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BERXRE

A la carte

KEBHBESN—RRESE  EEHEK  SHEBWTWD.1,000:8 kiR %2
All prices are subjected to 10% service charge, The corkage fee is TWD.1,000 per bottle.

MRESHEARYERBHREARYATMEFSEMER SARBEAS - HH

If you have any concerns regarding food allergies or intolerances, please alert your server prior to ordering. Thank you,
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"The Dining Place" is inspired by warm hospitality and extends this welcoming atmosphere to
the restaurant. Experience the comfort of a private gathering within an elegant setting, where
guests are treated to a delicious variety of Sichuan, Cantonese, and Taiwanese dishes.
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Smoked Honey-glazed U.S. Prime Angus Beef l5honL Rib i

RS RE F=XAFER

Please pre-order at least 3 days prior to your preferred dining date.
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2 BB 88 5 (461 3) TWD.5,200

g'f Braised Lobster and Crab in Broth (For 4 fo 6 Persons)

E A ERER R YE - BRAEEE A
RS BLE  RERLLTE
OOMEmEkEE

ur preferred dining date.
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5 o SR
HMEEEMETREFRERPIR «orp TWD.2,580

Special Lobster Mapo Tofu with Vegetable Egg Fried Rice (For 4 to é Persons)

HAREGRSTER BEIE - MWIBERE - +2EREEXE
Bl EHChMEEMZE - £ AKOPER - SRETHEE !
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\ Signature Roast Duck [ Whole )
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2EBEBEBR=EZET 1s. ) TWD.3,800

Champion Roasted Duck Trio Set Menu (For 4 to é Persons)

FRFERR/ by BB R S/ USRI/ FROS SRR AR KA IR S RRIS/
TR ACGHMIE £/ B Ok (EE)

Roast Duck/ Roast Duck Roll / Spicy Soy Sauce Stewed Duck Wing /
Duck Congee or Duck Rice Vermicelli Soup or Duck Soup /

Mango lce Cream Roll with Sugar Peanut Flakes /

Special Preserved Star Fruit and Plum Drink (Pot)

HERFHREE F=XAER

Please pre-order at least 3 days prior to your prefered dining date.



R K ®EXA

Chef ’s Special Selection

HEZHZFRER - & R FE AT
Braised Sweet Fish with Perilla Sautéed Pork Liver
TWD.320 TWD.420

™ ZiETRE Bt s
Chilled Fig's Ear Terrine Sautéed Squid with Homemade Sauce
TWD.480 TWD.580

- =R REEEER

Braised Pig Knuckle with Rice Wine, Braised Giant Grouper and Tofu
Sesame Oil and Soy Sauce with Shrimp Sauce

TWD.580 TWD.680
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Chef ’s Special Selection

JRAZ B 1 & ESEBR 4%

Deep-fried Whitebait Fish with Sautéed Salt and Pepper Fried Prawn
Melon Seeds with Corn Flakes (4 Pieces)
TWD.420 TWD.720

TEERBFEXRY S ) B & B

Cognac Braised Lobster Taro Rice Fried Crab with Mixed Spices and
Vermicelli Soup Red Chili in Si-Chuan Style
TWD.780 1 (Per Portion) TWD.1,080

BEOXOBHFH (x8)
Sautéed Cubed U.S. Beef in X.O. Sauce
T™WD.780
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Chinese Barbecued / Appetizers

F B (ime/ E R EE/ )
tfonese Barbecued Platter

> fE R R R B (H) TWD.780

Smoked Honey-glazed Pork ( Per Portion)

R BR P ER (s R/ MR )

Cantonese Barbecued Platter — B IE Choose Two ltems TWD.620
Roast Duck / Honey-glazed Pork / =f® 18 Choose Three ltems TWD.720
Boiled Chicken with Scallion Oil

CEBRIEE TWD.280

Spiced Peanut

REESDWME R TWD.360
Classic Fried Tofu with Salty Egg Yolk Sauce

™ IR KRKE TWD.380
Stir-fried Black Fungus with Pork and Chili Sauce

(ERKE TWD.380

Fried Cured Egg with Red Chili and Peanut

BREERAFG6H) TWD.420
Grilled Mullet Roe (6 Pieces)

m AXERKP B RERFER/EE/ AEE) TWD.480
Taiwanese Braised Pork Platter
(Pig Heart / Pig Ear / Pork Shank / Pig Tongue / Marinated Peanut)

