KB

K- SRR PR
(F H PR %€ Weekday only)
LB QT R U Ty
KB FEE - ST2REIT « TUORIRERHR « RUE R JE)

Assorted Appetizer Platters

Steamed Chicken with Chili Sauce / Pork Liver with Coriander /
Cuttlefish with Five-flavor Sauce / Abalone with Ginger and Scallion
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Crispy Fried Pork Ribs
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Steamed Prawn with Kway Teow and Garlic
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Stir-Fried Seafood with XO Sauce
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Braised Pork Rice
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Double-Boiled Chicken Soup with Fish Maw and Dried Scallops
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Peanut Mochi

3L NT$2,500 / per person
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Please make a reservation three days in advance.
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Crustacea Mango  Peanut Milk Egg Nuts Sesame  Gluten  Soybean Fish Sulphites
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Please advise us of any food allergies or dietary restrictions when making orders.
All prices are subject to a 10% service charge. The corkage fee per bottle is NT$800 for wines and NT$1,200 for liquors.
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Assorted Appetizer Platters
Scallops with Truffle / Roast Mullet Roe / Chicken Leg in Red Fermented Rice / Eel Roll
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Buddha Jumps Over the Wall (Steamed Fish Maw and Shark’s Fin)
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Spicy Boston Lobster with Silky Scrambled Egg
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Fried Pork Ribs with Honey Sauce / Crispy Shrimps Pancake

T BXO B 1 i i il

Stir-fried Asparagus and Abalone Slices with XO Sauce
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Sesame Qil Chicken Rice
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Seasonal Dessert

3L NT$3,680 / per person
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Please make a reservation three days in advance.
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Crustacea Mango  Peanut Milk Egg Nuts Sesame  Gluten  Soybean Fish Sulphites
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Please advise us of any food allergies or dietary restrictions when making orders.

All prices are subject to a 10% service charge. The corkage fee per bottle is NT$800 for wines and NT$1,200 for liquors.
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Assorted Appetizer Platters
Abalone with Five-flavor Sauce / Roast Mullet Roe / Squid Roll / Smoked Duck

i o3 BE JK K 66 i
Steamed Garlic Lobster
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Grilled Beef Short Ribs
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Fried Shrimps
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Sakura Shrimp Fried Rice
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Chicken Soup with Shredded Egg and Bean Sprouts
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Bird's Nest Soup / Deep-fried Taro Ball
fgL NT$4,380 / per person
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Please make a reservation three days in advance.
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Crustacea Mango  Peanut Milk Egg Nuts Sesame  Gluten  Soybean Fish Sulphites
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Please advise us of any food allergies or dietary restrictions when making orders.
All prices are subject to a 10% service charge. The corkage fee per bottle is NT$800 for wines and NT$1,200 for liquors.



