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All prices are subjected to 10% service charge, The corkage fee is TWD.1,000 per bottle.

MREHEMEVEBRREREY I MESEHRHBEASHAREAS - HH

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




£ 2% & E L YN

DINING PLACE SET MENU A

EEAXE
HIERR ZRHFRETRA THEH  WERE  HEHES
Appetizer Combination Platter

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

BREREER

Braised Lobster with Sea Urchin Sauce

EmBRiR

Braised Fish Maw in Brown Broth

S Ry )

Deep-fried Abalone with Sichuan Red Chili Sauce

REREEERA

Braised Giant Grouper in Brown Sauce

X ¥E B R 5 Bh BE

Stewed Pork Spare Rib in Vegetable and Fruit Sauce

RELES

Sautéed Asparagus with Truffle Sauce

TEERBRTFEKE

Braised Rice Vermicelli Soup with Taro and Lobster Meat

BERBE LCRAMRK

Seasonal Fruit and Sweet Almond Soup with Fried Dough Stick

- E£& TWD.3,880 / {sPer Person -



ZEMEKLERD

DINING PLACE SET MENU B

EERRAXE
AENBRE HEBEAK WHHiBFHE ZETEH  WHEHEBEXE
Appetizer Combination Platter
Spicy Flavored Duck Wing, Vinegar Marinated Fish Skin
Spicy Wined Chicken, Chilled Pig’s Ear Terrine, Honey-glazed Pork

78 X & & B Bk i

Stewed Abalone Soup in Cantonese Style

1E Bt B ¥ 2 BB 1R

Steamed Prawn and Arrowroot Noodle
with Hua-diau Wine Sauce

BB R KRB

Signature Roast Duck

HERHEEZEHNH

Steamed Grouper with Glue Berry Soy Sauce

ﬁﬁgﬂ% JIL

Braised Vegetable with Cured Egg and Salty Egg

RERMAKY B

Braised Rice Vermicelli Soup with Duck Julienne

EEHRTRIKERTEERE - B

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

- E& TWD.2,880 / fszPer Person -
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DINING PLACE SET MENU C

EEAXE
MEREE - A NEHE - WEHRBXE
Appetizer Combination Platter
Marinated Yuzu Radish
Spicy Chicken, Salt & Pepper Pork Spare Rib
Honey-glazed Pork

ERTomERR

Soy Sauce Sautéed Prawn with Green Vegetable

= hE 1k Bk A=

Stewed Fish Maw Soup in Cantonese Style

HERBERREHR

Steamed Grouper with Scallion Soy Sauce

$85 0T 18 e BE

Stewed Pork Spare Rib in Vinegar Sauce

FEL R ¥ K BR

Steamed Glutinous Rice with Cantonese Sausage

Seasonal Fruits and Steamed Black Cream Paste Bun

- =28 TWD.1,880 / {ZPer Person -



wEM M ER

DINING PLACE LUNCH SET MENU

EERAXE
Appetizer Combination Platter
Roasted Duck, Honey-glazed Pork, Marinated Jelly Fish
Golden Pickled Chinese Cabbage

BREBRNES

Special Stewed Soup in Cantonese Style

HARE ¥ RER

Steamed Prawn and Japanese Arrowroot Noodle

¥ K& %& Bh BE

Roasted Flavored Pork Spare Rib

= iR B B

Braised Seasonal Vegetable
with Salty Egg and Cured Egg

Steamed Dim Sum

HEEONFER

Seasonal Fruits

- FEAELE TWD.1,580 / {fiZPer Person



HEMEFREESR

DINING PLACE PRECIOUS MENU

EXEEmKE
WEEZESFE - EBHA KD F - BEWREER  RETHA
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 Mullet Roe

FiIEEHRME AN

Wined Abalone and Broth Jelly Green Salad

WIETFH B
Stewed Tofu Blossom and Chicken Soup in Cantonese Style

(i -

Sautéed Crab Meat with Soft Egg White Sauce

ERKRESER

Steamed Giant Grouper with Cured Egg and Coriander

AEEEBBAEAMSF

Smoked Japanese Wagyu

EBRMEZESBEEFRESYR

Lobster Ma-po Tofu with Fried Egg and Vegetable Rice

EFOEER

Seasonal Fruit

ERSERPHBEEAS - RIREE

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

- E& TWD.4,200 / {szPer Person -

LR HRMAE > F=KRATER

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



EEEFHER

SEASONAL SET MENU

EEFRRE
HMAWKBE RESATE BEIFTRBRE
EFREEHRHBT MREREAR KEBALAL BLEHR - BEEEE T

Appetizer Combination Platter
Soy Sauce Stewed Goose, Dried Cured Mullet Roe Roll
Honey Mustard Prawn Tart, Jellyfish Head with Black Fungus & Bean Curd Skin
Roasted Pork Belly, Wined Taiwan Abalone, Steamed Morel Mushroom Dumpling
Pork Spare Rib with Cointreau Orange Sauce

EEFHERIER

Braised Fish Maw Soup with Morel and Dried Scallop

TR TFERER

Sautéed Lobster with Salty Egg Yolk and Fish Roe Sauce

EHEHHER

Braised Abalone and Goose Palm in Brown Sauce

AR BN

Steamed Coral Grouper with Scallion Soy Fish Sauce

ABERIEREK

Fried Rice with Crab Yolk and Sakura Shrimp

EEEERRR

Seasonal Fruit Platter

ERNZERED

Stewed Hasma Walnut Soup with Soft Egg Whit

- E£8 TWD.6,280 / {2 Per Person -



XEER

VEGETARIAN SET MENU

EEEPE
EXDH - FEREEN - BE - K
EF -EH -BEEMN -MERESR
Vegetarian Appetizer Combination Platter
Green Salad, Caramelized Pumpkin, Lily Bulb, Okra, Lotus Nut

Black Fungus, Plum Sauce Marinated Tomato
Marinated Yuzu Radish

FHEEME

Sautéed Porcini Mushroom in Tomato Cup

FHE GBS

Stewed Morel Soup in Cantonese Style

&2 E 1t M = B

Braised Vegetable with Cordyceps Flower

BEEEIFR

Fried Mock Taro Paste Fish with Sweet Corn Sauce

T FERE RKER

Steamed Purple Rice and Quinoa in Lotus Leaves

Seasonal Fruit and Sweet Silver Fungus Soup
with Chinese Honey Locust & Red Date

- ZEBEE TWD.1,880 / {zPer Person -