™ B EE BE B (#)) TWD.480
Deep-fried Pork Spare Rib with Salt and Pepper

- HETEXE TWD.é80

Homemade Honey-glazed Pork Spare Rib

CIIRFE =T (mmm - BN - £8) TWD.680

Stewed U.S. Beef Tendon, Tripe and Shank in Si-chuan Chili Flavor



RESE/EEEEA TWD. 2,800

Seafood Hot Pot with Assorted Vegetables

BEAERNAEN HhE | RBETRERBOCSHBEISFEMNAE - 55 - BIGWEEST
U BF B L YRR IS ERH 3 - BASRARE - R TRI

A ¥HRAE B=XKATFER
Please pre-order af least 3 days prior to your preferred dining date.
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Seafood

EREE () 2 T 3 E BB A ()

Live Lobster Abalone

HRBEER () TWD.380
King Prawn (Each)

M IEE M A () TWD.580
Abalone (Per Person)

EEEl (e TWD.2,080
Live Lobster (Whole)

Do(ze) T™WD.2,800
Crab (Whole)

BREA I (Per Person) TWD.360
Marble Goby Fish #E (Whole) TWD.1,800
BE B& A BE (1) TWD.380

Giant Grouper (Per Person)

ERMESs) TWD.2,200
Dragon Grouper (Whole)

[HE- M/ BB/ OER/FER/CRR/ERE/ BN E/EE/ RS L]
Way of Cooking: Steamed with Chopped Red Chili Sauce / Sautéed with Brown Sauce / Steamed /
Steamed with Minced Garlic / Steamed with Hua-Diau / Sautéed with Crispy Garlic and Red Chili /
Steamed with Vinegar Red Chili Sauce / Fried with Soy Sauce / Fried with Sichuan Red Chili Sauce



V=] I':I
T
Soup

™ 05 R BEE S ()

Stewed Pork Spare Rib Soup with Clam and Garlic (Per Person)

&R E XS

Daily Soup

CE B ERS ()

Spicy and Sour Seafood Soup (Per Person)

iRAR M IE B E B (1)

Tofu Blossom Chicken Soup (Per Person)

ERNRTERERARS

Braised Sliced Fish and Cured Egg Soup with Coriander

™ SRS A PR Bk R (1)

Double-boiled Abalone Chicken Soup (Per Person}

=~ &8 P Bk AR ()

Double-boiled Chicken Soup in Cantonese Style (Per Portion)

TWD.240

{Z (PerPerson)] TWD.320
3 (Per Portion) TWD.880

TWD.380

TWD.420

TWD.780

T™WD.1,000

TWD.2,000
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Classic Taiwanese Cuisine

RARAGEIREA «» TWD.580

Braised Dried Squid &Sea Snail Leek Soup with Abalone (Per Person)

HEEBOREUMNMARIZERES - REBM CRERERS
RERMBREXBNZSEMK BeR - =RENRS
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JE\ IR

Classic Home Cooking

m AEEEFIR 4% (4Pieces) TWD.280
Fried Taro Ball Stuffed with Pork Floss and Egg Yolk

m HEREERRAXIE (1) TWD.320

Soy Sauce Stewed Pork Belly with Steamed Bun (Per Person)

™ mAHEXE TWD.380
Braised Chinese Cabbage with Dried Fish, Pork Skin and Fried Egg

- Sk AT I P TWD.420

Crispy Fried Pork in Fermented Rice Sauce

T B 95 98 4 N 55 (1) TWD.480

Braised Loofah with Dried Scallop and Clam (Per Person)

HEE N B TWD.480
Sautéed Squid with Pepper and Salt

™ =R MR TWD.680

Braised Pork Knuckle with Rice Wine, Sesame Oil, Soy Sauce and Vermicelli

- SEERE TWD.680

Stewed Pork Spare Rib with Preserved Plum Sauce

m ABKEEscEN) 1% (Each) TWD.840

Steamed Glutinous Rice with Crab (Order in Advance)

