BHE A3 | Appetizers
& RS D NT$ 480

Sichuan Spiced Braised Beef Shank

ro)l | Ok ) NT$ 420

Sichuan Chicken w/ Chili Oil Sauce

ORISR E NT$ 380

Enoki and Cordyceps Flower Salad
with Scallion Oil

BRIREHAZE NT$320

Caramel Walnut

EBEE NTS 180

Fried Peanuts w/ Garlic, Chili & Scallion

e ££ | Cantonese Barbecue

AALHLFEF NT$ 820

Barbecued Suckling Pig

REEFIFE R I NT$ 680
Barbecued Roasted Pork w/ Honey Sauce

ATV IRHHE €45t NTS 580
(52 / %/ J5EH5) =Bt NTS$680

Cantonese BBQ Pork & Roasted Duck Combination

S IEK R NTS 580

Succulent Salt Baked Chicken in Aspic

IR mEs NT$ 480

Braised Chicken In Soy Sauce

HENETEDRES NT$ 480

Cantonese Roasted Duck

gt | Seafood

EREBEEAD (16/) NTS 980

B L 7B | B2 | XOZ [ MM | B405
(Cooking Method: Steamed / Olives Sauce /
X.0 Sauce / Chili sauce / Sliced Ginger Soup)

o e KD BE AR IR NT$ 600
Stir-Fried Fish Slices w/ Garlic Sprouts
EHBHN TG NT$ 580
Stir-Fried Hasma w/ Seafood & Egg

e (e B A8 B iR NT$ 560

Steamed Fresh Shrimps w/ Shao Sing Wine

=MRE NT$ 560
Stir-Fried Squid w/ Sesame Oil,
Wine & Soy Sauce

Bl

CANTON GARDEN

7,

Rk e | Signature Roast Duck
ERRIAEEE

Peking Roast Duck

ZIZNT$2,800 =Pz NT$3,200
Two Cooking Methods Three Cooking Methods

1. &5 it i o iz

Mandarin Pancakes

2.EFHWR
Stir-Fried Minced Duck in Lettuce Cup

R DM &

Fried Shredded Duck with Cuttlefish

Y B %

Shredded Duck with Jellyfish

w9 )| o 7K 3 98 &%

Shredded Duck in Spicy Sichuan Chili Sauce

3.0 % WL 5
Duck Bone Soup with Salted Vegetables &
Glass Noodles

MitEFBRR

Braised Duck with Taro in Coconut Milk

2 % 76 R 98

Duck Congee with Cordyceps Flower

AR —BEMN0Z NTS 3,600
Four Cooking Methods
(=#E— Select one from three)

4.B & & F &caviar
ﬁ‘éﬁ S!E e ‘P% % ﬂ Crispy Duo-Duck Sushi

% ﬁ\ '?Mullel Roe
(EINENTS980/10R)

Z5 5 | Chinese Tea Selections
ﬁﬁ?’. / per person NTS 50
RIEERER /| £F /EH/ B

Ooclong Tea / Jin Xuan Tea / Pu'erTea /
Chrysanthemum Tea

* BUEEREIN10%ARRE B
+ BEE KRS BEAE S 3007 / ZUER SR 50057t
All prices are subject to 10% service charge.

Corkage fee for wine and beverage NT5300 per bottle.
for spirits NT$500 per bottle,



g OH KB FEH

fEEA S, | Meat

w1 WS A (AL NT$580
Stir-Fried Diced Beef w/ Sliced Garlic
XOE BT /MR  NT$520

XO Sauce Beef/ Matsusaka Pork with Greens

e e NT$ 460

Stir-Fried Green Bean & Pork Intestines w/ Garlic

®{F | Clay Pot

ENBRCERER NT$ 580
Crab Meat & Shrimp w/ Tofu Pot
AN PEE A3 Ak R R % NT$ 580

Cellophane Noodles w/ Curry & Shrimps

ARIES | Soups
| 7R 25

Peeled Chili w/ Chicken Soup

3 > N—l=|
AIEREEE

Hong Kong Style Hot Sour Chicken
Seafood Soup

frEhn s %

Tomato & Seafood Soup

Crab Meat & Corn Soup

FHEMEBE S/ @ NT$280

Matsutake Soup w/ Assorted Mushroom /
Per Person

NTS 680

NT$520

NTS 480

NTS 480

'}3@ =B Vegetable

- BLERE 0109 5 -
- BEAKESR HEER Sl 300 / 2IER S s005Te

All prices are subject to 10% service charge.

e

CANTON GARDEN

FEEENEE | Vegetables

BRI IS

1Ei% - 88 Eh’ 39
Chinese Kale (Oyster Sauce / Garlic)

BRTEERX
Stir-Fried Vegetable w/ Dried Shrimp,
Preserved Egg & Salty Egg

ATV AR NT$ 420
Hong Kong-5tyle Poached Baby Bok Choy
in Flavored Oil

AT

ﬁfzﬁ AR/ %Y
Stir-Fried Broccoli (Garlic / Poached)

RO IR

Fried Sweet Potato Leaves

NTS$ 420

NTS420

NTS 380

NTS 320

HiEE A | Rice

BEREEESHAIER NTS580

Dried Scallop and Diced Seafood Egg Fried Rice

b E S 2RIV ER NTS$ 520

Claypot Braised Rice with Chicken & Octopus

R HAINER NT$ 480

Fried Rice w/ Salmon

FrbA78] (FAPR /7B £
Stir-Fried Beef Flat Rice Noodles
( Pork / Seafood)

iR EE
(ME=) (A / X))

Guangzhou Style Fried Noodles w/
(Beef & B.B.Q Pork)

Ve 0SS 155 (R EE KD
Duck & BBQ Pork Stewed E-Noodles
(or Flat Rice Noodles)

HAERIDER @

Fried Sweet Potato Leaves

NT$ 480

NTS 380

NTS 380

NTS 380

Corkage fee for wine and beverage NT5300 per bottle. for spirits NT$500 per bottle.

AR EFREAFE RN EMRB R

278 R

The origins of the pork used in this menu are Taiwan and lberian.

AR EFRE AT IRA EM R B RE

The origins of the beef used in this menu are from the United States.



