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ARBXEANMBRARES > WAREEMZIREA
The pork we served is local production.

BLARI I THEHILTO2IRNDBEIZ ETHETY,

MEH T EMEBERIE » FAEMEMNRBAS
Guests who are allergic to certain ingredients or on special diet, please inform service staff in advance.

BT LIVF—ZBRH O BHERIEINIHECER XTI,

BHIBEKIREE : @8 RAERKEHERNTS1,000 » ZLENTS$2,000
Corkage fee for wine and beverage NT$1,000 per bottle, for spirits NT$ 2,000 per bottle.
FiBiABRL I AV HIARICDENTS1,000, ZAEY » VHIIAIZDENTS2,000,

ALERMTE BN — Rk AR P
All prices are subject to 10% service charge.
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JERWIESEER (Emammi) RV RINTS120

Lugu Dongding Oolong Tea(per person)

SRR TEY — 1 4% (— A\ i)

FRR AR IRT IR B R R RE BRI R 800- 1200 A RAS I8 » B -E 3EWEAE > NIRRT »

v H AN > A5 BRI -

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.

BB OHEHL800M~ 1200MO I fE E N B iy — 1 2%, RIEAKE & O AT,
DEBLIBWS D, FFRERIBL T,

BBLE AT ven e smmsn) KU RINTS120
Tie Guan Yin, King of Tea(per person)

SBLE AR L (— A\l
WORIEFALOSUBLE > ACERA0 HLEBIILR: » 28 B RUISIE — BRI
5 TS PSR AL TR BT 0 ) W o

This fine selection of the authentic "Red Heart" Tie Guan Yin has undergone a series delicate but complex fermentation
g p

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 OFLOLEBIG Z R0 U, AL LRZE8 L THERIK U, £2 Tho EaZ—BIE
LoD E 5 TY, ALTEMDEK S IKIREAE/D Zi# A, MICSRLRHZEL T,

BRAE G HA s : Kz RYFRINTS120
Matured Fine Pu-erh Tea(per person)

B4R TH AR (— A i)
FHEMEER > i SUERN S H AN > RIS IWMEEAL o 15 B2 T PR R » 50 H AR & -

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.

M EOELT 2GR L. FRGER S EI . NICK LOESR, Bziit, HoIKBAE ST
HOOEREEZ. O HBHIESH T,

B g B - Y o by

AR ARFAETR Gt smig) RV RINTS120
Refreshing Jasmine Tea (per person)

Vv A VA A

PRI R ARSI SO SR AL > BB E N EE L » RS F kDRI A o

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—F7)VEO b
PEEHTAI

FHIBEA DHE bl bpUmIk
HEoOT—A

AT O T
rhEEEUHRA D —) L5

FEHEH

Shark's Fin with Whole
Chicken Braised Soup
THeLA—T

ESHEE
Braised Sea Cucumber

and Goose Web
FRaALHFavDREDEN

NMZJERENEER /
Fried Lobster Ball with Chili Sauce
PEAZCHFOFV Y —A

WZRUALA

Pan-fried Coral Grouper
PEZ £ (7 TN R)

HEAEE E DR

Fried Rice with Dried Scallop
and Egg White
REATEARDF v —>

HHAR
Almond Soup in Steamed Papaya
MA=T BRI OGS

NT$3800+10%/i
NT$3800+10%/per person
NT$3800+10%/— A
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Assorted Platter
F—F7VEO DY
PN EZEDR->T
757 DEFDY)
FEOT—A
HED)LRJALEE

HHIHER R
Shark's Fin Stewed in Chicken Soup
7 et —

Fa AT g W

Poached Wagyu Cheek Served with
Ginger and Chili Sauce

M FHROTE

VT —&FIV—A

Braised Abalone and Goose Web
TICEHFavDREDEY

WZRUALIG J

Pan-fried Coral Grouper
BEXFa (7 A R)

[ 8 L

v 5 I ML /e Mo 1/ ik L E S B

Cantonese Dim Sum
JEHUR AT LD
IFg—Y/Ta—=A
[Z—=T—Re=F AN0Fa—H

PPk E %

Sweet Rice Ball in Walnut Soup
HEAYDZIVIDA—T

NT$3200+10%/:
NT$3200+10%/per person
NT$3200+10%/— A\
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Assorted Platter

F =RV HbhE
FIIT DRy T —V—A
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PEEHTAI

