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The pork we served is local production.
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Guests who are allergic to certain ingredients or on special diet, please inform service staff in advance.
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A A B 48 - ARG B BRHRDIENTS500 > £4INTS$1,000
Corkage fee for wine and beverage NT$500 per bottle, for spirits NT$ 1,000 per bottle.
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All prices are subject to 10% service charge.
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Assorted Platter
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Stewed Shark fin in Chicken Soup
HAADSHUONA—T

FAZEHEWRER

Fried Lobster Ball with
Truffle Sauce
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SmnRE/MHE
Sautéed Lamb Chop

with Preserved Bean
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Pan-fried Tiger Grouper
BeEfa(OnZ)
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Szechuan Dan Dan Noodles
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Sweet Mashed Taro and
Lotus Nut in Almond Soup
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NT$2500+10%/i
NT$2500+10%/per person
NT$2500+10%/— N\
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Assorted Platter
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FEHEH

Shark's Fin with

Whole Chicken Braised Soup
THEeLA—T
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Poached Wagyu Cheek Served with
Ginger and Chili Sauce
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Braised Abalone and Goose Web
TICEHFIauD DL
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Steamed Fish and Egg
with Shaoxing Wine
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Cantonese Dim Sum
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Almond Soup in Steamed Papaya
AT LSVl

NT$3000+10%/M%
NT$3000+10%/per person
NT$3000+10%/— A\ Rii
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Assorted Platter
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Fish Maw and Chicken Tofu
Pudding with Chicken Consomme
FADTHRL BN LI DZE LY
ANOFFVA—T

ESHIEE
Braised Sea Cucumber

and Goose Web
FaALHFavDREDOEY

HZJEEHENEDK J
Fried Lobster Ball with Chili Sauce
PHEAZCH -OF V)Y —A1

WZHUALAC 4

Pan-fried Coral Grouper
P L0 (7 hNR)
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Fried Rice with Dried Scallop
and Egg White
RETEAHDFv—NV

btz IEl

Sweet Rice Ball in Walnut Soup
HEADZIVIDA—T

SR T-430F
Puff Pastries Filled
with Shredded Turnip
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NT$3500+ 10%/i
NT$3500+10%/per person
NT$3500+10%/— N\ Jiff
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/J\%EEF,% NT$480
. Minced Tofu with Spring Onion
W) A Z D> T

MRS NT$420
Steamed Bamboo Shoot with
Spicy Chili Dressing

R ) ADWGHSE/ JEETF Ak
FHomn+ 7 NT$420
Steamed Eggplant with

Spicy Chili Dressing
HHRAE NT$420 FADFAFZ
Hot and Sour Black Fungus
FUITDRY bFT—=V =R

SRR A NT$420
Bean Sprout and Tofu Skin Roll
&R LD EMRH
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REMF mq NT$750

Sliced Beef Shank and Beef Tripe with Celery
FLN—DATA A

e NT$420
Sliced Pork with Garlic Sauce
JRA DI A LV —A

EHE NT$420

Shredded Pork Ear with Spring Onions
2IH—(ROB)DEEARA

BIHR NT$420
Pork Ear Jelly and Cucumber with Chili Oil
RE&KRHAEL)—DAT A X
FEEL 2L B R

FRURRZE NT$680 HURRIEUT NT$580
Chicken Legs Served with Grounded Szechuan Chicken Feet Served with Szechuan

Pepper and Spring Onion Sauce Pepper and Hot Sauce

R R P D o B AR — R B DFHE /HARY — X Ak

FEEREE AN 1K /) NT$680

Chicken with Broil Chili and Tomato in Spicy Sauce
WADFINE/ LI HF & PR EY—2A

ZIEE J NT$680
Poached Chicken Served with
Hot Sauce and Sesame

FHOHFZL & B TEAK
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Pan-fried Shrimp with

(Chili Sauce/Sweet and Sour Sauce with Crispy Rice)
IEOWHY(F )YV —X/BTIFAD)

G IRRERS (845) / NT$360/1x
Steamed Cod Fish with Crispy Soy Paste(Per Person)

E4E (B 4) K B — A (— AR

RIBBU AR (R 5 3077 38) /) NT$1680 ———
Steamed Fish Head with Crushed Chili ™

(30minutes)
BOBEDEFFEL
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WO (IR J fnB)(600g)  NT$1600/
(T30 57 54)

Deep-fried Yellow Croaker with (Hot Sauce/Sweet and Sour Sauce)
(30minutes)
FEADKY FHT/ EHT - HEEEK)
(3041 %)

