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The pork we served is local production.

WEHENRYEEERE  FSEHRMNRFEAR!
who are allergic to certain ingredients or on special diet, please inform service staff in advance.

B ifEKRE
B ER LR EHENTS500 - ZUENT$1000
Corkage fee for wine and beverage NT$500 per bottle, for spirits NT$ 1000 per bottle.
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All prices are subject to 10% service charge.




TEA CATALOGUE
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JEEA BRTH S BE AR e semi ) EERBRNT$120
Lugu Dongding Oolong Tea(per person)

RERRIRE  EETR B RS A M 800-1200 A R At & » J& ~F 3FB¥ 45> A LI BZARIR A » ¥ W H F
(B35 > 7 5 AR B o

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.

S T A% e ) K EFRNTS120
Tie Guan Yin, King of Tea(per person)

P 88 IE SR AL B > 48 R A0 H B AR B Bl ann i 3 — 355 SR A0 Se AR AR AR LS ~ TR
TR i T 4T e

This fine selection of the authentic "Red Heart" Tle 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.

B A 7 TH S G - ke i) RHFRNT$120
Matured Fine Pu-erh Tea(per person)

R IS8 A L AE R TR SR I THOR BF > 2R TG IS (AR AL > 5 T T B BRI 9 8 H I 1 K

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.

{5 75 SR A0 A8 4% 2 M e - s i ) EERBRNT$120
Refreshing Jasmine Tea (per person)

PRI 2 AR AR ORI SR A 2B M BRI R 1L SRR R kDA R i i HEAE %€

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.



SN W HALHS i 1 AR J 5620

-Q Poached Chicken Served with Hot Sauce and Sesame

COLD DISHES

B il 4 $620

Chicken Legs Served with Grounded Szechuan

Pepper and Spring Onion Sauce

INE G $480

Minced Tofu with Spring Onion

VMU 1 JJ $380

Steamed Eggplant with Spicy Chili Dressing




MEBiARH JJ $380

Hot and Sour Black Fungus

B J 4wy $560

Beef Tripe with Hot Sauce

e H A $420

Sliced Pork with Garlic Sauce

HBIJHR J $400

Pork Ear Jelly and Cucumber with Chili Oil
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SEAFOOD

i 2% B A AL 1% (650g) $2,200/R

Steamed Leopard Coral Grouper

H 7% REpE D iEF

Steamed Tiger Grouper

R (EZRTHIE) 1,680/

Marble Goby(Steamed/Deep Fried)

T R BEER $1,280/%

Grouper in Low Temperature Oil



BRI EW RS $780/41

Pan-fried Scallop with Asparagus

THIE B i (12 5 /8K 4%) $780/]

Sliced Whelk and Squid Rolls Cooked in Low Temperature Oil

WA= (HZ¥E J [ =R ) $960

Shrimp with(Chili Sauce/ Kung-Pao)
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MEAT

HWHA spewonz $620

Poached Beef with Bean Sprouts and Chives

WEANRN spemops $620

Sautéed Beef with Water Chestnut and Fried Dough

B RN cpnzmmne $580

Stewed Beef and Chinese Kale with Oyster Sauce

BRI J ) smpwzm s920

Beef with Fresh Szechuan Vine Pepper and Chili




HT(=0R) /BT ) $520

Dry Fried Chicken with(Kung-Pao/ Chili and Pepper)

Wi Bz Wi+ % $980/ 8

Crispy Fried Chicken with Pepper Salt

| mHREG |

HMR S 5/ e

$3,200

AR R (A0S /M AR/ IRIRAMSE =)
Peking Duck (Requires 2 days advance notice)
( Ducke Soup /Duck Congee / Duck with Rice Noodles Soup)

K




FH L Ya A HE $620

Deep-fried Spare Ribs with

Black Vinegar Sauce

HEFRAFERBEE seso

Scallion Matsusaka Pork with

Porcini Mushroom

TG 1) $600

Stewed Pork Intestine and Duck Blood with
Hot Chili Sauce

KBS TE J $580

Steamed Pork Knuckle with Chili Sauce

AN J $500

Shredded Pork with Ginger and Chili Sauce
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CLAY POT DELIGHTS

