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Chef's Recommended

Z& ' Chinese Tea Selections

#{ii/per person NT$ 50
IR NT$ 980

Braised Grouper Head

HTESBEZE Oolong Tea | %L Jin Xuan Tea |

%‘Zﬂ Pu’er Tea [ ﬁ TE Chrysanthemum Tea

e R B NT$ 680

Groupers in Sour Soup

TRE i E NT$ 520

Stir-Fried Egg w/ Matsutake & Shrimp

BADTDE/NER NT$ 520

Stir-Fried Lamb w/ Barbecue Sauce

it TERE T\ 2 NT$ 520

Braised Sea Cucumber w/ Mushroom

PUNARZAA (3% FARR) NT$ 520

Boiled Beef in Hot Chilli Oil (or Matsusake Pork)

ALBEI BRI HR NT$ 480

Braised Pig Intestine w/ Spinach

ki EAR PR (2R HEPY) NT$ 480

Stir-Fried Matsuzake Pork (or Chicken) w/ Sesame Oil

iy PR NT$ 420
Stir-Fried Rice Cake w/ Crab Meat

BHRNRRE T NT$ 360
Mapo Tofu

DU EBURS T3 1 0% 08528 5 F Gl A BS 2L « Wik A0 8007T / ZHHET K 5007G «
. All prices are subject to 10% service charge.
, ! Corkage fee for wine and beverage NT$300 per bottle. for spirits NT$500 per bottle.
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FREfEHE Limited Supply

NT$ 3,600

Four Cooking Methods

€D NT$ 3,200
(epe+A » Fe1644)
Three Cooking Methods

@D NT$ 2,800
(epe+A > Fe1644)
Two Cooking Methods

FEMRPYNZ =) :

Select one from three
- BEMATHE caviar
- AL Rice Crust

- 5T Mullet Roe
(BIMMENT$980/10/7)

bl 8
COOKING
METHODS

J% Duck Skin
R HLIEIE fi

Mandarin Pancakes
B
BNAR - SRR - FRRUIGYS

:
FH

¥~ x.0l% » WEHAY
OmEsFHMBINTS200/67)

Toppings: Shredded Cucumber /
Shredded Scallion / Sweet Bean Sauce /

Garlic Sauce / X.O Sauce / Sliced Pineapple

W Duck Meat

‘& Duck Bone

Stir-Fried Minced Duck
in Lettuce Cup

P IR RERS S
Shredded Duck w/ Cucumber
in Chili Oil Sauce

HHRMOMHR
Hakka-Style Fried Shredded
Duck w/Cuttlefish

S PR A I ks
Stir-Fried Flat Noodles
w/Sliced Duck

Cold Salted Jellyfish
w/ Shredded Duck

Sauteed Duck & Taro
in Casserole

ZHE IR
Sauteed Duck,

King Oyster Mushroom
in Casserole

WSR2 015
Duck Soup w/ Chinese
Pickled Vegetable &
Mung Bean Noodles

Duck Bone Congee
w/ Cordyceps Flower

2 ER Barbecue

WHHILAA W (= KaiHaD)

Roasted A Whole Suckling Pig (3 Days in Advance)

RALFLREA:

Barbecued Suckling Pig

BRLRDHEE (SUBE [ hFE | HEHERS)

Cantonese BBQ Pork & Roasted Duck Combination

& rrerisns

Barbecued Roasted Pork w/ Honey Sauce

@ mokns

Succulent Salt Baked Chicken in Aspic

@ ez

Braised Beef Shank w/ Chili Pepper Giger and Spices

BHEEREDS

Cantonese Roasted Duck

BB

Braised Chicken In Soy Sauce

D EfRURS TN 1 0% MRBS 28 5 11 WAk MBS 22 + AR f9IE 3007C | ZUMBT F9)E 5007C °

All prices are subject to 10% service charge.

NT$ 7,800

NT$ 820

NT$ 680

NT$ 580

NT$ 680

NT$ 580

NT$ 480

NT$ 480

NT$ 480

Corkage fee for wine and beverage NT$300 per bottle. for spirits NT$500 per bottle.



