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Originated from The Hotel Okura Tokyo which specialized in Cantonese
cuisine and other classical Chinese cuisine, it is our goal to introduce the
charm of Chinese cuisine to our national guests in every occasion with 50

years of history back to Japan.
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Hayashi Set Menu

PLFASER DR

Assorted BBQQ Platter
N—R¥2—DFEH Hb¥

R AR LB

Double-boiled Chicken Soup with Fish Maw and Bamboo Fungus
ADRER KRGEHELBEDA—T

THETIET H YR

Braised Australian Prawn and Scallop with Fermented Rice and Chili Sauce
KA R T T LEGEDF VY —R DD

FEMZ I LE

Braised Abalone ,Sea Cucumber and Goose Web with Oyster Sauce
fifl, F2a  HFavDKPEDIAL RY—) —REIAH

it it S 2 PR B

Steamed Grouper with Chef’s Special Chili Sauce
NI DT 7REF )Y —Z KL

& WA Ik
Fried Rice with Seafood and Barbecued Pork
BlEEF o=V DF P =73

FETCRE; B 2= Riifee R

Fresh Fruit Platter and Sesame Dumpling in Sweet Osmanthus Soup

SHERE - AD X V724 A= LD RY)

2,200 Per Set /— 17}

i ERE L ENETE > BRI monkEE
All prices are in NT dollars and subject toa 10% service charge
R IRF BB R LRY  BTREED10% D% —EARBHLRICMAE I THEET,



A

Matsu Set Menu

it R SIS

Roasted Pekin Duck in Cantonese Style
INHR AL Y 7

b g < I i f52

Braised Shark's Fin and Seafood with Pumpkin Puree
7 AL LD RA—7 A A

T A 5 R

Deep-fried Australian Prawn with Mango Sauce
IVEOBTY <=vd—YV—RKZ

et 52 AL I S fi

Braised Abalone and Mushrooms with Oyster Sauce

i HEEF DAL AY —) —AE AR

S P Vs e At
EHENEIRIKE
Steamed Grouper with Matsutake and Scallion Sauce

NE D EIMEZRL

HEME R E A
Poached Rice Soup with Lobster
07 A% — ADHEIK

ot H 88 5 5 B A

Fresh Fruit Platter and Sweet Soup with Mango, Sago, Cream and Pomelo

2y d— RRARADFELHRA—T LD Y

2,800 Per Set /— A5

Fie 8 E U E » BEImowiREE
All prices are in NT dollars and subject toa 10% service charge
LB FEE RV ELRD . BREED10% DY —EARRILE I MEI R THEEES,



¥

Sugi Set Menu

BUERSAT R P

Appetizer Platter

BB s
Double-boiled Shark's Fin Soup with Fish Maw
7HEL EADIFERDRA—TEHIAH

o R - E R W e 5 A
Cheese Baking Boston Lobster Garnished E-fu Noodle
Q7 Ay —DF—XBEE FFHI A

L RIEHE
Pan-fried Lamb with Chef’s Special Sauce
ShFavTDVT— R —ZENF

b5 G 4L
Braised Seasonal Vegetables with Garlic and Superior Soup

ZHOBE. TLIEE= V=D LB E vy V) BRAA

R\l ZRRE Fe Bt

Steamed Grouper with Scallion

NI DEZRL

WA SR K B PP A SR AR

Fresh Fruit Platter and Black Glutinous Rice with Coconut Milk
HklaaFy VI EEHOREY

3,500 Per Set /— A5

FREERELHa®EHHE » ARImonikRBE
All prices are in NT dollars and subject toa 10% service charge

LRI AB P LR D BREED10% DY — AR FLEICMA I THEET,



Mori Set Menu

fitofa P EIRER LS8

Appetizer Platter
HISEDRD A4

U A PN b

Stewed Shark’s Fin Soup with Crab Meat
7He L EBRDA—T AR

TR 2R BE R
Steamed Lobster with Milk and Egg White
07 AY—DIIEHZEL

B R 5 2

Braised Sea Cucumber and Abalone with Scallion and Oyster Sauce
F2abffiDREFARY =) —REIAH

