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Chef’s Recommend

smmanEas O
NT.760

AR E D B A
NT.820

R XD I L 5
NT.880

WS TN
NT.780

LUk {8 45 9 A8 10 % AR B %

Plus 10% service charge




® H R B HE®

Set Menu

02 WK 6 R B

Appetizer - Four Dishes

BLTL K & PR e 83 985 R
BOBRAL T TR & 5 8H i 12 3

Pork Terrine with Vinaigrette [ Braised Quail Eggs in Spicy Sauce |
Poached Pears in Red Wine [ Ice Plant and Tomato Salad

Th P b _E ) B

Spot Prawn Sashimi

IR 55 £ 38 1 5 HE

Shark Fin Soup and Braised Chicken in Casserole

F H W0 55 5 G

Signature Roasted Goose and Stir-Fried Goose Floss Wrapped in Pastry

B #7121 A 9

Steamed Lobster with Garlic Sauce and Milk

05 R0 7 Y i L S

Poached Fresh Fish Chunks in Wine and Tomato Sauce

0 T 54T 9% Yo 1A B

Dongpo-Style Braised Pork Rice

i BB i 0 B i

Stir-Fried Vegetables with Golden Ear Fungus and Wild Mushrooms

Pa B H #8425 K

Mango Pomelo and Sago

2 1 IR B2 B R

Seasonal Fruits

NT$20,800 /%
- FE100 -

DL 15 k% ¥ 40 10 % Hi %5 &

Plus 10% service charge
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Set Menu

A0 5 BH R 46 R iR

Appetizer-Four Dishes

fili 161 OR &L Dk AE SLR VB 40
B A i ik 2k 2 0K 37

Vinegar Peanuts [ Marinated Pork Liver |
Traditional Assorted Cured Meat in Rosemary Flavor [
Spinach with Garlic in Sesame Sauce

fify £ 2% & o B 52

Abalone and Selected Sashimi

10 W T 5 1 it 2

Signature Braised Chicken in Casserole

w1 45 HiE B AL I 6

Golden Crispy Roasted Goose

i FfE 8 % %6 R W

Bamboo Sheets in Sea Urchin Sauce and Cereal Prawns

b PR 2 A

Seasonal Fish Braised with Basil and Chili Sauce

& 15 35 32 55 Uil

Fried Rice, Broccoli, and Squid Ink Cuttlefish Balls with Pumpkin Soup

b S 2 98 I

Braised Chicken Testicles and Sea Cucumber with Vegetables

it o R AR A

Hong Kong-Style Sweet Soup

20 O I ES B R

Seasonal Fruits

NT$16,800 /5
- HE100: -

DA b RS 23 50 In 1.0 % ARk %5 %%

Plus 10% service charge
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Set Menu

A BT B R 6 R B

Appetizer - Four Dishes

Z AT RE R L M T o A
PEUE B AR AR R RR
Thai-Style Steamed Chicken Legs with Fish Sauce, Cilantro, and Chili

Tomatoes with Plum Juice and Cheese Powder |
Stir-Fried Green Beans in Spicy Sauce [ Fried Turnip Cake with Curry Pork FLoss

TS L O LR o 1R

Sashimi Platter (Fresh Shrimps with Citron and Mango Yogurt )

Hi B¢ Y 116 IR R

Crispy Roasted Goose with Cured Meat

X o 35 48 R KD fif) £

Sautéed Abalone and Sliced Whelk in XO Sauce

e 3R R I 2 AR

Steamed Fish with Pickled Cabbage

A b BF 2 1 B

Rice with Pickled Chili Spare Ribs and Fried Egg

o <5z T - SELIRE A

Braised Pork Meatballs with Seaweed and Vegetables

A BE JL &6 ¥ % #E

Steamed Whole Chicken with Fish Maw and Mushroom

% L R 7L S

Hong Kong-Style Sweet Soup

25 I B B R

Seasonal Fruits

NT$13,800 /%
- HE10pL -

LAk B8 29 50 I 1.0 9% i %5 £

Plus 10% service charge
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Set Menu

