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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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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)
PRBLG 2% L (— i)
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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.
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Matured Fine Pu-erh Tea(per person)
BRAE TR (— i)
FHEMEER » T8RS HREE - G RAIWMERAL » 75 2R BRI o 3 H R & o
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.

iRk S LB Y ¥ A I VOB 28T, Sl TG TRZRT, Lo &V 2B X6k
fesRict P& L,



B B F 0% K B
TINYZ—FfEI—R

A

FaEDHE

B IS Fa T [ BRURREEE /e K2 7L
FHRCT H /56 T 440k
Assorted Platter
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Shark's Fin with Whole
Chicken Braised Soup
T L A—T

EZHHEE
Braised Sea Cucumber

and Goose Web
FaALHFavDREDEY

NZJERENER /
Fried Lobster Ball with Chili Sauce
AL HIFOF VY —Rb

LR Y

Pan-fried Coral Grouper
X (7 TN

HEAEER EI IR

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

HHAR
Almond Soup in Steamed Papaya
[V Sy e WAVAS G110

NT$3800+10%/Mi
NT$3800+10%/per person
NT$3800+10%/— A
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Assorted Platter
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Shark's Fin Stewed in Chicken Soup
ThHelL A=

Fa g W

Poached Wagyu Cheek Served with
Ginger and Chili Sauce
MR O E
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Braised Abalone and Goose Web
TICEHFauDREDEY

HZRIAL{E J
Pan-fried Coral Grouper
B0 (7 i)
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Cantonese Dim Sum
JAEHUR AT RLD
IEFg—Y/TeTa—<A
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pkizIEl 2=

Sweet Rice Ball in Walnut Soup
HEADZIVIDA—T

NT$3200+10%/h:
NT$3200+10%/per person
NT$3200+10%/— A\ i
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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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BRI
Sautéed Lamb Chop

with Preserved Bean
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Steamed Gentian grouper with
Crushed Chili
NADNHEFEL
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Szechuan Dan Dan Noodles
SN

SV Iy 4y
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Sweet Mashed Taro and
Lotus Nut in Almond Soup
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NT$2800+10%/
NT$2800+10%/per person
NT$2800+10%/— N\ Jiff
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BOREE NT$880
Fragrant Chicken Marinated

Wi iz L5 NT$1680 i/n Herbfed Soy Sauce

Crispy BBQ Suckling Pig ROF & B R

JERBF RDIN—RF 2 —
ER L NT$880
Barbecued Roast Pork

Spit Roast Duck

F1EDER B E
BRAHBLA NT$580
Jellyfish with Aged Vinegar
777 DBEDHY
BER =t NT$1580
(BB RS /2 X B

Cantonese Barbecued Platter

(Fragrant Chicken Marinated in Herbed Soy Sauce
/Spit Roast Duck/Barbecued Roast Pork)
JERJAIN—RF 2 —DED &bt
BEOFHEEME/IEDLEREAEEZ/
KOFv—3 2—)



FETHHERS (75g) NT$2500/\%

Bird's Nest in Supreme Chicken Pottage(Per Person)

WVINADENY FI 2 Z—T(— AH)

UKBEHE RS (60g) (<5 11540 77 54) NT$1800/%

Rock Sugar and Swallow's Nest Sweet Soup(Per Person) (40minutes)
KEHE Y INA D B (— AR (404 E)

ATHHERE (60g) (514077 54) NT$1800/f%
Almond and Swallow's Nest Sweet Soup(Per Person) (40minutes)
WVINADEDAZA—T(— AH) (4074 [ E)

‘B HEREEE (30g) NT$980/4v%
Chicken Wings Stuffed with Bird’s Nest
VINADREEDIHF N OH T W

e Shff2 1 SEHIRE NT$2880/{
Braised South Africa Yoshihama Abalone(21head)
and Goose Web(Per Person)

B77VAELRTTEMY A XEHF 3T DR (—ATH)

H A ffifl24 A H G R NT$9800/{V%
(FLFEIRGTERT) FEH: A S F%

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

(AR (IEM AT TICETH)



HABR M2 7080 HIHEE  NT$2180/4%
pEdh: H AL E

Braised Dried Eastern Japan Sea Cucumber
(70PPK) and Goose Web(Per Person)
HABMKESIEHF 3 7DRE(—AH)

HARBHPEES 7088 IHES:.  NT$1480/%
FEHb: AL E

Braised Dried Western Japan Sea Cucumber
(70PPK) and Goose Web(Per Person)
HABWEES I EHF 37 DRE(—AR)

[F3E | AR L fli NT$880/1i%
Blanched South African Abalone

and Goose Web (Per Person)