H EZ%RE R

Steamed Garoupa

NN S k],

Fried Rice with Seafood and Mullet Roe
DO TAHREMREDF v —

VKA eKGHe e b 2= R e SR %

Fresh Fruit Platter and Double-boiled Superior Bird’s Nest
IRADEDH WA= EEHDRY)

5,600 Per Set /— A1

Fra B E LU a®EHE » BRI MowikEE
All prices are in NT dollars and subject to a 10% service charge
LR R AB P LRD BRBED10% DY — AR FIRICMEIRTHEEET,
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Vegetarian Set Menu

S AT R

Assorted Appetizer Platter
PRAE MR RIS DR D S

T T HGE 2

Braised Bird’s Nest Soup
KEFLINADEDEARA—T

BRI SR

Stir-fried Vegetable and Konjac
PSEE Z AR DY)

&R

Braised Fungus and Vegetable in Bean Curd Pocket
X/ 2D E A EHITAA

¥ 22 2 G SR AU

Braised Mushroom, Vegetables and Vegetarian Abalone
P HEE & C AT L DEIAA

NS 5
Stir-fried Assorted Vegetable with Truffle Sauce
BEDN) 27V —R %

il B B OK B

Steamed Purple Rice in Lotus Leaf
HORDFHDIEZLL

FETERERT 2 Hiife SR

Fresh Fruit Platter and Osmanthus Jelly
*UE) ALY - LEHIORY

1,800 Per Set /— Af5

FrEERELFE®arE » BRAmonkEE
All prices are in NT dollars and subject to a 10% service charge
LEMERR I BB N LD . BREED10% DY —E AR EEICNEZIRTHEEET,
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R A
Marinated Shredded Jelly Fish
757 DMZY)

BT MR (. &)
Barbecued Pork
Far—s 2

AETUHENE W e mmin . )

Barbecued Pork with Toasted Sugar
XY IX)EF v —Ya—

H R REHE (it
Smoked Chicken with Chinese Tea with Jellyfish
HAORER (7774 F)

il / 15 TR sl

BBQ CUTS AND SPICES MARINATED DISHES

IN—RF 2 — R

280 /i

480 /#

480 /il

580 /fi

FLEGIERR HHR (—ph) e ~ S ~ 18 12— ) (BRI D ) 780 /i

Crispy Roasted Suckling Pig and BBQ Combination Platter
0 —AMPKEN=_RF 2—DE Y HHY

TEHUEZELR — B (gt ~ SO0 - S - /12 =) (BRI St 830 /i

BBQ Combination Platter
N—=R_RFX2—-DEYHHY

=X FEERENT emm. 5)

Crispy Roasted Suckling Pig with Foie Gras
R—AMPK 7777V —AHA

Jist R A e

Cantonese Style Roasted Duck
JERAR—2A+5y 7

M R ER NS
Cantonese Style Roasted Duck with Truffle Sauce
a7 Aba-RA v

BRACHFA T B2 () (s ~ gt ~ pomisz s —)
Roasted Pekin Duck(Two Kinds of Different Cooking Style)

PEEM R R ¥y 2 —ED OB
(VI DEIEALIATR T 73/ B EFY I DE LR DI —D%ERB)

RALAE R PLAE (st )

Crispy Roasted Suckling Pig

7—A MEIK

REA 100 R R {ol FR L. 4 Py L S R - P

10% Service Charge will be added to each order We use Australian Beef or American Beef
FETRRIC10%0T—EARENE R TAEET. =AU TEFREET AV AR

980 /4l

1,800 /& 900 /4% 450 /#

2,200 /& 1,200 /8%

2,880 /&

6,800 /& 3,600 /4% 800 /#

[ &5 A
We Use Taiwan Pork

B EEOBAZENEYT



s . N
SHARK’S FIN
Z2he L RBE

= TR A 980 /i

Stir-fried Shark's Fin with Crab Meat
T7AHeL EERDS R ERA—-7f

— mm FUA BB BRS (emt. 5 m) 1,280 /{1
Buddha Skipping Wall Soup
7AeV ADHEEE (77 47 Fav)

Y SN S 1,680 /i

Signature Double-boiled Shark’s Fin Soup with Pumpkin Stock
BE7AeLDLEE AHMED (hRF v EER)

