KREERFISM—HRRBE  FBHHFENK > SHEBIURTWD.1,000/8 7K RS 2
All prices are subjected to 10% service charge, The corkage fee is TWD.1,000 per bottle.

MRECEEMNRYEBBREIEY TIMIERERENSHRBAS » FHEH

If you have any concerns regarding food allergies or intolerances, please alert your server prior to ordering. Thank you.
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EAST CERTIFIED
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fiItERAEEEASFEHEESYMENSE
2mEEREBESEFIEZEEAST Certified5# 501
[FEEETEHIEE | B [ EhiE 2 AERFEL |

We are committed to sourcing 100% cage-free eggs and whole milk
approved by EAST Certified, as we believe in providing high-quality,
animal-friendly, sustainable products.

[SEREEENEE |
ESHREMNSHBRRENERRIRERLETE
AEABAERERS - ZWE - FBE - R ELfREEEER

Cage-free eggs are produced by hens in open-barn environments allowing chickens
tfo move freely and engage in natural behaviors such as nesting and perching.

[BE2REEEL
EIREEBCSERMEBEBYEIMNEREE ESREE[ - ki -
RERIEATHE - HEARIBEHEE - BRTERERE AEE8RHE - EHES
Farms are required to meet comprehensive animal welfare criteria
spanning 11 domains fo obtain certification and are subject to annual audits by EAST.
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E‘ | g | *i The Dining Place

(222  FEALESEE s EERETRERSES 1L (EHEE] Ef AT
&l

ZEE EEALEERNESNEREFTNEE  UREEHELEZR - &
EREXREQBHNENHERE  REFEMEZSERNETEER

|~ BEgHp

"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.




 ERBTEREE  TWD.480

Boiled Egg Noodle with Spicy Cured Egg Sauce

XM (B | - BEEHE AR EATERBHRTEE - SASOXE o UHBRIERERS
JE > IIARALEER - STENEH +ESEHFRNBON - BUF THERMRTEREHY - KREU
e~ MMM SR - BERES



MAREMEER TWD.1,200

Egg Fried Rice Topped with Abalone and Seafood Oyster Tomato Sauce

REBEYPRSFEAN - FAREFHAREBESRES  —C LR | EAFEAREIUITHNEAREERLS
FHEIRRWHE [ESPER] - BTUEFEH - SFENR - FEREBABBEPKNEXELBSHER - AR
TR T FAEAEMA > Bk - TR - SRR - BMAEREKE - MESFA

WHSHMAIE - FEMRAER

Please pre-order at least 2 days prior to your preferred dining date.



£

Signature Roast Duck ( Whole )

ERMHEAOFEBEEEESE  BAMESELEGR - AR SEN [EREE Bl
BXRY  RBAE BESEESEERLSELSEET BEEE - W EARERBERRBA

ASsRE  B=RAELT

Isléﬁse*—pre—order at least 3 days prior to your preferred dining dafe.




ZEVEBIBR=EFZ tsrr) TWD.3,980

Champion Roasted Duck Trio Set Menu (For 4 to 6 Persons)

FRIZWS FRIETRRE/ BURTS/ TRR s iR A R S ERTRIS/
TERIACEHMIEE RS BRI (ZE)

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

Mango Ice Cream Roll with Sugar Peanut Flakes /

Special Preserved Star Fruit and Plum Drink (Poft)

LESRMAE - F=KRAFEF

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




howitne 'LJRLF-' il

Smoked Honey-glazed U.S. Prime Angus Beef éhor:rk?lb
‘

5Py E BRI SR AR S T B =B R T Prime S 4Nk l«lkﬁﬁl CIEEE > FME - REEXRES
B - szoor‘ﬁﬂﬁl%éﬁl«x“’é%*E%&?%EEE tiﬁ&SSEﬁFinﬁﬁ%ﬁkéﬂﬁiﬁ X
BEERNR KRBT -

WA HRE - F=RAFER

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




NOILOITIOO Mm3A

LHwhrERIRMAE TWD.2,880

Braised Lobster Egg Noodle Soup in Broth

BRI K G IREEIE - BE A NE DR - F AR - FEEBRAI B\ B8
REBTRERBEET > HAE R ABER R SEEERARE - BHE e RS

ESHEEIE FE=XATERT
Please pre-order at least 3 days prior fo your preferred dining date.



