Chinese restaurant

L
Vegetable

HEH S E NT$500 HERR A A NT$500 i HH R B NT$220 eI 0SB A (e mmae) NT$220
Sautéed Pea Sprout with Chicken Oil Stir-Fried Asparagus and Egg White Steamed Fresh Prawn Dumpling Deep Fried Bean Curd Rolls with Shrimp
J5 BT RIZR NT$420 Bz RPUZE T NT$450 I
Boiled Chinese Kale with Oyster Sauce Pan-fried String Beans A i:jﬁ* E %*“ NT$220 J? ujk{} [[‘{J 2 NT$220
Shrimp Shaumai Steamed Custard Bun
T 8o/ 1o NT$460 & 752 4E AR L NT$480
zaifl;fgfiésgﬂel?ie: B;by Cabbage / Broceol) Lily and Gingkoes with Green Asparagus %f-_ﬁf{-; /. J\%’é@ NT$220 Eﬁf{ﬁ%m NT$220 GEREETIES G S TS AE S BT S O
- kP Xiao Long Bao Baked BBQ Pork and Apple Crispy Puff
{Eg@ﬁaﬁﬁﬁ NT$480 ‘ %Fﬁ ’J?EEF% [#Eﬁaﬁﬁ] NT$450
Fried Seasonal Vegetable Braised Mushroom and Tofu TP EETEY =2 NT$220 A = Bk NT$220
Stemed Taro Cake with Shredded Scallop Sesame Ball
PR S R 2R NT$420
Chinese restaurant Sautéed Cabbage with Sakura Shrimp

ST &P E NT$200

Steamed Pork Spare Ribs with Black Bean Sauce

e
Soup

=T IENIN NT$200

Braised Chicken Claw with Soy Sauce

BT XN NT$200 Fps— TS 180

% H% ﬂi"% EE‘JEQ %ﬁﬁﬂ NT$3 00 / {j - ~ = "% Steamed BBQ Pork Bun W
e sy — ~ Almond T 1
Stewed Chicken with Conch Meat Soup (Per Person) i 5. j:{ % {7% NT$620 / I BEnd. TotmLaid)
Pork Tripe and Pea Beans Soup |
N _EFRK NT$200 e

g{'—- = S NT$300 / i RS KIS NT$400 / {4 Steamed Vegetable Dumpling ﬁ?f%ﬁﬁ(i‘“ﬁ) NTS$180
Double Boiled Fish Filled and Shrimp Soup (Per Person) Sweet Corn, Chicken Meat and Egg White Broth Almond Milk (Hot)

S8 TRRBA NT$220 S
7\% fﬁ % ﬁ ﬁ:jr EJIS #EE NTS$300 / i ( J | Iﬁ@fﬁ{% [#EIEEME] NT$220 / {7 Puff Pastries Filled with Shredded Turnip (ﬂliﬂ: u; ;zko i[ﬁlk NTS$180
Doubled Boiled Scallop and Pork Soup (Per Person) Hot and Sour Soup (Per Person) 5

LR RIS NT$220  HETFEEGDHE@ s — NT$220
WMELBEETZE  NTS$580/ 61 N J\EHE? NT$220 / fi1 Ty Cuks Sweet Lotus Seeds and
Deep Boiled Fish Maw, Mushroom and Chicken Soup Double Boiled Mushroom and Vegetable Soup now Fungus Soup{Cald / Hot)
(Per Person) (Per Person)
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Meat — Noodles & Rice