AREIN N7 3% 1,680 /fi

Signature Double-boiled Shark’s Fin Soup with Superior Stock
W E7AhelL D%k LY GEiHER)

%?(E fﬁ*IEﬁﬁ@@ 1,880 /fif

Double-boiled Shark’s Fin Soup with Mola Fish
FLAFFREELSVRIAN 7 HEL AT

5 R I e 2,380 /i

Shark’s Bone Based Double-boiled Shark’s Fin Soup with Peruvian Ginseng
RALTHEV A F X A=T

R D Kl 2,800 /i

Signature Double-boiled Shark’s Fin Soup with Crab Meat
BAAOER E7 AL OFR LMD GEHER)

EHit10%REE {3 PR 4 Py B K R 4 Py {5 A& E P
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork

FRRIEIC10%0Y —CARE B R THEST, F—ANFU T REIET A HE R BRI S EOEAREOET



= -
B ELY i
Braised Bird’s Nest with Superior Soup

HeD A DINH CAA RF v ZA— T EHiAH

— DB e BRI Gem et )
Braised Bird’s Nest in Buddha Skipping Wall Soup
INADREC—F AL AV GBAE (77 747 Fav)

R EEFEAE YV A
Braised Superior Bird’s Nest Soup with Shredded Scallop
MDD RET LAY 7T HEDEIARA—T

fi R U e

Braised Superior Bird’s Nest Soup with Crab Meat

MO HEBADIIAAA—T

FHEA 0% RSB {o PR - Py S T 44

10% Service Charge will be added to each order We use Australian Beef or American Beef
FETRRIC10%0T—EAREINEZ R TIAEET. A=A T EFAZ T A AEYA

I8 1
BIRD’S NEST
Me D HURHH

880 /fir

1,280 /i

1,680 /fiz

1,680 /fiz

(&5 A
We Use Taiwan Pork

B SEOBAZEVET



fifl SR i
ABALONE AND SFA CUCUMBER
fifi & > BB

7 2 VU (ff ~ 192 - B~ TER) 1,680 /it
Braised Treasures with Superior Stock (Sliced Abalone, Sea Cucumber, Goose Web and Fish Maw)
fifl, F=a AFavDKRHELADFERDAA RAY = —AKAH

et S RN R (s o R HE S 1,800 /fis

Braised Whole 3 Headed Australian Abalone and Goose Web with Superior Oyster Sauce
A—ALFVUTREMENF 2V DIKPEDFARAY =) —AFIAA(200G )

e 2 L B B2 (LB E 1,880 /fit

Braised Sea Cucumber and Fish Maw with Superior Oyster Sauce
T AL BDFERDAARY =Y —AXIAH

i HAR S oA (20 88) R 45 AT (A
Braised Whole 20 Headed Japan Yoshihama Dried Abalone with Superior Oyster Sauce
AFRELE TLHOAA RS =Y —AXAABOG)

W5t 2 e RNz B (1258) BS{E /1 BHT (ST

Braised Whole 12 Headed South African Dried Abalone with Superior Oyster Sauce
F7 7V AET LHDAA RS —) —AFAH (46G)

FHA 1006 BT {587 PR 40 4 Py B 5 R 4 P [ &5
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork
FRRIC10%OF —EAREIEZ S THEET. A—ANFUTEF AR T AV AEFH EE I SEOF R EOET



LIVE SEAFOOD

il as 230/ 100g
Marble Goby
2—7 NI —

HE SR 250 / 100g

Tiger Grouper
TART ING

FIK (EHE) 300 / 100g

Green Wrasse
ST

By (mma) 600 / 100g
Humpback Grouper

L& FAY

REETTIE 7R/ KA/ — BRI/ B /i 2 R

Cooking Method: Steamed/ Qil Poached/ Spicy Soup/Rice Wine/Ginger and Shallot Fried/ HoSan Sauce Fried
FBLT I AR LT ) EAR BINE R BEED O —A b

e R AR 350 / 100g

Boston Lobster
a7 Ay —

EEREE K 400 / 100g
White-spotted Lobster
et

REEE BE ) LBE B | FRE SR 628  TATRYD / TREAMUE / REMEUS G / Kk

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

BB L /o v v S D BERIDS/ =V 20— A E/F) Y —RD®/ M) 2 7Y —R Ebeh /B (I, N

G OE] 450 /1
South Africa Live Abalone

Fa 7 7Y A REff

REE B R i SR R 21

Cooking Method : Steamed / Steamed with Garlic/Baked with Garlic sauce/ Oil-poached with garlic crum/ salty Egg Coated
ARB R NCANK L [ = v = o Bes | = =7 DD IR EF 100

