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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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BEBKRSEE : GEEERKRHMGRNTSS00 » ZUBENTS$1,000
Corkage fee for wine and beverage NT$500 per bottle, for spirits NT$ 1,000 per bottle.
FiBiABkl I A U HIARICDENTS500, AEY Y HIIAICDENTS1,000,

ALEERTE B — Rk AR P E
All prices are subject to 10% service charge.
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Assorted Platter
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Chicken Tofu Pudding and
Cabbage with Chicken Consomme
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Braised Sea Cucumber and Mushroom
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Mashed Lily with Pea Dressing
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Steamed Fish with Egg and Shaoxing Wine
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Turnip Cake
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Almond Soup in Steamed Papaya
F B Sy IV  AVAS G 61

NT$2200+10%/i
NT$2200+10%/per person
NT$2200+10%/— N Hif
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Assorted Platter
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Fish Maw and Chicken

Tofu Pudding Soup
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Fried Lobster Ball with
Truffle Sauce
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Sautéed Lamb Chop
with Preserved Bean
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Steamed Gentian grouper with
Crushed Chili
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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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NTS2800+ 10%/Mv:
NT$2800+10%/per person
NT$2800+10%/— N THiij
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Assorted Platter
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Shark's Fin Stewed in Chicken Soup
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Poached Wagyu Cheek Served with
Ginger and Chili Sauce
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Braised Abalone and Goose Web
TICEHFavDREDEY
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Pan-fried Coral Grouper
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Cantonese Dim Sum
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Sweet Rice Ball in Walnut Soup
HEAYDZIVIDA—T

NT$3200+10%/:
NT$3200+10%/per person
NT$3200+10%/— A\ i
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Assorted Platter
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Shark's Fin with Whole
Chicken Braised Soup
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Braised Sea Cucumber

and Goose Web
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Fried Lobster Ball with Chili Sauce
PEAZCHIFOFV I —A0
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Pan-fried Coral Grouper
PEZ (7 TINR)
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Fried Rice with Dried Scallop
and Egg White
RETEAHDF ¥ —
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Almond Soup in Steamed Papaya
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NT$3800+10%/Mi
NT$3800+10%/per person
NT$3800+10%/— A
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BIIHR NT$420

Pork Ear Jelly and Cucumber with Chili Oil
BRE& KAL) —DATA R

R 2 L R

EHH NT$420
Shredded Pork Ear with Spring Onions
SIN—(ROF)DEE A

weH R NT$420
Sliced Pork with Garlic Sauce

R DI AT Y — R

/NG NT$480
Minced Tofu with Spring Onion
W RZE D> T

=Sl IR NT$420
Bean Sprout and Tofu Skin Roll
L LD ERH

PR H. NT$420

Hot and Sour Black Fungus
FIOITDRY FYT—V—X

FHihn+ 7 NT$420

Steamed Eggplant with Spicy Chili Dressing
FADFOFZ
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FZEM IW y NT$750

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

FEURZE NT$880

Chicken Legs Served with Grounded Szechuan Pepper
and Spring Onion Sauce

RRA DT E LAY — A

TR AN 1K EE J NT$880

Chicken with Broil Chili and Tomato in Spicy Sauce
BADENE/FIHTT &P Y —X

FSURRIEUT NT$580

Chicken Feet Served with Szechuan Pepper
and Hot Sauce

EOINDEDE/BKY — X A%k

ZIKEE J NT$880
Poached Chicken Served with
Hot Sauce and Sesame

BHAOHFXL & A TR




B EE (FRE3050 ) /) NT$1880

Steamed Fish Head with Crushed Chili

W~ (W2t ) SmED) NT$1080
Pan-fried Shrimp with

(Chili Sauce/Sweet and Sour Sauce with Crispy Rice)
IEDOYDY(F)Y—RA/BUTAD)

FAVSZ VYN W) NT$380/fif

Deep-fried Tiger Prawn with Beetroot Kung-Pao Sauce
T LEDRFEY — AW &

GRS (1 45) J NT$360/f%
Steamed Cod Fish with Crispy Soy Paste(Per Person)
Bl (8 4) K E Y — A (— AH)

(30minutes) _——
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wifa (A& J /A5 (600g)  NT$1680/fE
(T5%3057 5E)

Deep-fried Yellow Croaker with (Hot Sauce/Sweet and Sour Sauce)

(30minutes)

FROKEV FHIT/EHT - HEEER)

(304-F &)

IKEFA(RLI) / NT$1680

Stewed Coral Grouper with Hot Sauce BrEEsSE O (BII%) J NT$1680

T HINZ DM )| B E A Stewed Coral Grouper with

Pickled Mustard Green and Pepper
TANZEBRFIDA—T

BALOMAGLR) /) NT$1680

Stewed Coral Grouper with
Vermicelli and Mixed Pepper

THNZDLB|E/FERAD

ENCIS] a7 NT$3080
(FRRAT—KTHR])

White Pomfret and Sticky Rice Cake
with Sweet Soy Sauce
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PMIERETS/ =02 (T35 %90 5 88)  NT$3800 T (HPR/BRT) / NT$780
FORHE ~ MBI TR X (TR2E 6 /P68 X —#% —)  Deep-fried Chicken with (Kung-Pao/Dry Pepper)
Peking Duck (90minutes) BHE(EEFTOND/F VR IS=V =AW D)

