Roasted Peking Duck

(Sliced Duck Meat and Crispy Duck S
Minced Duck served with Lettuces,
Duck Congee/ Fried Rice/ Noodles,/ Soup from 4 Choose 1)

— ¥B = vL
(B A% £ EE - a5/ 54:E1) NT$3,000

& EBiEE Chefs recommend & # Vegetarian j #. Spicy

Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge.
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i% ig *& E Recommended Dishes 0 ° o

ot Chilled Pig’s Ear Terrine NT$520
TET R
#m | Deep-fried Pork Spare Ribs with Salt and Pepper NT$220
) | W BB
Shaoxing Drunk Chicken Legs NT$250
L l? A ﬁ. 'ﬁ.ﬁ %
Braised Sweet Fish with Shiso NT$380
HEEHRME S
Grilled Mullet Moe (6 Pieces) NTS$420
B BT 6H)
Deep-fried Whitebait Fish with Pumpkin Seeds ~ NT$320
INA=RE 1 2,

Braised Dried Squid & Sea Snail Leek Soup with Abalone NT$620
#% | (Per person)

ﬁﬁﬁﬁﬁk%ﬁﬁﬁ

Braised Chinese Cabbage with Dried Fish, NT$420
o | Pork Skin and Fried Egg

Fa B8 XK

Cognac Braised Lobster, Taro and Rice Vermicelli Soup NT$820
Additional Purchasing NT $900 for Half Lobster

T g EREEFARD S
Ao i& F EHE NT$900

Braised Pork Knuckle with Rice Wine, Sesame Oil, NT$420
Soy sauce

-~ Additional Purchasing NT $780 for Vermicelli

Z MR :

ik %4 NTS$100

& EREE Chefs recommend & F Vegetarian ’ #. Spicy

Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge.
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i%igiﬁ% Recommended Diéhe_s : o ° °

Sautéed Squid with Salt and Pepper . NTS$280
228 TIPS ) '

Braised Loofah with Dried Scallop and Clam (Person) NTS$520
F B #2598 &R 3/

Pan-fried Pork Liver NT$420
A A A AT

Pa]i-fried Omelet with Dried Radish and Black NT$520
Truffle Sauce

wERME

Deep-fried Crisp Chicken (Half ) NT$680
& W RE R 3R %)

Mapo Tofu with Shrimp and Minéed Pork NTS$680

(Using Non-Genetically Modified Soy Bean)

WA—ME SRR LrBRER)

4 | Sautéed Diced U.S. Beef with XO Sauce NT$680

| R XOB HFhELatn)

Braised Tofu with Seafood : NTS$680
(Using Non-Genetically Modified Soy Bean)

BEHSB T At Es)

Stir-fried Scallop and Prawn with XO Sauce NTS$780
XO# ¥ & B fe T B 3k
Sweet and Sour Pork with Pineapple NT$480

12 B vk ol

& *REE Chefs recommend @ Vegetarian ’ # Spicy

Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge.
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}‘5‘; * J‘ﬁ ﬁ Seafood

Abalone (Person)

ERB

King Prawn (Each)
B LA R %

Live Lobster (Whole)
EREMR e

Crab (Whole)
R e X

Marble Goby Fish (Whole)
G- 8 3L %

Giant Grouper (Person)
FENE B /15

Grouper (Whole)
o BE %%

Bk

Way of Cooking:

Fried with Sichuan Red Chili Sauce

000
'Nfs5so '
NTS$380
NTS$1,800
NTS$2,000
NTS$1,800

NTS$420

NT$2,000

R R R )35 8 278 M 2 (3 ) /38 B3 (3 /R M AR (A oy 7R (B 2 ol

Steamed with Chopped Red Chili Sauce / Sauteed with Brown Sauce / Steamed /
Steamed with Minced Garlic / Steamed with Hua-diao / Sautéed with Crispy Garlic
and Red Chili / Steamed with Vinegar Red Chili Sauce / Fried with Soy Sauce /

& E B E Chefs recommend & # Vegetarian j # Spicy

Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge.
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&

% v Soup

Double-boiled Fo Tiao Quing with Abalone
Chicken Soup (Person) :

%0 &6 P

Hot and Sour Seafood Soup (Person)
(Using Non-Genetically Modified Soy Bean)

BEEE R GEAR % a)

Seasonal Double-boiled Soup (Person)

3 & A

Double-boiled C_hicken Soup with

Flower Shape Bean Curd (Person)
(Using Non-Genetically Modified Soy Bean)

BieEHRSZ e AR aeEs)

Corn Chowder with Chicken Meat (Person)
(Using Non-Genetically Modified Soy Bean)

FEEE KRR /5 EABRETE)

000

NTS$980

NTS$300

NT$300

NT$360

NT$260

& EBEE Chefs recommend & # Vegetarian j # Spicy
Please inform your service attendant if you have any food allergy.

All the prices are subject to 10% service charge.
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2 5) mﬁﬁ, Seasonal Vegetable. \i O O Q ._

Double-boiled Mushroom Soup (Person)  NT$280

FREHBE e

Braised Bean Curd with Selected Mushrooms and NT$380
Vegetables (Using Non-Genetically Modified Soy Bean)

BEREBpAELARESE)

Sauteed Spinach with Preserved Egg and Salted Egg NT$320
ERE K
‘Selected Seasonal Vegetables NT$280

(Choosing One from Asparagus, Broccoli, Kale,
Baby Cabbage or Other Selected Seasonal Vegetables)

%= pp ML BF 3R
(E® / ®BWfe /| 3+ W /| $EX /| FHgR)

@ XM E Chefs recommend & % Vegetarian j #. Spicy

Please inform your service attendant if you have any food allergy. All the pnices are subject to 10% service charge.
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e

ﬁlﬁlﬁ Rice/Noodle‘s/Congée g 0 O °

Sautéed Rice Vermicelli with X.0 Sauce and ' NTS$480
Sakura Shrimp ' ;
X.O 8 BRI\ K

Homemade Fried Rice NT$480

A0 55 BKy BR

Fried Yi-fu Noodles with Seafood NT$480

45 B AP 4

Congee with Pork and Preserved Egg NT$320

e Ak

Cantonese Fried Rice with Shrimp and Pork NT$480
A= e FR by AR

Braised Pork and Thin Noodles Soup with Sesame Oil NT$480

Jik it B AR 7R AR AR

& M E Chefs recommend & % Vegetarian ’ # Spicy

Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge.
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,%'.S‘U Dim-Sum | 0 O °

Steamed Shrimp and Bamboo Shoot Dumplings
(3 Pieces) ;

Z B8 HEBGH)

Steamed Minced Pork and Shrimp Shao-mai with Scallob
(3 Pieces)

it F B FGr)

Wok-fried Cantonese Radish Cake with XO Sauce

XOEW # & #%

Deep-fried Dried Bean Curd Roll Stuffed with Prawn
and Pork (Using Non-Genetically Modified Soy Bean)

HWB R A AR ¥5)

Pan-fried Cantonese Radish Cake_

A AU ok B 8 42

Steamed Truffle Vegetarian Dumplings
(3 Pieces)

w5 F B GHR)

Deep-fried Sesame Ball Stuffed with Almond Custard
(3 Pieces)

BT Z MK

Steamed Charcoal Salted Egg Custard Bun
(3 Pieces)

2 AR (34)

NT$300

NTS$260

NTS$260

NT$280

NT$220
NT$220

NTS$260

NTS$260

& EHEE Chefs recommend & # Vegetarian ’ # Spicy

Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge.
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**ﬁﬂ% Fruit & Dessert ' fi | o o

Seasonal Fruits  NTSI20
Fip kR '
Sweet Almond Soup with Sesame Dumpling NTS$160

=R E

Sweet Coconut Milk Soup with Sago and Taro (Hot/Cold) NTS$160

FEEEZE@R®)

Cantonese Mango Sago Cream Soup with Pomelo NT$260

Bk

& FBIEE Chefs recommend & # Vegetarian ’ # Spicy

Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge.
o R EE DB LR S oRHAHR - Pt R A3 T B o — A BRA 9F -




	4.精選單點1
	4.精選單點2
	4.精選單點3
	4.精選單點4
	4.精選單點5
	4.精選單點6
	4.精選單點7
	4.精選單點8
	4.精選單點9

