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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.
87 UIVF—ZBRHB OB ERIEFRNCHEE A TTHREIIZI W,

P10 37 A LB 22 - A 450 0 B ACRHREBINT$500 » Zi§NT$1,000
Corkage fee for wine and beverage NT$500 per bottle, for spirits NT$ 1,000 per bottle.

FiBiABK:TA VPIARICDENTS500, ALY Y HIIARICDENTS1,000,
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All prices are subject to 10% service charge.
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TEA CATALOGUE
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Lugu Dongding Oolong Tea(per person)
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The supreme taste and aroma of this tea comes from its production site, about 800 - 1200 meters high above the sea level

in Lugu,Nantou. This semi-fermented tea first brings a mild but strong aroma to your taste buds and follows
with a smooth and sweet aftertaste.

BEEREVEN I OMERS00M~1200M O jE X N % iy —a V28, BEEKEFH D DR T,
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Tie Guan Yin, King of Tea(per person)
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This fine selection of the authentic "Red Heart" Tie Guan Yin has undergone a series delicate but complex fermentation
processes by a group of experts. The spring-green appearance of tea leaves unfurls into a strong fruity aroma,
and provides a long, sweet aftertaste.

ARG ORLDIBLEG ZH0E L, WADBMER TRVZE U TPERICK Uk iid, £ Tho Fasz B0 E
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Matured Fine Pu-erh Tea(per person)
BAAE 5 TH AR (— 1)
FREMBEER > B BERREHREE  ZRGISIERAL » (R ITF B IR » TR H B O -

This finely selected, premium ouality "pu-erh cake" (compressed pu-erh) has been stored for more than a decade.

When brewed, the tea will yield a slight mahogany appcarance. A surprisingly refreshing mature fragrance also comes
with a distinctively smooth texture and sweet finish.
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Refreshing Jasmine Tea (per person)
T A U5 NHb)
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This is produced from carefully selected, superior quality green tea and fresh jasmine. It has undergone a delicate and

painstaking fermentation process. Each tealeaf is processed into a crystal-clear appearance, producing a gracefully,
refreshing, fragrant aroma.
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Assorted Platter
F—=F7IVE Y
AU ADELIIK
ERL DY A
PEEHITAI
FHIRA D HE] by LbEIA:

FHEIHER R
Stewed Shark fin in Chicken Soup
HBAADSOUONA—T

FAZEHEUER

Fried Lobster Ball with
Truffle Sauce
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SmrRiE/NHE
Sautéed Lamb Chop

with Preserved Bean
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Pan-fried Tiger Grouper
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Szechuan Dan Dan Noodles
N
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Sweet Mashed Taro and
Lotus Nut in Almond Soup
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NT$2500+10%/
NT$2500+10%/per person
NT$2500+10%/— N Tiij
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Assorted Platter
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FEHER

Shark's Fin with

Whole Chicken Braised Soup
TheL A=

SaERIAHEIA W

Poached Wagyu Cheek Served with
Ginger and Chili Sauce
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Braised Abalone and Goose Web
TICLHFavDROEY

AL 7R AE D

Steamed Fish and Egg
with Shaoxing Wine
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Cantonese Dim Sum
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IEFa—Y/TETa—<A/
—TJ—Re=ISADFa—¥

AR
Almond Soup in Steamed Papaya
MEA=T L IS VD

NT$3000+10%/i
NT$3000+10%/per person
NT$3000+10%/— N\Tiif
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Assorted Platter
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Fish Maw and Chicken Tofu
Pudding with Chicken Consomme
FADTHRE BN E IR D7 LY
AYFF L A—T

ESHIEE
Braised Sea Cucumber

and Goose Web
FaLhiFavooEY

Nz BEREIREK /
Fried Lobster Ball with Chili Sauce
AL DTV — Ak

WZRIALNR 5

Pan-fried Coral Grouper
BEE (T HNR)

AR L RVER

Fried Rice with Dried Scallop
and Egg White
REATEAHDFv—INV

Btk el
Sweet Rice Ball in Walnut Soup
HEADZIVIDA—T

SR) T-44 0k
Puff Pastries Filled
with Shredded Turnip

HEE R A DT — )L T

NT$3500+10%/M
NT$3500+10%/per person
NT$3500+10%/— A\
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Crispy BBQ Suckling Pig
JER AT RO/ N—F 12—

