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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

PLAARERH

Assorted BBQ) Platter
N—=RF 2—DEH G

[ P RERIAEIE
Double-boiled Chicken Soup with Fish Maw and Bamboo Fungus
UDIFSR KGN LH/DA—T

T+ H AR
Braised Australian Prawn and Scallop with Fermented Rice and Chili Sauce

KREAD TS T EHHFEDF )Y — A1

Braised Abalone ,Sea Cucumber and Goose Web with Oyster Sauce
ffl, =2 HFavDKPEDAIAAY—Y —AFIAH

ot iy W R L DA
Steamed Grouper with Chef’s Special Chili Sauce
NF DL 2 7R MF Y —RFEL

5% A M B
Fried Rice with Seafood and Barbecued Pork
WL Fr—>2—DFr—

FE TR (Bl P 2= Hii e A

Fresh Fruit Platter and Sesame Dumpling in Sweet Osmanthus Soup

HFEE - A D ¥ e 7424 A—T L EHi O R

2,200 Per Set /1 — A {53

AR RS LU S Wat E o Sl stinose i 55 8
All prices are in NT dollars and subject to a 10% service charge
LRERBEFSEE AL LD, RRH GO 10% OV — EARD LRI S ¢ TIHEE T,
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Matsu Set Menu

JBE BR B EES
Roasted Pekin Duck in Cantonese Style
Iy v | A

b <5z IR 61320

Braised Shark's Fin and Seafood with Pumpkin Puree
7 AL L O MA—7 F A

Tk E HRHAR

Deep-fried Australian Prawn with Mango Sauce
IEDOETY =rId—V—RAHL

it 5 AL I B

Braised Abalone and Mushrooms with Oyster Sauce

fifi L HEIF DA A AP — ) — A A

A HENE TR K

Steamed Grouper with Matsutake and Scallion Sauce

NI DEEMF L

AE M s T Al
Poached Rice Soup with Lobster
a7 Ay — A b #HEK

WS H B P 2= Hife SR

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

2y d— FARADFEL HA—T L E D EY

2,800 Per Set /— A\ {5

ATE PR LI S WEEE » 5@ 0% iR #5148
All prices are in N'T dollars and subject to a 10% service charge
LRI AW FALR D BT ERD10% 0 — EARD @S¢ ThHEE T,




Sugi Set Menu

FLFE ST B DR

Appetizer Plater
HIEDRED &€

5 LB
Double-boiled Shark's Fin Soup with Fish Maw
7AHEL EADIFEEDA—TTIAH

2 M B - E B el (At
Cheese Baking Boston Lobster Garnished E-fu Noodle
N7 AY—DF —ABEE FITEFRA

LT HE
Pan-fried Lamb with Chef’s Special Sauce
FLFayTOVT— R —ZENT

i T ir BRI iR
Braised Seasonal Vegetables with Garlic and Superior Soup
EZHOWE,. TLxt=rv=2D LB (S vr¥ ) BiAH

JBEZ%Re FEBE

Steamed Grouper with Scallion

NIDEAEL

PR S K R 9 2= SRR

Fresh Fruit Platter and Black Glutinous Rice with Coconut Milk
Hlaat v il 7k EZHORY

3,500 Per Set /1 — 15

At A & LART G a T B+ S b n 0% Al s 9
All prices are in NT dollars and subject to a 10% service charge
LR FHEGEFLLED  RTHED1 0% —E 2SR MmN THEE T,




Mori Set Menu

i DA R R L 54

Appetizer Platter
IO D &8

v 58 T P A B
Stewed Shark’s Fin Soup with Crab Meat
7AHEV EEADA—TEIAA

BALRE) 75 HEBE
Steamed Lobster with Milk and Egg White
a7 2y —DIIEAEL

REFERR RO 2 i
Braised Sea Cucumber and Abalone with Scallion and Oyster Sauce
TeaDEEALAAY = —AFIAA

H £ 75 pETE BT
Steamed Garoupa

NFD= =T

B IR b iy
Fried Rice with Seafood and Mullet Roe
DEFHLIEDF ¥ —ry

DKA e e B 2 7 e SR
Fresh Fruit Platter and Double-boiled Superior Bird's Nest
P AD D H W A—T L E i 14

