HEERBSM—ARER  FAETEK  SRBWTWD.1,0008 KR
All prices are subjected to 10% service charge, The corkage fee is TWD.1,000 per bottle.

MRBHEMBYEBBRBERETY TIEFEREANSARBAS » HE

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

SItEFEEEEASRBRHYMENSE
2HE{ERAEBEMEFIREEEAST Certified5R5EH)
[FEREAENIEEE | B [EhiE2AERTSL
We are committed to sourcing 100% cage-free eggs and whole milk

approved by EAST Cerlified, as we believe in providing high-quality,
animal-friendly, sustainable products.

[ FEgEfR BN B E |
EBREFSHARARMENEERIBEPEE
AEHES - WA - FE - 5 EHEREENEE
Cage-free eggs are produced by hens in open-barn environments allowing chickens
to move freely and engage in natural behaviors such as nesting and perching.

[BEEAEREEL]
EIRAREKSEBEDYERNERERE SSRHE2ME - Ky
REBBATH - MEURSEEE - RAFERRGE - ABRERE - HUEHES

Farms are required to meet comprehensive animal welfare criteria
spanning 11 domains to obtain certification and are subject to annual audits by EAST.
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BN I | = | B 1he Dining Place

(=& - iﬁééibﬁﬁ;i@%%ggﬁﬁiiﬁﬁ%kﬁﬁg WA [ERER] B0 REEMR
ERE  EERLCEERNESNEREFTNEE  XREEELEZR - G5 - BEFERFP
FREXAEQBNENHERR  REFEMEZTRBNETER

"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.

e ——
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Smoked Honey-glazed U.S. Prime Angus Beef ghor’t i ]
. A
i

Sl
R Y B BN AR MR 2 T Y R R AT Prime fRE AN uﬁﬁg TEEE > Y - CERBERES
R HZOOFE/ﬂﬂﬁﬁﬁuAﬁ%ﬁlﬁ&ﬁﬁgﬁ J:%ﬁblSSEﬁFiiﬁsﬂ/ﬁ#}i)\&iﬁﬁﬁﬁ EX
BE R RRBE . -

HARKHRE F=XAIFERT
Please pre-order at least 3 days prior to your preferred dining date.
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LEWaiERRAE TWD.2,880

Braised Lobster Egg Noodle Soup in Broth

ROBMAM KGR AESS - BE AL TR - RRAR - R ERARSUUNSHER
RASTRA RIS - BRPE—FA BN - TR B ERA S « ST AR

HREHHRE - F=RAIER

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



O MRBTEREE  TWD.480

Boiled Egg Noodle with Spicy Cured Egg Sauce

X (B | - e MBAENTEN BN RBPEET - < AFE O KX - UHBHRRIRES
J& » A KRATHIES - FEHNES - ESMSROBOR - U F TEKMRTERERY - BB
i RBAELRE  BEREA



171100 MIN I0V1d ONINIA 9HL

f R
HMEMBEREDBIEFRIRKPER 1oin TWD.2,880

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

RARREMIHS BREE  MIBTWE - +SERSFEN - BHREREME - SAXONR
- BRETHE |

HHRBEHRBE - F=RATFERT

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



MAFEMEER TWD.1,200

Egg Fried Rice Topped with Abalone and Seafood Oyster Tomato Sauce

REFERDRFEAN  EAPEFEANEEEEL  — LB | RAFREEREUITHEARERLLLH
TR E [HEPER] - BT ETEH - SFENER - BEBABHBSDNERXN DBRERK AR
FY)TrAFEERA ~ AR - TR - B BMERKH > BHEXFA

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



Signature Roast Duck ( Whole )

HHMEABIOFEMEERELSR > MAXSERERE - AR [HMEREE | BHE
WRE - BAE  BHERSLEEERLTSHEISSET O ESINE T aREERRBE R M |
KB

MRS MIE B = KAIFER]

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




2EEBEBR=ES sc,m TWD.3,980

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

FRIETR/ R IE MRS BURTRBY TRIB SR AR B RB/
TRACHMIE LR B HKIE T (E)

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 (Pot)

HSRmE F=XAEET
Please pre-order at least 3 days prior to your prefered dining date.
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BN KRS (e 2w ) . TWD.3,580 / TWD.1,880

Soy Sauce Stewed Goose ( Whole / Hl F

> &,

RAEFIMNFES  BREMIESATNARESMN - BT~
PR BR - BERESHZSEPBMURER LS - D AERARC
M _EE TR R R

2 B0 BBl
W

RBFHRE BE=XATFERT
Please pre-order at least 3 days prior to your preferred dining date.
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CHINESE BARBECUED / APPETIZERS

= ok P AR
Soy SauceSEWEeRelele NI =153

A8 =X 08 ok Pt 82 TWD.880

Soy Sauce Stewed Goose ltems

MAKEHRER TWD.880

Soy Sauce Stewed Sliced Goose and Tofu

mEAXXBRFELIEM ™ L ERIAFEH/I8H
Seared Pork in Garlic Flavor Roasted Suckling Pig/ 8 Pieces
TWD.680 TWD.1,380

BB HRE B=XAIFET
Please pre-order at least 3 days prior to your
preferred dining date.
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1314' .
T /) BR
CHINESE BARBECUED / I\PPETIZERS

05 UK B A% (e e/ EURE/ X %)
Cantonese Barbecued Platter
Roast Duck / Boiled Chicken with Scallion Qil /
Honey-glazed Pork

> T E R R ()

Smoked Honey-glazed Pork (Per Portion)

CHIRTEE

Spiced Peanut

= IR KE
Stir-fried Black Fungus with Pork and Chili Sauce

(ERKE

Fried Cured Egg with Red Chili and Peanut

- B EE BB (m)
Deep-fried Pork Spare Rib with Salt and Pepper

BEEEBRARF6H)

Grilled Mullet Roe (6 Pieces)

AN WK (B BRER/BR/BI/EEE)

Taiwanese Braised Pork Platter

—E R 18 Choose Two ltems
= | B Choose Three Items

(Pig Heart / Pig Ear / Pork Shank / Pig Tongue / Marinated Peanut)

CJIRFE=FB(amEm- - BN X8)

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

™ RETEXE

Homemade Honey-glazed Pork Spare Rib

URDFRE (15 w8/ %m /X R)
infonese Barbecued Platter

TWD.620
TWD.720

TWD.780

TWD.320

TWD.420

TWD.420

TWD.480

TWD.520

TWD.580

TWD.680

TWD.780



SN R

CHEF’S SPECIAL SELECTION

-

HEERHFRETA - B R BT
Braised Sweet Fish with Perilla Sautéed Pork Liver
T™WD.380 TWD.420

-~ TigTEE = HRFE R
Chilled Pig's Ear Terrine Braised Pig Knuckle with Rice Wine,
TWD.480 Sesame Oil and Soy Sauce
TWD.620

BtH B REEET R
Sautéed Squid with Homemade Sauce Braised Giant Grouper and Tofu
TWD.680 with Shrimp Sauce

TWD.760



R a

CHEF'S SPECIAL SELECTION

LR
MiZ e W) & ESEBR 48

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

FTERBFHE KBS JI| & & &

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

BRANELEZEF
Sautéed U.S. Beef with Green Chili
TWD.880
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i fit

SEAFOOD

AER/SEEEM TWD. 2,800

Seafood Hot Pot with Assorted Vegetables

BREERNIAR (WhHE | BEXTERBCBEGSISENE - E58 - RREFRT
WS BSF 2R HH R BB TR H B - REERE ~ BF UM R

HREHREE  F=XAHEFT

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

AR R (ee)

Live Lobster

0% B R () TWD.380
King Prawn (Each)

Ik E B A (1) TWD.580
Abalone (Per Person)

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

DrEs) TWD.3,800
Crab (Whole)

B R i (Per Person) TWD.360
Marble Goby Fish 2% (Whole) TWD.1,800
BE MR A B (1) TWD.380

Giant Grouper (Per Person)

Rz TWD.2,200
Dragon Grouper (Whole)

[f#E - ME/ R/ BR/FER/ERMR/BRIE/BENR/ HZ/]WE 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



N = - |
Y on
SOUP

- 050 R T BEB S (1)

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

&R £ KB 5

Daily Soup

CIBBBE RS (1)

Spicy and Sour Seafood Soup (Per Person)

BB BRI BEH B ()

Tofu Blossom Chicken Soup (Per Person)

EERTEREARS

Braised Sliced Fish and Cured Egg Soup with Coriander

=™ A R Bk AR (1)

Double-boiled Abalone Chicken Soup (Per Person)

™~ & hE B Bk ()

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

WA BEEHS ()

Tofu Blossom Chicken Soup

TWD.290

f£ (PerPerson) TWD.320
3 (Per Portion) TWD.880

TWD.380

TWD.420

TWD.780

TWD.1,000

TWD.2,000



AL gt
8 %

CLASSIC TAIWANESE CUISINE

[T
ARG BRIERA ) TWD.480

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

1 EFRBORBENBABRASE  BEM EEREAS
BRMEBARRE BN EEK  BibEN  TXEHEE
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CLASSIC HOME COOKING

3 25 fo S
-3 4 .
"l LR S >

™ FIISKEE =« TWD.1,680

Steamed Glutinous Rice with Crab

BORSSIRRATS - B EEBXMORER —— AFES - B - /SIBOK « 85 HARRKERESENR
EFHEH LS RBEE
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CLASSIC HOME COOKING

« BRESRREZYE TWD.720

Fried Egg Noodle Topped with Sautéed Prawn with Crispy Garlic and Red Chili

EibEXAK  SEERFESE  HASMTFE « 28 - SERFREUSRAE RYEFBK - FERERY MK
SRIF - EELUINIE

™ BCmMEARIFERE TWD.720

Soft Scrambled Cage-free Egg with Spicy Prawn Ma-po Tofu Sauce
BANMERC - BRERE - 0 ZWE - RS HHRERS FER  EREREE  EHER
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CLASSIC HOME COOKING

B 95 U8 # N 3%
Braised Loofah with Dried sYele|lleJoRelsleN@ilelss}

- AREFEFIR 498 (4 Pieces) TWD.320
Fried Taro Ball Stuffed with Pork Floss and Egg Yolk

- EEREEAREE (m TWD.320

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

-, EAAEN TWD.420
Braised Chinese Cabbage with Dried Fish, Pork Skin and Fried Egg

T B 45 98 4% I 35 (1) TWD.480

Braised Loofah with Dried Scallop and Clam (Per Person)

- 5k AL R TWD.520

Crispy Fried Pork in Fermented Rice Sauce

WEE NS TWD.680
Sautéed Squid with Pepper and Salt

™ =R E S TWD.680

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

- EEERE TWD.480

Stewed Pork Spare Rib with Preserved Plum Sauce

C AKRKESG (2m@) TWD.880
Braised U.S. Beef with Chinese Cabbage and Tofu in Broth

- AT 88K R 148 (Each) TWD.1,680

Steamed Glutinous Rice with Crab



R H
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CLASSIC HOME COOKING

CIIBREREET

Deep-fried Diced Chicken with Spicy Sauce

EREH
General Tso's Chicken

MEXREE

Dried Radish Omelet with Black Truffle Sauce

it 57 ¥ 4% (Half)

Deep-fried Crispy Chicken 2 % (Whole)

ESWMEEER
Fried Cuttlefish Fritter with Salty Egg Yolk Sauce

BEWAENTEE

Braised Diced Chicken and Tofu with Salty Fish Sauce in Pot

BB IRBE

Braised Prawn and Cage-free Eggs with Spring Onion

CEEAEBRRENE

Fried Egg Noodle Topped with Sautéed Prawn with Crispy Garlic and Red Chili

(™ B MEAEREIERERE

Soft Scrambled Cage-free Egg with Spicy Prawn Ma-po Tofu Sauce

PEIRPIR4E)

Braised Prawn with Cream Sauce (4 Pieces)

¥R 1= B B BR

Sautéed Seasonal Vegetable with Prawn

ERE4Ex@)
Braised Sliced U.S.Beef with Ginger and Spring Onion

& BT 0 R R

Sautéed Prawn with Salt and Rice Wine in Garlic Flavor

7 =X Ui nE 5 R =

Portuguese Braised Curry Prawn in Pot

XOERXEWHIRE

Braised Prawn and Arrow Root Noodle with XO Sauce in Pot

ZRSEYDEE

Sautéed Cuttlefish with Chinese Celery and Leek

TWD.620

TWD.620

TWD.620

TWD. 680

TWD.1,200

TWD. 680

TWD.680

TWD.720

TWD.720

TWD.720

TWD.780

TWD.780

TWD.780

TWD.780

TWD.780

TWD.780

T™WD.880
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SEASONAL VEGETABLE

< F B R Bk

Double-boiled Morel Mushrooms Soup

NEBEEIR

Braised Tofu with Vegetable

FHMNBR(EA/AME/ AW/ EER/ER/ZHEFR)
Selected Seasonal Vegetable

Choose One from Asparagus, Broccoli, Chinese Broccoli,

Baby Cabbage, Spinach or Other Selected Seasonal Vegetable

B -=_Y - BEBAY > &k - L5
Stir-fried/ Stir-fried with Garlic/ Stir-fried with Ginger/
Sautéed with Oyster Sauce/Braised in Broth

mNEY
Stir-fried with Truffle

TRE

Sautéed with Salty Egg and Cured Egg

oy = Bt B o8 Db
sdiMorel Mushrooms Soup

TWD.320

TWD.520

TWD.380

TWD.420

TWD.420



R 345

NOODLE/RICE/CONGEE

¢ WU AATE R B 5 TWD.480
Boiled Egg Noodle with Spicy Cured Egg Sauce

EERBALEEYR TWD.480

Chef’s Special Fried Rice with Mixed Egg

BI-XBEREY R TWD.480

Cantonese Fried Rice with Shrimp and Pork

- Eoh BRI E R YR TWD.480

Fried Rice with Prawn and Cantonese Sausage

™ FiOm Rl EARRFE AR 2AH) TWD.560

Sesame Oil Braised Thin Noodle Soup with Pork and Pan-fried Egg (2 Persons)

™ RBRYFE TWD.560

Fried Yi-Fu Noodles with Seafood

BER A8 TWD.580
Sliced Fish Congee with Ginger

e BoWsS TWD.780

Congee with Abalone and Seafood

™ 81 RE MY R TWD.1,200

Egg Fried Rice Topped with Abalone and Seafood Oyster Tomato Sauce

ESERERRFAE TWD.2,880

Braised Lobster Egg Noodle Soup in Broth

(™ ERER-BEBBRMEBIRBETRESTYR TWD.2,880

Special Lobster Mapo Tofu with Vegetable Egg Fried Rice
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CANTONESE DIM SUM
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{%it,gﬁ Ly B—ZATE FREHR
Mon-Fri Lunch Time Only

CANTONESE DIM SUM

- N, .
fE R EE N B E o -, =08 %R (3N
Steamed Abalone and Steamed Shrimp and Bamboo Shoot
Diced Chicken Shao-mai (1 Piece) Dumpling (3 Pieces)
TWD.240 TWD.320

S

™ 2 FREXEBKGYE) B BB (k)

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

Witk EERGH EFEAHABGH)
Cream Paste Rice Mochi Coated with Milk Custard Tart with Gold Foil Flakes
Coconut Shreds (3 Pieces) (3 Pieces)

