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Honey glazed crispy eel, white sesame »
Braised chicken thigh, pigeon egg with scallion oil
Crispy barbecue pork neck, orange #
Salted egg yolk pumpkin

bEEEETEB ESE

Hokkaido dried scallop bisque with fish maw, bamboo fungus »»
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Wasabi prawn %!
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Steamed minced pork jowl with tofu, preserved vegetable *

k*kkkk

BOmMEEFEE AN
Steamed garoupa with soya sauce, scallion »»

*kkkk

e AR e A B D 2

Garlic spiced crispy chicken
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Braised abalone with mushroom in oyster sauce %*
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Fried rice with Australian minced wagyu, dlced preserved Chinese vegetable
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BEGTEE  RIEMEEE
Creamy mango with sago pearls, pomelo
Creamy egg tarts

*kkkk

BEaKREE
Fresh fruit platter

FE-+ A5 /each table for 10 people TWD25,800

« 5 MERFRIRER], AL 2 24 1A AR B A 1 A SR~ A A AR B o A 0

- JiTA EAS B AR & W5
- E KRS B & TR 1,000 Jos 2N AR 1,500 I -
« Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef
and the pork we use is choice grade Taiwan pork
- All prices are in TWD dollars and subject to a 10% service charge
- Service charge for guest ™ s own bottles: for wine: TWD 1,000 per bottle; for spirits: TWD 1,500 per bottle
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BRAZMIEEE BRERESMARE FEMEUREXE - BREAES
Honey-glazed crispy eel, white sesame »®
Braised chicken thigh, pigeon egg with scallion oil
Crispy barbecue pork neck, orange % :
Deep fried baby corn with soy sauce

EOIEE Ly ""
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EIREREBE R

Spinach bisque with fish maw, fresh crab meat %"®

*kkk*
X.O0.BE B aRRIK
Wok-fried prawns, asparagus with X.0. sauce**
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Spicy wok fried pork neck, bird’s nest fern %*
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Steamed giant garoupa, garlic, chili paste

k*kkkk

RBREB 2 (AR RENER)
YEN roast duck two styles
Duck fillet with pancakes ~ Wok-Fried Duck Bones with Ginger s

*kkkk

15 2 R & /NGRS
Braised abalone with mushrooms in oyster sauce %’
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Steamed glutinous rice with dried scallop in lotus leaf &

*kkk*k
EARCHKSE - RELEEE
Glutinous sesame dumplings in egg white almond sweet soup @ & & &
Custard bun with egg yolk »& & £

*kkkk

BEIIKER
Fresh fruit platter

Fa+ Af5/each table for 10 people TWD28,800

o B RIEEE, ARSEEL BT AR A ARIE B AR A SE B - BEPR TR ok A B 1 -
- A EA B AR G WL IR 10% k5% & -
- E KRS B & TR 1,000 Jos 2N AR 1,500 I -
« Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef
and the pork we use is choice grade Taiwan pork
- All prices are in TWD dollars and subject to a 10% service charge
- Service charge for guest ™ s own bottles: for wine: TWD 1,000 per bottle; for spirits: TWD 1,500 per bottle
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Crispy barbecue pork neck, orange %
Chilled abalone with century egg*
Hong Kong style roast duck
Drunken chicken with Shaoxing wine jelly s
Salted egg yolk pumpkin
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BRENERRSE

Braised superior bird’s nest soup with fresh crab meat «?

* kK k Kk
REMIFEREZR
Deep fried American oyster %

*kkkk
BURECSCH
Cantonese style braised chicken, cordyceps **

MEEB E B BRI 410

Spicy sautéed beef with okra, wild mushrooms

*kkkk

BHEFFEESERN
Steamed tiger garoupa, soya sauce, scallion »»

*kkkk

FRBEMm/NRMBNES
Braised sea cucumber, abalone, seasonal greens in oyster sauce %

*kkkk

[RE MR IRIE P A

Braised e-fu noodle with whole Penghu prawn in lobster bisque %*

*kkkk

TEEASCHE KBEEE
Egg white almond sweet soup &
Custard bun »» & s

*kkkk

RBEKRER
Fresh fruit platter

5+ A\ /each table for 10 people TWD36,800

o B RIEEE, ARSEEL BT AR A ARIE B AR A SE B - BEPR TR ok A B 1 -
- A EA B AR G WL IR 10% k5% & -
- E KRS B & TR 1,000 Jos 2N AR 1,500 I -
« Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef
and the pork we use is choice grade Taiwan pork
- All prices are in TWD dollars and subject to a 10% service charge
- Service charge for guest ™ s own bottles: for wine: TWD 1,000 per bottle; for spirits: TWD 1,500 per bottle
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Crispy barbecue pork neck, orange WXOH
Chilled abalone with century egg *%*
Pan-fried mullet roe, green apple, crisp rolls
Braised chicken thigh, pigeon egg with scallion oil
Stir-fried radish cake with X.O. sauce %’
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TEBEIRRAL R T RIZS

Double boiled chicken soup with fish maw, winkle, red date, wolf berry »»

*okkkk
IR AT MR IR

Steamed Penghu lobster with glass noodle and garlic %!
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A B EEIRMN M9 R4
Grilled Australian M9 wagyu, asparagus

k*kkkk

BUEABETEERES

Cantonese style steamed cod fish with cordyceps, black fungus »»

k*kkkk

RUEREBEIZ (AK - ZERIER)
YEN roast duck two styles
Duck fillet with pancakes ~ Wok-Fried Duck Bones with Ginger %

*kkkk

FRBEEMRMBNES
Braised sea cucumber, abalone, seasonal greens in oyster sauce %’

*kkkk
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YEN deep-fried rice puff in superior braised lobster stock %’

*kkkk

HOEKIEBIERERE - MERER
Stewed superior bird's nest with crystal sugar
Steamed sticky rice cakes, red date, coconut cream &

*kkkk

RBEKRER
Fresh fruit platter

Fa+ A5 /each table for 10 people TWD46,800

o B RIEEE, ARSEEL BT AR A ARIE B AR A SE B - BEPR TR ok A B 1 -
- A EA B AR G WL IR 10% k5% & -
- E KRS B & TR 1,000 Jos 2N AR 1,500 I -
« Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef
and the pork we use is choice grade Taiwan pork
- All prices are in TWD dollars and subject to a 10% service charge
- Service charge for guest ™ s own bottles: for wine: TWD 1,000 per bottle; for spirits: TWD 1,500 per bottle



