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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.
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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
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NT$2200+10%/
NT$2200+10%/per person
NT$2200+10%/— A Hij
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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%/M
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
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Cantonese Dim Sum
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Sweet Rice Ball in Walnut Soup
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NTS$3200+10%/
NT$3200+10%/per person
NT$3200+10%/— AJiif
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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
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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%/
NT$3800+10%/per person
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BIIHR NT$580
Pork Ear Jelly and Cucumber with Chili Oil
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EHHA NT$520
Shredded Pork Ear with Spring Onions
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Sliced Pork with Garlic Sauce
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IINEG)E NT$580
Minced Tofu with Spring Onion
W RZE D> T
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Bean Sprout and Tofu Skin Roll
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Hot and Sour Black Fungus
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Steamed Eggplant with Spicy Chili Dressing
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Sliced Beef Shank and Beef Tripe with Celery
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HBUBRE NT$980
Chicken Legs Served with Grounded Szechuan Pepper
and Spring Onion Sauce
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JEREE A K3 J NT$1080

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

FSURRIEUT NT$680

Chicken Feet Served with Szechuan Pepper
and Hot Sauce
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Poached Chicken Served with
Hot Sauce and Sesame
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Pan-fried Shrimp with

(Chili Sauce/Sweet and Sour Sauce with Crispy Rice)
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Deep-fried Tiger Prawn with Beetroot Kung-Pao Sauce
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Steamed Cod Fish with Crispy Soy Paste(Per Person)
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Steamed Fish Head with Crushed Chili ,
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Deep-fried Yellow Croaker with (Hot Sauce/Sweet and Sour Sauce)

(30minutes)
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Stewed Coral Grouper with Hot Sauce SRR (AL%) J NT$1980
T HINZ DM )| B Stewed Coral Grouper with

Pickled Mustard Green and Pepper
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HALOSR(RLIE) /7 NT$1980
Stewed Coral Grouper with
Vermicelli and Mixed Pepper
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SHAURERE NT$3080.
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White Pomfret and Sticky Rice Cake |
with Sweet Soy Sauce
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FEPE S MU RE R R (TR 2R /e 2 KM% —1%—)  Deep-fried Chicken with (Kung-Pao/Dry Pepper)
Peking Duck (90minutes) BHEEETODD/F VR IS—)— AW D)

( Duck Congee / Duck with Rice Noodles Soup)
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Steamed Pork Knuckle with Chili Sauce
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SelEiER s NT$680
Stir-fried Pork Stomach with Cilantro
BKOBE AT ARl Oxedy
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(%%{@305}%) Fried Sliced Pork with Bean Sauce

Braised Pork Knuckle with Pickled Pepper Sauce KA O—1O—

(30minutes)
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Shredded Pork with Ginger and Chili Sauce
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FIEVNEAA NT$680
Deep Fried Pork with Chili Pepper
TITRALERFOEFTHD

FLEEHGHE 27 NT$680
Stewed Pork Intestine and Duck Blood |
with Hot Chili Sauce '.
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Oxtail Stewed with Ginger and Chili Sauce (Per Person)
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Deep-fried Beef Jerky with Szechuan
Vine Pepper and Chili
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Poached Beef with Vine Pepper Sauce
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Poached Beef with Hot Sauce
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Poached Beef Served with Sour and Spicy Sauce
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Deep-fried Stinky Tofu with Kung-Pao Sauce
REBOEFTHD
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Stir-fried Tofu Skin with Dried Chili Pepper
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Egg Foo Yung Tofu
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Fried Eggs with Ginger and Chili Sauce
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Mapo Tofu
RETE



AU G IR i NT$680
Broccoli and Cauliflower with Pea Sauce
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Stewed Cabbage with Dry Shrimps
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Pan-fried String Beans
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Stir-fried Cauliflower with Dried Chili Pepper
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5zt A NT$680
Deep-fried Lotus Root and Patato with Chili Pepper
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Fried Seasonal Vegetable (Vegetarian)
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Eggplant with Ginger and Chili Sauce
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Szechuan Wanton in Chili Oil (5 pieces)
(30minutes)
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Baked Scallion-stuffed Sesame Biscuit (4 pieces)

(30minutes)
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Seafood and Vegetable Pancake
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Szechuan Dan Dan Noodles (Per Person)

225 (— AT

BT NT$150

Spring Onion Pancake
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Stuffed Spring Onion Pancake (4 pieces)
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= Pork Tripe and Pea Beans Soup
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Braised Tofu and Vegetable with Chicken Stock
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Sliced Pork and Turnip Soup (20minutes)
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Chicken Tofu Pudding and Cabbage with
Chicken Consomme (Per Person) (20minutes)
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Hot and Sour Soup
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Almond Soup in Steamed Papaya

(per person) (30minutes)
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Almond Jelly(Per Person)
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Mashed Date Paste Pancake (20minutes)
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Sweet Red Beans Paste Pancake (20minutes)
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Almond Soup(Per Person)
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