R 1 BN T

BBQ CUTS AND SPICES MARINATED DISHES
IN—RF 2 — R

g * . 1
IR rr a1 NT$ 280/ {51
Marinated Shredded Jelly Fish
257 DMAY

BB X R ns. 48) NT$ 480/ B
Barbecued Pork
F Ay -

VRS IR (st &) NT$ 480/ 1
Barbecued Pork with Toasted Sugar

Fr I AV EFr—a—

BRNBHE (tvstm) NTS$ 580/
Smoked Chicken with Chinese Tea with Jellyfish
REOIKEY (V774 E)

REHLIRLR =B (gt » S - 4808 ~ 4B/ 122 (RWE: 58) NT$ 880/
BBQ Combination Platter
N RF 2—-DEh &Y

PLEGIRRTTR Con Ot ~ U - 5908 - A48 ) (HAEH: 5)  NTS 780/
Crispy Roasted Suckling Pig and BBQ Combination Platter
O—AMPBREN—-RF 2—-DEHE DY

=X BB @aen. o®) N'T'$ 980/

Crispy Roasted Suckling Pig with Foie Gras
U—AMTIK 7A777V—AERA

[ B AR pea e NT$ 1,800/ % NT$ 900/ NTS$ 450/
Cantonese Style Roasted Duck

JEEAR Ay 7

Pl BN FE A5 NTS$ 2,000/ NT$ 1,000/ NT$ 600/l

Cantonese Style Roasted Duck with Truffle Sauce
MaZAba—R+ v

PRAEFK A B2IS () (masz ~ wsals ~ roma 18— NT$ 2,880/
Roasted Pekin Duck(Two Kinds of Different Cooking Style)

BRIEMRRFREE IR ¥y 7 @ h D ~A

(5 I DZIEAVY ZAAH/ T VW) B &Sy 7 DWBA LB LD —2%E D)

KA ZLFE (emist: &) NTS$ 6,800/ NT$ 3,600/4>8 NTS$ 800/
Crispy Roasted Suckling Pig

v —2 MK

TR 0%EEE {52 A 3 - P S A FEAGERA

10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork

FTEEI 0%V — AR EME S TR T, AR RSV B RE ALY AY A E A I S BOBRE I




B\ THEAE

Stir-fried Shark's Fin with Crab Meat
7heL L BRDD B EA—-7 A

— A S . o)

Buddha Skipping Wall Soup
7RV A B (7 7y 749 F3v)

R aE AR

Signature Double-boiled Shark’s Fin Soup with Pumpkin Stock
B E7ALVOXE TR (AT v k)

ALIERD T A HEA

Signature Double-boiled Shark’s Fin Soup with Superior Stock
W E7AeLOER 1 5REEY (B Eek)

S BB EA

Double-boiled Shark’s Fin Soup with Mola Fish
TLRYTHEREE2VYRYAY 7HELA-T

B A s

Shark’s Bone Based Double-boiled Shark’s Fin Soup with Peruvian Ginseng

RALTAEVADF R ZA—-F

AR B

Signature Double-boiled Shark’s Fin Soup with Crab Meat
BAAVE L7V DLR LRk GERhER)

AR 100 MR R (AT - P e A Y
10% Service Charge will be added to each order We use Australian Beef or American Beef
FRE 1050V — U AREINRE S THEET, A—ARSUY BRI AVAEYR

folliw

SHARK’S FIN
A%k

NT1'$ 980 /i1

NT$ 1,280/ {if

NT$ 1,680/ 11

NT$ 1,680/1if

NT$ 1,880/ 1if

N'T$ 2,380/ i
N'T$ 2,800/ 3L
EH SR
We Use Taiwan Pork

FHEiGEOMANZET



A T v

BIRD’S NEST - b
e D JUR} L

Bl CIHORAE NT$ 880/1i

Braised Bird’s Nest with Superior Soup
DB A DB @AAD RF ¥ 2 — T IAH

— kB e RS e m) NT$ 1,280/4i1
Braised Bird’s Nest in Buddha Skipping Wall Soup

IINADREEE—F AL AV (7 7y 747 F2v)

FLEFEME P VE NTS$ 1,680/ 1

Braised Superior Bird’s Nest Soup with Shredded Scallop
MOHLT LAY TREORRAHA—T

EAY B NT$ 1,680/ i
Braised Superior Bird’s Nest Soup with Crab Meat

HOHLL BB DEAAA—-T

BRI 10%REE AN A e M- EA &SRR
109 Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork
FERREIC 0% —E AR R THEST, A=A VT B EEE T AVAEFA BB S EOERNE ST