WG

Spit Roast Duck
FIED LR A S =

NT$1380

NT$880

PO NT$680

Fragrant Chicken Marinated

in Herbed Soy Sauce
HOF B WA

ERAd s NT$760

Barbecued Roast Pork
KOF ¥ —3 a—

TR NT$480
Jellyfish with Aged Vinegar

257 DB DA

l%ﬂ)‘k_}?‘? NT$1280
(B WS/ )

Cantonese Barbecued Platter

(Fragrant Chicken Marinated in Herbed Soy Sauce/
Spit Roast Duck/Barbecued Roast Pork)

JER B S—AF 2 —DH D &

(B5 D6 B &/ /1 ED AR ARE E/
KOF v —3 2—)



‘EBE

HET e (759) NT$2500/

Bird's Nest in Supreme Chicken Pottage(Per Person)
YINADENY FF 2 X—"T(— AH)

UKPERERE (60g) (FaF %4077 #4) NT$ 1800/42

Rock Sugar and Swallow's Nest Sweet Soup (Per Person) (40minutes)

KIDFE Y INA DR (— AH) (404 [ &)

TR (60g) (FaF %4077 #4) NT$ 1800/4

Almond and Swallow's Nest Sweet Soup (Per Person)(40minutes)

WIRADEDAA—T(— AH) (404 E)

B MR (30g) NT$980/4:L
Chicken Wings Stuffed with Bird's Nest
VINRADEEDIHF A DH T

P AL 24 5EH 1B S NT$2380/
Braised South Africa Yoshihama Abalone(24head)

and Goose Web(Per Person)

M7 7VRELERT T EMTAXEHF 3 T0RE(—AH)

H A b fif1245a G HE NT$9800/
(WRERITERET) At HAA TF5E

Braised Japanese Yoshihama Abalone(24head) and

Goose Web(Per Person)(Requires | week advance notice)
HAELRTITEMY A REHFaTDRE

(— AT (1B 77 X TICE T X)



H A B sl 22 7085 HIfE 3 NT$ 1880/
FEh: H A bifE

Braised Dried Eastern Japan Sea Cucumber

(70PPK) and Goose Web(Per Person)
HABREFIEHFavDE(—AR)

H A BRI Pa il 22 708G 3 NT$1280/4%
FEh: H A bifE

Braised Dried Western Japan Sea Cucumber

(70PPK) and Goose Web(Per Person)
BABWEEFIEHF 37D RE(— AT

PTG IEHIRG S NT$880/f p—
Blanched South African Abalone
and Goose Web (Per Person)
7IO8 (@7 7YAE)
EHNFaIDR(— AT

BB 7 NT$1280

Braised Fish Maw and Goose Web in Oyster Sauce
ROFRENT 2V DRDLEFH A NS



ok

T SRR NT$980 — ik SRR NT$980
Sliced Whelk and Vegetable Cooked Mixed Seafood and Tofu in Clay Pot

in Low Temperature Oil V—TJ—REEBEDLEE

5B EHEORBEHT

BYDIRIEER NT$1080 o it NT$980
Deep-fried Tiger Prawn with Salted Egg York Wok-Fried Fresh Scallop and Dried Shrimps

I EEEITIIOYDY W B & FLEEDY DY

BB TR PR A NT$380/&

Deep-fried Tiger Prawn with Pepper Butter(Per Person)
TEONZ—T2 3 TPHH(—AH)

HEMBTEI NT$1980

Lobster with Crisp Rice and Supreme Lobster Broth
BIFANI BT AR—A—T



THRIFEALIR(650g)  NT$2200/
Steamed Leopard Coral Grouper

TIINZ (R&H) DELY

RZXBN T3 NT$2400/ &,
Steamed Grouper with
Green Onion and Soy Sauce

INZ DB MA U/ RFRZ

{EzR B PERR (75g) NT$380/1

Steamed Grouper in Shaoxing Wine(Per Person)

INZ DG TEZE L (— AT

o BREME (4B 4k (450g) - NT$2000

Deep-fried Cod with Sautéed Wild Mushroom
XTDTF7A/F/ ARZ

R fa (TE 2% 1R) NT$ 1880/ &
Marble Goby (Steamed / Low Temperature Oil Cooking)
S—7)vde— RAkR) GEL/AIViED)




