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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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Corkage fee for wine and beverage NT$500 per bottle, for spirits NT$ 1,000 per bottle.
FHIARR I TA L BIARICDENTS500. ALY VEIARICDENTS1,000,

AEBERTERN—BRREE
All prices are subject to 10% service charge.
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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.
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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.

AGOFLOTBIG ZH0%E U, IADSMEG TRVZE L CTPERICKE U A0, 5 Tho Lg%z Bl E
LoD ESTY, ALIRMIDX S ICHIEAF/D 2R, WIS SIHEREZKRLET,

i 1 ) ! o 29
BRAE I TH A et kb AV RINTS120
Matured Fine Pu-erh Tea(per person)
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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)
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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
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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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NTE2800+ 10%/vi
NT$2800+10%/per person
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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
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Pan-fried Coral Grouper
Wex 0 (7 N3

|8 R

st S DM / ik M9 58 /T A S B

Cantonese Dim Sum
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Sweet Rice Ball in Walnut Soup
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NT$3200+10%/
NT$3200+10%/per person
NT$3200+10%/— Aiii
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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
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Pan-fried Coral Grouper
BEE S (7 T1N2)
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Fried Rice with Dried Scallop
and Egg White
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Almond Soup in Steamed Papaya
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NT$3800+10%/fr
NT$3800+10%/per person
NT$3800+10%/— A Jiii
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Fragrant Chicken Marinated
2 in Herbed Soy Sauce
ERFL NT$1380 n y
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Crispy BBQ Suckling Pig

JERBF RDIN—AF 1 —
T X B NT$760
Barbecued Roast Pork

Spit Roast Duck

AEDEREEE
ok B NT$480
Jellyfish with Aged Vinegar
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Cantonese Barbecued Platter
= (Fragrant Chicken Marinated in Herbed Soy Sauce
i /Spit Roast Duck/Barbecued Roast Pork)
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FET e (75g) NT$2500/4%
Bird's Nest in Supreme Chicken Pottage(Per Person)
WINARDENY FF 2 ZA—T(— AH)

VKB HE RS (60g) (751540 73-5) NT$1800/41%

Rock Sugar and Swallow's Nest Sweet Soup(Per Person) (40minutes)
KEPHEY IS KD (— AT (404 H &)

AT HERS (60g) (<5540 77 5#) NT$1800/V%
Almond and Swallow's Nest Sweet Soup(Per Person) (40minutes)
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‘BRI (30g) NT$980/f%
Chicken Wings Stuffed with Bird’s Nest
VISR DEFED KT OB T4

radET Mhfif21 SEENfE NT$2880/f.
Braised South Africa Yoshihama Abalone(21head)

and Goose Web(Per Person)
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Braised Japanese Yoshihama Abalone(24head) and
Goose Web(Per Person)(Requires 1 week advance notice)
HAE LR T ITEMP A REHFaTDRE
(—AR)(IEMIETICETH)
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Braised Dried Eastern Japan Sea Cucumber
(70PPK) and Goose Web(Per Person)
HABREFILHF 3 7DR(—AFR)
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Braised Dried Western Japan Sea Cucumber
(70PPK) and Goose Web(Per Person)
BABEEEFYILHFa oD RE(—AR)

[FIE |0 OENEII L NT$880/fir
Blanched South African Abalone

and Goose Web (Per Person)
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Braised Fish Maw and Goose Web in Oyster Sauce
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Sliced Whelk and Vegetable Cooked Mixed Seafood and Tofu in Clay Pot
in Low Temperature Oil V—T—REEHDOLEE
& H LB XOKERT

WA 1A NT$980
SEDBEIRER S L0ED Wok-Fried Fresh Scallop and Dried Shrimps
Deep-fried Tiger Prawn with Salted Egg York W37 H & F L2005
T ELEFRTHOYDY

BT R AR NT$380, &

Deep-fried Tiger Prawn with Pepper Butter(Per Person)
TEDONZ—TY 378 (— AH)