FEIRPA D HE by L bBUEIE

{efBsE o AL

Fish Maw and Chicken

Tofu Pudding Soup

AR,

BN LTI DA LMADA—T

FAZEHEWER

Fried Lobster Ball with
Truffle Sauce

07 A=/ o 7 JEK

BRI/ M
Sautéed Lamb Chop

with Preserved Bean

FLFavT DI FIH

RIBEENE BT 1)
Steamed Gentian grouper with
Crushed Chili
NADRFEFRL

YaiE%

Szechuan Dan Dan Noodles
N2 N

AR Yo o0
A e
Sweet Mashed Taro and
Lotus Nut in Almond Soup

2O ELHDOFEAOB AT

NT$2800+10%/
NT$2800+10%/per person
NT$2800+10%/— N\ Hiff
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He B FLAET NT$1680
Crispy BBQ Suckling Pig
JER BT RDIN—F 1 —

HF R S NT$980

Spit Roast Duck
HEDERASEE

BERhEE NT$880
Fragrant Chicken Marinated

in Herbed Soy Sauce
FOE AR EE

g e NT$880
Barbecued Roast Pork

ROF ¥ — 2—

BRAHBIHA NT$580
Jellyfish with Aged Vinegar

7S DBEDHY

y
/ﬁ%zﬁ NT$1580
§ (CBRTMEE /RS T T X 6)

Cantonese Barbecued Platter

(Fragrant Chicken Marinated in Herbed Soy Sauce
/Spit Roast Duck/Barbecued Roast Pork)
JERJAN—RF 2 —DRED At
BEOFHEEME/IEDLERAEEZ/
KOFv—3 2—)



FE e (752) NT$2500/1%
Bird's Nest in Supreme Chicken Pottage(Per Person)
VISADENY FF 2V A—T (— AHD)

UKBEHEES (60g) (77554077 5) NT$1800/%.

Rock Sugar and Swallow's Nest Sweet Soup(Per Person) (40minutes)
KADHEY IN R D B (— AHD) (407 ZE)

/f_lil:_ AT (60g) (FF<5#5:4057 5#) NT$1800/f%
Almond and Swallow's Nest Sweet Soup(Per Person) (40minutes)
g% VISADEDHEA—T (— AH) (404 K )
‘BHEERE (30g) NT$980//%

Chicken Wings Stuffed with Bird’s Nest
VINADRFEDHF FADHT

radES Anfip2 1 SEAHE R NT$2880/1%
Braised South Africa Yoshihama Abalone(21head)

and Goose Web(Per Person)

Wy ITVAELERT T EMY A XL HFa DR (— AR

H A E S fifI24 515G 5 NT$9800/fi%
(FLEIRTERT) A O AS TR

Braised Japanese Yoshihama Abalone(24head) and
Goose Web(Per Person)(Requires 1 week advance notice)
BRELFHTTEMIA XL HFaTDRE

(— AR (LEM AKX TICET4)




HAB SRR Z27088HIHEE NT$2180/4%
FE: H AL

Braised Dried Eastern Japan Sea Cucumber
(70PPK) and Goose Web(Per Person)
BEARBRES~IEHF 37D RE(—AR)

HARPEES 708 HGS:.  NT$1480/%
pEsh: H A LikgiE

Braised Dried Western Japan Sea Cucumber
(70PPK) and Goose Web(Per Person)
HABWEEF~IEL AT 370K (—AH)

(F3E| BT U NEIEE ¢ NT$880//%
Blanched South African Abalone

and Goose Web (Per Person)

TOv (77 AE)
EHF 3 TDRE(— AH)

B NT$1680 g

Braised Fish Maw and Goose Web in Oyster Sauce
ROFREAT 3V DRDLHEFHA NS N
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TR SRR A NT$1580 — it SR NT$1280
Sliced Whelk and Vegetable Cooked Mixed Seafood and Tofu in Clay Pot
in Low Temperature Oil V=TU—REERDOLHE
EH LB XORERHT

L R i NT$980

v I\ &2 D
BV FRIEEK NT$1080 Wok-Fried Fresh Scallop and Dried Shrimps
Deep-fried Tiger Prawn with Salted Egg York . B & F LiEZ0phy
TEEEETHOY DY

BT R NT$380/%

Deep-fried Tiger Prawn with Pepper Butter(Per Person)
TEONZ—T 53T (— AH)