B BR 2k ® 4 (x=) TWD.880
Braised U.S. Beef with Chinese Cabbage and Tofu in Broth



xH
JE IR

Classic Home Cooking

t

JI WK BREE T
Deep-fried Diced Chicken with Spicy Sauce

EREEH#

General Tso's Chicken

NEXME

Dried Radish Omelet with Black Truffle Sauce

HE R &

Sautéed Shredded Pork with Sweet Black Bean Sauce

P == e B8

Sautéed Fried Pig Intestine and French Beans

ffe B2 # ¥ £ (Half)
Deep-fried Crispy Chicken 2 8 (Whole)
BRI—HEE SR

Prawn Mapo Tofu

NEBEAPRIRA4E)

Braised Prawn with Cream Sauce (4 Pieces)

¥R - B BF BE

Sautéed Seasonal Vegetable with Prawn

BRERESZEx@)
Braised Sliced U.S.Beef with Ginger and Spring Cnion

TWD.480

TWD.480

TWD.520

TWD.580

TWD.580

TWD.650

TWD.1,200

TWD.680

TWD.720

TWD.780

TWD.780
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Seasonal Vegetable

=

=

F M &= Oh B A

Double-boiled Morel Mushrooms Soup

MERXIR

Braised Tofu with Vegetable

FHMERE(ED/ AMIE/ T/ EER/ER/FERG)

Selected Seasonal Vegetable
Choose One from Asparagus, Broccoli, Chinese Broccoli,
Baby Cabbage, Spinach or Other Selected Seasonal Vegetable

B " BEHY &M £B
Stir-fried/ Stir-fried with Garlic/ Stir-fried with Ginger/
Sautéed with Oyster Sauce/Braised in Broth

mEY

Stir-fried with Truffle

RE
Sautéed with Salty Egg and Cured Egg

==t B O Bk

fooms Soup

TWD.320

TWD.480

TWD.320

TWD.380

TWD.380



4l f 5K

Noodle/Rice/Congee

=R o AR BR 5 A AR

Braised Pork and Thin Noodles Soup with Sesame Oil

BRI FE

Fried Yi-Fu Noodles with Seafood

WURR AR TE 2 B 40
Boiled Egg Noodle with Spicy Cured Egg Sauce

B HA(XKHE)

Fried Flat Rice Noodle with Sliced U.S. Beef and Vegetable

EEEAEENYR
Chef's Special Fried Rice with Mixed Egg

-, IR RXREED SR

Cantonese Fried Rice with Shrimp and Pork

™ ERB B R YR

Fried Rice with Prawn and Cantonese Sausage

TWD.480

TWD.480

TWD.480

TWD.480

TWD.480

TWD.480

TWD.480



# H D

Cantonese Dim Sum




%ﬁ%ﬁ*b B—ZRA SRR

Mon-Fri Lunch Time Only

Cantonese Dim Sum

B R B R 52 B () - = B # IR (3h)

Steamed Abalone and Steamed Shrimp and Bamboo Shoot
Diced Chicken Shao-mai (1 Piece) Dumpling (3 Pieces)

TWD.240 TWD.280

- 2 TAEXBEBRGR) B -3 A 8 (3%)
Honey-glazed Pork and Fish Roe Pastry Steamed Oyster Sauce and
with Truffle Sauce (3 Pieces) Ham Broth Mushroom Dumpling (3 Pieces)
TWD.280 TWD.320

WiAE ER(H) £ 5A ¥ BB T 3E (3.
Cream Paste Rice Mochi Coated with Milk Custard Tart with Gold Foil Flakes
Coconut Shreds (3 Pieces) (3 Pieces)

TWD.220 TWD.240



3B O

Cantonese Dim Sum

B—-—ZEA FERERME
Mon-Fri Lunch Time Only

™ BN EBEGE) (ZXRS)
Steamed Pork Dumplings in “Shanghai” Style (3 Pieces)

- EE R KA GcH)

Deep-fried Pork, Shrimp and Mushroom Dumpling (3 Pieces)

BOTEE N (1)

Steamed Chicken Feet in Spiced Oyster Sauce (1 Portion)

N JREMBER (38)

Vegetarian Steamed Bean Curd and Vegetable Dumpling (3 Pieces)