A Y i A

Cold Dishes

BH&RAR S B A

Pork Liver,Mullet Roe,Roast Goose,Abalone

ingpillEg S

Spot Prawn Sashimi

a3yt 5

Shark Fin Soup

e SRR I R

Steamed Lobster With Sour Cabbage

EE S HIS

Salt-Grilled Amberjack Chin

[EEg RLcEd S

Braised Crab with Lily and Chinese Cabbage in Casserole

BB HER K

Mango Pomelo Sago Dessert

BRGRER

Seasonal Fruit

NT$2,280 /fi

LU K% 29 40 m 1.0 % AR #5 2

Plus 10% service charge

B e o m m E E E E E E E E E E E  EE  W M E E  W  SE  E E E E E EEE  E E  m  E E E E E E EmE  E E Em  m E Em E m EEEEmE W m s m om ow o
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Vegetarian Set Menu

AE VY

Four Welcome Appetizers

e

Fried Bean Curd Skin Rolls stuffed with Corn, Pumpkin and Vegetarian Ingredients

KA ¥ it

Fried Yam Rolls with Butter, Milk and Raisin in Pitaya/Dragon Fruit Jam

ST

Herbal Vegetarian Stew with Mushroom, Cashew, Vegetarian Chicken (Tofu),
Bamboo Shoot, Dates, Chinese Wolfberry and Chinese Angelica

i 2R A

Vegetarian-Style Dongpo Pork (Preserved Vegetable, Vegetarian Ham,
Radish and Tofu Skin)Braised Scallop and Vegetables in Fish Soup

P AR ER R

Wild Mushroom and Black Truffle Rice

HESUBLEH

Hong Kong-Style Sweet Soup

BRGIER

Seasonal Fruit

NT$1,380 /fu

LU F B A% 29 40 1.0 % AR 75 2

Plus 10% service charge
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UG TN L (A - - 0 - T H - M - L HE ) 1880

Supreme Seafood Delicacies [Snapper, Amberjack, Scallop, Uni, Spot Prawn

BT RE A (M- ik - 408 - 90 - 4LPHE - TH) 1080

Assorted Seafood Delicacies [Tuna, Salmon, Cobia, Spot Prawn, Scallop |

WEZE R (8- 400 - ik - ) 720

Selected Sashimi [Tuna, Amberjack, Salmon, Cobia

# H A8 15 & (K]1680
B - vkE - BIRF - HHS - BRI - Bfar
(W5 - k& - BIRF - & FEd 11 ) (111080

Cold Dish [shrimp Roll, Squid, Pork Liver, Sausage, Gao-Jha,Mullet Roe ]

0 It {3 HE PeAE T 450

Cucumber with Fresh Sea Urchin

# R MR PLOF IR 6 k7 60 I 2 10 A AR S 1) T R




- ~S
a2 ﬁ,.
Mﬂu & w
: 23
3 Emﬁ

A ®
S IS
3w 4




/

& HH&EFEHRBE/DHN ®

Feature Appetizers

& B fif £ (4]

Sautéed Abalone with Japanese Peppe

& Xo ¥ i e 1Mk

Deep-Fried Chinese Donuts Stuffed with Shrimp Paste in XO Sauce

& 1R AT

Marinated Pork Liver

1 8 i vk &

Penghu Squid

¢ ALEET M (841

Taro Stewed with Honey

¢ HHMERE (4%)

Signature Deep-Fried Shrimp Roll

o ERE 4/

Spicy Scrambled Eggs

A H e RS i (841

Signature Gao-Jha. Fried Breaded Aspic

520

480

260

260

200

220

200

200

LU 8 A% 29 50 10 % AR % &

Plus 10% service charge

\
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& F O AR M 3%k o
Chef’s Choice
?ﬁﬁﬁ Seafood
& Wy A R B (4] 780
Singapore Cereal Prawns
& KE S8R ER 620
Deep-Fried Shrimps with Dragon Fruit Sauce
o MEREW T 620
Sautéed Scrambled Eggs and Scallops with Black Truffle
& JIInkEE % fa 620
Boiled Fish in Sour Soup, Sichuan Style
LN R R VA ] 620
Stir-Fried Crab Claws and Vegetables with Black Truffle Sauce
SOk et 5 f CKLE H f2) 580