74 MR R RS (1) NTS$ 1,280
Stir-Fried Bird's Nest w/ Green Scallops & Fresh Milk
7/
= fu.2t a5k B
O G t D h PIARERRIZ: (fif) NT$ 980
e Stuffed Sea Cucumber w/ Minced Meat | Per Person
7 ourmet Dishes
@ @ swrtmainnz @ NT$ 980
> Braised Sea Cucumber w/ Goose Webs | Per Person
= @ rzrmmnz (b NT$ 980
U Stewed Wing Ginseng w/ Ginseng Chicken / Per Person
ES ( IR (1) NT$ 820
Z Imperial Casserole w/ Rice /| Per Person
SPLEE RS i A HTIERE (61) NT$ 480

Braised Abalone w/ Mushroom / Per Person

FEE AR (fiD) NT$ 480

Bird's Nest w/ Chicken Mince / Per Person

JEEUR IV s (Si/HE) NT$ 320

Hasma w/ Papaya Sweet Soup |/ Per Person

D EfRURS TR 1 0%MRBS 28 5 11 PR RB5 22 + 48T A 30076 | ZUBT F9)E 5007G
All prices are subject to 10% service charge.
Corkage fee for wine and beverage NT$300 per bottle. for spirits NT$500 per bottle.




Wi 2L 08 Lobster (EGITHRT) TR R
TR - R 2R BRI | NN + (OIS | 2 -2 i+ (D
(Cooking Method: Steamed w/ Chopped Garlic /[ Curry Sauce / Cheese Butter Sauce)

> N A

{m ﬁilf / {ﬁﬁf’f @ W ZRALE T Steamed Grouper 20/ NT$ 2,380
TN L PR B (R AR NT$ 1,280

Seafood

Cooking Method: Deep Fried fish head w/ Curry Sauce (or Chopped Chili Sauce)

AREEERE A8 King Grouper 168 NT$ 980
TRk - W53 | BB | XOZ% | RUBLIE | ki 20 NT$ 1,580
(Cooking Method: Steamed / Olives Sauce /| X.O Sauce / Chili sauce / Sliced Ginger Soup)
miEfa R Codfish 8 NT$ 980
TR - 1528 | RIER | SERE
(Cooking Method: Steamed / Chili Sauce / Bean Curd)

@ feffififl Abalone 61/l NT$ 980
TR - W97E | ARSRZR | w7k
(Cooking Method: Steamed |/ Truffle Sauce Sauce /| Chopped Garlic)

@ FHEF-Ffa Crispy Fourfinger Threadfin 457/ NT$ 320
A RIRENE A (hD) NT$ 280

Fried Groupers | Per Person

NGB (61F) GHEIBIE | F7% | iIm L) NT$ 980
Stir-Fried King Prawn (6 PCS)
(Garlic & Chili / Garlic / Curry Sauce)

H AR (2R 55 NT$ 680

Stir-Fried Scallops w/ Asparagus (or Fried Shrimp)

A2 O NT$ 620

Sea Cucumber w/ Matsutake & Tofu

i b 1 RE NS BEBR NT$ 600

Stir-Fried Fish Slices w/ Garlic Sprouts

AP RA NT$ 580

Deep-Fried Minced Shrimp w/Lettuce

ARG NT$ 580

Stir-Fried Hasma w/ Seafood & Egg

T 7 75 00 R NT$ 560

Steamed Fresh Shrimps w/ Shao Sing Wine

i i AR M (XOIE3% | Bt 7%) NT$ 560
Steamed Scallop & Tofu w/ Garlic (X.O Sauce / Black Bean Sauce)

S iy NT$ 560

Stir-Fried Shrimp w/ Salt & Pepper

=g NT$ 560

Stir-Fried Squid w/ Sesame Oil, Wine & Soy Sauce

DA EfRURS TN 1 0%MRBS 28 5 11 P MBS 22 + 45T F9I 30076 | ZUBT F9)E 5007G °
All prices are subject to 10% service charge.
Corkage fee for wine and beverage NT$300 per bottle. for spirits NT$500 per bottle.
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Meat