KDL (FwmEE) 2680 / 600g
Giant Mud Crab

v =79

RELTTE - MR E O/ B IERD /R /BENR (1)) /R R YELD /e B ER D S CE Y

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

Wolk-fried Scallion and Ginger /Wok-fried with Garlic/ HoSan sauce fried/ Stir-fried with egg
AL TERE LB E AR L/ v R VR T/ BN & B L B DA EF VD /i) — A0/ ET- 10

TR 10%R {3 i 2 pe sk e B 4P ERE SRR
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork
FRSIC10%OY —EARENR X B THEET. A=AV TEFRERET AT A HESEOBARENET



195, {1l 3L i
SOUP AND BROTH
A—=T

B\ KB

Daily Soup
AHDA—T

FAEAC TR

Double-boiled Chicken Soup with Matsutake Mushroom and Wolf Berry

WE., 7 aDEAYVHDA—T

e - R P 32
Braised Scallop ~ Shrimp Ball and Crab Meat Soup
TERET A DR Y7 ¥E LBRORREAARZA—T

IR R

Signature Deluxe Seafood Soup with Chicken, Matsutake Mushrooms and

Sea Cucumber Served in Chinese Tea Pot

Frilm e BA N E I LRAL

RIMHETHE (o mBaD)
Signature Double-boiled Shark Bone Chicken Won-Ton Soup
VYIS AYFHRYR=T

TR 1000 RIS {4 P S 4
10% Service Charge will be added to each order We use Australian Beef or American Beef
TARRIC0%D T —EAREINREE TAZET, A—ANIVT EFREET AV AEFA

280 /fit

320 /fx

480 /fiz

480 /i

1,380 /i

(A& EEN
We Use Taiwan Pork

BRI S BOEAZEHET



Ly /N L]
Braised Grouper Slice with Mushroom and Truffle Sauce

FHRIINYENT <2 al—0LER) 27V —2BNT

HESEER A

IMZ W &

Fried White Bait with Sunflower Seed
TP RESFTADID DY)

P U B )ik o iR )

Signature Baked Dissostichus Eleginoides with Miso
PEEAMRFF L X o D R BE S

=+ = FiHE

il Y (Tl

Fried Scallops Backed with Shrimp Roe Garlic Sauce.
PAZHD=—v =7k

ST B R

Deep-fried Shrimp Ball with Fish Roe Stuffing
I A ADHEER—=IVGT

[E| S ol A T T R

Signature Stir-fried Mixed Seafood and Vegetable with Shrimp Sauce
Bl W2 B A HEHEDFY Y —R1DD

E ARV E ViF B 65 (/)R oF R fa) (648

Deep-frled Dissostichus Eleginoides Rolls
Hl xnou— Lt

Wi SR

Wok-fried Scallop Floss
FETOBDOY)

FHBaH10%iE R
10% Service Charge will be added to each order
ETRRRIC10%0Y —CARENR TS TAEET,

(@ A A P e EF AR
We use Australian Beef or American Beef
F—A VT AE R T AVA S

SEAFOOD
R

380 /i

380 /4

380 /i

680 /Hif%

780 /451

980 /4

980 /#il

1,280 /i

[ &EE
We Use Taiwan Pork

B EEOERZENET



K HA 480 /4

Prawn

HijfgE

REETE L hE R/ EGR/ B /GE R/ e/ TR/ ARIEATE L /R RS
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 sauce

PSR BREAEL [ ovv v | BaES | =v=sy — RS REBEITETRS 1 FI)V—2be |
F 27747 75V —Ak0 | B

1 [
mEX}ER*;I'@ 880 /i
Shrimp
i
RELTGE C B/ BEURER/ TR/ LS/ EEY /&) /e B /S E D
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
PG b ERe a2 —AHE | S F e TN ADMEE=3 | FUV =R | eI b |
a2 EIED S [ SAZADIEYS | TETHE (S rye—)7—ihibd

f’fﬂ:*ﬁ% I?\c.l H!Eiﬁk 1,200 /i

Braised Shrimp Ball with Crab Meat

07 R% — LIEEROTEEE AR
FERi10%MRHR {97 L 4 PO BN R A P R &N
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork

HRESIC 10%0Y —E AR Z B XS THEXT, F—RAISV T HER T A A B A OB AR E T



[E\EUEIE A GGt &)
Sautéed Pork and Pineapple with Plum Vinegar Sauce

2%4F v VA D B

SR LMD H (st &)
Barbecued Pork Rib with Homemade Vinegar Sauce
ART Y 7 DL ERERIAA

HIAIEACA N (i 26)
Poached Beef Served with Soy Sauce
RO R —F IR

PO N B B rmmst . 5 )
Wok-fried Shredded Pork with Homemade Pancake
EREAMKEC Y yrun—2)

AEMR—O4 (met: 2£5)

Diced Snowflake Beef Cooked in Rock Bowl
TAVAESA LB O S CH#atE )

Deep-fried Crispy Chicken
BN =v =7 JIRBOZ T

JIVAT AR WS

Stewed Duck in Pepper Broth with Shredded Luffa
%y 77 £ )0 RN OEAREGA A

fika B ME (et @)
Braised Beef Steak with Chinese Spice Served with Mixed Vegetable
BNELHINCEDHIEN—TELK

TERTHFE &)

Braised Lamb Chop with Cognac Sauce Served with Mixed Vegetable
LDV T — =Py 7 AR — 2 HF

EHit100RER {08 Y 4 0 4 Py B K 4 Y
10% Service Charge will be added to each order We use Australian Beef or American Beef
FRERIC 1060 —EARENEX R THEST. F—ALIVTEFRERT A AEFR

AFER &
POULTRY
AR

480 /1

480 //<#

680 /#l

680 /#l

880 /#l

980 /% 580 /4t

980 /4%

1,380 /#

1,380 /6

{HF & 1858
We Use Taiwan Pork

B REORAZENET



B
CLAYPOT SELECTION
TRV

LRER TR
Braised Mixed Vegetable in Clay Pot
Iy 7 AP D T A A

iR BN TR TR
Braised Minced Chicken and Salty Fish with Bean Curd in Clay Pot
HE A BA, S E 0 HE AR

B ALRERERR T
Braised Chicken and Rice Cake with “HuaDiao Wine” in Clay Pot
BHFE AL TUMER DL A A

HE R A i O

Braised Beef Flank with Radish in Clay Pot
AP & RARD + 3B A A

VRHEE T TR
Braised Spinach Bean Curd and Seafood in Clay Pot

HEHEE & TR O T FGA A

(LB EE 2 BRI 2 07
Braised Fish Maw, Sea Cucumber, Chicken and Chestnuts in Clay Pot
BODFER =2 BRAEED LHTHAA

FEA 0% iR B R (i A A A S E R A A
10% Service Charge will be added to each order We use Australian Beef or American Beef
EREEIC10%0Y— AR IR B THEEZT. F—ALSVTEFREE T AVHERR

520 /#

580 /#i

620 /i

680 /#1

980 /#il

1,280 /1

EHGE%EA
We Use Taiwan Pork

HEEEORAZENET



VW 1R TR

MUSHROOM, SEASONAL VEGETABLES AND BEAN CURD
S S il

PRTEEIREGE) 420 /4
Steamed Mushroom and Tofu
X/atGBOELY

RETHH() 420 /1

Braised Vegetables and Bean Curd with Broth
T TLERE

— Atz 420 /p

Wok-fried Shredded King Mushroom and Air-dried Shrimp with Salt and Pepper.
FUY VX T LEEOHT

JIBRIREE TR Gemiess: &) 420 /6
Braised Tofu and Minced Pork in Chili Sauce
GIEEROERADF VY —RAE