P il £
' - ABALONE AND SEA CUCUMBER
fifi & = 2Rt

71 2VUHE (k- w2 - 1B% - 1LB) NT$ 1,680/{i
Braised Treasures with Superior Stock (Sliced Abalone, Sea Cucumber, Goose Web and Fish Maw)
1,2 HFavDKRPELADFERDAL R — —AE A

IR 2N AR BEEE NTS$ 1,800/ i

Braised Whole 3 Headed Australian Abalone and Goose Web with Superior Oyster Sauce
AR FUTEMES T 2T DKPEDAL RE ) —REAA(200G )

5 2 AR B2 LB NTS$ 1,880/ 1%

Braised Sea Cucumber and Fish Maw with Superior Oyster Sauce
T2t BADRERDAARY —) —REAH

JF 8 H AT MhEZAR (2050) WER /4 FEET (SRR
Braised Whole 20 Headed Japan Yoshihama Dried Abalone with Superior Oyster Sauce
ATREGRE T LEDAA RS —Y —2FKAA(30G)

W5 2 FE IEHZ B (1258) W/ BT (SKAT)

Braised Whole 12 Headed South African Dried Abalone with Superior Oyster Sauce
M7 7VAET LIEDAAL AT =Y —RAEIAH (46G)

T RF 0% {5 A - P e M4 Al A
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork
FRREIC 1050 — C AR EMB AL THEET, AR NSV RN A H R RSB OEAE I ET



R %
LIVE SEAFOOD ! ‘
G R

B NT$ 230/100g
Marble Goby
TN

FE e BT NT$ 250/100g

Tiger Grouper
THe I

FK (@) N'T$ 300/100g

Green Wrasse
U2 FR7

Byt (mmm NT$ 600/100g
Humpback Grouper

WA FAY

RELTIE © A/ RRBOKE /BRI E /B /2 R

Cooking Method: Steamed/ Oil Poached/ Spicy Soup/Rice Wine/Ginger and Shallot Fried/ HoSan Sauce Fried

AT L/ E Y TERUAS SIRAA R L O e — A

P L UEFE IR NTS$ 350/100g

Boston Lobster

27 A8 —
PR NT$ 400/ 100g

White-spotted Lobster
Ly
RELHE B2 LR I BER | %E8R /55 1A | REARE / FRUBsR G / 1 ih 0%

Cooking Method : Steamed [/ Braised with Superior Soup / Ginger and Shallot fried / Baked garlic sauce / ‘Iruffle sauce / Black Pepper sauce /
with E-Fu noodle / with Vermicelli

PG H AR/ OB/ = 27 ) —RBER )T — R/ b 27V —R i/ S o /G- R

G ThE NTS$ 450/ 8
South Africa Live Abalone

B 7 7Y AR

R - ER/GRER/GERIR/ AR &Y

Cooking Method : Steamed / Steamed with Garlic/ Baked with Garlic sauce/ Oil-poached with garlic crum / salty Egg Coated

FREU L AL == g I v =2 e TR E T ET 00

N N'T'S 2,680/600g
Giant Mud Crab

wvye—7i=

REETE ¢ TR E H/ENERD /B /BIENR (1) /B /g 2 BRI LR

Cooking Method : Steamed with Huadiao Wine and Egg white / Singapore Chili sauce /Stir-fried with Black Pepper /

Wol-fried Scallion and Ginger /Wok-fried with Garlic/ HoSan sauce fried/ Stir-fried with egg
TEL RS LI L/ v AR —ARET T/ THAD &/ £ L& /ic A EF VB G/iEY —2b e /£ T

i Aat10%MER & {R AT 2 Py B R - Py A& 3R
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork
FRESE10%0Y—CAEEME X S THESY, AUV RSP AY HEH B &SSOl R ET



B E KBS

Daily Soup
EHDA—F

PATAC 13 55
Double-boiled Chicken Soup with Matsuake Mushroom and Wolf Berry
?VEy, 7aDEAVRDA—T

{ERET T IREKEE N 2
Braised Scallop ~ Shrimp Ball and Crab Meat Soup
WREHA D F 57 e L BNORB L AHR—T

I = | poayi=|

R

Signature Deluxe Seafood Soup with Chicken, Matsutake Mushrooms and
Sea Cucumber Served in Chinese Tea Pot

R ROV I N L e E Z AL
BRABERHMZH A mmE)

Signature Double-boiled Shark Bone Chicken Won-Ton Soup
TV AYFXRYR=T

A 100 AR 5 ATFEE S “F B9 B EFA- Y
10% Service Charge will be added to each order We use Australian Beef or American Beef
FrH R 10%OY— AR IR S THEEY, AU EREEEE P AV AEYH

3T E N

SOUP AND BROTH
A=

NT$ 280/ 1L

NT$ 320/ 1

NT$ 480/ i

NT$ 480/ {if

NTS$ 1,380/ 3%

EAlG A
We Use Taiwan Pork

FHE SEORNENET



ior o3 i e i
SEAFOOD
HFEE I

U KRIEIR (1 eh R T i)
Signature Baked Dissostichus Eleginoides with Miso
BRTEARRF R 1 o) P 3 g &

M=t £

Fried White Bait with Sunflower Seed
TPREYFADB DY)

AR R RE R A

Braised Grouper Slice with Mushroom and Truflle Sauce
THARTINIBT 22l —LE )27y —RHT

a0 S NE T

Fried Scallops Backed with Shrimp Roe Garlic Sauce.
ST HD == rhes

A maiRet

Deep-fried Shrimp Ball with Fish Roe Stuffing
I A A E RNV

11 < SRR ety H P R

Signature Stir-fried Mixed Seafood and Vegetable with Shrimp Sauce
RN L H A B LD T )Y — 2D

BEAAIR VS BN (R T i) (658)
Deep-fried Dissostichus Eleginoides Rolls

Bl tnoo—iLigd

i+ H R
Wok-fried Scallop Floss
1Y T DR DY)

A 100 BB {5 AL B - A e B -
10% Service Charge will be added to each order We use Australian Beef or American Beef
BB 10%OY—EAREMEE L THEE S, A—ARFUVEFREREPAVAEY P

NT$ 380/1iL

NT$ 300/

NT$ 320/ i

NT$ 680/ 751

NTS$ 780/ %1

N'T$ 980/ {5

NT$ 980/ 5

NT$ 1,280/ {5

EAl&EHEA
We Use Taiwan Pork

Pl G EORANEN &S



PGEL > NT$ 480/
Prawn

Hi}pE

REETTE - A 2/ LR/ BRI/ E SR/ &1/ TR/ B/ RIS

Cooking Method : Steamed / Braised with Superior Soup / Braised with Ginger and Scallion /

Salred Egg coated Braised with fermented rice sauce / Truffle Foie Gras sauce / Black Pepper sace

BEAH REEL [ Sy d b | B L0 | sy — 2R | RETET D0 1 FYV -2

M a7 k7T IV —RIG | TS B

u | A
L5829 BB NT$ 880/
Shrimp
L
BB - BRI/ BANEER/ TR/ LR/ BRI/ &y /A E B /R
Cooking Method : Wasabi Mayonnaise / Pineapple salad / Braised with fermented rice sauce / Braised with Superior Soup /
Braised with Ginger and Scallion / Salted Egg Yolk / Egg white / God Mother sauce
BELY:DEWLIR AL A4 Fy TVADEE =T | FVV RS | v F b |
ey BETITDS | Sv7 ADIEDY | TETIE (AT v v—) 7 —ihibd

AR =2 LS NT$ 1,200/ 3l

Braised Shrimp Ball with Crab Meat
7 RY ~ L EADEERIAA
At 100 MR B {5 T8 < Py B S B A Y A& MR
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork

FRRBIC 105D Y — L ARENFE L THEEET, AR RS Y BRI A DR EE SBORAEIET



AR S

POULTRY
PIRHE

B\ BITENE Y (st . 5)

Sautéed Pork and Pineapple with Plum Vinegar Sauce
24 Fy 7 A D BERK

SRYLIRYDH (s 4)
Barbecued Pork Rib with Homemade Vinegar Sauce
ARTY 7 DFHLERRAH

HIAZTLGAN -mE. £8)
Poached Beef Served with Soy Sauce
FRDR—F PHEEEHGRZ

S AL B (emnt. &)
Wok-fried Shredded Pork with Homemade Pancake
RERKEyYrru—2)

AEFIR—O4 (4-mmsh: 58)
Diced Snowflake Beef Cooked in Rock Bowl
T XY AEA- LR D (R k)