ITTOO MANL A0V 1d ONINIA dH.L

5 5 BRIk
HMEBEMEDBIEFRIRPER 1oin TWD.2,880

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

ERAEEBEEER - BRER - WISERE - +ZSERASFEL - BECEBE MY - SAKOINER
~ REETRE !

LHSERMAE - F=RATEFT

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



P

: o ¥ S ik :
FAMEKES (e 2)  TWD.3,580 / TWD.1,880
Soy Sauce Stewed Goose ( Whole / Hal 3 ‘

i

EHEFINEE - BREWIESSATHWHESE - BEFTE
B BRECEREETZSEREMURBRES - S AERDC
B E 2RI R IE A

LR RMIE - F=RATFER]

Please pre-order at least 3 days prior to your preferred dining date.
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Al S5
H /I 7 BR
CHINESE BARBECUED / Z\PPETIZERS

=8 =X 08 7k B A2

Nl elllef=FS icwed Goose Items

= =X R ok Bt 88 TWD.880

Soy Sauce Stewed Goose Items

WAKBEERE TWD.880

Soy Sauce Stewed Sliced Goose and Tofu

mEAXXBEFRELIER

Seared Pork in Garlic Flavor Roasted Suckling Pig/ 8 Pieces
TWD.680 TWD.1,380
RS RERIE FE=ZXAIERT

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



JoE i

Al 22
B BT /7D BR
CHINESE BARBECUED / Z\PPETIZERS

R DEER (455 18/ 7800 B/ I )
nifonese Barbecued Platter

- R LR P S (e ER B/ X ) —FE® I8 Choose Two ltems  TWD.620
Cantonese Barbecued Platter = 1E Choose Three ltems  TWD.720

Roast Duck / Boiled Chicken with Scallion Oil /
Honey-glazed Pork

o T fE 2 W KE () TWD.780

Smoked Honey-glazed Pork (Per Portion)

CERIEE TWD.320

Spiced Peanut

= )k KE TWD.420
Stir-fried Black Fungus with Pork and Chili Sauce

CEREE TWD.420
Fried Cured Egg with Red Chili and Peanut

~ HEEBEE () TWD.480
Deep-fried Pork Spare Rib with Salt and Pepper

EEERF(6H) TWD.520
Grilled Mullet Roe (6 Pieces)

™ XN WK B/ BER/BR/BES RITE) TWD.580
Taiwanese Braised Pork Platter
(Pig Heart / Pig Ear / Pork Shank / Pig Tongue / Marinated Peanut)

IR F=BaEmw - BN =8) TWD.480

Stewed U.S. Beef Tendon, Tripe and Shank in Sichuan Chili Flavor

™ WMEETEXE TWD.780

Homemade Honey-glazed Pork Spare Rib




L

= R e 3k 6

CHEF’S SPECIAL SELECTION

HEEHFREETA - B R FE AT
Braised Sweet Fish with Perilla Sautéed Pork Liver
TWD.380 TWD.420

™ ZgTEH = =RERN
Chilled Pig's Ear Terrine Braised Pig Knuckle with Rice Wine,
TWD.480 Sesame Oil and Soy Sauce
TWD.620

BT s IBREEREE

Sautéed Squid with Homemade Sauce Braised Giant Grouper and Tofu
TWD.480 with Shrimp Sauce

TWD.760



TR A

CHEF’S SPECIAL SELECTION

K= W) & EEHER 48

Deep-fried Whitebait Fish with Sautéed Salt and Pepper Fried Prawn
Melon Seeds with Corn Flakes (4 Pieces)
TWD.480 TWD.780

TEEBRFEKRYL S ) B & mE

Cognac Braised Lobster Taro Rice Fried Crab with Mixed Spices and
Vermicelli Soup Red Chili in Sichuan Style
TWD.780 3 (Per Portion) TWD.1,680