™ iEBETHBREU4R) (2XRS)
Steamed Pork and Shrimp Shao-Mai with Scallop (4 Pieces)

o & R R A R (1)

Pan-fried Cantonese Radish Rice Cake (1 Portion)

= XOEBYEEE®)

Wok-fried Cantonese Radish Cake with X.O. Sauce (1 Portion)

- HPEEEr)

Fried Bean Curd Roll Stuffed with Prawn and Pork (1 Portion)

™ HZEBEBEGRE)

Steamed Rice Roll Stuffed with Shrimp. Mushroom and Carrot (3 Rolls)

Q" XXENPEBBEGH) (2XHE)
Steamed Lamb Dumplings in “Shanghai” Style (3 Pieces)

- ELENF B eR
Steamed Rice Roll Stuffed with Scallop and Shrimp (3 Rolls)

= HFIRAERZBE D (3%
Steamed Rice Roll Stuffed with Shrimp and Chinese Chive (3 Rolls)

EMEBMEGE) (2XRE)

Steamed Sesame Paste Bun (3 Pieces)

BERDPBEBGE) (2XERS)
Steamed Charcoal Salted-Egg Custard Bun (3 Pieces)

TWD.180

TWD.200

TWD.200

TWD.220

TWD.220

TWD.220

TWD.280

TWD.280

TWD.300

TWD.300

TWD.360

TWD.360

TWD.220

TWD.240



Cantonese

Z= f ok 8 (1) TWD.150

Seasonal Fruits (Per Person)

piz: R e R TWD.220

Sweet Almond Soup Served with Deep-fried Dough Stick (Per Person)

FEEAEKE (1) TWD.220

Sweet Coconut Milk Soup with Taro and Sago (Per Person)

BAEZ MM TWD.220

Braised Sweet Black Sesame Soup (Per Person)

B E TWD.220

Cantonese Mango Sago Cream Soup with Pomelo (Per Person)

16 4 KGH M EHF # (n) TWD.240

Taiwanese lce Cream and Ground Peanut Roll (Per Person)



x

Tea
It TWD.250/% (Pot)
Chrysanthemum Tea
=] TWD.300/% (Pot)
Chamomile Tea
&R TWD.300/% (Pot)
Jasmine Tea
=H TWD.300/% (Pot)
Puerh Tea
Poj BB L Bk BB TWD.300/% (Pot)

All Mountain Colong Tea

3 78 F H 3% TWD.300/% (Pot)

Pu-erh & Chrysanthemum Tea

RAEEA TWD.300/% (Pot)

Oriental Beauty Tea

AL T AT % TWD.350/% (Pot)

Taiwanese Black Tea

EZHEB LB EXR TWD.350/% (Pot)

Shanlinxi High Mountain Colong Tea

ERFXHEARNEE  FHYWYREHESALZTWD.100 -

Tea making service fee of TWD.100 per person will be charged for guests dining with their own tea.



B

Beverage List

# M iB Shaohsing Rice Wine
PR F 48 H TWD.200/s00ml

Premium V.O. Shaohsing Rice Wine

MTAEREMI18FEERB TWD.2,600/700mI
Yuchan Premium V.O. Shaohsing Rice Wine Cellar Aged 18 Years
(Chuang Yuan Hong)

EmRB Kaoliang
EFERBE3I8% TWD.1,500/750ml

Kinmen Kaoliang Liguor 38%

ZFIBRBE58% TWD.1,600/750ml

Kinmen Kaoliang Liguer 58%

EFRFERE TWD.6,500/600ml

Aged Kinmen Kaoliang Liquor

n% ;@ Beer

=0 4] TWD.200/ (Bottle)
Taiwan Gold Medal

BREIR TWD.220/#& (Bottle)

Heineken

2 H TWD.220/¥E (Bottle)
Asahi

HRBFOEE S URET 2 F4IA

If the listed vintage is not available, your order might be substituted for a nearest vintage with your consent.

OB E - BEME)RE

Excessive drinking is harmful to the health.