AT\ B 4

Deep-fried Crispy Chicken
TN = =7 ARB/D LT

JIVEH SR PSS

Stewed Duck in Pepper Broth with Shredded Luffa
5y 7 ETHID RO PHEAA

ot g/ NE (. 28)
Braised Beef Steak with Chinese Spice Service with Mixed Vegetable
BREL IV EDTEN-TRLE

FEBEHFER )

Braised Lamb Chop with Cognac Sauce Service with Mixed Vegetable
FLDYT— amyy/ AYREY —Z#

R 10%IRBE {7 A A - Py SR 4 Y
10% Service Charge will be added 1o each order We use Australian Beef or American Beef
FTHSK10%DT—E A ENHEE THEEY. F=ArSUTEFHERRTAVAESH

NT$ 980/ &

A & MTER
‘We Use Taiwan Pork
HHEL&EBORNEEFT

NT$ 480/

NT$ 480/ 754

NTS$ 680/

NTS$ 680/

NT$ 880/ %l

NT$ 580/ P&

NT$ 980/ &

NT$ 1,380/

NTS$ 1,380/



S

CLAYPOT SELECTION
TR

FEHRE NT$ 520/l

Braised Mixed Vegetable in Clay Pot
3y 7 AFED L RFAH

TR LHEREER % NT$ 620/ 51
Braised Chicken and Rice Cake with “HuaDiao Wine” in Clay Pot
RHFE T A & AR O - HFGA S

Wi £A R T R R NTS$ 580/

Braised Minced Chicken and Salty Fish with Bean Curd in Clay Pot
IR L TR, S O 1 EiRGAA

EEE AR NTS$ 680/

Braised Beef Flank with Radish in Clay Pot
HRE B D TERFGAA

?ﬁﬁﬁfﬁ?% NT$ 980/ %1

Braised Spinach Bean Curd and Seafood in Clay Pot
Yt SR 01 EAS

A G E SR L NTS$ 1,280 / 5

Braised Fish Maw, Sea Cucumber, Chicken and Chestnuts in Clay Pot
ROFER, T~ BRLEDLMEAH

T A 10%ME R A A P 4P EAIEETRA
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork
PRI 0%V~ AR MBEE TREL T, A= AR R RE T A HHE K2 SO B S



Bw 1 EE

MUSHROOM, SEASONAL VEGETABLES AND BEAN CURD

LIy S

EETELDR %)

Steamed Mushroom and Tofu
X/ atEBOELY

HR

Amaranth
b
ZHAE EBPIFYI&RE L5

Cooking Method: Wok-fried / with Garlic/with Salt Egg and Pickled Egg/with Broth
A0 == 2P (Wh b HEBTET-LE— S v BRAR I v Ty

i) P2

Brocoli
Juyay

REETTE W IR ANERE ) L5
Cooking Method: Wok-fried / with Garlic/ Truffle Sauce /with Broth
WE D == 7D (WYY 27V —ABD [>Ty

= ]
PEESEZR
Baby Chinese Cabbage
I3
REEVIE B ISR IRATEE 1 B3/ R IINH Wi
Cooking Method: Wok-fried / with Garlic/"Truffle Sauce/ with Broth/ Pumpkin Sauce/Butter Cream
ST D | = =7 |QVBD | P a7 =AW | 2 v B 2 | ART ) A 35— T RB

TUATCFIRINF G (B2 ~ 2K ~ IR K)
Poached Seasonal Vegetable with Dried Longan & Wolfberry

JLEEIR() 2747 aDEA D GO THRE
(2 1BHONAZ) ALY —DRERS)

[

Asparagus

FARINF IR

REESTE B A B G R 1

Cooking Method: Wok-fried / with Garlic/with Liliy Bulb/ Truffle Sauce/ with Broth
PG | =y =780 QYD P 27y —ARY v r vy v

7 At 0wiRRE {E AR A Ay e AP
10% Service Charge will be added to each order We use Australian Beef or American Beef
FHRESIC 0% —E B MR TS THEE T, A=A RSV TEFHERE T A E

NT$ 420/

NTS$ 420/

NT$ 420/

NT$ 460/ 5

NT$ 460/ 51

NTS$ 520/

A H MR
We Use laiwan Pork

HEREEOKARZENET



— MRz A5 ik NT$ 420/
Wok-fried Shredded King Mushroom and Air-dried Shrimp with Salt and Pepper.

