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CHINESE RESTAURANT

B fhIBKARR & ¢ R BIBEAR NTS$500 » 2Li8 54K NT$800
Corkage: Wine NT$500/bottle  Spirits NT$800/bottle

P AR A B ho— R B

All the prices are subject to 10% service charge



%f% + K 4 X Top Ten Taiwan Tea BB DZKRTOP10

R EAF
Oriental Beauty Tea
129U Uk

%% NT$200 /i

RN SN W
R RIS

High Mountain Oolong Tea

{

R R U5 ooy 1557
X&E NTS$200 /4

=R A

Sanshia Longjing Tea
R |

® 3% NTS$150 /4

AN SREL &
Mucha Ti Kuan Yin
LT v Sk =

X&E NT$150 /ﬁz

MR LB ER
Alishan Oolong Tea
IR

% & NTS$150 /1

Xl AR

Wenshan Pouchong Tea
A R R AT e

%7 NT$100 /4

| B BBa Rk

Sun Moon Lake Black Tea
Yo b= DA RIS
X & NTS100 /4

RIAKHFER

Tung-ting Oolong Tea

R (G B D — T/
% & NT$100 /4

whkER

Son-pu Chung-ching Tea
T

P Sy NT$100 /3

/?)%En‘?ﬁ
Longquan kea
130 27 e
% & NT$100 /4

Pt B AB A& 34 % A o — AR B

-All the prices are subject to 10% service charge



"‘E" ﬁ% J@ Best Ta1wan quuor (SYEIDE R

"7 % / Beer

&8 & BB (330ml)
Gold Medal Taiwan Beer
=L R Sl

NT$250

T
M2 RB FIEHE(750ml)

Premium & &% /ﬁ (600m1)

| Premium Taiwan Beer

TLIT7 LBEBY—I
NTS$300

2B / Kimen Kao Liang

NT$9,800/Btl

Kimen Kao Liang Liquor, Blue and White Porcelain Special Edition

2 F e S

£ 9 / Shao Hsing

ERTHERAERL(600m])
Shao Hsing Liquor, aged 10 years

ERAE

= SRR B AN R IE S (1.21)
Shao Hsing Liquor, aged 20 years
A R A '

é! MM / Brandy 75> 57—

W) & R TE G B H(600ml)

Talwan Oolong Tea Brandy
S S e

B.E & / Whiskey 7 1 X 3F—

B IE B S B — & 3 | 4 2 (750ml)

Kavalan Classic Single Malt
BT > 7 FgT v KL il R

"%f%
JRB B — A /i + 2(750ml)

& BB AVINHOR B AR RE S

NT$1,600/ Btl
NT$980/ Half Btl

NT$6,600/Btl

NT$1,800/Btl
NTS$200/Glass

NTS$6,000/Bt]
NTS$500/Glass

NTS$8,400/Btl
NTS700/Glass

Kavalan Solist Vinho Barrique Single Cask Strength Single Malt

BT AT R RSt Ty l\

BRBBEARE)EMRE C BRARHE ﬁ‘é‘ﬁ’ﬁl‘i :

B # B KBRS B

3 5 BEm NT$500, 2LEE#KS$800

Corkage: Wine: NT$500/bottle, Spirits: NT$800/bottle



)

Eﬁ %’ ?ﬁ]‘ % Appetizer Hﬁi

T 3R 76 30
Hot and Spicy Duck Wings

NT$280

ROFPEHFEELAS =

4x 4 72 B NTS$480

- Deep-fried Pork Chops

with Red Yeast Rice :
CTER— 2 7 : &

BIRA AR
Stir-fried Squid

NT$420

~with Chef’s Special Sauce &

AIVA A T DFEY — 2158

NAEREZEWWEE S NT$380
Sautéed Beans with Minced Pork
and Preserved Egg

YA VTVDUEREE—Z VB

FARHER NT$380
Peking Style Pork Spare Ribs.

CZART Y T O — Z kb

L TE R A NT$320

Deep-fried Squid with Red Yeast Rice

A A JDALEIS D

48 B A NT$220
Pan-fried Egg Tofu with Chili Sauce
BITINEFT VU Y — AT

WESE NTS$200
Deep-fried Pork Ribs with Salt and Pepper
BEAXT VT DEHT HaT 3 7k

FEREAL

NT$150
Papaya Salad with Passion Fruit
Dressing :

AV AVAY e
NwavIi—yy—IAfx

B A AN H NTS$150

- Wood Fungus Salad

757 OFHEDT

Z % NT$150
Plum Marinated Tomato

k= b+ OHEEBE

REBE NTS$150

Pickled Egg with Ginger
E—&a2" HURZ

BE W & R NTS$150
Pickled Fish Skin

O OREELY

HEESE NTS$120

- Sliced Potato Salad

AR pasin s e




g R 38 Seafood ek

XOWESER | - NT$780
Stir-fried Scallop and Prawn with XO Sauce
NI & BEDXOEL O

& R NTS$620

Stir-fried Prawn with Orange Mayonnaise
ITENIA L IR
HERRIB(ZR) NTS$680

Deep-fried Prawn Wrapped with Rice Noodle
TEDZ 5 HAEZHIT (M)

F R 8184~ NT$580
Stir-fried Shrimps with Green Peas
B X0 R

I 4 L Fe iR NTS$1,980
Sichuan Style Fried Chili Lobster
07 R &2 —om]l|EDD

W EX B R NT$580
Stir-fried Sliced Fish with Basil
=E==ACIDE= IOYAIIZ 25

KA IR BN NTS$580
Sichuan Style Boiled Fish Fillet
Az A Y= 4 (LERDEFETRAS)

%A _ | | 8518 / Market Price
Marbled Goby ;
& — L

Bk F A e e
Cooking Style: Steamed, Fried, Sweet and Sour
FREE L KL, A AIVEA. HEEDT

RV ' RF18 / Market Price
Mub Crab

J aAFVY AT I(1 IE/700g)

kA A B #REE

Cooking Style: Steamed, Stir-Fried with Black Pepper,Stir-Fried with Dry Spicy and Garlic
W DKL, RO 3 U, RS Ui

Please inform your service attendant if you have any food allergy. 5 $k Spicy ¥\
BRT7TULAX—%BFRbO L. AXy 7ETHBAILEL I i
o REH LB R BHRF D FhERHFAR - & % Vegetarian <% ) 7

~ All the prices are subject'to 10% service charge. é) R Chef’s recommend

BRI Y — AT AR RS E P e — AR B - L I BOBTT D



. Roasted Peking Duck

| (j | ~ Ll Xy o
LR ETE =g NTS$3,000
R N T T )
BBQ Duck

* Sliced Duck Meat and Crispy Duck Skin in Chinese Pancake
* Minced Duck served with Lettuces

* Duck Congee

E=Zy o () =@

(W A 7 L—7@3 B WADL X2 EH C. BAAD 53




P 2 KL 3 Meat potio

All the prices are subject to 10% service charge.

DI A 22 NT$980
Roasted Lamb Chop with Sichuan Pepper
ShFavrFoa—=X+ & :
7 i e B2 B NTS$780
Crispy Chicken with Grapefruit Compote (Half without bone)
AP s e SRR P i Bl s MR e S R S
4 Wi e R 3 NT$680
Crispy Chicken (Half with bone)
AV AVEICAI L JEBR CGETED
ok & ¥ P (& B 4/ 5%) NTS$580
Boiled Meat with Hot and Spicy Sauce (U.S. Beef or Pork) -
DT (HRBKR) D AISA > —) — XS
HUN SR P (i) 62 58) NT$580
Stewed Pork Served with Buns
FUNE XOAFR (R L/SVIRA)
BRE£RFNE NT$580
Clay Pot Fried U.S. Beef and Ginger
EREREDY T—
BRI AR NT$520
Saut¢ed Chicken with Mushrooms
2EDEDC EBRYD
% F Bk A . NT$520
Chinese Bun Filled with Crispy Pork N
FEE ) N —Fj— _
B b A NT$480 .
Stir-fried Sweet and Sour Pork with Pineapple A
ISAF 0 TIVA D BERK
Bt 2 oy F NT$360
Savory Oil Chicken
FiEHDRAH

| e o i st o NS Y SR |

W REHFAARYBEATE  FAE BB AR - : & & Vegetarian <22 V) 7~

8 & X E Chef’s recommend
BRIk — e 2R TS PR R E A e — IR E o SIS DETTH



ffﬁ/é’\ [ Vegetables / Tofu

3
Braised Tofu with Crab and Shrimp
NCHFEZEDHIDTEE

RED RS
Stir-fried Asparagus with Trufﬂes

LA N7 Ul D o

i 48 /}i‘ BRE

Sichuan Style Chili Tofu
R S

#5638 K 45N

Steamed Loofah with Clams
NI T EANFIEL

BEFBR

3%/ o J L T

Braised Bean Curd with Selected Mushroom and Vegetables

TR E XD LHXOZAS
ES 2N

Braised Selected Mushroom with Seasonal Vegetables

%ﬁ%k?ﬁﬁ@ﬁ%@ﬁﬂ%

;ﬁ*?;@a'j' }lL
Organic Vegetables

AR

Please inform your service attendant if you have any food allergy.
BRTLAF—2BHbONE, 2%y 7ETHALEL T