( Duck Congee / Duck with Rice Noodles Soup)

R Xy 7 (904 M E)
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Steamed Pork Knuckle with Chili Sauce
RREDA—TWeb/3 a E %k

SehEft4z 7 NT$680
Stir-fried Pork Stomach with Cilantro
KOG AT A4 Atal) oy

BT NT$1080 EEE, NT$680
(Eﬁl%%ﬂigoﬁﬁ) Fried Sliced Pork with Bean Sauce

Braised Pork Knuckle with Pickled Pepper Sauce A I—0—

(30minutes)

JEI M BEE DR LA (300 E)

BN NT$680
Shredded Pork with Ginger and Chili Sauce
KA OW )| B YD F 1

FHREVINERA NT$680
Deep Fried Pork with Chili Pepper
TITRAERFOEFTHD

HEG: /s NT$680
Stewed Pork Intestine and Duck Blood
with Hot Chili Sauce
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AETRE J i ﬂ i ;l NT$360/1%%

Oxtail Stewed with Ginger and Chili Sauce (Per Person)
£ T —)LDEY FEAH(— AR

EEIN
BRMEZ-INEZ 1) NT$1080

Deep-fried Beef Jerky with Szechuan
Vine Pepper and Chili
HITFEROWE) B v —F—

HRHRUIEA = NT$1080

Poached Beef with Vine Pepper Sauce
EROENE  davw. EEFTFER

47 PE R
IESKAES 1) NT$1080
Poached Beef with Hot Sauce

FHDOFRE
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HEVNE ) l l’! NT$1080

Poached Beef Served with Sour and Spicy Sauce
FHDOFME/TT—&AIA—Y—X



HIRREE J NT$580

Deep-fried Stinky Tofu with Kung-Pao Sauce
RIBDEFTYHD

WA RE NT$580
Stir-fried Tofu Skin with Dried Chili Pepper
HETDEETHD

A EZ WA NT$580

Egg Foo Yung Tofu
EFEROEY EHT

fARHLE J NT$580

Fried Eggs with Ginger and Chili Sauce
ETHENEEY EWD

N EH
RS 1) H! NT$580

Mapo Tofu
R



AU G IR 5% NT$680
Broccoli and Cauliflower with Pea Sauce
IVRIEDTOHDWDHY

Ty aY—&AVTITT—FKZ

bk E1 2R NT$580
Stewed Cabbage with Dry Shrimps
TLIECELBXDOEY

L LT NT$680
Pan-fried String Beans

ATV EDWN DY)

HZSAERRR / NT$580
Stir-fried Cauliflower with Dried Chili Pepper
Ty 3V —D% b

Wz SRS NT$580
Deep-fried Lotus Root and Patato with Chili Pepper
LoareIdy HAEDY DY

TEIOIF LB (GR) NT$580

Fried Seasonal Vegetable (Vegetarian)
ZHOE XD RNIEVT VH)

AETT NT$580

Eggplant with Ginger and Chili Sauce
W REY ERS




LD T (558) J NT$160
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Szechuan Wanton in Chili Oil (5 pieces)
(30minutes)

WDTT V2D — i Ak (518)

(30%f %)

B (418) NT$400

(83057 58)

Baked Scallion-stuffed Sesame Biscuit (4 pieces)

(30minutes)

S A H W (418) (304-F &)

itk B NT$880

Seafood and Vegetable Pancake
V—T—R, BEAND P EH

Ik » NT$150//¥%
Szechuan Dan Dan Noodles (Per Person)
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SETHE NT$150
Spring Onion Pancake

ZFNDPEEINA

LB (4419) NT$680
Stuffed Spring Onion Pancake (4 pieces)
R R FREE 31 (41)
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Chicken Tofu Pudding and Cabbage with
Chicken Consomme (Per Person) (20minutes)
HEEREXLILBEENE—FFYXUAD
FFA=T (— A (207 E)

NT$420/F

MRPRG J NT$600

Hot and Sour Soup
Vo=

o S AR NT$660

Pork Tripe and Pea Beans Soup
IYVRYVEERDEDA—T

FAR BN SR NT$780
Braised Tofu and Vegetable with Chicken Stock
e IAVNORCN - ADEX -y

L NT$660
(532057 5)

Sliced Pork and Turnip Soup (20minutes)
W EHTDA—T (204 E)




HHAR NT$380/{¥%
(553057 8%)

Almond Soup in Steamed Papaya

(per person) (30minutes)
BTEA=T/ELIAYHED
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Almond Jelly(Per Person)
HEEH(— AT

ReHn it NT$600
(RS 152057 )

Mashed Date Paste Pancake (20minutes)
o 2 JE R X B

(FYADT LHAND) (204 K E)

[SRUZ T NT$520

(T3 12057 $)

Sweet Red Beans Paste Pancake (20minutes)
o 2 R X B
(NEFERZETYABAND) (204 HE)

AiUyEE NT$240/i7
Almond Soup(Per Person)
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