Sautéed Codfish with Scallop

DL L 4% ¥9 50 1.0 % JIR %5 22

Plus 10% service charge
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R8 8-  (Cantonese Roast Goose
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/f

N

& F Jof AR B 32 B S

Chef’s Choice

BEHS (a) REE
¢ BB 2% 2880
Cantonese Roast Goose 1 / 2 1440
1/4 720
o SMEBER 680
Roasted Crispy Pork
PR (A EE ) Beef
WA W AL 2 % 680
Fried Beef with Black Pepper Sauce and Basil
o “EREE R 720

Sautéed Diced Beef with Scallion, Shallots and Green Onion in Soy Sauce

o M=% » 720

Braised Beef Shank, Beef Tripe, Beef Tender

ik BR K 2 F 2 720

Sliced Beef in Hot Chili Oil

RN 6 ) Pork

& WAEBBIA (FH4 ) BEE) 680

Dongpo Pork Steamed in Wine Sauce

2 7 FE U 7 PE 620

Tea-Flavored Fried Pork Ribs with Sichuan Pepper

Pl Bl AE A RS 580

Sauteed Pork Intestines and Shrimp Paste with Pepper and Salt

o BILE N & 560

Braised Black Pork Spare Ribs in Chinese Black Vinegar Sauce

LA _E {6 F% 29 50 10 % Hk 5

Plus 10% service charge
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.. Braised Seafood and Vegetables
in Casserole
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GBI R ceY

Casserole

o BHIK AR

Fried Rice with Fish Fillet in Pumpkin Soup

& T o R g G B4 TURIRERE

Portuguese Curry Shrimp in Casserole

& % )5 iR G

Stewed Handmade Tofu and Seafood in Casserole

& kA 3 68

Braised Seafood and Vegetables in Casserole

o £ 75 I6F i AL G B8/

Braised Eggplants and Pork Intestines with Garlic and Chili
Flavored with Sour and Sweet Sauce in Casserole

ST 000 7 M A G2

Pan-Fried Stuffed Lotus Root with Fish-Flavored Meat Paste
and Pork Intestines

1880

780

720

720

580

580

L F B k% 29 40 10 % AR 75 &

Plus 10% service charge
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Curgy with Eggplant
and Minced Pork.




@ IEMKF

Vegetables

e EWEAS

Sautéed Water Bamboo with Salted Egg Yolk

HE L Y i

Sautéed Green Asparagus with Japanese Yam

U5 XD 3F BE (0w o Rk /K £R/ X O BB )

Sautéed Chinese Broccoli
(with: Cured Meat / Salted Fish [ XO-Dried Shrimp Sauce)

& WL R R i 1

Curry with Eggplant and Minced Pork

& 35 10 I R

Stir-fried Seasonal Vegetables

380

380

380

380

320

LA b {6045 29 5b 1.0 9% ik 5 72

Plus 10% service charge
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&> LR T A A o A <o

Rice [ Congee | Noodles

* 5T i e iR

Stir-Fried Rice with Seafood and Mullet Roe

i A

Scrambled Eggs and Beef Congee

4 952 A £80 58

Scallop Seafood Congee

i LR i R Y Bl

Taiwanese Fried Seafood Rice with Lard

& BSUH D K B

Signature Stir-Fried Rice Noodles

& GZXD W Ok (5 /5 A (R 1) / i )

Sautéed Rice Noodles [Beef/Pork/Seafood)

