HEMBFESN—RREE 2B EEK  SABUWTWD.1,00058 7K iR 7% 8

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

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

fILEFREESEEAESREESHMEFSE
2m{EREBAESYMIEFIEEEEAST Certified5g:E81Y
[FEFERAIENIEZE | B2 [ EhiE 2 RER¥SL )

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.

[FFREfEfEE
ERENSREARARENERBR LR
AEHES  KYA > BE R EHRREENE

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.

[EE e,
EARSEMCSBEREBHYREAIEREE  E3WWER - R -
REPEFHE - PEVRREFIEE - KERABERAR HEERYE - WEHES
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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= ! | g | 1‘! The Dining Place

[EEE |  RAALEBEREEEEESERRERSEE 1 [EHEE] EORBTEMH
ZEB c EEACEERNBIREREENSE  URBERLTR - £4)| - BE{ ek
FRERAEARNENBERE  AEZEHNEISBNEENR

"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.
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Smoked Honey-glazed U.S. Prime Angus Beef l‘ihor,tiilb
“‘f

5P R BN RO A2 ST 0 X B R AT Prime B 4 NHE - uzn&m’ A B BEABRES
wE - uzoomsmme&mﬁm%mﬁmmmm Lgﬁuseﬁﬁrmmmuam;zmm X
BERAAEE — ‘ . -

HRBRNGAE  B= KA
Please pre-order at least 3 days prior to your preferred dining date.




LB afERREAEE TWD.2,880

Braised Lobster Egg Noodle Soup in Broth

RRRBUM K I IRBESR - MBERMAUNESE - PN - FEBRABBN\NENEXSE - HE
RBRARERRBET  BAE-RABRKRK  REOBWESERRE  RBTREBRESEE
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JAHD 90VI1d DNINLA TH.L

R
HMEMEMEDREFRIRPEB o m TWD.2,880

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

BRABRREAEESR BRERE  OIBREME  +ZERSFEH - BHCEREMNF - S AKXOINER
~ AT RE !



RN REMFA TWD.980

Nine-second Blanched U.S. Angus Beef

BRI KB RAZHT PrimesFB) » RBADEBANX
REAFAR  MERESEBET &R

NOLIVANAWWOOTY S ATHO 90OV 1d DNINLA TH.I

BABR ¢ G RS B R
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MEEMBEOS TWD.1,280

Smoked Spicy Honey-glazed Pork Platter

R e M BA N ARBERY - BARNMAR - XRENQE « AREMNKRE - AIEARHE - BARBED
BBAE o LUZHR ~ 84 - PPl EMRALK @ L200E S RMESCT  BHELE  REBTENRR
E - REBELGBSREREEERRNE » LRANBKREHURREELS - EREMERM - FRER - 85
MR

HABHERE > E=XAIFERT
Please pre-order at least 3 days prior to your preferred dining date.
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MEBRRE TWD.680 Vira
Smoked Deep-friedg Havored RiglEar = £
mAMBRERM - AARH - \A - B - ERZNAHE TSR Al EEREODEEE
BBRYE - ERATLLABAFACR XERIRAER  BERESAFAEEER - AREREER  +oRE
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BRI ERBDE  BANERBHEREER  ZEE

HRBNRAE  B=XAAET

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

SR TEAMSR TWD.420

Tofu Blossom Chicken Soup

LURSET) T HN S RIRTE - AERESRAE T RAMEBMANESRS - KA —EFREO - TS
EESm o



fEAFREYER TWD.1,200

Egg Fried Rice Topped with Abalone and Seafood Oyster Tomato Sauce

RABPROMBMEAR  FAMFHEANRBTEEEE  — 128 | BAFRERELSTHNEARERELLY
MR [FRPR] - BT > STEAR - BMERAKBSNFHEX LSRERE - AR
FY) T EAEARR - BAMR - TR - MRS - BMARKHR - HEFA



S WRmR{ERESE TWD.480

Boiled Egg Noodle with Spicy Cured Egg Sauce

X3 (B | » MSTEHR RN TER BRRBPEE - < A8 0O KB - BHHERRES
& » IAKRALIRIER  BIEMEH HEFRISRAEH 0 BUF TERNRERENY - BB
i > R ERMRE - ERHER



Signature Roast Duck ( Whole )

FERMEBIOFEBHEBERXER  BHEARSELESEE - M-SR [#MEEE | EHE'
WRE - KfAE  BRESEESHR T SHRESET  ESFMER 7 ERERBENMA \

RN PIE - W= KA
y Please pre-order at least 3 days prior to your preferred dining date.