HEME AR NT$3280

Lobster with Crisp Rice and
Supreme Lobster Broth
BTNV T AE—A—T



THZRF AL (6508) NT$2380/)2
Steamed Leopard Coral Grouper

T AINZ (R DFE LA

w1 PHEE (5 45) 87 4k (450g)  NT$2380
Deep-fried Cod with Sautéed Wild Mushroom
RIDTTA/F/ AKX

R (A28 /i) NT$1980/ )&
Marble Goby (Steamed / Low Temperature Oil Cooking)
N—=7)0dC— (kAR EL/AAIVRD)




R Bl AT NT$860

Scallion Matsusaka Pork with Porcini Mushroom

BT & RIVF——D b

Tty S NT$680
Salted Fish with Tofu and Piced Chicken Pot
BADLHE/ ST F Rk

YL KR PAIHE NT$780

Pork Rib in Chinese Black Vinegar Sauce
ST R AT V) T DBE Y &

e Bz K2 NT$1180

Crispy Fried Chicken with Pepper Salt
28R FEHLT




N EE
RN ES & ST NT$1280
Stewed Beef Brisket in Chu Hou Sauce
FRERETOLHBE
— B B4R NT$2280

[ R R P NE Y

Sautéed Wagyu Beef with Spring Onion
ZEXF L REDONDY

*H*Hﬁ%ﬁﬁﬁﬁﬁw NT$1880

Wagyu Cheek with Wild Mushroom in Clay Pot
AEFEHER LT/ aDLHE

47 A
RIBFIEN NT$980
Sautéed Beef Filet with Water Chestnut and
Fried Dough

SR ETTADF A AR—)—AWD




MR () NT$680
Steamed Chinese Kale with Preserved Vegetables
(Vegetarian)

ATV EMEDELY (NDZYT V)

FFFE DR SRR () NT$780

Mixed Vegetables Sautéed with Porcini Mushroom
(Vegetarian)
BXLERIVT—=Ddlh (NTE2UT V)

HE RN EA (R) NT$880
Green Asparagus Sautéed with Lily Bulbs

and Ginkgo nuts (Vegetarian)

Ba L7 ZNTOYDFE NIEZVT V)

THIPRF 2R (3R) NT$680

Fried Seasonal Vegetable (Vegetarian)
FHDEHEND (NIZYT V)



vt A G (BLF) NT$1380,/45

Fish Fillet and Century Egg Soup
FEISEY, E=2Y, ADTWDHAND AT

A3 NT$2580/f3l

Stewed Fish Tripe with Chicken Soup
BROFEREMBOEAHBA—T

HH KR NT$1080/#

Soup of The Day
HHEDDA—T
SKNEIS BRI R NT$480/{\%

Double-Boiled Chicken with Sea Whelks
and Hearts of Greens (Per Person)
FUTVEEEENDEHD
BIABAX—T(— AH)




LN T ES) NT$580

Mixed Vegetables, Truffle Fried Rice(Vegetarian)
B¥. F/3, PJaTADTv—NY

(RNPZYT V)

HEATER I TRHIR RO B NT$980
Fried Rice with Dried Scallop,

Seafood and Egg White
RETLAHDEETF ¥ —IN\

B E R EIOER (1 PUPEF) NT$680

House Chinese Sausages and Egg Fried Rice
BT v —IN

e /7 75
FhA=im] n NT$780

Dried-fried Flat Rice Noodles with Slice Wagyu
FEDTAAX =RV

fifay iR KO NT$980

Crispy Egg Noodles with Seafood in Abalone Sauce
JERB—T—RAD A ZFE TR



AR EGA) NT$240
Steamed Mint Custard Bun(3 pieces)
*QI } I HAZR—REA/Z VT Bk (3MH)

4 W\

KEEREEIERE(AAN)  NT$240
Dragon Fruit and Osmanthus Jelly(4 pieces)
RSV 7)v—,

FUEIEAND LY —(418)

BEGINHEE(AAN)  NT$240

Green Bitter Melon Jelly(4 pieces)
FMND L) —(418)




RN (T30 77 5#) NT$480/{\L

Almond Soup in Steamed Papaya(Per Person)(30minutes)
FEA=T/E LIV YD (— AR (B04FH &)

Y NT$240/v%
Almond Soup(Per Person)
TLA—T(—AH)

L SCAE NT$320/f%
Sweet Rice Ball in Walnut Soup(Per Person)
BEAND TV DA—"T(— AT