KB F(ALIE) J NT$1280 IS ERIR G U (BL%) / NT$1280

Stewed Coral Grouper with Hot Sauce Stewed Coral Grouper with Sour Chili Sauce

7 FINZDW )| EFE A FH TANZDTO FND YT —A—T

BAL G (RLR) /) NT$1280

Stewed Coral Grouper with
Vermicelli and Mixed Pepper

TINZDEBHE/FRAD

CHRRSE R (AL) o NT$1280
Stewed Coral Grouper with

Pickled Mustard Green and Pepper
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RET (HOR/BRT) NT$680
Deep-fried Chicken with (Kung-Pao/Dry Pepper)
HH L (EETOWD/F IRy IR=V =AW )
MRS/ N2 (FFBRO075H)  NT$3800
Fr BT~ AR TR R B(FRZR /TR A K — 48 )
Peking Duck (90minutes)
( Duck Congee / Duck with Rice Noodles Soup)
x5y 7 (904 H &)
EBORET DO BFADIER ZBRO I,
XXy 7, WAND BDD/BUAND A—TE—=T
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Steamed Pork Knuckle with Chili Sauce
JRR.D A—T Wb/ 0 & %k

NT$680

HHN 1/
(PR30 i)
Braised Pork Knuckle with Pickled Pepper Sauce
(30minutes)

KRB E DFAH B0 HE)

NT$1080

EIEEIAW; NT$680
Fried Sliced Pork with Bean Sauce

RAO—1—

FaFRE NT$680

Shredded Pork with Ginger and Chili Sauce
RA DM JEYE D £

TG 1)

Stewed Pork Intestine and Duck Blood
with Hot Chili Sauce
EVEBRLEFOEY FELAH

NT$680




A 72 ii NT$980

Deep-fried Beef Jerky with Szechuan
Vine Pepper and Chili

BIFEROE)| B v —F—

2 %@! NT$980

Braised Beef Brisket with Mashed

Pumpkin and Various Pepper Sauce
FINTHDELH

RV aINVTF KRy IS—=Y—R

A
NG NT$980

Poached Beef with Hot Sauce
FHDFERE

JRRRUIL A I NT$980

Poached Beef with Vine Pepper Sauce
FHDENE /I 37, EFTHRR




Oxtail Stewed with Ginger and Chili Sauce (Per Person)
FT—IVDEY FEAL(— AT)

&R i ;i iﬁl NT$360/{2 e -
?:\“‘_ o 4 \

AKREERRA- 4 @}“ NT$980

Deep-fried Beef Jerky with Flavor Crispy Rice
C—TV%—F—DTI7A4/HBRKESL

m ‘
HE/ IV a NT$980

Poached Beef Served with Sour and Spicy Sauce
FHRDFINE/TT =&AL 2=V =2




A EZ A NT$500

Egg Foo Yung Tofu
EFEBEOEY EHT

AL ) NT$500

Fried Eggs with Ginger and Chili Sauce
EFW)NEEY 1D

# s 1) SR
HIRRER ) & NT$500 JREE NS 1) NT$550
Deep-fried Stinky Tofu with Kung-Pao Sauce Mapo Tofu
REROEFTHD MR

HZSS S ) NT$500

Stir-fried Tofu Skin with Dried Chili Pepper
WHTDEFTH O
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NT$580

Broccoli and Cauliflower with Pea Sauce

IYRTEDT D HEDYDY

Ty —&AVTITT—HZ

BHR 2%
Stewed Cabbage with Dry Shrimps
TLIELAaXDEY

vz WSS
Pan-fried String Beans
ATV EON DY

NT$500

NT$680

HZHAEREE J NT$580

Stir-fried Cauliflower with Dried Chili Pepper
Ty aY—DW b

L CRNSRG S NT$580

Deep-fried Lotus Root and Patato
with Chili Pepper

Lyarvedy HAETEDN DY
THIDRF 5% () NT$580

Fried Seasonal Vegetable (Vegetarian)
FZHOHEWD (NIXVT V)

ARt ) NT$580

Eggplant with Ginger and Chili Sauce
B ENAEY E0
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Szechuan Wanton in Chili Oil (5 pieces)
(30minutes)

WDTT R DT— Ak (51H)
B04H %)

Ao (411)

(FRSE30575H)

Baked Scallion-stuffed Sesame Biscuit
(4 pieces) (30minutes)

S A AW (418) (304 E)

