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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$1,000 per bottle, for spirits NT$ 2,000 per bottle.
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All prices are subject to 10% service charge.
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Assorted Platter
F—R7)VEo5be
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Chicken Tofu Pudding and
Cabbage with Chicken Consomme
g U SR
ENE—F XY ADFF I A—T

HESATEL

Braised Sea Cucumber and Mushroom
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Mashed Lily with Pea Dressing
ARESEY —ABAHOROT Y 2

Steamed Fish with Egg and Shaoxing Wine
INZDAEMGIIZRL
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Turnip Cake
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Almond Soup in Steamed Papaya
B Sy IV VAVAS G €1

NT$2200+10%/
NT$2200+10%/per person
NT$2200+10%/— N\ Hij
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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
FaLHiFavorkoLm
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Fried Lobster Ball with Chili Sauce
PEALCHIFOF VY —A
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Pan-fried Coral Grouper
PEX (T TINZ)
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Fried Rice with Dried Scallop
and Egg White
RATEARDF Y=
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Almond Soup in Steamed Papaya
BV Sy I WAVAS G170

NT$3800+10%/
NT$3800+10%/per person
NT$3800+10%/— A\ Hij
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Assorted Platter
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Shark's Fin Stewed in Chicken Soup
Thel A=
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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
BEEfa (7 hNR)
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Cantonese Dim Sum
JEHR AT RLD
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Sweet Rice Ball in Walnut Soup
HEADZIVIDA—T

NTS$3200+10%/
NT$3200+10%/per person
NT$3200+10%/— A Jiii
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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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SRR/ VHE
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%/— AJifi
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BI1HR NT$580

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

R 2L R

EHHA NT$520
Shredded Pork Ear with Spring Onions

SIH-(KOF)DEEFZ

e R NT$520
Sliced Pork with Garlic Sauce

A DICAIC SV —R

IINEG)E NT$580
Minced Tofu with Spring Onion
W RZE D> T

ERR TR NT$520
Bean Sprout and Tofu Skin Roll
L LD ERH

(732 NN NT$520

Hot and Sour Black Fungus
FUITORY FFT—V—RX

FHihi+ 7 NT$520

Steamed Eggplant with Spicy Chili Dressing
FADFETFZ
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Sliced Beef Shank and Beef Tripe with Celery
FLN—DATA A

PR SE NT$980

Chicken Legs Served with Grounded Szechuan Pepper
and Spring Onion Sauce

BRE A D E LAY — A

VRN K3 / NT$1080

Chicken with Broil Chili and Tomato in Spicy Sauce
BHADOEHE/ FIHITV& P Y —R

FSURRIEUT NT$680

Chicken Feet Served with Szechuan Pepper
and Hot Sauce

BONDEGFHE /KR — X A%k

ZIRFE J NT$1280
Poached Chicken Served with
Hot Sauce and Sesame

FHDHFZL &\ AKX



RIB AR (%3057 88) /) NT$1880
Steamed Fish Head with Crushed Chili
(30minutes)

BOBEDEFTHL

(304 &)

WA (1% /) saEe) NT$1280
Pan-fried Shrimp with

(Chili Sauce/Sweet and Sour Sauce with Crispy Rice)
IEDOWDHY(FIY—RA/BUTFAD)

AR ELRRIER J NT$380/1%

Deep-fried Tiger Prawn with Beetroot Kung-Pao Sauce

BT T EDHFEY — A8

GRRERS (1645) J NT$380//%
Steamed Cod Fish with Crispy Soy Paste(Per Person)
Bl (8 4) K E Y — A (— AR
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Deep-fried Yellow Croaker with (Hot Sauce/Sweet and Sour Sauce)

(30minutes)
HADKY 5T/ EHT - HEEE%)
(304 M #E)

KAL) J NT$1980

Stewed Coral Grouper with Hot Sauce
7 ANZ DM )| JEE AP

PN G S NT$3080
(R —KTHE])

White Pomfret and Sticky Rice Cake

with Sweet Soy Sauce

NFHYF LBHOHFR

ERIRR F (RL) / NT$1980

Stewed Coral Grouper with
Pickled Mustard Green and Pepper
TINZEBRFIDA—T

BACOMAGLER) /) NT$1980

Stewed Coral Grouper with

Vermicelli and Mixed Pepper
T ANZDLBHE/AETNAD
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HMEIENE =z (FF5E%005388)  NT$3800  Ff I (EPR/BiT) J NT$780
R~ BUETR IR R (TR 2 /T KM —#—)  Deep-fried Chicken with (Kung-Pao/Dry Pepper)
Peking Duck (90minutes) BHE(EETOND/F V)R yIS—V =AW D)

( Duck Congee / Duck with Rice Noodles Soup)

