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MIPON Combination Platter
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MIPON Signature Taiwanese Soup
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Steamed Shrimps and Kway Teow with Garlic
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Crispy Shrimps Pancakes and Honey Glazed Pork Ribs

Braised Pork Tendon with Sea Cucumber
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Steamed Fresh Fish with Cordia Dichotoma and Pickling Melon
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Steamed Glutinous Rice and Crab with Sesame Oil and Rice Wine
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Squid, Cuttlefish, and Shrimp Thicken Soup with Tapioca Starch
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Seasonal Fruits Platter
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Seasonal Dessert

£ 510 N N'T$26,800 / For ten persons

sH R 2 KHijFEE Please make a reservation three days in advance.
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HEE R e AR B BUE N BERW ORE AR TR
Crustacea Mango  Peanut Milk Egg Nuts Sesame  Gluten  Soybean Fish  Sulfurous acid
FIEHHEM AR s HARATSR - SEETRER SRS AR -
DA -{EHS AR5 0% 52 - B8 I P/ IR A 22 = it S —FRAINT$800/JM 3 ZUINTS1,200/)K °
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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MIPON Combination Platter
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Steamed Shark Fin in Chinese Casserole
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Steamed Shrimps and Kway Teow with Garlic
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Crispy Shrimps Pancakes and Honey Glazed Pork Ribs
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Chinese Herbal Chicken Soup
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Traditional Braised Fresh Fish
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Steamed Glutinous Rice and Crab with Sesame Oil and Rice Wine
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Abalone and Matsutake Mushroom Soup

]S KRRk

Seasonal Fruits Platter
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Seasonal Dessert and Boiled Mochi

5810 A NT$32,800 / For ten persons

sH R 2 KHijFEE Please make a reservation three days in advance.
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HEE R e AR B BGUE N BERW ORE AR SRR
Crustacea Mango  Peanut Milk Egg Nuts Sesame  Gluten  Soybean Fish  Sulfurous acid
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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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MIPON Combination Platter
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Stewed Fish Maw in Chinese Casserole
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Roast Bone-in Beef Short Rib with Chef Special Sauce
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Steamed Lobster with Garlic
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Deep-fried Pork Ribs
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Steamed White Pomfret with Black Bean Sauce
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Steamed Glutinous Rice and Crab with Sesame Oil and Rice Wine
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Stewed Deboned Chicken Soup with Shark Fin
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Seasonal Fruits Platter
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White Fungus, Lily Buds and Red Dates Soup

£:53110 A NT$48,800 / For ten persons
sE R TR HiFESE Please make a reservation five days in advance.
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HEE R e AR B BUE N BERW ORE AR TR
Crustacea Mango  Peanut Milk Egg Nuts Sesame  Gluten  Soybean Fish  Sulfurous acid
FIEHHEM AR s HARATSR - SEETRER SRS AR -
DA -{EHS AR5 0% 52 - B8 I P/ IR A 22 = it S —FRAINT$800/JM 3 ZUINTS1,200/)K °
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.