NT$160

NT$400

Seafood and Vegetable Pancake
V—TJ— R, BEAND HEH

NT$880

itiy 1 NT$ 150/

Szechuan Dan Dan Noodles (Per Person)
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SEHE
Spring Onion Pancake
IFANOBEEINA

NT$150

FrRETHBIF(4418)
Stuffed Spring Onion Pancake (4 pieces)
RRIFREEA (418)

NT$680




i GRS NT$660
Pork Tripe and Pea Beans Soup
IYVFRIEELRDEDRA—T

JHLSY S NT$660
(152057 5i)

Sliced Pork and Turnip Soup (20minutes)

R EHTDA—=T (200 ME)

% NT$600
Hot and Sour Soup
R

FK R DAL NT$420/ 4
(Fa55BE205) %)

Chicken Tofu Pudding and Cabbage with

Chicken Consomme (Per Person)(20minutes)
HEEBELILELANE—F ¥ NUND
FFA—T (— AR (0% HE)
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Mashed Date Paste Pancake (20minutes)
o 2 R X B
(FYADTLHAND) (207HE)

Almond Soup in Steamed Papaya(per person) (30minutes)
BEA=T /ELIVAVED
(— AT (B304 %)

LSRUS s NT$520
(Fa55:205) 1)

Sweet Red Beans Paste Pancake (20minutes)

o 2 A X B

DNEXTRZFTYRADAAND) (200 HE)

HiyEE NT$220/4:
Almond Soup(Per Person)
B A—T(— AR

HEEE NT$200/4L
Almond Jelly(Per Person) ‘
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Orange Juice
FLITVa—A

B VA I T

Watermelon Juice

AAHRhT a—A

Wt ik Ay SR
Kiwi Juice

FIO4Ta—A

LSRRGS

Al 1 n] 4%/330ml

CoCa Cola
aj)j-a—3

LR n]4%/330ml

C9ca—Cola Zero
o .- a—o

2 34/330ml
Spritoe
ATI94 b

fR 17K /330ml

Soda water

) —ZIK

JSREZR/330ml
Oolong Tea
J—HaYR

A BB 78 59 I — s 5 2

B NT$220/4 3 NT$1080

M NT$220/45 NT$1080

M NT$250/4 % NT$1200

IHNT$180

HIHNT$180

HIHNT$180

HIHNT$180

HINTS$180

All prices are subject to 10% service charge. ZRikIC10% DY —E 2RI EMBEL S THEE T,
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PannaiZfiaE R 7Kk /1000ml FHNTS 280
Panna

THTINS T

SR BRI R AN SR LA SR 7K /1000m1 FHNT$300
S.PELLECRINO

YoRNLTY ) AN=T Y TIRTIVT F—R—
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B 1 I8 /600m]1 HHNTS$ 300
Golden Blend Taiwan Beer
BiEC—IL &M

5 H 7 /330ml HHNT$220
Asahi Beer
HIHE—)L

n =]
% Bl
T AR AT B /150ml HHNT$500
15 Years Shaohsing Wine
T AL AT B /600ml1 HIHNTS$1500
15 Years Shaohsing Wine
+ A A A B /1000ml FHNT$3000
15 Years Shaohsing Wine

AR T 50 I — IR s
All prices are subject to 10% service charge. 2/R’Mlif$IC10% DY —EZRIZNE I ETHEET,
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SINGLE MALT WHISKY

Bottle
Macallan 12 Year Sherry Oak 5000
Balvenie Double Wood 12 Years 3500
Balvenie 21 Year PortWood 14000
Glenfarclas 21 Year 8500
SCOTCH WHISKY
Johnnie Walker Black Label 3000
Johnnie Walker Gold Label 4500
Johnnie Walker Blue Label 11000
Chivas Regal 12 Year 3000
Royal Salute 21 Year 7500
Ballantines 12 Year Pure Malt 2000
Ballantines 17 Year 4400

AFEHEERTF DI — BRI E Al prices are subject to 10% service charge.
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CHAMPAGNE

Bottle
Bollinger 3000
WHITE WINE
Bourgogne Leroy Aligoté 2015 12000
Montagny ler Cru 2017 2000
Craggy Range 2000
RED WINE
Chateau Clerc Milon 2004 6000
Silver Oak 2016 6800
Bishop 2018 2200
Insignia 20000
Robert Mondavi Winery 3000
Decoy 2500
Les Belles Collines 2800

A KB fhIE s F  The vintage depends on current items.
AZEHEM T SN — R AREE Al prices are subject to 10% service charge.
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