TWD.280 TWD.280



B-=EAH FEAREMH

#s U O

CANTONESE DIM SUM

Mon-Fri Lunch Time Only

™ BN EESEcR) (EXKRSE)
Steamed Pork Dumplings in "Shanghai” Style (3 Pieces)

< F/FREEHEFER (3R

Vegetarian Steamed Bean Curd and Vegetable Dumpling (3 Pieces)

™ F R KA R ()

Pan-fried Cantonese Radish Rice Cake (1 Portion)

- ZEE R KA R

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

- XEEITHEE ()

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

T ZE BN (8)

Steamed Chicken Feet in Spiced Oyster Sauce (1 Portion)

= XOBPWRER R ®)

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

- ERE R (5

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

™ 5 &S EE s
Steamed Rice Roll Stuffed with Shrimp, Mushroom and Carrot (3 Rolls)

™ bt BETEREEU4R) (ZEXKRE)

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

™ ERTTERGH)

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

o &R AE E RS KD (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
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DESSERT

B H B’ ()

B = = A
cantonese Mango Sago Cream Soup with Pomelo

2K R (1) TWD.150

Seasonal Fruits (Per Person)

AR B = (1) TWD.220

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

F R KE (1) TWD.220

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

=42 R () TWD.220

Braised Sweet Black Sesame Soup (Per Person)

BEHE R TWD.220

Cantonese Mango Sago Cream Soup with Pomelo (Per Person)

&£ KEMNEE () TWD.240

Taiwanese Ice Cream and Ground Peanut Roll (Per Person)

ThEME ) (REARES) TWD.280

Steamed Sesame Paste Bun (3 Pieces)

BERDPERHE (EXRE) TWD.280
Steamed Charcoal Salted-Egg Custard Bun (3 Pieces)
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Chrysanthemum Tea

FH%

Chamomile Tea

'hH

Jasmine Tea

& H

Puerh Tea

Pal 22 L Bk B

Ali Mountain Oolong Tea

ECR{A IS

Pu-erh & Chrysanthemum Tea

RAEEA

Oriental Beauty Tea

AL E AL 3%

Taiwanese Black Tea

TWD.250/% (Pot)

TWD.300/% (Pot)

TWD.300/% (Pot)

TWD.300/% (Pot)

TWD.300/% (Pot)

TWD.300/% (Pot)

TWD.300/% (Pot)

TWD.350/% (Pot)

ERARARNES  FHWYRBBESHLTWD.100 °

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

MM B Shaohsing Rice Wine
BR & #8 B TWD.200/600ml

Premium V.O. Shaohsing Rice Wine

MRETAEREM18FFEEERR A TWD.2,600/700mi
Yuchan Premium V.O. Shaohsing Rice Wine Celiar Aged 18 Years
(Chuang Yuan Hong)

™R\ Kaoliang
TP ERBE3I8% TWD.1,500/750ml

Kinmen Kaoliang Liquor 38%

TP ERBES58% TWD.1,600/750ml

Kinmen Kaoliang Liquor 58%

g ;{ Beer

=i TWD.200/ (Bottle)
Taiwan Gold Medal

BER TWD.220/3 (Bottle)

Heineken

B TWD.220/ (Bottle)
Asahi

ERBFOEE  BURMEIEZFHEN

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

BUEBE  BER)RE

Excessive drinking is harmful to the health.
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DRINK

£+ Juice
3R TWD.250/# (Glass)

Apple Juice

FERT TWD.260/# (Glass)

Kiwi Juice

o #E ot TWD.280/#F (Glass)

Orange Juice

% R 7K Still Water

ik & TWD.200/500m!
Evian
= TWD.280/1000ml

Acqua Panna

#| A IK Sparkling Water

A% B TWD.220/330ml
Perrier
BB i B % TWD.280/1000ml

San Pellegrino

BB Soft Drink

o O A 8% TWD.180/# (can)
Coca Cola
TR & TWD.180/t# (Can)

Coca Cola Zero

£ TWD.180/# (can)
Sprite