Bk i

Drink

®R i+ Juice
T
Orange Juice
TRRT

Kiwi Juice

MRt

Apple Juice

W& SR 7K Still Water
xe

Evian

=

Acqua Fanna

@B IK Sparkling Water

A A

Perrier

EEDT I -y

San Pellegrino

BB # Soft Drink

] O 7 4

Coca Cola

T~ A&

Coca Cola Zero

s

Sprite

TWD.230/#F (Glass)

TWD.250/# (Glass)

TWD.250/#F (Glass)

TWD.200/500ml

TWD.280/1000ml

TWD.220/330ml

TWD.280/1000mI

TWD.180/# (can)

TWD.180/# (can)

TWD.180/# (can)

BERFEAENESE  FRYCHZERSESLTWD.100

Tea making service fee of TWD.100 per person will be charged for guests dining with their own tea.
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EEXE

Set Menu

REEBETSN—HEHE  BHEHEK  SHREBWTWD. 1,000/ kiR E
All prices are subjected to 10% service charge, The corkage fee is TWD.1,000 per bottle.

MREHEAREYEBRREXTYWIAMIEFEREN SARBEAS - JH

If you have any concerns regarding food allergies or intolerances, please alert your server prior to ordering. Thank you.



EEEELER A

Dining Place Set Menu A

EFAXRE
HIERR ZXHRE/R  THER  WMEEE  WESES
Appetizer Combination Platter

Roasted Duck, Stewed Perilla Ayu Fish, Soy Sauce Boiled Chicken,
Marinated Yuzu Radish, Salt & Pepper Pork Spare Rib

e RS RE IR

Braised Lobster with Sea Urchin Sauce

ErmkEES

Braised Shark's Fin in Brown Broth

G TNy )

Deep-fried Abalone with Si-chuan Red Chili Sauce

HREERA

Braised Giant Grouper in Brown Sauce

K K8 B SR 5% B BE

Stewed Pork Spare Rib in Vegetable and Fruit Sauce

REW RS

Sautéed Asparagus with Truffle Sauce

TERBRFEKY

Braised Rice Vermicelli Soup with Taro and Lobster Meat

BEREAEICEKBAK

Seasonal Fruit and Sweet Almond Soup with Fried Dough Stick

=8 TWD.3,880 / {izPer Person

BERFEAENEE  FSHWYRRBBEESMLTWD.100 °

Tea making service fee of TWD.100 per person will be charged for guests dining with their own tea.



HEBMERERS

Dining Place Set Menu B

EEARE
HRERE MEBAKE WHMBRHE ZEETEEFE  BEEIXE
Appetizer Combination Platter
Spicy Flavored Duck Wing, Vinegar Marinated Fish Skin,
Spicy Wined Chicken, Flavored Pig Ear Jelly, Honey-glazed Pork

& 3 B & g Bk AE

Stewed Abalone Soup in Cantonese Style

16 B B ¥ 2 B3 R

Steamed Prawn and Arrowroot Noodle with Hua-diau Wine Sauce

B A KB

Signature Roast Duck

MRHEEBEREREHR

Steamed Grouper with Glue Berry Soy Sauce

& iR & W R

Braised Vegetable with Cured Egg and Salty Egg

FEWRAAKE S

Braised Rice Vermicelli Soup with Duck Julienne

HEMROATRIKEMNITEERE - BIE

Seasonal Fruits with Mango Ice Cream Peanut Pancake Roll and Egg Custard Tart

=8 TWD.2,880 / fizPer Person



EEMEAERC

Dining Place Set Menu C

EFARE
MERE - WAME - NHEES  RREXE

Appetizer Combination Platter
Marimated Yuzu Radish, Spicy Chicken,
Salt & Pepper Pork Spare Rib, Honey-glazed Pork

E R B0H 2 31

Soy Sauce Sautéed Prawn with Green Vegetable

+ M 56 Bk S

Stewed Fish Maw Soup in Cantonese Style

HEREEREHR

Steamed Grouper with Scallion Soy Sauce

S5 ST 98 AR BE

Stewed Pork Spare Rib in Vinegar Sauce

i IR % OK B8R

Steamed Glutinous Rice with Cantonese Sausage

BREABREADE

Seasonal Fruits and Steamed Black Cream Paste Bun

=8 TWD.1,880 / {izPer Person



2 SLES

Dining Place Lunch Set Menu

EEARE
HERE  BWEBXER - ZHEE -EF2HEAX
Appetizer Combination Platter

Roasted Duck, Honey-glazed Pork, Marinated Jelly Fish,
Golden Pickled Chinese Cabbage