BRI NVE (E) eS| 50308 / Lok | 3 7) NT$ 280
Roast Beef Short Ribs
(Mint Sauce / Red Wine Sauce / Shichimi / Chopped Garlic) / Per Person

BAER/VEE (OE) Gl | 4008 / L0k | 357 | S0 NT$ 280
Roasted Lamb Chop
(Mint Sauce / Red Wine Sauce / Shichimi / Chopped Garlic / Cumin) / Per Person

FAZE R AR NT$ 580

Stir-Fried Beef w/ Truffle Sauce

FEY Ay R A NT$ 580

Stir-Fried Diced Beef w/ Sliced Garlic

XOWERRT A (8 M%) NT$ 520

Fried Beef (or Pork) & Vegetable w/ X.0O Sauce

RIS RN (2R fRRREE) NT$ 520

Stir-Fried Beef (or Pork) w/ Mushroom & Black Pepper

MR- (2 FRFRER) NT$ 520

Beef (or Pork) Sour Soup

FHHTH NT$ 460

Stir-Fried Chicken w/ Chili Sauce

T 5V 5 NT$ 460

Hakka-Style Fried Shredded Pork w/ Cuttlefish

i P42 S NT$ 460

Stir-Fried Green Bean & Pork Intestines w/ Garlic

@ wERHI e | i) NT$ 460
Crispy Chicken Breast (Thai Chili Ma / Sweet & Sour Lemon)

Q wmreien NT$ 460

Stir-Fried Pork Rib w/ Osmanthus Honey

DAL fRURS TN 1 0% MRBS 28 5 11 0K RBS 22 « 4GB A 30076 | ZUBT F3)K 5007G
All prices are subject to 10% service charge.
Corkage fee for wine and beverage NT$300 per bottle. for spirits NT$500 per bottle.



ALBERENE BRI 2 (2R a5 2%) NT$ 780

Braised Grouper Head

THri 2Rk e NT$ 580
Cellophane Noodle w/ Seafood Clay Pot
SHEs NT$ 580
Chili Sauce w/ Intestines Clay Pot

@ mmr e NT$ 580
Cellophane Noodles w/ Curry & Shrimps

& wxeimrs NT$ 580
Satay Enoki Mushroom Beef Pot

@ Bk GBI EE NT$ 580
Crab Meat & Shrimp w/ Tofu Pot
WAFATERING ¥4 (3R EIE5E) NT$ 560
Salty Fish & Diced Chicken Clay Pot
IAIEHERROE (31 ) NT$ 560
Chicken (or Pork) Clay Pot
INBEEGE NT$ 480
Seafood & Tofu Clay Pot
RN G NT$ 430

Minced Pork and Mustard Green, Tofu Clay Pot

SxBR S FEA R (Rzf10 ML - 8~100% ) NT$ 3,800
Braised Fresh Abalone w/ Jinhua Ham & Chicken
et LR # 5 (8~1000 ) (5% —KniTHzT) NT$ 2,500
Herba Dendrobil Chicken w/ Cordyceps (Requires 1 Days Advance Notice)
A WEAES GREE A HH) NT$ 680
Daily Soup ( Fri. / Sat. / Sun. Only )
@ sorcrem NT$ 680
Peeled Chili w/ Chicken Soup
FEEFE AL S5 SE NT$ 680
Hasma Soup w/ Chicken & Scallop
@ wxmpim i NT$ 520
Hong Kong Style Hot Sour Chicken Seafood Soup
NSRS NT$ 480
Crab Meat & Tofu Soup
U/ NT$ 480
Whitebait & Amaranth Soup
iR ORSE (HES) NT$ 480
Crab Meat & Corn Soup
> 7 T 5 NT$ 480
{% 1} / E[aﬁ \{H Tomato & Seafood Soup
KNI iz e e
FEREEREIFSS (D) NT$ 260

C 1 P t & Matsutake Soup w/ Assorted Mushroom / Per Person

DL fRURS TN 1 0%MRBS 28 5 11 Pk MBS 28 « A8 F9) 30076 / ZUBT F9)E 5007G °

S Oup S All prices are subject to 10% service charge.

Corkage fee for wine and beverage NT$300 per bottle. for spirits NT$500 per bottle.
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Noodles & Rice
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