-y B RE N NT$860

Scallion Matsusaka Pork with Porcini Mushroom

Kol RIVF—=—DdHa

LppzEbs DASN Y NT$580
Salted Fish with Tofu and Piced Chicken Pot
"R DLMEE/ N F ER

T LARIRHE NT$780

Pork Rib in Chinese Black Vinegar Sauce
UL R ART ) T DB D

e Bz K5 NT$980

Crispy Fried Chicken with Pepper Salt
DS IS EHT




ﬁ#%@ﬁﬁﬁ%ﬁgm NT$ 1480

Wagyu Cheek with Wild Mushroom in Clay Pot
FEFIEEAET S/ TIDLEE

FERRUEGE S NT$1080

Stewed Beef Brisket in Chu Hou Sauce
ERERETOLHBE

= R EMARL NT$1600
e H A R 5 5

Sautéed Wagyu Beef with Spring Onion
ZEXFLEDY DY

BRI NT$1980
e H A 5

Sautéed Wagyu with Water Chestnut
and Fried Dough
Fatk L I ADFA AR — AW

fifay ek kORI NT$1980
sl A JEE 5L iR
Sautéed Wagyu with Mushroom in Abalone Sauce

Ff L LW DOT7IEY =AW




WERZEITH(R) NT$580
Steamed Chinese Kale with Preserved Vegetables
(Vegetarian)

NSV EMEDELY NI ZVT V)

FHERDER AR R (R) NT$680
Mixed Vegetables Sautéed with Porcini Mushroom
(Vegetarian)

BEERINVF—=DPdH NIEZVT V)

B &R R (R) NT$680
Green Asparagus Sautéed with Lily Bulbs

p ard/Gjingkoes (Vegetarian)
CHELTANRSOPHRZ (RIRUT V)

IR 25 (3R) NT$580

Fried Seasonal Vegetable (Vegetarian)
ZFHOERYH (N2 T V)



vt B AR G (ALIR) NT$ 1280/

Fish Fillet and Century Egg Soup
HE/SEY, E—RY, ADTIDHND A—T

PERB s 0% -
Stewed Fish Tripe with Chicken Soup
ROFEREHBOEARZ—T

NT$2380/4]

i NT$880/4
Soup of The Day

BEHEDO A=

SRNEIS TR NT$480/f

Double-Boiled Chicken with Sea Whelks
and Hearts of Greens (Per Person)
FUTVEEBEAND BOENSA—T (— AR

204E BRI ALIBENG S
Stewed Fish Maw and Duck with
20 Years of Dried Orange Peel Soup(Per Person)
BDBRREXY IDX—T

204 L YDEND (— AT

NT$680/fL
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NG ATES NT$480

Mixed Vegetables, Truffle Fried Rice(Vegetarian)
¥, /3. FJaTADFv—nY
NY2Y TV H)

AR O R NT$680
Fried Rice with Dried Scallop, Seafood and Egg White
RRT L ORDEET ¥ —\>

BIERFERDER (WK PUEEF)  NT$580
House Chinese Sausages and Egg Fried Rice
HRT Y —N\

P
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Dried-fried Flat Rice Noodles with Slice Wagyu
Fab DT A ARX— KLY &

NT$980

ity iHEE B D% NT$780

Crispy Egg Noodles with Seafood in Abalone Sauce
ERB—T—RAD A ZFEETE




A NT$220/4
Almond Soup(Per Person)
FLX—=T(—AH)

BibkiG Rl NT$320/4:
Sweet Rice Ball in Walnut Soup(Per Person)

BEAND Z VI DA—T(—AH)

HHARIN(FFE%30 77 75) NT$320/f%

Almond Soup in Steamed Papaya(Per Person)(30minutes)
BTLR—=TELIVA VD (— AR B0 M E)

AR EL(3A)
Steamed Mint Custard Bun(3 pieces)
HAZ—REA/Z VB JEAKGH)

NT$240



#k R TR SHIEE(AN) NT$240

Steamed Green Tea Malar Cake(4 pieces)

w23 B 2R U — 3/ 42K Rk (418)

BERITVHEEE(4N) NT$240

Green Bitter Melon Jelly(4 pieces)
FERAND Y —(418)

KEERFEIERE(AN) NT$240
Dragon Fruit and Osmanthus Jelly(4 pieces)
RSIVT =,
FUETEANDEY —(418)
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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—

L]

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,

AR B G ) BRI & e



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.

A B G 70 BRI QD Rt onn




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