5,600 Per Set /— )15

AT F RS LART G W 3 B W ko9 ik #5 7%
All prices are in N'T dollars and subject o a 10% service charge
Ll RSl Pt RRHE01 0%t — 2B @i THEE T
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Vegetarian Set Menu

s Al S

Assorted Appetizer Platter
BEIEM RPN DD Gt

T 1T A Fo e 5
Braised Bird's Nest Soup
KEHEYADRDEAARA—T

B ARk I 2 NE

Stir-fried Vegetable and Konjac
PR L Z A Db

ERk: st gk

Braised Fungus and Vegetable in Bean Curd Pocket
X/ 2L BB el A Bl EA A

22 2k A SR

Braised Mushroom, Vegetables and Vegetarian Abalone
B3 MEE L ZAICR D IAH

AT E SR
Stir-fried Assorted Vegetable with Truffle Sauce
B ) a7 v—2A88

faf i FE A SRR B

Steamed Purple Rice in Lotus Leaf
HoAROMOTEARL

FEAEREDF i R g

Fresh Fruit Platter and Osmanthus Jelly
X724 — LEMDORY

1,800 Per Set /— A5

A A LI oW B - St ol #5 T
All prices are in NT dollars and subject to a 10% service charge

LRt Gl Ea-tah #aREeE010% ot - RNz THEE T,
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A LA CARTE MENU




il / BENE R TR
BBQ CUTS AND SPICES MARINATED DISHES
IN—=_F 2 —

e & SR 53 280 /
Marinared Shredded Jelly Fish

275 DHIAY

HE NV B st ) 480 /1
Barbecued Pork

Fap—i —

HE TCERNE SUIEE (e &) 480 /¢
E‘ﬂl’bffl.lfd [}ﬂl’ll: wi l'l'l Tﬂ:'lﬁ-l'l:d Sllgﬂr

FeIFANEFr—ra—

Fa ATHHE (i) 580 /1
Smoked Chicken with Chinese Tea with Jellyfish

BAOERME (777 E)

PLEBIEDR DTS (b il ~ SO - R < RIS (RIS 5 8) 780 /7
Crispy Roasted Suckling Pig and BBQ) Combination Plarter

P—AMMIEE A= F 2 —DEED &HE

8 BRUGER — I it ~ 508 ~ 1w ~ /R /1% =) GRSt 129 $80 /i

BBQ Combination Platter
IN=_Fa—DEHEDbYE

— N FLE SRR (ammi. &) 980 /1

Crlsp}' Roasted Suclr.]ing Pig with Foie Gras
O—A MK 724775V —AGA

Ié AR N

Canronese Style Roasred Duck

A=A L5y 7

PR TRALTERHE

1,800 /i 900 /4w 450 /@

2,200 /% 1,200 /p%

Cantonese Style Roasted Duck with Truffle Sauce

a7 Abp—A}Fu 2

PEAERR P BZHE (g omas ~ wesdis ~ homsg 42— 2,880 /4
Roasted Pekin Duck(Two Kinds of Different Cooking Style)

PETE PRI BUAL 507 2 —SED O fr L Fy

(¥ POEIFBLY AR Y v 7/ EY 2 2O RO LD —2% A5

KA B 23 (et 5#) 6,800 /& 3,600 /% 800

Crispy Roasted Suckling Pig
n—2 MK

T L 1 cee B B TR
10%% Service Charge will be added 1o each osder
FanEgEs ot —E ZHE R T T ET,

LR EIREEE R AT B W2
We wse Australian Beef or Amerdcan Beef Wi Use Taiwan DMork
A—ARSUTRTIERIET AU AR FIRI 5 O M 2
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foHfw

SHARK’S FIN
7 A LR

{%HIL:I:%E’% I?“S.[% 980 /i

Stir-fried Shark's Fin with Crab Meart
7heLEpbd B EA-7f

— A BB srm . M) 1,280 /i
Buddha Skipping Wall Soup

7R AN (77 T4 Fav)

Ut £ e KA 1,680 /i

Signature Double-boiled Shark’s Fin Soup with Pumpkin Stock
B E7ACLOEL OHED (DRF v HE)

AR UE=Ay N 2| 371 1,680 /it

Sigