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TERERA

Chef’s Special Selection

HESHMAA TWD. 380

Braised Sweet Fish with Perilla

& B W R TWD. 420

Sautéed Pork Liver

8 B TWD. 480

Deep-fried Pork Spare Rib with Salt and Pepper

KA i Wy # TWD. 480

Deep-fried Whitebait Fish with Melon Seeds

“HERN TWD. 620

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

SV VAR )

Cantonese Barbecued Platter
(Roast Duck/ Boiled Chicken with Scallion Oil/Honey-glazed Pork)

— fi % JH (Choose Two Items) TWD. 620
= H # J (Choose Three Items) TWD. 720

i i B TWD. 680

Sautéed Squid with Homemade Sauce

MRS = Feame 2w xa) TWD. 680
Stewed U.S. Beef Tendon, Tripe and Shank in Sichuan Chili Flavor

W e T B TWD. 760
Braised Giant Grouper and Tofu with Shrimp Sauce

Fi%BHuy TWD. 780

Sautéed Salt and Pepper Fried Prawn with Corn Flakes (4 Pieces)

o B R TWD. 780

Sautéed Prawn with Salt and Rice Wine in Garlic Flavor

SRR N EL S TWD. 880

Sautéed U.S. Beef with Green Chili

o ok 8 TWD. 880

Soy Sauce Stewed Goose Items

1t B 5L B 1 e TWD. 1,380
Roasted Suckling Pig (8 Pieces)
OB XS R N HE L IR TWD. 1,880
Smoked Honey-glazed U.S. Angus Beef Short Rib
HHAKE -w-n TWD. 3,200
Signature Roast Duck (Whole)
PABEBB-_FR wort TWD. 3,980
Champion Roasted Duck Trio Set Menu (For 4 to 6 Persons)
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% i}
Soup
i W 5 1 3B B TWD. 290
Stewed Pork Spare Rib Soup with Clam and Garlic (Per Person)
BRE X5 TWD. 880
Daily Soup (Per Portion)
& AP B e o TWD. 1,000

Double-boiled Abalone Chicken Soup (Per Person)

(=

¥k B

Seafood

B R TWD. 380
King Prawn (Each)

B I A B o TWD. 380
Giant Grouper (Per Person)

RN TWD. 580
Abalone (Per Person)

(-5 1Y TWD. 1,800
Marble Goby Fish (Whole)

B I% B2 ) TWD. 2,200
Dragon Grouper (Whole)

i 5w TWD. 2,580
Live Lobster (Whole)

Classic Home Cooking

WHEES Kum TWD. 320
Fried Taro Ball Stuffed with Pork Floss and Egg Yolk (4 Pieces)

TRAEER TWD. 420
Braised Chinese Cabbage with Dried Fish, Pork Skin and Fried Egg
HEFAERN TWD. 520
Crispy Fried Pork in Fermented Rice Sauce

Ex%# TWD. 620
General Tso’s Chicken

W & TWD.680
Sautéed Squid with Pepper and Salt

WA TR TWD. 680
Prawn Mapo Tofu

WA B TWD. 780
Sautéed Seasonal Vegetable with Prawn

BERESRxm TWD. 780
Braised Sliced U.S. Beef with Ginger and Spring Onion

W K &

Deep-fried Crispy Chicken

¥ & (Half) TWD. 680
%% (Whole) TWD. 1,200

& &R

Seasonal Vegetable

MG &5, W, FW. HEEL SHHEE-

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

GRS § 374 ¢ VAR TWD. 380
Stir-fried, Stir-fried with Garlic, Stir-fried with Ginger,

Sautéed with Oyster Sauce, Braised in Broth

1 &0 TWD. 420
Stir-fried with Truffle Sauce

TRE TWD. 420

Sautéed with Salty Egg and Cured Egg

i !

Noodle / Rice

W X R TWD. 480

Cantonese Fried Rice with Shrimp and Pork

TR URS ] TWD. 560

Fried Yi-Fu Noodles with Seafood

% H

Cantonese Dim Sum

PRBR R TWD. 220

Vegetarian Steamed Bean Curd and Vegetable Dumpling (3 Pieces)

fifl & % K % 8 ) TWD. 240

Steamed Abalone and Diced Chicken Shao-Mai (Per Piece)

BB N TWD. 260

Steamed Chicken Feet in Spiced Oyster Sauce (Per Portion)

AT HELEBcr TWD. 320

Honey-glazed Pork and Fish Roe Pastry with Truffle Sauce (3 Pieces)

“EHSERen TWD. 320

Steamed Shrimp and Bamboo Shoot Dumpling (3 Pieces)

WM E R TWD. 320

Steamed Oyster Sauce and Ham Broth Mushroom Dumpling (3 Pieces)

LBETHE W TWD. 360

Steamed Pork and Shrimp Shao-Mai with Scallop (4 Pieces)

it i &

Dessert

B H & TWD. 220

Cantonese Mango Sago Cream Soup with Pomelo (Per Person)

R ) TWD. 220

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

EEZH M TWD. 220

Braised Sweet Black Sesame Soup (Per Person)

SHEMN B TWD. 280

Steamed Sesame Paste Bun (3 Pieces)

MmaeEqion TWD. 280

Cream Paste Rice Mochi Coated with Coconut Shreds (3 Pieces)

SH¥ABLBon TWD. 280

Milk Custard Tart with Gold Foil Flakes (3 Pieces)

ETHRY o TWD. 280
Steamed Charcoal Salted-Egg Yolk Custard Bun (3 Pieces)

BB B BE S — iR %

All the prices are subject to 10% service charge.
I A HEIE 5= X Bl Please pre-order at least 3 days prior to you
preferred dining date.

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



