


YEN SPECIAL
LUNCH SET MENU



YEN SPECIAL
LUNCH SET MENU

10%
 

TWD1,000 TWD1,500
All prices are in TW dollars and subject 

to 10% service charge. 
Bottle corkage

Wine : TWD1,000 per bottle
Spirits : TWD1,500 per bottle 

· 
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S., Australia beef and
  all the pork we use in this menu is choice grade Taiwan and Spain pork.

Cantonese style roast duck

 
*****

Steamed scallop dumpling with beetroot
 Crystal shrimp dumpling

*****

Air-cured sausage and sakura shrimp radish cake

*****

Fried turnip shreds with cheese
Deep fried glutinous rice dumpling with pork

*****

Creamy egg tart
Cream of mango with sago pearls, pomelo

TWD1,080
 per person

SPICY VEGETERIAN 



WORK HARD
PLAY HARD 
LUNCH SET    



WORK HARD
 PLAY HARD

ODD MONTH
LUNCH SET MENU

10%
 

TWD1,000  TWD1,500
All prices are in TW dollars and subject to 

10% service charge. 
Bottle corkage

Wine : TWD1,000 per bottle
Spirits : TWD1,500 per bottle

· 
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S., Australia beef and
  all the pork we use in this menu is choice grade Taiwan and Spain pork.

Cantonese style roast duck      
Drunken chicken with Shaoxing wine jelly  

Baked yam with sesame sauce

*****

Seafood bisque with crab meat, egg white 

*****

Cantonese style seared giant garoupa with crispy mushrooms

*****

Steamed minced pork neck with tofu, preserved vegetables

*****

Steamed glutinous rice with abalone, shitake mushrooms, chicken wrapped in lotus leaf

*****

Custard bun with egg yolk 
Fresh fruit platter

TWD1,680
 per person

SPICY VEGETERIAN 



 
WORK HARD, PLAY HARD 
EVEN MONTH
LUNCH SET MENU 

10%
 

TWD1,000  TWD1,500
All prices are in TW dollars and subject to 
10% service charge. 
Bottle corkage
Wine : TWD1,000 per bottle
Spirits : TWD1,500 per bottle

· 
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S., Australia beef and
  all the pork we use in this menu is choice grade Taiwan and Spain pork.

Cantonese style roast duck      
Chilled abalone with century egg     
Traditional style braised beef shank

*****

Double boiled chicken soup with matsutake mushrooms, �g, tender greens

*****

Deep fried tiger prawn with pomelo honey sauce

*****

Spicy wok-fried pork neck, zucchini with fermented black bean sauce 
*****

Braised e-fu noodle with scallop in lobster essence

*****

Creamy egg tart
Fresh fruit platter

TWD1,680 
 per person 

SPICY VEGETERIAN 



 
WORK HARD,

PLAY HARD
CHEF’S 

RECOMMENDATION
LUNCH SET MENU

10%
 

TWD1,000  TWD1,500
All prices are in TW dollars and subject to 

10% service charge. 
Bottle corkage

Wine : TWD1,000 per bottle 
Spirits : TWD1,500 per bottle 

· 
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S., Australia beef and
  all the pork we use in this menu is choice grade Taiwan and Spain pork.

Cantonese style roast duck      
Sugar coated mullet roe, daikon radish  
Layered pork ear with Yilan scallion oil

*****

Steamed tiger prawn on egg white, crab roe

*****

Double boiled chicken soup with Wulai Makauy mountain litsea, dried scallop, abalone

*****

Soy braised Wagyu beef cheek

*****

Cantonese style steamed glutinous rice with cured sausage, taro

*****

 
Black glutinous rice sweet soup with red bean

Steamed sticky rice cake, red date, coconut cream

*****

Fresh fruit platter

TWD1,880 
 per person 

SPICY VEGETERIAN 



DINNER
SET MENU



 I
STARRY STARRY NIGHT

DINNER SET MENU I
10%

 
TWD500  TWD1,500

All prices are in TW dollars and subject to 
10% service charge. 