XLy 7 (904 HE)
RBEOAE T ENSBHHDIER 2 BRI EE,
kxZw o, BANDBOD/BHAND A—TE—=T
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Steamed Pork Knuckle with Chili Sauce
RREDA—TWeb/3 0 E %k

SehEft4s o NT$680
Stir-fried Pork Stomach with Cilantro
KOG AT A4 Aval) oy

BN ¥ NT$1080
(FF35H7:3057 54)

Braised Pork Knuckle with Pickled Pepper Sauce
(30minutes)

RS R BEE DR AFH (304 F )

HEG: /s NT$680
Stewed Pork Intestine and Duck Blood
with Hot Chili Sauce

EVEBMEFOL) EFENH

AW NT$680
Fried Sliced Pork with Bean Sauce
KA d—0a—

NS / NT$680

Shredded Pork with Ginger and Chili Sauce
RAOW )| B YD F 1

A EVNIRA s NT$680
Deep Fried Pork with Chili Pepper
BITHEAEXFOEFTYND
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Oxtail Stewed with Ginger and Chili Sauce (Per Person)
£ T —)VDEY EFEAH(— AR

EH |
BRIMEZ-INEZ 1) NT$1280

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

=6
HE/NF }‘ﬁ NT$1080

Poached Beef Served with Sour and Spicy Sauce
FHOFNE/TT—& ZI8A =Y —

AR = NT$1380

Poached Beef with Vine Pepper Sauce
EHDFNE  ea>av., EETFERK

47 FE R
IEKEH 1) NT$1280

Poached Beef with Hot Sauce
£ R DERE
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Deep-fried Stinky Tofu with Kung-Pao Sauce
REBOEFTHD

VR IRRE J NT$580
Stir-fried Tofu Skin with Dried Chili Pepper
WHTDEETND

A EZEA J NT$580
Egg Foo Yung Tofu

EFEFEOEY EHIT

N J NT$680

Fried Eggs with Ginger and Chili Sauce
EFHNELY EDD

N EH
LSS 1) H! NT$580

Mapo Tofu
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FEG G IR i NT$680
Broccoli and Cauliflower with Pea Sauce
IVRIEDTOHDYDHY

Ty aY—&AVTTT—FZ

k% E1 2R NT$680
Stewed Cabbage with Dry Shrimps
TLICLAXDEY

WU 6 NT$680
Pan-fried String Beans

ATV EDR DY

WA J NT$680
Stir-fried Cauliflower with Dried Chili Pepper
Ty 3 —Dpe

5zt A NT$680
Deep-fried Lotus Root and Patato with Chili Pepper
Lyarvedv A EDY O

TR LB (R) NT$680

Fried Seasonal Vegetable (Vegetarian)
ZHOE XD NIEVT VH)

faEmni¥ J NT$680
Eggplant with Ginger and Chili Sauce
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Szechuan Wanton in Chili Oil (5 pieces)
(30minutes)

WDTT VR DT — Ak (51H)
(30%-f %)

NT$160

B (441
(FF55:30575)
Baked Scallion-stuffed Sesame Biscuit (4 pieces)
(30minutes)

S &M (418) (304-F &)

NT$400

TS AR B NT$980

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

BIE%N / NT$150/{

Szechuan Dan Dan Noodles (Per Person)
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il NT$150
Spring Onion Pancake
FFNDBEEISA

R (A1) NT$680

Stuffed Spring Onion Pancake (4 pieces)
FrB X TR E 31 (A1)
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(T3 %2057 )
Chicken Tofu Pudding and Cabbage with
Chicken Consomme (Per Person) (20minutes)
FEEEEXLILEENE—F ¥ XUAD
FFUA=T (— A (202 E)

NT$420/f%.

RRPRZ J NT$680
Hot and Sour Soup
Yo=Y

SN E32) NT$660

Pork Tripe and Pea Beans Soup
IVRUEEROEDA—T

TR L NT$880
Braised Tofu and Vegetable with Chicken Stock
SFENLND LFEOLHE

L NT$660
(F51B£2057 5i)

Sliced Pork and Turnip Soup (20minutes)
R & T DA—T (204 E)
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Almond Soup in Steamed Papaya

(per person) (30minutes)

Sl Sy S A DVAVAY a0

(— AHD (304 )

Y NT$220/f%
Almond Jelly(Per Person)
HTEH(— AT

Riesmit NT$600
(Fe351%:205) §7)

Mashed Date Paste Pancake (20minutes)
o 2E J e X B

(FYADT LHAAD) (204 K E)

[SRU A1 NT$520
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Sweet Red Beans Paste Pancake (20minutes)
o2 R X B

(NEFIFFTYABAND) (204 HE)

AHUEE NT$240//%
Almond Soup(Per Person)
BLRA—T(— AR