TR R

Seafood

A

Cold Dishes

JEER P NT$780 R E T NT$960 FATE BRER NTS$1,180 HE MR EL NT$1,980 AR TR 4 bR % NT$1,080 i FEZERL KD ER NT$450 N P44 NT$420
CEH Y I | ZUBRuE I / HALERREKHE) Mullet Roe Stir-fried Shrimp with Traffle Stewed Lobster with Crispy Rice Beef Cheek with Mushroom in Casserole Fried Rice with Diced Salted Fish and Chicken Mixed Vegetables, Mushroom Fried Noodle
A (Vegetarian)
ssorted Barbecued Platter
(Barbecued Pork. Braised Chicken. Roasted Duck) ﬁ{%)&ﬁl:ﬂ*{%
J \{ IN NT$660 /J\ o, N ‘
Raised Beef Brisket and Scallops in Casserole ‘ FAE/H—%J: ﬁﬁ NT$420 %ﬁﬁﬁié‘% ﬁ}ﬁ—ﬂ NT$400
. e | %?fj\ j( ﬂﬂifr}z NT$1.180 F\?ed t%;‘;gn‘;mh Mixed Vegetable and Truffle E-Fu Noodle Soup with Shredded Chicken

BT X B NT$560 FERA=IA NT$500 2L NIBK : ege
Barbecued Pork in Honey Sauce Sliced Pork with Garlic Sauce Deep-Fried Shrimp in Salt Egg \

i R K T NTS$590

DRSS NT$560 e E NT$420 i EEL (23 ] 1 Crispy Fried Chicken
Braised Chicken with Soy Sauce Preserved Egg with Hot Pepper = B HE 7|<HH hﬂ% NT$ 660 24
Deep Fried Prawn Ball and Fruit Salad iy
U AR R A NT$790
HA PR B NS NT$560 Pickiod Cabbage Fish with Crushed Chi
Roasted Duck ( o
U IR e a=m NT$660 ; kﬁtﬁ:{gj NT$780 .
Shrimp with(Chili Sauce / Kung-Pao) cel HIpIe tendon e | -
ﬁ@#@u 3 kfl‘ﬁﬁ NT$620 AN NTS$560
ﬁ,’j {_I_.ﬁifﬁ k,J\ L-I: F/EJ NT$ 50() Cantonese Fried Crispy Noodles with Seafood Fned Rice with Mullet Roes
Stir-Fried Beef with Mushroom
73S [ Z x| =2 —Y = =T\
R ~ NT$730 _ T R R A NT$450  TAOTEaem 4m) NT$500
Stir-Fried Minced Shrimp Served with Lettuce ( 7}(%4: NT$780 (R /AT) NT$560 Fried Rice with Chopped Ginger and Chinese Sausages Dried Fried Flat Rice Noodle with Slice Beef or Pork

Poached Sliced Beef Served with Hot Sauce Dry Fried Chicken
(Kung-Pao / Chili and Peppers / Bean Sauce)

A %ﬁi:i%?( (XO% 1) NT$730 ( 7Kﬁ4 2 NT$790 Sparerlb with Garlic e
Stir Fried Scallop and Vegetable with(X.O. Sauce / Salt) Poached Fish Szechuan Style Wi R ZER S 0% #FEE%E] NT$520
L Braised Diced Chicken, Salted Fish and Tofu Casserole
A E G NT$530
Stewed pork’s intestine and
Duck Blood with Hot Chili1 Sauce
— T TR (emae) NT$730  THZARERBEo0s00p  NT$1,980 L 35 S B A
Braised Seafood and Tofu in Earthen pot Steamed Grouper Fish ( '; XE )H:R (—5‘- H= F/EJ NT$780 Sweet and Sour Pork with Pineapple NT$590

Beef with Fresh Szechuan Vine Pepper and Chili

O i P | \ VEHEN CONTS200 A ALIHDT NT$200

—hbr e Dan Dan Noodle (Per Person Szechuan Dumpling with Chili Sauce
. ; — A NT$880  FFEAHFEMARRSS NT$740 ( ) pine
U RENM A NT$690 Jrra S8 L B ) (SR / 17 NT$590 Braised Pork Belly with Steamed Bun Matsusaka Pork with Ginger and Porcini
Sliced Beef Shank and Beef Tripe with Celery Halibut with(Steamed / Stir-Fried Bean Paste)
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