FENAEAESE newzm - @n $880

Stewed Beef Brisket in Chu Hou Sauce

X.0.BE G5 J $780

Braised Seafood and Tofu with X.O. Sauce

TR T DA $880

Braised Giant Grouper with Ginger and Scallions




35 2R A6 4 G 5 4% $680

Braised Mushrooms and Goose Feet in Oyster Sauce

Wi, S5 3 A S5 65 $580

Braised Tofu and Chicken with Salty Fish

R o 7 T R G2 $500

Stewed Chicken with Mushroom and Taro in Casserole
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TOFU & VEGETABLES

FHFE I &R SRR @ ss80

Mixed Vegetables Sautéed with Porcini

. Mushroom (vegetarian)
Wz W P9 2R 5 $580

Pan-fried String Beans

vz Wi VY 2R S g $730

Pan-fried String Beans/Spring Onion Pancake

AEMRAREG O  ss80

Green Asparagus Sautéed with Lily

Bulbs and Gingkoes (vegetarian)

W2 ERRSE J $480

Stir-fried Cauliflower with Dried Chili Pepper




M7 © $480

Steamed Chinese Kale with

Preserved Vegetables (vegetarian)

3R A 3 $420

Poached Chinese Spinach with Salty Egg and
Preserved Egg in a Clay Pot

JEIRARH JJ $400

Sautéed Black Fungus Country Style

B K% H 2% $360

Stewed Cabbage with Dry Shrimps




HIRRGE ) $460

Deep-fried Stinky Tofu with Kung-Pao Sauce

AR A J $420

Egg Foo Yung Tofu

BTG J ) spawzm

Mapo Tofu
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VEGETARIAN

— S A i $380

Stir-fried King Oyster Mushroom and Basil with
Ginger and Wine

SEER IR © $380

Braised E-fu Noodles with Needle Mushroom and
Bean Sprouts

B D © $480

Vegetarian with Truffle Fried Rice

gt BB ZHE I iR © $480

Stir-fried Fresh Mushroom and Vegetable with
Oyster Sauce




RICE & NOODLES

TN apnpwens $480

Stir-fried Flat Rice Noodles with Beef

2 b A PR B FE B et ms £ $420

Beef and Spring Onion Fried Rice

Wik £ 2 WD il $420

Fried Rice with Salty Fish and Minced Chicken

2] & f (o D Bl $480

House Chinese Sausages and Egg Fried Rice




fifd 31 v S S Wb $680

Crispy Egg Noodles with Seafood in Abalone Sauce

Spring Onion Pancake

Ior T i T B $340/218

Stuffed Spring Onion Pancake (2 pieces)

i

Baked Scallion-stuffed Sesame Biscuit (4 pieces) (30minutes)

M
i

$400/41&
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% I WA A ¥ - S $400/41

Sea Whelks Chicken Soup with Chinese Cabbage
(per person) (30minutes)

AWK ERRG $1080/ 5
Fish Fillet and Century Egg Soup
fERB R G % 1 3 $2380/ i

Stewed Fish Tripe with Chicken Stock




B 7K B % & 2 AL $320/4i

Chicken Tofu Pudding and Cabbage with Chicken
Consomme (per person) (30minutes)

| BER0HE |

Wi & R % 5 $660/

Pork Tripe and Pea Beans Soup

BB J $600/ 451

Hot and Sour Soup




i 7D 2 ik BR $150/3 A

Deep-fried Sesame Balls (3 pieces)

IV
DESSERT
o fef i v $240/3 A

Steamed Mint Custard Bun(3 pieces)

e 2
T-HA RS §240/3 A
Taro and Coconut Milk Pudding ' L
f—_‘:-"h_ o -
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AL 7E 5 F $520

Mashed Date Paste Pancake (20minutes)

Er 8

SRS LS $480

Sweet Red Beans Paste Pancake (20minutes)

| BEE054E |




H1LPE $200/12

Almond Soup (per person)

R H 5 $120/4

Lotus Seed and White Fungus Soup
(per person)

BSOS $180/1

Almond Jelly (per person)

BRTPE K & $200/4

Coconut Sago Milk (per person)
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BEER & BEVERAGE

A] 4% /330ml $180/}f
Cola
M IH/330ml $180/1
Sprite
ESFRESS/330ml $150/Jfi
Oolong Tea
& SR 7K /1000ml $160/J
Evian
i &% HfE/330ml $200/Jf
Perrier
B BRI R AR SR SR 7K /750m1 28044
S.PELLECRINO
& 78 B B /600ml $220/J
Golden Blend Taiwan Beer
5 H W /330ml $220/Jfi
Asahi Beer
i JE R /330m1 $220/Jfi

Heineken Beer



