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Barbecued Cold Cuts Combination
RERNTELE
Sauteed Lobster with Spring Onion
A 3 RENCE T
Double Boiled Fish Maw Soup with Assorted Ingredients
k53 f;%}']_&] 7;(‘ 4 =
Roasted Beef Chopped with mushroom
R84 7o
Deep-Fried Grouper with Salt and Pepper and Lemon
B % E PR
Sautéed Vegetable with Wild Nuts
LR N o VAR Ol i
Chef’s Special Sweet Soup/ Dim Sum
Fhiri#Fsr

Seasonal Fresh Fruit Platter

& 1+ NT$2,280+10% per person
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Barbecued Cold Cut Combination
2 NG EACIE
Steamed Lobster with Truffle
SO B
Deep Boiled Fish Maw and Chicken Soup
foh & XA
Pan-Fried Lam Chopped with Brown Sauce
WhE-Amx
Steamed Grouper with Salty Pickled Cabbage
H 4 R F
Sautéed Vegetable with Mushroom
RERF=FE/AEE 254 Fp*
Chef’s Special Sweet Soup/ Dim Sum
ERE EEE T

Seasonal Fresh Fruit Platter

& = NT$2,880+10% per person

B#HBEKIREE : ADESH NT$500 - ZUESHE NT$700 -
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Barbecued Cold Cut Combination
ARG R AT
Sautéed Lobster with
& B R R e
Braised Shark’s Fin with Thick Sauce
B i 2 4
Wagyu Beef cheek with Mushroom
R - Ao
Pan-Friend Leopard Coral Grouper
Stir-fried Vegetable with Porcini
PRI AR R/ RN A A
Chef’s Special Sweet Soup/ Dim Sum
ERE S

Seasonal Fresh Fruit Platter

& = NT$3,580+10% per person

Beverage Service Charge : Wine-NT$500/per btl - Liquor-NT$700/per btl -
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