HEWR AR NT$2680

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



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

T IINZ (RAH) DAL

P RES (544 e8P 4 (450g)  NT$2200
Deep-fried Cod with Sautéed Wild Mushroom
RIDTTA/F/ ARZ

R (TRZRHR) NT$1880/ )&
Marble Goby (Steamed / Low Temperature Oil Cooking)
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Scallion Matsusaka Pork with Porcini Mushroom

K ha&RVF—=—DWdHy

NEEtE T TSNS NT$580
Salted Fish with Tofu and Piced Chicken Pot
HBADLHE/ ST F Bk

LN AHE NT$780
Pork Rib in Chinese Black Vinegar Sauce
SEL AR AT V) T OB &

e g K1 NT$980

Crispy Fried Chicken with Pepper Salt
b IVAVNADY- +158
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Stewed Beef Brisket in Chu Hou Sauce
*HERETDLEE

— B ERAR NT$1980
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Sautéed Wagyu Beef with Spring Onion
ZERFLFEDY DY

ﬂ#ﬂﬁ‘z’%ﬁﬁﬁﬁﬁw NT$1680

Wagyu Cheek with Wild Mushroom in Clay Pot
fFRIIEA LT/ aDLBE

]
WEAAES NT$980
Sautéed Beef Filet with Water Chestnut and
Fried Dough

LRI TADFA AR =AW




MR AT TR (3R) NT$580
Steamed Chinese Kale with Preserved Vegetables
(Vegetarian)

HNASVEMEDELY (NIRRT VR

TIrEERSINH(R)  NT$680

- Mixed Vegetables Sautéed with Porcini Mushroom
Wegetarian)
BELRVF—=DBDH (RVZY T VR)

EAHREEA(E) NT$880
~ Green Asparagus Sautéed with Lily Bulbs
and Gingkoes (Vegetarian)
BaLT RRTOBHFZ (NIXYT V)

THIORF LB (R) NT$580
Fried Seasonal Vegetable (Vegetarian)
ZHOEXND (NVEVT V)
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Fish Fillet and Century Egg Soup
HESEY, E—X2, ADTDHEND A=

NT$1280,/45

B G 3E NT$2380/f5l

Stewed Fish Tripe with Chicken Soup
BOFEREMBOEAHBA—T

HH K 51753 NT$1080/fl
Soup of The Day
B#bHZ—7
SRNEIRTEIA R NT$480/1x

Double-Boiled Chicken with Sea Whelks
and Hearts of Greens (Per Person)
FUTVEEEENDED

BB RA—T(— AT
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Mixed Vegetables, Truffle Fried Rice(Vegetarian)
F¥., /3, PU2TADFv—nY

NT$480
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Fried Rice with Dried Scallop,
Seafood and Egg White
RETEAHDERT v —IN\

NT$780

BIE R B (1 PUPES)  NT$580
House Chinese Sausages and Egg Fried Rice

BT v —I\

A A RS
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Dried-fried Flat Rice Noodles with Slice Wagyu
DT AARX— RV

fifa |- R KD A NT$780
Crispy Egg Noodles with Seafood in Abalone Sauce
ERB—T—RFAND A ZREZE



PR (3A) NT$240
Steamed Mint Custard Bun(3 pieces)
*Q| E AAZ—REL/Z Y b A (3E)

4 W\

KEERAEIERE(AN)  NT$240 ‘.
Dragon Fruit and Osmanthus Jelly(4 pieces) !
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FUEILAND LY —(41H)

EERNBREGAN)  NT$240

Green Bitter Melon Jelly(4 pieces) i -
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Almond Soup in Steamed Papaya(Per Person)(30minutes)
BTEA—T E LIV VEHD (— AR GBS M E)

iR NT$240/f%
Almond Soup(Per Person)
FERA—T(—AH)

S IE NT$320/fvi
Sweet Rice Ball in Walnut Soup(Per Person)
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