BEEANEDEZESH
Sautéed U.S. Beef with Green Chili
TWD.880



WE K

SEAFOOD

RERBE¥ER TWD. 2,800

Seafood Hot Pot with Assorted Vegetables

BRIMEERNAR HhHE | EXTARBRCSHEBEISENRE - ES98 - ZREFT
PRES R AVURBOSSEH I - 2ARER - SR E

LWHSRMAE - F=RATFEFT

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



Wi K

SEAFOOD

=R E (m ) . = 3k E B A ()

Live Lobster Abalone

BRRBERE) TWD.380
King Prawn (Each)

A IETE B A (1) TWD.580
Abalone (Per Person)

EREIREE) TWD.2,580
Live Lobster (Whole)

DPrEs) TWD.2,800
Crab (Whole)

BAREAR fz (Per Person) TWD.360
Marble Goby Fish EE (Whole) TWD.1,800
BE ME A B (1) TWD.380

Giant Grouper (Per Person)

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

[MOE: MNP/ BB/ BER/FSER/EHR/EERE/BMNE/ RS/ E 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



vyH =
& an
SOUP

™ 45 B 5 7 BB B (1)

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

BERE X B

Daily Soup

B OB (1)

Spicy and Sour Seafood Soup (Per Person)

IR HIETHE 5 (1)

Tofu Blossom Chicken Soup (Per Person)

EENRIEREERARS

Braised Sliced Fish and Cured Egg Soup with Coriander

™ & A R Bk A (1)

Double-boiled Abalone Chicken Soup (Per Person)

™ & hE Bk A ()

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

SRR I B HIE (1)

Tofu Blossom Chicken Soup

TWD.290

iz (PerPerson) TWD.320
% (Per Portion) TWD.880

TWD.380

TWD.420

TWD.780

TWD.1,000

TWD.2,000
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I I
T 2K
CLASSIC TAIWANESE CUISINE

—
ABAGBIREA v TWD.480

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

HEFRORRAOMAIRRES - REBMN LSRR
BERBRAXENSERHK  BbEX  TXEHEE



R W
JEL PR

CLASSIC HOME COOKING

B 45 U8 4 38
Braised Loofah with Dried slefellleJeNe[sleM@ilelqs!

™ R EEFER 458 (4 Pieces) TWD.320
Fried Taro Ball Stuffed with Pork Floss and Egg Yolk

™ REREEAXRIE () TWD.320

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

™ BARAXE TWD.420
Braised Chinese Cabbage with Dried Fish, Pork Skin and Fried Egg

F B 5 48 45 I\ 2 (1) TWD.480

Braised Loofah with Dried Scallop and Clam (Per Person)

™ 5 5K AL FE Y TWD.520

Crispy Fried Pork in Fermented Rice Sauce

WEE NS TWD.680
Sautéed Squid with Pepper and Salt

™ = 5N R TWD.680

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

- SEERE TWD.680

Stewed Pork Spare Rib with Preserved Plum Sauce

¢ AR AKESF (£m@) TWD.880
Braised U.S. Beef with Chinese Cabbage and Tofu in Broth

™, AEKE(EEEEY) 148 (Each) TWD.1,680

Steamed Glutinous Rice with Crab (Order in Advance)



xR H
JEL R

CLASSIC HOME COOKING

{

JI R BREE T

Deep-fried Diced Chicken with Spicy Sauce
EREH

General Tso's Chicken

MEXHEE

Dried Radish Omelet with Black Truffle Sauce

ffe 52 ¥ £ (Half)

Deep-fried Crispy Chicken ¥ & (Whole)
B ZE S B

Prawn Mapo Tofu

EHWMEEEAR
Fried Cuttlefish Fritter with Salty Egg Yolk Sauce

BRBAENTE R

Braised Diced Chicken and Tofu with Salty Fish Sauce in Pot

BFIRIRBE

Braised Prawn and Cage-free Eggs with Spring Onion

LEREPIRASE)