Bottle corkage
Wine : TWD1,000 per bottle 

Spirits : TWD1,500 per bottle 

Cantonese style roast duck     
Pan-fried mullet roe and green apple in crisp roll       

Chilled abalone with century egg     
Drunken chicken with Shaoxing wine jelly  

Crispy barbecue pork neck, orange
*****

Steamed Penghu live lobster, minced ginger
*****

Buddha jumps over the wall with cordyceps
*****

A5
Pan-fried Kagoshima Japan A5 Wagyu ribeye steak with asparagus 

*****

Braised South African abalone in oyster sauce
+2300

+2300 Upgrade to Braised South African four head abalone with Kanto sixty head sea cucumber in oyster sauce
*****

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

Egg white almond sweet soup with bird’s nest   
Steamed sticky rice cake, red date, coconut cream

*****

Fresh fruit platter

TWD5,880
 per person

· 
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S., Australia beef and
  all the pork we use in this menu is choice grade Taiwan and Spain pork.

SPICY VEGETERIAN 



 II
STARRY STARRY NIGHT
DINNER SET MENU II

10%
 

TWD1,000  TWD1,500
All prices are in TW dollars and subject to 
10% service charge. 
Bottle corkage
Wine : TWD1,000 per bottle
Spirits : TWD1,500 per bottle

· 
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S., Australia beef and
  all the pork we use in this menu is choice grade Taiwan and Spain pork.

Roast pork belly
Sugar coated mullet roe, daikon radish  

Drunken chicken with Shaoxing wine jelly     
Chilled abalone with century egg 

*****

Steamed Penghu live lobster with Huadiao wine
*****

Superior broth with bird’s nest, crab meat
*****

Spicy sautéed beef tenderloin, okra, wild mushrooms
*****

Braised sea cucumber, abalone, seasonal greens in oyster sauce
*****

 

Fried rice with red quinoa, pumpkin, garoupa
*****

Creamy mango with sago pearls, pomelo  
Custard bun with egg yolk

*****

Fresh fruit platter

TWD3,880
 per person

SPICY VEGETERIAN 



 III
STARRY STARRY NIGHT
  DINNER SET MENU III

10%
 

TWD1,000  TWD1,500
All prices are in TW dollars and subject to 

10% service charge. 
Bottle corkage

Wine : TWD1,000 per bottle 
Spirits : TWD1,500 per bottle

· 
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S., Australia beef and
  all the pork we use in this menu is choice grade Taiwan and Spain pork.

Roast pork belly
Baked yam with sesame sauce

Seared sweet�sh with Yilan scallion
*****

Double boiled chicken broth with baby cabbage, �sh maw, dried scallop
*****

Steamed cod �sh with garlic, fermented black bean
*****  

Sweet and sour pork with strawberry and pineapple

*****

Poached lu�a with salted egg, preserved egg in superior broth 
*****

Braised e-fu noodle with eight head abalone, chives, bean sprouts 
****

Almond tofu with fresh fruit
Creamy egg tart

*****

Fresh fruit platter

TWD2,880
 per person

SPICY VEGETERIAN 



YEN
VEGETARIAN
SET MENU



YEN VEGETARIAN
SET MENU

10%
 

TWD1,000 TWD1,500
All prices are in TW dollars and subject 

to 10% service charge. 
Bottle corkage

Wine : TWD1,000 per bottle
Spirits : TWD1,500 per bottle 

· 
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S., Australia beef and
  all the pork we use in this menu is choice grade Taiwan and Spain pork.

Spicy braised king oyster mushrooms
Baked yam with sesame sauce

Chilled cherry tomato in osmanthus
Honey glazed walnut

*****

Double boiled vegetable soup with bamboo fungus, �gs and tender greens

*****

Deep fried Pipa tofu with black pepper sauce
*****

Beefsteak tomato with assorted mushrooms, seasonal greens

*****

Poached winter melon wrapped with assorted mushrooms, asparagus

*****

Black tru�e fried rice with wild mushrooms, assorted vegetables

*****

Almond sweet soup
Steamed sticky rice cake, red date, coconut cream

*****

Fresh fruit platter

 TWD2,150
per personSPICY VEGETERIAN 



ALLERGEN
NOTICE

Please let one of our service 
talents know if you have 
any special dietary requirements, 
food allergies or food intolerances.

GLUTEN

SESAME

SOYBEAN

FISH

SULFITES

CRUSTACEANS SHELLFISH

MANGO

PEANUT

MILK & GOAT MILKMILK

EGG

NUTS

MOLLUSCAN SHELLFISH




