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All prices are subjected to 10% service charge, The corkage fee is TWD.1,000 per bottle.
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If you have any concerns regarding food allergies or intolerances, please alert your server prior to ordering. Thank you.
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DINING PLACE SET MENU A

EEARE
HIERR XEFERERA DHEHR  WHEREE  HEBHS
Appetizer Combination Platter
Roasted Duck, Stewed Perilla Ayu Fish, Soy Sauce Boiled Chicken
Marinated Yuzu Radish, Salt & Pepper Pork Spare Rib

B = 5 0 BE IR

Braised Lobster with Sea Urchin Sauce

EFRIER

Braised Fish Maw in Brown Broth

LG IR

Deep-fried Abalone with Sichuan Red Chili Sauce

RREBERA

Braised Giant Grouper in Brown Sauce

K KE B R 52 B BE

Stewed Pork Spare Rib in Vegetable and Fruit Sauce

RELES

Sautéed Asparagus with Truffle Sauce

TEREBTFEXKY

Braised Rice Vermicelli Soup with Taro and Lobster Meat

BREBECHRBIK

Seasonal Fruit and Sweet Almond Soup with Fried Dough Stick

- E£& TWD.3,880 / fiZPer Person -
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DINING PLACE SET MENU B

EEAXE
REBE  WMEBAK HMRHE ZETEE  REBIXER
Appetizer Combination Platter
Spicy Flavored Duck Wing, Vinegar Marinated Fish Skin
Spicy Wined Chicken, Chilled Pig's Ear Terrine, Honey-glazed Pork

7 3 B Ak Bk S

Stewed Abalone Soup in Cantonese Style

TEREE M X PR

Steamed Prawn and Arrowroot Noodle
with Hua-diau Wine Sauce

B KRB

Signature Roast Duck

HMREHERREHR

Steamed Grouper with Glue Berry Soy Sauce

% iR &\ R 5
Braised Vegetable with Cured Egg and Salty Egg

MEBAKY S

Braised Rice Vermicelli Soup with Duck Julienne

HEMROITSRKEMNTEERE » BE

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

- Ef TWD.2,880 / fizPer Person -
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DINING PLACE SET MENU C

EEAXE
MERE - UM  NEBEE - MEEBXE
Appetizer Combination Platter
Marinated Yuzu Radish
Spicy Chicken, Salt & Pepper Pork Spare Rib
Honey-glazed Pork

ERRTHERHR

Soy Sauce Sautéed Prawn with Green Vegetable

= b 5 Bk A=

Stewed Fish Maw Soup in Canfonese Style

HEREBERRH

Steamed Grouper with Scallion Soy Sauce

$8 5T 1 i Bk

Stewed Pork Spare Rib in Vinegar Sauce

A OR % >K 8%

Steamed Glutinous Rice with Cantonese Sausage

BREREARDE

Seasonal Fruits and Steamed Black Cream Paste Bun

- E£& TWD.1,880 / fiZPer Person -
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DINING PLACE LUNCH SET MENU

EEAIXE
HIERB REREBEXNE - ZHESEHE -ESAEX
Appetizer Combination Platter
Roasted Duck, Honey-glazed Pork, Marinated Jelly Fish
Golden Pickled Chinese Cabbage

B EXNES

Special Stewed Soup in Cantonese Style

HARBE¥ZERER

Steamed Prawn and Japanese Arrowroot Noodle

& K5 55 Bh BF

Roasted Flavored Pork Spare Rib

%+ iR | B B

Braised Seasonal Vegetable
with Salty Egg and Cured Egg

B BE 2B R

Steamed Dim Sum

HEOER

Seasonal Fruits

- S ESL TWD.1,580 / fizPer Person
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DINING PLACE PRECIOUS MENU

EXZEEmMKRE
WEZESFR EBHRAKDF  BREERE RETHA
REBE EFRBE -EESRAT
Appetizer Combination Platter

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

FIIESHEMADH

Wined Abalone and Broth Jelly Green Salad

HIEBHS

Stewed Tofu Blossom and Chicken Soup in Cantonese Style

78 i R 2R A

Sautéed Crab Meat with Soft Egg White Sauce

EERERER

Steamed Giant Grouper with Cured Egg and Coriander

MEEERAXRMSF

Smoked Japanese Wagyu

EBEMEZIREBFRESYR

Lobster Ma-po Tofu with Fried Egg and Vegetable Rice

EFOER

Seasonal Fruit

ERB RN EE A - RIREE

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

- E£ TWD.4,200 / fizPer Person

LASRRE BE=XAFEET
Please pre-order at least 3 days prior to your preferred dining date.
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SEASONAL SET MENU

EERRE
CEAR RYUBB/ AR DS/ BEERALA
EERAT/NERT 4/ 7 B T B/ R

Appetizer Combination Platter
Roasted Suckling Pig/ Honey-glazed Pork/ Squid with Five-flavor Sauce
Flavored Taiwan Abalone/ Caramelized Cured Fish Roe
Truffle Sauce Marinated Pressed Tofu Julienne
Boiled Chicken with Mountain Pepper and Scallion Sauce/
Roasted Smoked Salmon Tart

REERMERER

Stewed Fish Maw Soup with Matsutake Mushroom
and Sea Conch Flesh

= e RE R

Braised Lobster in Superior Broth with Butter

gt R 2 IF AR A

Braised Abalone and Sea Cucumber in Abalone Sauce

EWMESRAER

Steamed Giant Grouper with Preserved Chinese
Cabbage Wine Sauce

AL 45 fB R A% 2K BR

Steamed Cantonese Sausage Glutinous Rice with Crab

EHNREBMEKE

Stewed Sweet Bird's Nest Soup with Show Pear
and Silver Fungus

BRREERRE

Seasonal Fruit Platter

- E£& TWD.6,580 / {szPer Person -

HREHRRE - B=XAAF

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

EEEPS
ERXDH - EEBEN-BE - U
BEr EZEH- -BEEN - -HEREE
Vegetarian Appetizer Combination Platter
Green Salad, Caramelized Pumpkin, Lily Bulb, Okra, Lotus Nut

Black Fungus, Plum Sauce Marinated Tomato
Marinated Yuzu Radish

4 FFEE MR

Sautéed Porcini Mushroom in Tomato Cup

¥ Bt ¥ % Bk AR

Stewed Morel Soup in Cantonese Style

251t WM FiR

Braised Vegetable with Cordyceps Flower

EEEER

Fried Mock Taro Paste Fish with Sweet Corn Sauce

WMERZEZERKRK

Steamed Purple Rice and Quinoa in Lotus Leaves

BHABESEAERRARE

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

- ZEBESLE TWD.2,000 / fzPer Person -