Braised Prawn with Cream Sauce (4 Pieces)

R 1= B B R

Sautéed Seasonal Vegetable with Prawn

EERR4Ex@)
Braised Sliced U.S.Beef with Ginger and Spring Onion

& B e iR

Sautéed Prawn with Salt and Rice Wine in Garlic Flavor

# = g 5 iR %

Portuguese Braised Curry Prawn in Pot

XOEHAXRENHIRE

Braised Prawn and Arrow Root Noodle with XO Sauce in Pot

2 mE 0 B
Sautéed Cuttlefish with Chinese Celery and Leek

TWD.

TWD.

TWD.

TWD.

620

620

620

680

TWD.1,200

TWD.

TWD.

TWD.

TWD.

TWD.

TWD.

TWD.

TWD.

TWD.

TWD.

680

680

680

720

780

780

780

780

780

780

TWD.880



H &
IR it

SEASONAL VEGETABLE

3Bt R Bk A

Double-boiled Morel Mushrooms Soup

NEBEEXER

Braised Tofu with Vegetable

ZHMBR(ES/ AR/ TR/ EER/ER/FEHRER)

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

B B EBH#Y - BH - L5
Stir-fried/ Stir-fried with Garlic/ Stir-fried with Ginger/
Sautéed with Oyster Sauce/Braised in Broth

REY

Stir-fried with Truffle

EHRE

Sautéed with Salty Egg and Cured Egg

TWD.320

TWD.520

TWD.380

TWD.420

TWD.420



R 45

NOODLE/RICE/CONGEE

I oet B % 28 A R FE B AR (R 19)
ork and Pan-fried-Egg (Two. Per\s;,

C R TE R B

Boiled Egg Noodle with Spicy Cured Egg Sauce

EEEBALEENR

Chef's Special Fried Rice with Mixed Egg

IBR-XEREY R

Cantonese Fried Rice with Shrimp and Pork

-, EhIRICEBE EZE YR

Fried Rice with Prawn and Cantonese Sausage

™ RCHRIEEMNRBER(MAH)

Sesame Oil Braised Thin Noodle Soup with Pork and Pan-fried Egg (Two Persons)

™Y FaE

Fried Yi-Fu Noodles with Seafood

BRI

Sliced Fish Congee with Ginger

[ B Wi=d

Congee with Abalone and Seafood

TWD.480

TWD.480

TWD.480

TWD.480

TWD.560

TWD.560

TWD.580

TWD.780



# A O

CANTONESE DIM SUM



3 > >

w3 B O B—-ZEE FREM
Mon-Fri Lunch Time Only

CANTONESE DIM SUM

y
B AR B R R E on) ™ = B A IR (3K)
Steamed Abalone and Steamed Shrimp and Bamboo Shoot
Diced Chicken Shao-mai (1 Piece) Dumpling (3 Pieces)

TWD.240 TWD.320

™ R FREXBEBGR) BB MR R
Honey-glazed Pork and Fish Roe Pastry Steamed Oyster Sauce and
with Truffle Sauce (3 Pieces) Ham Broth Mushroom Dumpling (3 Pieces)
TWD.320 TWD.320

W#H L E RGH) THEFRAEIE R
Cream Paste Rice Mochi Coated with Milk Custard Tart with Gold Foil Flakes
Coconut Shreds (3 Pieces) (3 Pieces)

TWD.280 TWD.280



# R O

CANTONESE DIM SUM

BE—ZEA FREREM
Mon-Fri Lunch Time Only

™ FENESEGR) (EXERE)
Steamed Pork Dumplings in “Shanghai” Style (3 Pieces)

< 5B EBF R (3K

Vegetarian Steamed Bean Curd and Vegetable Dumpling (3 Pieces)

™ ERIEKRZEE B

Pan-fried Cantonese Radish Rice Cake (1 Portion)

™ ZEE KA R

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

™ XEMEITHEE (1)

Steamed Pork Spare Rib with Preserved Perilla Plum Sauce (1 Portion)

A EEB I (%)

