
開胃小菜
梅汁蕃茄、醉雞、涼拌墨魚

Chinese Appetizers
（Plum Marinated Tomatoes, 

Drunken Chicken,Cold Cuttlefish）

***

港式煲湯
Hong Kong Style Soup

***

塔香三杯雞
Sautéed Chicken with Wine, Sesame Oil, Soy Sauce and Basil

***

季節時蔬
Seasonal Vegetables

***

海皇鮑魚撈飯
Braised Abalone with Seafood Rice in Soup

***

百合紅棗蓮子銀耳湯
White Fungus Soup with Lily Petals, 

Lotus Seeds and Red Dates

每人每位NT$1,200另加一成服務費
Per Person NT$1,200 +10% service charge