980

580

580

520

520

520

BU BB A2 0 n 10 % IR 7 &

Plus 10% service charge

~
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& %W

Signature Soups

& FE RS PE 3 b 3 2

Fish Maw, Shark Fin and Braised Chicken in Casserole

{6t 5 PE B 1 5 e

Superior Shark Fin Soup and Braised Chicken in Casserole

fifa £ 1 A6 5 AL R (K] #e-10A8
Abalone, Pork Tripe and Chicken Soup

with White Pepper () #3-6 A4
U 3% Tt b o (k) we-10A8
Baby Cabbage Soup and Braised Chicken

in Casserole (] w3-6 At
%ﬁm.%ﬁ %‘f\‘fih person

Braised Black Chicken Soup with Black Garlic

JEE:FEQ-%% fﬁc‘fﬁhperson

Black Chicken Soup with Black-Eyed Beans and Scallops

HHW.E‘W‘]?% ’Lﬂﬁm person

Steamed Soup of the Day

16 W4 8l % 1 e H 95 B L/ 1 person

Mango pomelo sago

?ﬁﬁ}{{'ﬁ 4-:‘J;f\_‘;f:i1person
Taro Sago
;él:{:ﬁ ﬁﬁf/ 1 person

Apricot Kernel Drink

9800

6200

3288
1988

2880
1680

380

280

220

200

180

180

LU E SRS Y40 10 % Hi % &

Plus 10% service charge
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Drinks

7% bh

KNBHERER

Dayuling Tea

mﬁmﬂf”%%mﬁ%

Ripe Pu’er Tea

W )55 oo gk 141

Ashitaba Tea (Decaffeinated)

Tea

B/ person 60

’hf:f\‘i/ 1 person 50

B/ 1 person 50

PiERTT

Juice

5 H R R T

Juice of the Day

7 B e R

Seasonal Juice

e o R

#i Jug / 500 1000ml

# cup / 200 420ml

# Jug / 500 1000ml

M cup / 200 420ml

i Jug / 480 1000ml

Honey Lemon Water

o R

Cold Lemon Tea

I8

@ Jug / 420 1000ml

% Jug / 380 1000ml

Lime Wintermelon Tea

% ¥ 8% oF Soft-Drink
nJ 45 60 330ml
Coke

LA L 5 4 23 40 1.0 % ik 95 £

Plus 10% service charge
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Drinks

3&%7}( Natural Water
I B il HE ST R 28 Wit K 330ml 80
Perrier Natural Mineral Water
T LS A8 K 2R Sk 1000m ] 150
Acqua Panna Water

ﬁ%ﬁ Wine
FEIMM FLEEEE N ML 2021 1600
Au Bon Climat Santa Barbara Pinot Noir 2021
v B OF - il EE e RRE AR AL 2021 1600
Langhe Nebbiolo DOC 'Perbacco' 2021 - Vietti
FERM P9 b AR ol 2 BHALIE 2020 1400
Langhe Nebbiolo DOC 'Perbacco' 2020 - Vietti
2150 v 07 g B A WAHE - PIHLEFER B 2020 1300
Domaine Christian Gros, Bourgogne Aligote 2020
30 58 A B 1 BR AR R 1 2022 1200
Pascal Jolivet Attitude Sauvignon Blanc 2022

iﬁi@ EIZIS?E Sake
B TERA #ik#¥ 720ml 1800
ISR . J#i bottle /1080 720ml

# cup /200 120ml

DL EEAS Y Ah 10 %R % &

Plus 10% service charge
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Drinks

"ﬂ@ Beer
ML 500ml 280
YEBISU Beer
R AMTEAR MY 500ml 180
The Premium-malt
WA 600ml 180
Heineken
Bi\EMMP 600ml 130
Gold Medal Taiwan Beer
VB &R M 750ml 550
ESTRELLA DAMM INEDIT BEER

f"!m Spirits
K154 750ml 3600
Dalmore - 15 Year Old Single Malt Whisky
HERMMW214E 700ml 3500
Royal Salute - 21 Years Old Blended Scotch Whisky
FEHEBMXR2IEMNAE L2 750ml 3200
John Walker XR 21 Year Old
Eif16iEH iK1 = 700ml 3200
Mortlach 16 Year Old
ik B8 B 15 4 55 ) Al nk 2500

Singleton Glen Ord 15 Years Old Sherry Cask

LA b 18 K% 2 A0 0 10 % i %5 &

K Plus 10% service charge