Steamed Chicken Feet in Spiced Oyster Sauce (1 Portion)

™ XOBWEE R (v

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

™ & RUE K& (1)

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

=, EREEBGE)
Steamed Rice Roll Stuffed with Shrimp, Mushroom and Carrot (3 Rolls)

™ idEETEREREGR) (2XRE)
Steamed Pork and Shrimp Shao-Mai with Scallop (4 Pieces)

-, EEETHEBGE)
Steamed Rice Roll Stuffed with Scallop and Shrimp (3 Rolls)

> SR AE K E K (3
Steamed Rice Roll Stuffed with Shrimp and Chinese Chive (3 Rolls)

TWD.180

TWD.220

TWD.240

TWD.260

TWD.260

TWD.260

TWD.320

TWD.320

TWD.320

TWD.360

TWD.360

TWD.360



LT

‘DESSERT

B E(m

C"cn"fone.se Mango Sago Cream Soup with Pomelo

Z=H K R () TWD.150

Seasonal Fruits (Per Person)

B R B A= (1) TWD.220
Sweet Almond Soup Served with Deep-fried Dough Stick (Per Person)

HETEAEKE (1) TWD.220

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

BEAEZ MM () TWD.220

Braised Sweet Black Sesame Soup (Per Person)

A H E (W) TWD.220

Cantonese Mango Sago Cream Soup with Pomelo (Per Person)

TEIKEMNKEE (1) TWD.240

Taiwanese Ice Cream and Ground Peanut Roll (Per Person)

TSGR (2XRKE) TWD.280

Steamed Sesame Paste Bun (3 Pieces)

RERDEGE) (2XRE) TWD.280
Steamed Charcoal Salted-Egg Custard Bun (3 Pieces)
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A

BHIiexR TWD.250/% (Pot)
Chrysanthemum Tea

FH% TWD.300/% (Pot)
Chamomile Tea

' H TWD.300/% (Pot)
Jasmine Tea

=il TWD.300/% (Pot)
Puerh Tea

o] B2 L Bk £B TWD.300/% (Pot)

Ali Mountain Oolong Tea

HieEEHR TWD.300/% (Pot)

Pu-erh & Chrysanthemum Tea

RAEEA TWD.300/% (Pot)

Oriental Beauty Tea

A E AL =% TWD.350/% (Pot)

Taiwanese Black Tea

BEXEAENESE  FHWOIRRBESLZTWD.100 °

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



0 B

BEVERAGE ST

fME B Shaohsing Rice Wine
BR & 48 B TWD.200/s00mlI

Premium V.O. Shaohsing Rice Wine

MTAERERBI18FRERA TWD.2,600/700mlI
Yuchan Premium V.O. Shaohsing Rice Wine Cellar Aged 18 Years
(Chuang Yuan Hong)

=R\ Kaoliang

ETMHERBE38% TWD.1,500/750ml

Kinmen Kaoliang Liquor 38%

ETMHERBE58% TWD.1,600/750ml

Kinmen Kaoliang Liquor 58%

08 i@ Beer

g TWD.200/jE (Bottle)
Taiwan Gold Medal

EHEIR TWD.220/# (Bottle)

Heineken

B H TWD.220/# (Bottle)
Asahi

EEBFOHERE  KURELDZFHENR

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

BEBEE - AEM)RE

Excessive drinking is harmful to the health.



#K i

DRINK

R+ Juice
R

Apple Juice
FERT

Kiwi Juice

o= ot

Orange Juice

& ;® 7K Still Water

=
Evian

= 5P

Acqua Panna

#|BIK Sparkling Water

Perrier

San Pellegrino

;MR E Soft Drink

Al O 7] 4%

Coca Cola

=g

Coca Cola Zero

=2
Sprite

TWD.250/#F (Glass)

TWD.260/#F (Glass)

TWD.280/#F (Glass)

TWD.200/500mlI

TWD.280/1000m!

TWD.220/330m!I

TWD.280/1000mlI

TWD.180/% (can)

TWD.180/% (can)

TWD.180/% (can)





