
米香迎賓六小品
鹽水白切雞˙五味九孔鮑˙山葵漬黃瓜˙蒜苗拌豚舌˙炙烤烏魚子˙香煎嫩豬肝
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麻油紅蟳雞酒飯
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花枝魷魚蝦仁羹
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寶島時令水果盤
���	����������	��������

季節時令甜湯品
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米香迎賓六小品
松露煎干貝˙炙烤魚子串˙口水松花蛋˙蒜苗燻豚舌˙米香煎豬肝˙山葵漬黃瓜
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鮑魚松茸四寶湯
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米香迎賓六小品
紫蘇魚子貝˙黃金鰻魚捲˙松露九孔鮑˙口水黃袍雞˙米香煎豬肝˙蒜苗燻豚舌
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秘製紅刺蔥牛排
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蒜蓉珠龍蝦(位上)
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私房五香排骨酥
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清蒸蔭豉白鯧魚
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