2EEEBM=ER torm TWD.3,980

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

FRIETS FRES RS BORTE fEIB R IB AR KD B LT85/
TRIKCHMIEER BHOIAEH(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 (Pot)

HARARBERE  B=XAFAERT
Please pre-order at least 3 days prior to your preferred dining date.
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CHINESE BARBECUED / APPETIZERS

Nl e [Blel=¥S tcwed Goose Items

AU K BERE (-8B BH - Z®) TWD.880

Soy Sauce Stewed Goose ltems (Goose Liver/ Goose Gizzard/ Goose/ Tofu)

MAKBFEBR (88 -Z8) TWD.880

Soy Sauce Stewed Sliced Goose and Tofu

®EAXXBRGFELIEMR ™ {tLRAFEH/8H
Seared Pork in Garlic Flavor Roasted Suckling Pig/ 8 Pieces
TWD.680 TWD.1,380

HRFHERE  B=XAIFAERT
Please pre-order at least 3 days prior to your
preferred dining date.



Je& fi

an' R
i 1AM
CHINESE BARBECUED / RPPETIZERS

PRDFEE (s m/ mon @/ XR)
ifonese Barbecued Platter

o 5K PFAE (s s/ moh B/ X ) —fE®1E Choose Two ltems  TWD.620
Cantonese Barbecued Platter =H | Choose Three Items TWD.720

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

-, R R R B TWD.780

Smoked Honey-glazed Pork (Per Portion)

CHRIELE TWD.320

Spiced Peanut

= IRy KRE TWD.420
Stir-fried Black Fungus with Pork and Chili Sauce

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

-~ B EE Bk B (#) TWD.480
Deep-fried Pork Spare Rib with Salt and Pepper

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

™ AN WK P B ( B/ RER/ER/BE/REE) TWD.580
Taiwanese Braised Pork Platter
(Pig Heart / Pig Ear / Pork Shank / Pig Tongue / Marinated Peanut)

CJIBRF =W (aEm - BN - £8) TWD.680

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

- WEEE X5 TWD.780

Homemade Honey-glazed Pork Spare Rib

=™ MEERX RO (BAN/RRA/ XBERA/EREA) TWD.1,280
Smoked Spicy Honey-glazed Pork Platter (Tenderloin/ Jowl/ Belly/ Pork Belly)

(3 = X 5I 8 §T Order 3 Days in Advance)



FERE X E

CHEF’S SPECIAL SELECTION

HEERHFEAETR - B RUBFE BT
Braised Sweet Fish with Perilla Sautéed Pork Liver
TWD.380 TWD.420

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

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

TWD.760



= B R R A

CHEF’S SPECIAL SELECTION

Ll

BEEEEER 498

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

¢ N=1. EUbP)
TERBFERKYS JI BEKRE
Cognac Braised Lobster Taro Rice Fried Crab with Mixed Spices and
Vermicelli Soup Red Chili in Sichuan Style
TWD.780 14 (Per Portion) TWD.1,680

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



UiE 7K

SEAFOOD

RER B REER TWD. 2,800

Seafood Hot Pot with Assorted Vegetables

BEREERNAR WPW] EXTAERBCSHEBESISEAR - B9 - RBWEST
WA B L R BB TR H B - RS - BEUROM IR

R RRE  JB=XKAFEE
Please pre-order at least 3 days prior to your preferred dining date.
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SEAFOOD

SERE R (x®) B8 I IF B8 A (1)
Live Lobster Abalone

BRBERE TWD.380
King Prawn (Each)

A 3ETE 8 R (1) TWD.580
Abalone (Per Person)

TERER (e TWD.2,580
Live Lobster (Whole)

pIR/NIE -3 3 TWD.3,800
Crab (Whole)

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

Giant Grouper (Per Person)

RERENES) TWD.2,200

Dragon Grouper (Whole)

[MOoE-MNB/ER/BR/FEZR/TERMZR/EEE/BERZE/ BE/MEL]
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



=~ 35 W55 T BB B (1)

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

&R E X B35

Daily Soup

OB B BB (1)

Spicy and Sour Seafood Soup (Per Person)

£ 48 % TE B BB (1)

Tofu Blossom Chicken Soup (Per Person)

ERNIEEEBERRS
Braised Sliced Fish and Cured Egg Soup with Coriander

D hE AR Bk (1)

Double-boiled Abalone Chicken Soup (Per Person)

= 5 hE 9 Bk (1)

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

TWD.290

f (PerPerson) TWD.320
2 (Per Portion) TWD.880

TWD.380

TWD.420

TWD.780

TWD.1,000

TWD.2,000
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CLASSIC TAIWANESE CUISINE

[ -
AURAFBIRMEMA ) TWD.680

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

A6 EFREORBNMABRAES  REMR EERMEAS
BBBRA KBNS ERK - BihER  TXEFEAR
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CLASSIC HOME COOKING

=™ FLESKEE &« TWD.1,680

Steamed Glutinous Rice with Crab

RORBSSILRATE - SRS BNMORER —— FTHS - MBS - IBIBOK -~ 185 » HARKRSFE N
E58 E5 0 REBES
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CLASSIC HOME COOKING

e pr- B 00 9% 44 I 35
Braised Loofah with Dried sfelellleJeXe]sle R@ileTey)

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

m EEREESAXRIE () TWD.320

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

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

T B 45 98 44 TN 32 (1) TWD.480

Braised Loofah with Dried Scallop and Clam (Per Person)

™ h RIRAEAR TWD.520

Crispy Fried Pork in Fermented Rice Sauce

CJIRBKRERET TWD.620
Deep-fried Diced Chicken with Spicy Sauce

- ERRXH TWD.620

General Tso's Chicken

™ NEXEE TWD.620

Dried Radish Omelet with Black Truffle Sauce

WEE N E TWD.680
Sautéed Squid with Pepper and Salt

™ = MR ER TWD.680

Braised Pork Knuckle with Rice Wine, Sesame Oil, Soy Sauce and Vermicelli
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CLASSIC HOME COOKING

==

-

T _W%’Qris'py\:f(}'or

RE&EHRE

Stewed Pork Spare Rib with Preserved Plum Sauce

ESWMEEER

Fried Cuttlefish Fritter with Salty Egg Yolk Sauce

BEIRRAE

Smoked Deep-fried Sliced Flavored Pig Ear

BEREBRBNTRE

Braised Diced Chicken and Tofu with Salty Fish Sauce in Pot

BIRRBE

Braised Prawn and Cage-free Eggs with Spring Onion

BEERREDE

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

WM EAEFRE

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

NBEBRPIR4E)

Braised Prawn with Cream Sauce (4 Pieces)

R 1= 8¥ B B

Sautéed Seasonal Vegetable with Prawn

R4 & xm)
Braised Sliced U.S.Beef with Ginger and Spring Onion

32 [ 4K 45 TR0 10 o
lic andRed Chili
ol

TWD.680
TWD.680
TWD.680
TWD.680
TWD.720

TTWD.720

WD.720
TWD.780
TWD.780

TWD.780
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CLASSIC HOME COOKING

Séfi NelgelysisllleR@e T c-free Egg withiNellellxs

7 & BB R IR

Sautéed Prawn with Salt and Rice Wine in Garlic Flavor

7 =X o 2 i aR %

Portuguese Braised Curry Prawn in Pot

XOEBHAXAEVHBE

Braised Prawn and Arrow Root Noodle with XO Sauce in Pot

ffe 57 %E

Deep-fried Crispy Chicken

Bk ESF (=)

Braised U.S. Beef with Chinese Cabbage and Tofu in Broth

ERF5EPEE

Sautéed Cuttlefish with Chinese Celery and Leek

RNV EZRTHA

Nine-second Blanched U.S. Angus Beef

AL 48 oK ¥%

Steamed Glutinous Rice with Crab

¥ £ (Half)
B & (Whole)

BRI MEAEIFRE

awn Ma-po Tofu Sauce

TWD.780

TWD.780

TWD.780

TWD.800

TWD.1,480

T™WD.880

TWD.880

TWD.280

TWD.1,680
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SEASONAL VEGETABLE

i = RS
rel.@gégooms Soup

S 3 BB OB Bk TWD.320

Double-boiled Morel Mushrooms Soup

NEBERIBE TWD.520

Braised Tofu with Vegetable

FHMRR(ES/ AW/ TW/ EERX/BERPIRR/EETR/FEHRIE)

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

B =" EA&Y > &Bh - LB TWD.380
Stir-fried/ Stir-fried with Garlic/ Stir-fried with Ginger/
Sautéed with Oyster Sauce/Braised in Broth

BREY TWD.420
Stir-fried with Truffle

SR E TWD.420
Sautéed with Salty Egg and Cured Egg




R 545

NOODLE/RICE/CONGEE

&

LI

RS ENREES (BA D)
Pork and Pan-fried -Egg (Two Pegsz_j)& 2

WA R EME

Boiled Egg Noodle with Spicy Cured Egg Sauce

EXERALEEYR

Chef's Special Fried Rice with Mixed Egg

WA= X R R

Cantonese Fried Rice with Shrimp and Pork

f& o 4R 1= f 3% R B BR

Fried Rice with Prawn and Cantonese Sausage

FRB RIS BMRFE AR 2AH)

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

R FAE

Fried Yi-Fu Noodles with Seafood

BRHW

Sliced Fish Congee with Ginger

(e BoWisS

Congee with Abalone and Seafood

iR EE YR

Egg Fried Rice Topped with Abalone and Seafood Oyster Tomato Sauce

EESEhERKRFE

Braised Lobster Egg Noodle Soup in Broth

BERER-RUEBMEIRETFRESYR

Special Lobster Mapo Tofu with Vegetable Egg Fried Rice

TWD.480

TWD.480

TWD.480

TWD.480

TWD.560

TWD.560

TWD.580

TWD.780

TWD.1,200

TWD.2,880

TWD.2,880



%ﬁ%lﬁ‘ B—ZFEA FREEMH

Mon-Fri Lunch Time Only
CANTONESE DIM SUM
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NOLLVANAWWO DT S AdHD IOV 1d DONINLA dH.L

ish Julienne Pastry

TV AAPEEK - BRAREE - WE AR MRS R



x
¥
e
I

g

:
Z
4
5
>
;-
&
';o'
z
7
@)
z
o
V.

SMEPR (38) 3 Pieces

Pan-fried Pumpkin and Wheat Starch Dumpling
Stuffed with Pork and Bamboo Shoot

TWD.320

.

- b 3 53] (3¥) 3 Pieces

Baked Cheese Seafood Tart s\

s [
RS
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{%:ﬁl%ﬁ L B—ZEE FREEM
CANTONESE DIM SUM

Mon-Fri Lunch Time Only

= R RN FES) TWD.240

Steamed Abalone and Diced Chicken Shao-mai (1 Piece)

THEE BRI E R & AR (3R

Milk Custard Tart with Gold Foil Flakes Steamed Oyster Sauce and
(3 Pieces) Ham Broth Mushroom Dumpling (3 Pieces)

TWD.280 TWD.320

- = A BKGH) ™ RFINEXBEBEKGGR)
Steamed Shrimp and Bamboo Shoot Honey-glazed Pork and Fish Roe Pastry
Dumpling (3 Pieces) with Truffle Sauce (3 Pieces)

TWD.320 TWD.320



N > »

w2 B O E—ZEE R
Mon-Fri Lunch Time Only

CANTONESE DIM SUM

WTERIEB
Steamed Rice Roll Stuffed with
Dried Mustard Greens and Flavored Pork

=, BN EESBEGR) (EXENE) TWD.180
Steamed Pork Dumplings in “Shanghai” Style (3 Pieces)

 SBFREHTBR(3K) TWD.220

Vegetarian Steamed Bean Curd and Vegetable Dumpling (3 Pieces)

™ E Rk EE R (n) TWD.240

Pan-fried Cantonese Radish Rice Cake (1 Portion)

- ZEREITEEB (®) TWD.260

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

ORI (1) TWD.260

Steamed Chicken Feet in Spiced Oyster Sauce (1 Portion)

=™ XOBVEER®) TWD.320

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

- B RR K (») TWD.320
Fried Bean Curd Roll Stuffed with Prawn and Pork (1 Portion)

™ T 1 1E BB (3#%) TWD.320

Steamed Rice Roll Stuffed with Dried Mustard Greens and Flavored Pork (3 Rolls)

™ 5REBEBGHE TWD.320

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

™ tSETHESEGR) (EXRE) TWD.360

Steamed Pork and Shrimp Shao-Mai with Scallop (3 Pieces)

B U AE KBS B (31) TWD.360
Steamed Rice Roll Stuffed with Shrimp and Chinese Chive (3 Rolls)



LT

DESSERT

EHEEARDS
Sweet Silver Fungus Soup with
Marble Cream Paste Rice Gnocchi

Z= 8K 8 (1) TWD.150

Seasonal Fruits (Per Person)

EHEALRRCS E () TWD.220

Sweet Silver Fungus Soup with Marble Cream Paste Rice Gnocchi (Per Person)

R B A= & (1) TWD.220

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

B AT W () TWD.220

Braised Sweet Black Sesame Soup (Per Person)

B H E TWD.220

Cantonese Mango Sago Cream Soup with Pomelo (Per Person)

&£ KEHMETRE () TWD.240

Taiwanese Ice Cream and Ground Peanut Roll (Per Person)

T AL 2 B (3 k) TWD.280
Red Date Coconut Milk Cake (3 Pieces)

TS EOGR) (2XKRE) TWD.280

Steamed Sesame Paste Bun (3 Pieces)

BERDPEGHE) (2XEE) TWD.280
Steamed Charcoal Salted-Egg Custard Bun (3 Pieces)
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Chrysanthemum Tea

FE%

Chamomile Tea

'R

Jasmine Tea

=P

Puerh Tea

Py B2 1Ly Bk B

Ali Mountain Oolong Tea

ECR{A - DB

Pu-erh & Chrysanthemum Tea

REEA

Oriental Beauty Tea

Taiwanese Black Tea

BEEREARNEST  FHWYIRBREESHLZTWD.100

TWD.300/% (Pot)

TWD.300/% (Pot)

TWD.300/% (Pot)

TWD.300/% (Pot)

TWD.300/% (Pot)

TWD.300/% (Pot)

TWD.300/% (Pot)

TWD.350/% (Pot)

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

MM B Shaohsing Rice Wine
PR F 48 TWD.200/600mi

Premium V.O. Shaohsing Rice Wine

MTAERERI18SFRRERAB TWD.2,600/700ml
Yuchan Premium V.O. Shaohsing Rice Wine Cellar Aged 18 Years
(Chuang Yuan Hong)

®mRB Kooliang
TP EREBE38% TWD.1,500/750mlI

Kinmen Kaoliang Liquor 38%

TP ERBES58% TWD.1,600/750mi

Kinmen Kaoliang Liquor 58%

g ;®{ Beer

aleE TWD.200/3& (Bottle)
Taiwan Gold Medal

= e R TWD.220/3& (Bottle)

Heineken

A TWD.220/& (Bottle)
Asahi

ERBFEOSE  KBUBRMEEZFHENL

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

WHBE - BAEB)RE

Excessive drinking is harmful to the health.
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DRINK

B+ Juice

R TWD.250/#F (Glass)
Apple Juice

FERT TWD.260/# (Glass)

Kiwi Juice

ot TWD.280/# (Glass)

Orange Juice

% 3R 7K Still Water

& E TWD.200/500ml
Evian
= R TWD.280/1000ml

Acqua Panna

#| B IK Sparkling Water

AR HE TWD.220/330ml
Perrier
B R % TWD.280/1000ml

San Pellegrino

X El Soft Drink

| O A7 % TWD.180/# (Can)
Coca Cola
s ST TWD.180/% (can)

Coca Cola Zero

s TWD.180/# (can)
Sprite