FHH o) T LEBEZDOBT

J1IUR R RS (et &) N 420/ i
Braised ‘Tofu and Minced Pork in Chili Sauce
SR EBEOESHDF VY —-RE

RETHRGR) NT'$ 420/ B

Braised Vegetables and Bean Curd with Broth
T TLEE

KD F B SR AR (%) NTS$ 460/

Wok-fried Lotus Root and Mixed Vegetable

Sy 7 A
TR0 RRE {3 Al - e E e B A LISt £
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork

BTG 10%0Y —EARENRE R TREET, F=A RSV T RET T AV DS R I LS O T



T €k /4 / BRRG EE

SPECIAL RICE NOODLE, NOODLE AND RICE
i & i

Deep-fried Puff Rice with Seafood and Superior Stock
HBEEA D MR

YRHIEE — ik
Boiled Porridge with[Jeafood
HEEE3H

BN KN
Fried Vermicelli with Shrimp, Barbecue Pork, “Xingzhou” Style
YUHR-NVBIGE LT v — 2 - DEEEE-T Y

B IMAIHERIREE st . &)

Singapore Style Rib&Prawn Noodles
KEIRARTYV T DT 79 3 —

HHELEEAND R

Signature Fried Rice with Crab Meat, Dry Scallop, Egg White and Asparagus
FHE TLWIRINEL TR T DF v =

W L HERL D ER
Fried Rice with Diced Chicken and Salt Fish
BRI BRDT ¥—1V

AEARRTEHEALIGER

Braised Chicken and Bonito Flake on Fried Rice in Hot Stone Bowel
BIDE, FF > L) —RADH A TR

PORRNCA-Z 5 e mortsm:sem)
Satay Beef Noodle Soup
4O 7 Al

Fried Vermicelli with Seafood
HEFDBEE T v

35 22 VSR L) 3l (9 )

Fried Noodle with Seafood and Vegetable
WL TR DHA DT 2

Rk

Fried Rice with Seafood and Mullet Roe
POTAREBBRDT v —1 v

A HE R

Double-boiled Seafood Porridge with Boston Lobster

07 R~ LU

A 10%EBE (RN SEEEF A

‘We use Australian Beef or American Beef
F—Z R IUT LW ERET A B

1096 Service Charge will be added to each order
FTERZIC10%0Y—E AR ENEEETHEE T,

(A TR
‘We Use Taiwan Pork

NT'$ 280/ 1%

NT$ 420/ %l

NT$ 420/ %1

NT$ 580 /1

NT$ 480/ %

NT$ 480/ 4l

NT$ 480/

NT$ 520 /#1

NT$ 520/ 61

NT$ 680 /1

NT$ 680 /1

NT$ 2,380/%%

HEESEORKAZEVET



Py (G sy
Baked Egg Tart with Bird’s Nest
MOBEADZY TN}

BT POKEE
Signature Chilled Sago Soup with Mashed Taro and Cream
KISl EAYSEAHNR-T

BEEHAT
Chilled Mango Pudding with Cream
SRy I=TY

I H 88
Sweet Soup with Mango, Sago, Cream and Pomelo
RV I—LRAVADIEXHR—T

A FE A S e
Almond Sweet Soup with Fried Bread Stick
BEAEBIT S

B ESER SR bk BE

Mixed Nuts Sweet Soup
{BHDOEHH

E[RANSE =S

Red Bean Jelly Cake
MEAD SRELY—T—F*

SRETLIYER
Deep-fried Purple Potato Custard Ball
BPET AR - PR

L EFETF AR
Deep-fried Glutinous Taro Ball
223Gy I A AR —F =

RIS (i)
Double-boiled Bird’s Nest in Papaya (Sweet )
TRDEL /3L Y DEGAA (AL~ })

B 10%EFE i AR A Y SRR A
10% Service Charge will be added 1o each order We use Australian Beef or American Beef
FRREIC10%0—E AR EINREE THES T, F—R VT ELHEE T AL

Wit o R 3

DESSERT
FHF—b
NT$ 180/2H
NT$ 150/ i
NT$ 150/ 1iL
NT$ 160/
NTS$ 180/{i1
NTS$ 180/1if
NT$180/3°
NT$ 180/3°

NT$ 180/3°3

NT$ 1,680/ 111

A GEIEN
We Use Taiwan Pork

BRI oA EE ET