TOv (77 AE)

EHFa v D RE(—AH)

eI IR NT$1680

Braised Fish Maw and Goose Web in Oyster Sauce

BORREHFa IO RD ;458 HE A
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Sliced Whelk and Vegetable Cooked Mixed Seafood and Tofu in Clay Pot
in Low Temperature Oil V=TU—REERDOLHE
EHH LB XOKERHT

L R i NT$980

v I\ 2 N
BV RIEREK NT$1080 Wok-Fried Fresh Scallop and Dried Shrimps
Deep-fried Tiger Prawn with Salted Egg York . B & F LiEZ0OphY
I LBIEIT DYDY

BT R NT$380/%

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

HEME L AR NT$3280

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



THAR A% (650g) NT$2380/ )%
Steamed Leopard Coral Grouper

TINZ (RsH) DFE LY

B HEE (B B 45 (450g)  NT$2380
Deep-fried Cod with Sautéed Wild Mushroom

RXTDTFA/F/ AKX

R (THZR/THIR) NT$1980/ )&
Marble Goby (Steamed / Low Temperature Oil Cooking)
N—=7)bd¥— (RAR) EL/AAIVET)
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Scallion Matsusaka Pork with Porcini Mushroom

K1 &RV F——D Wb

(et TSN A NT$680
Salted Fish with Tofu and Piced Chicken Pot
HBADLHE/ N F A%

VLA AHE NT$780
Pork Rib in Chinese Black Vinegar Sauce
ST R AT ) T DBE Y &

e B K e NT$1180
Crispy Fried Chicken with Pepper Salt

EEIDVAUNAUN: = 154



L e g =[]
RN ES & ST NT$1280
Stewed Beef Brisket in Chu Hou Sauce
EHERETOLHBE
— BBk NT$2280

JEEHI: H AR 5 iR

Sautéed Wagyu Beef with Spring Onion
ZEXFLFEDOYDY

*H*Hﬁ%ﬁﬁﬁi’%ﬁw NT$1880

Wagyu Cheek with Wild Mushroom in Clay Pot
AEFEER LT/ D LHEE

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

SR ETTADFAAR—)—AW D



HERZETT I (3R) NT$680
Steamed Chinese Kale with Preserved Vegetables
(Vegetarian)

ATV EmEDE LY (RVEUTVH)

TR S G(R)  NT$780

Mixed Vegetables Sautéed with Porcini Mushroom
(Vegetarian)
BXLERVT—=Ddl (NOE2UT V)

BHERNEE (R) NT$880
Green Asparagus Sautéed with Lily Bulbs

and Ginkgo nuts (Vegetarian)

Ha L7 RNTDOhHIZ (NIEVT V)

TIN5 (R) NT$680

Fried Seasonal Vegetable (Vegetarian)
FHOEEDD (NIVXUT V)
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BURCEARG(RLIE)  NT$1380/451

Fish Fillet and Century Egg Soup
FESEY, B2, ADYDHND AT

A NT$2580/f3l

Stewed Fish Tripe with Chicken Soup
BOFEREMBOBAARR—T

HA K 2 5155 NT$1080/4
Soup of The Day
HE%bOA—7
SKNEIS TR ZE NT$480/{%

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

BB A—T(— A
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N TVUTES) NT$580
Mixed Vegetables, Truffle Fried Rice(Vegetarian)
B¥. F/3. PUaTADFTv—Y

(RNPEYT V)

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

Seafood and Egg White
RETLAHDEETF ¥ —IN\

B E R EIOER (1 PUES) NT$680

House Chinese Sausages and Egg Fried Rice
BT v —N\

w4 PE S
FHhA=im] n NT$780

Dried-fried Flat Rice Noodles with Slice Wagyu
FEDTAAX— RV &

- B DS NT$980

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



AT E(3A) NT$240
Steamed Mint Custard Bun(3 pieces)
*Ql E I NAZ—REA/I b ARG

4 A\

KEERHAEEE(AN)  NT$240
Dragon Fruit and Osmanthus Jelly(4 pieces)
FZdr7)v—y,

FUEIEAND LY —(4f8)

BEERITNHEE(4AN)  NT$240

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



AN (TR 553077 54) NT$480/fvi

Almond Soup in Steamed Papaya(Per Person)(30minutes)
BEA=T/E LU VEED (— AR B04 M E)

A ER NT$240/{%
Almond Soup(Per Person)
FLA—T(—AR)

ki Bl NT$320/f2%
Sweet Rice Ball in Walnut Soup(Per Person)

BEEAND 7V DA—T(— AT



