Soup with Pork Ribs

. {Per person)

FERRIRFH

Seafood Hot and Sour Soup (Per Person)
(Using Non-Genetically Modified Soy Bean)

BHERG/ME RrRnska)

Seasonal Double-stewed Soup
{Per Persom)

Fop G0

Seafood Soup with Crab Roe
{Per Persom)

Bk R e

Double-boiled Chicken Soup with
Flower Shape Bean Curd (Per Person)
(Using Non-Genetically Modified Soy Bean)

P FEHT A Frnasxs)

Please inform your service attendant if you have any food allergy.
o R AR DB ST E > RS OMHAR

All the prices are subject to 10% service charge.
PR R T A — AR R -

NT$250

" NTS$980 Corn Chowder with Chicken Meat (Per Person) NTS$220
: (Using NDn—Genetica]h_r Modified Soy Bean)

BEERE/ME ERasER)

NTS$350 Vegetarian Soup with Mushrooms
(Per Person) 5
FREFEES e

NT$300 :

NTS$280

NTS$250

NTS$220

5 # Spicy

& ¥ Vegetarian
& E @B Chef's recommend

000



e R I ﬁ/ ) Rice/Noodles/Congee

&

Fried Rice with Shrimp and Ham

3 M 1 B

Mullet Roe Fried Rice with Egg

B2 TEWR

Cantonese Style Fried Crispy Noodles

B R 48

Stir-fried Rice Noodles with U.S. Beef Slice
LA SO REY- ES

Congee with Pork and Century Egg

BE RN H

Please inform your service attendant if you have any food allergy.

do RAEE XA SR AR WA LRHFAR

All the prices are subject to 10% service charge.
P B R A4 T 5 do— R BB B -

NTS$380

NTS$380

NTS$380

. NT$380

NTS$320

i # Spicy
& £ Vegetarian
© @ E Chef's recommend

000



2L ¥ Dim-Sum

Deep-fried Dried Bean Curd Rolls with Prawn
{Using Non-Genetically Modified Soy Bean)

R A GE AR AR )
Seafood Dumpling Soup (Per Person)
RE B O/

Steamed Shrimp Dumplings (3 pieces)
= HHLAR (3n)

Stir-fried Turnip Cakes with XO Sauce

XO% & 3 #

Steamed Minced Pork and Shrimp Dumplings
(3 Pieces)

B2 RIE RGr)

Steamed Vegetables Dumplings (3 Pieces)

B EARCE)

Please inform your service attendant if you have any food allergy.

o REH XM DB AT FASMBAR

All the prices are subject to 10% service charge.
P R4S T 5 Ao — AR & -

NTS$280

NTS$220

NTS$200

NTS$180

NTS$160

NTS$150

5 # Spicy

7k * ﬁ o Fruit & Dessert

Sweet Almond Soup with Sesame Dumpling

=% ZRE

Double-boiled Pecan Soup with
Selected Apricot Kernel and Fungus

Wk d ETHFREFR

Sweeten Sago with Taro Soup (Hot/Cold)

FEBRE )

Seasonal Fruits Plate

Fomok R4

Matcha Ice Cream

A vk Bk

& £ Vegetarian
& £)§$§ Chef’s recommend

NTS$150

NTS$120

NTS$120
NTS$120

NT$§150

00
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