TCPARCAIRIRE i (R ~ R ~ ) 460 /81
Poached Seasonal Vegetable with Dried Longan & Wolfberry

TLEERW 2957 2DFAYHOQTEHE
(E2HIFINAZ) ALY —DOZIERD)

\ o
B RDHE it 3R AR (3R 460 /m
Wok-fried Lotus Root and Mixed Vegetable
Iy I REFED D
BRI 100RFE (EREM AR A FRAEEHEA
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork

FR I 10%0Y —EARENR L THEET. A—AMSUTEFAEE T AV HERR IR SBORAREVET



B
Amaranth
| acor Ry

REETE  ER AR IR E B
Cooking Method: Wok-fried / with Garlic/with Salt Egg and Pickled Egg/with Broth
EG R (== 2 BT EFLE— v EAB Iy

[is]Ep1a

Brocoli

7y ay

AT TER IR AR

Cooking Method: Wok-fried / with Garlic/ Trufle Sauce/with Broth
CUEL VariSh o2 Va4 A TRV EVAES 2 TR 0 g

=l ey
e 2R
Baby Chinese Cabbage
et S
AR AR ek IARERE 1 B I 1 Wbt
Cooking Method: Wok-fried / with Garlic/ TrufHle Sauce /with Broth/Pumpkin Sauce/ Burter Cream
TR D [ = 22D F) a7V =AW [V 2V TV [ARF ¥V =R I3Y —FAR

L]

Asparagus

TAINTHA

REEE R I A G AR B

Cooking Method: Wok-fried / with Garlic/with Liliy Bulb/ Truffle Sauce/ with Broth
WD (= =70 [QVBSHF) 27 =AW [V v 5

TR 0%RER 1 i) 4 Py B SR -
109% Service Charge will be added to each order We use Australian Beef or American Beef
EREE 1000 — e AR R INRE S THEE T, F—ArSVTREFREET AV ERA

420 /1

420 /5

460 /1

520 /0

(&S5
We Use Taiwan Pork

BT BORAZEEHET



AN
Deep-fried Puff Rice with Seafood and Superior Stock
MR A DREIR

{RHEE ok
Boiled Porridge with Seafood

EI y Wl A W/,

SR VPN

Fried Vermicelli with Shrimp, Barbecue Pork,“Xingzhou” Style
YA R—NVEEEF ¥ — 2 —DREEE—T7

= HEARER D ER
Signature Fried Rice with Crab Meat, Dry Scallop, Egg White and Asparagus
FE. T LIRS ZH IIEE T AT DF v =V

REER Y W EAE N
Fried Rice with Diced Chicken and Salt Fish
HEV A BREOF v —V

A EREIEHEA G
Braised Chicken and Bonito Flake on Fried Rice in Hot Stone Bowel
HI O i, FF > L1 —ADdH A D HHIAR