W RIEH X E Y BRRAE > FhRERRIHFAR

All the prices are subject to 10% service charge.
LACif% i — e 2R ARSI E A A — BB E -

5 % Spicy E\

NT$680

NT$480

NT$480

NT$§420

NT$380

NTS$380

NT$380

& % Vegetarian ¥ Z V7
& X Ei#E Chef’s recommend

7 PbEDRTTH



~

7757 15?1 Soup Z—7

£ % th e A o | it ~ NTS$1,000
© | Double-boiled Fo Tiao Qiang with Abalone (per person)
77 E A DALBAE R — 7 1 a0

AEGERERBEGM . NT$420
Chicken Soup with Gin-hwa Ham, Fish Maw and Winter Melon (per person)
BENLERDEREZNOTF F 2 A—=T 0AwH)

FHE RS NT$300
& | Vegetarian Soup with Mushrooms (per person)
2D EHFXDA— T

R IR A | NT$300
5 Seafood Hot and Sour Soup (per person)
MBI T — 2 1A

BRERE NT$220
Corn Chowder (per person)
I—FF A= arm




BR/FE/ W e

B 1 A 3  NT$480
Chaozhou Style Seafood and Pork Congee

B & R D 55

A KRR AG | NT$420

Stir-fried Rice Noodle with Shrimps, Pork and Egg
v sl o RIAL YA )

2 DNPSA NT$380
Fried Rice with Shrimps and Ham
BINTF v =\ (BE. N\L)

BEFR TR NT$380
Stir-fried Seafood with E-fu Noodles
Y S R I A

RRYLE | NTS$380
Cantonese Style Fried Crispy Noodles
JRNRAEREE Z1E

IR %48 %, | Al NT$380
Chicken Noodle Soup -
BORX—=FIVADA—=T

U ELE NT$380
Stir-fried Noodles with Vegetables
FREE T

B ERR | NT$320
Stir-fried Savory Grains with Purple Rice
E%Ldi EEKD TR

R E A | NT$320
Minced Pork Congee with Preserved Egg
E—2 2 XN B




j% fh g'ﬁ A Dim-Sum #85€ - 250

MEPFEE(6E) NT3500
Shanghai-style Steamed Pork Dumplings -

with Truffles (6 pieces)

bV 2T/ NEE (618D

EENFEa(61E) - NTS$360
Shanghai-style Steamed Pork Dumplings (6 pieces)
iRV NEE (61D

B RT3 (31) 4 NT$280
Steamed Mix Mushrooms Bun (3 pieces)

EDTEA B

an 2 SR AR (4HL) NT$200
Steamed Shrimp Dumplings (4 pieces)
TUE+F (41E)

%57 4REHE) NT$180
Steamed Sweet Purple Potatoes with Shrimp and Cheese (3 pieces)-
BELF—AADEEAA—FRT MEL GE) -

9B R (4)  NTSI60
Steamed Minced Pork and Shrimp Dumplings (4 pieces)
B X A il

XO# X 3 & 4% NT$160
Stir-fried Turnip Cakes with XO Sauce
KIEEEDXO0 V=AW

Please inform your service attendant if you have any food allergy. s % Spicy 0

O RBRTLAX—%BHLONR, AX v 7ETHAILELET L
R EHERRDBHERFE  FAELRHGEAL - : 8 % Vegetarian <S4 ) 7>
All the prices are subject to 10% service charge. é) TR P e

LRt Y — e RRRIC T AR AR E A — AR o e IRLOETT D




BRI R H5(3 1) |
Deep-fried Dried Bean Curd Rolls with Prawn
TEHREEEH (BE)

B U ER(318)

Roasted Honey Barbecued Pork Pastry

F ¥ — 2 —73%A (3M8)

PRk B S AE(3R)

Pan-fried Turnip Cake with Chinese Sausages
EREIE DN TSRS

_ﬁﬁ éi Desserts 74— k

B e R ETRIG(EA)
White Fungus Soup with Lily Petals, Lotus Seeds
and Red Dates (Hot or Cold)

| LD OREMDEAD . EABLFKFYAZ—T
(R b/ T—)LR)

EI-R
Sweet Almond Soup with Sesame Dumpling
HEADBLCR

.J.// ﬁ'] ﬁﬁﬁ
Pan-fried Chinese Pancake with Mashed Red Beans
HeEHEIL—T

B F A BB
Pan-Fried Taro Cake
b hAEEBEEDOEEALES

it 8k |
Sweetened Sago with Coconut Soup
FAEAANOIAT T IV 7

A= R(A)
Sweet Almond Tofu
BCgE(a—IR)

NTS$160

NTS$130

NTS$120

NTS$180

NTS$160

NTS$180

NTS$180

NT$140

NTS$140