B R E KRB

Special Stewed Soup in Cantonese Style

BARE¥YERER

Steamed Prawn and Japanese Arrowroot Noodle

& 15 55 Bh BE

Roasted Flavored Pork Spare Rib

% #R & K 5
Braised Seasonal Vegetable with Salty Egg and Cured Egg

Steamed Dim Sum

EEONER

Seasonal Fruits

FREERE TWD.1,580 / fizPer Person



HEBEIHRRER

Dining Place Precious Menu

EEE2BEmMWSE
WMEETE - EMAKMYF - BWREER - 28 T4 -
ERBE ESRBE ESRAT

Appetizer Combination Platter

Salt & Pepper Sweet Taro, Prawn Wonton with Chili Oil, Cantonese Sausage
Radish Cake, Marinated Bean Curd Julienne with Truffle Sauce, Fried Shrimp
Perilla Roll, Soy Sauce Stewed Goose Palm, Cured Fish Roll

UL E B R R

Wined Abalone and Broth Jelly Green Salad

HIEFH S

Stewed Tofu Blossom and Chicken Soup in Cantonese Style

7 jte ¥ & Al
Sautéed Crab Meat with Soft Egg White Sauce

EERESER
Steamed Giant Grouper with Cured Egg and Coriander

REEEBR XM

Smoked Japanese Wagyu

EBEMEZIREBFRESYR

Lobster Ma-po Tofu with Fried Egg and Vegetable Rice

EFOER

Seasonal Fruit

ERERGHEE A - RIREE

Double-steamed Milk Custard with Hasma,
Shredded Radish Pastry and Mini Egg Custard Tart

E & TWD.4,200 / {ZPer Person

LR AE s F=XAFHET
Please pre-order at least 3 days prior to your preferred dining date.



EEMFEMER

Seasonal Set Menu

BEREFER
MEAHE WEBEXE  EHRERSE BESERAL -
EERAT - NBT#H - EBERE - WS M

Assorted Appetizer Combination Platter
Roasted Suckling Pig, Honey-glazed Pork, Cuttlefish with Five-flavor Sauce,
Taiwan Abalone with Soy Sauce, Caramelized Cured Fish Roe, Marinated Bean
Curd Julienne with Truffle Sauce, Wined Chicken, Baked Smoked Salmon Tart

REERREAI

Stewed Superior Shark's Fin Soup in Cantonese Style

5 = i 1E R IR

Braised Lobster in Butter Broth

#851T R 2 5 3F fE A

Braised Abalone and Sea Cucumber in Oyster Sauce

EHIRERER

Steamed Giant Grouper with Pickled Vegetable

it & 38 7F £ 28 B ok R

Steamed Cantonese Sausage Glutinous Rice with King Crab Meat

BERNIREBEKE

Stewed Bird's Nest Soup with Silver Fungus and Chinese Pear

ERMEBRE

Seasonal Fruit and Dessert

EE TWD.6,280 / {ZPer Person

RS RE F=KRAFER

Please pre-order at least 3 days prior fo your preferred dining dafe.



AEER

Vegetarian Set Menu

EEEBS
EXDHR - EEBEN - 86 - -
BEF -EH WBEEMN WMEER
Vegetarian Appetizer Combination Platter

Green Salad, Caramelized Pumpkin, Lily Bulb, Okra, Lotus Nut,
Black Fungus, Plum Sauce Marinated Tomato, Marinated Yuzu Radish

Sl &

Sautéed Porcini Mushroom in Tomato Cup

¥ M= Gh Bk AR

Stewed Morel Soup in Cantonese Style

2 E1E W FiR

Braised Vegetable with Cordyceps Flower

HEEEIFAR

Fried Mock Taro Paste Fish with Sweet Corn Sauce

M ERERKEK

Steamed Purple Rice and Quinoa in Lotus Leaves

BHRBEEAERRE

Seasonal Fruit and Sweet Silver Fungus Soup with Yacon & Red Date

ZEBEEE TWD.1,880 / fiPer Person
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