0 R NEAZ M e
Satay Beef Noodle Soup
AT

NEIEHS B N i)
Fried Vermicelli with Seafood
HEFOREE—7

FE MBI PEA R (s st 508)
Singapore Style Rib&Prawn Noodles

R ART YT DS 53—

i AR R v
Fried Noodle with Seafood and Vegetable
Wi LD H A FET 21X

5 IR D i
Fried Rice with Seafood and Mullet Roe
DO TAEMEEDF v —

& SRR R TES R

Double-boiled Seafood Porridge with Boston Lobster

T by 7 20/ BB

SPECIAL RICE NOODLE, NOODLE AND RICE

fill il & A

280 /1

420 /I

420 /6

480 /1

480 /#

480 /I

520 /#i

520 /%1

580 /il

680 /i

680 /f

2,380 /i

7 AL — L
THA10%IE R 50 P L A P S A P R &R
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork

FRERIC 10%0F— AR IR S THEET. A=A T EFAEIET A AP B S EOFERENET



£

[ seg
B R
DESSERT
FY— b

A 5 PR

Signature Chilled Sago Soup with Mashed Taro and Cream
IO EADIECAAR—T

—H=
BrWAm ]
Chilled Mango Pudding with Cream
et e ey i) NG

Wt H 2%

Sweet Soup with Mango, Sago, Cream and Pomelo
RVI—ERAVAY IR HR—T

A A~ A5 ik

Almond Sweet Soup with Fried Bread Stick
BFEEHT

F PSR SRA Bk 8

Mixed Nuts Sweet Soup
{ BADEIHH

it e ey B
Baked Egg Tart with Bird’s Nest
MeDHEAD Ty 7H)L T

EALAL TAE
Red Bean Jelly Cake
INGAYD AR —r—%

SRBULIDER
Deep-fried Purple Potato Custard Ball
BVTEFEHARY— PR =)L

hEFTF KR
Deep-fried Glutinous Taro Ball
23aF I ADHAY—FR—)L

T

AV

Double-boiled Bird’s Nest with Papaya (Sweet )
MEDRENRA Y DIGAA (AL —T)

TR 10%REHE 36T PR 4 P B S 4 P
10% Service Charge will be added to each order We use Australian Beef or American Beef
FRRRIC 10% DY —EAREIRE R THEET. A=A UTEFAEIET AV AR

150 /fiz

150 /fiz

160 /it

180 /fir

180 /fi

180 /2K

180 /3H

180 /3K

180 /31

1,680 /fiz

[EH &SRR
We Use Taiwan Pork

HEESEOREARZECET



Juice i va—2 Price
Orange 114 (Gls/Jug) 300/ 1,000
Watermelon FHJIL (Gls/Jug) 300/ 1,000
Kiwi#aT 258 (Gls/Jug) 300/ 1,000
Drink fixFl Price
Coke Cola AJ 4% 190
Coke Zero ZF 190
Sprite FEH 190
Ginger Ale EH5EK 190
Soda Water #%F] 7K 190
Mineral Water % /K Price
Perrier Iifi¥%HE (330ml) 190
San Pellegrino AR (250ml) 190
Evian B HEEE (330m)) 190
Voss Fe Ak RIHE IR 7K (375ml) 260
Voss ik (375ml) 260
Fiji 21 (500m)) 280
Beer W4 Price

Gold Medal Taiwan Beer 518 - h5MEE 330ml) 190

Kirin BEE% (330ml) 230
Asahi $1H 330ml) 230
Yebisu LA B (Gl 330
Suntory PMalt =542 (s00ml) 330
House Wine Price
Red Wine (Gls/Btl) 480/ 2,200
White Wine (Gls/Btl) 480 /2,200
Champagne Duval Leroy (Bd) 3,600

et

Toh-Ka-Lin Beverage List

Tea

Price

Chinese Tea (B8 / &F / %iH / 1t / 8BS 1 &8 80

L W EYNCIE ) 120
Iced Chinese Tea (Gls) (B:EE / ZFH) 120
Shochu Price
Satsuma Kannoko f#3A] 2,100
Tensonkourin K FRFEE 2,100
Chinese Wine 1 :{44004 Price
Shao Hsing VIO. PFEFARE 84) 850

Premium Shao Hsing V.O. ¥ B B+ 25K ) 1,100

Kinmen Kaoliang Rl M4 (Bd)

Plum 351
Lemon 1815
Sugar Jk¥E

Whiskey J# I: =
Glenmorangie 10’ (202/Btl)
Balvenie Double Wood 12Y
Macallan 12’ (202/Btl)

Royal Salute 21 (202/Bd)
J.W. Blue Label (Bt)

Cognac ['I}}jHl

Courvoisier V.S.O.P % V.S.0O.D

Courvoisier X.O. & X.0.
Hennessy X.O. #FE&F X.0.

ik BRES AT . i AHRINT$500, ZUTEE RS 1,000,

1,800
60
60
60

Price

350/ 3,200
5,000

450/ 5,500

650/ 7,500
12,000

Price

4,500

7,500
10,000

Corkage will be charged for wine by bottle NT$500NET per bottle, Corkage will be charged for liquor by bottle NT$1,000NET per bottle.

Fla— AEOBREARCELT, #7422 A74 214> ENTS500, IR 1 ARIC>ENTS 10000 AR 2 TE#- =L T,

it EAR S LLHT & R, BRI 10% RE %
All prices are in NT dollars and subject to a 10% service charge

bREE I ET AT P LD FBr kRO 1 0% Oy —E ARk EEIcmE S TIHERT,



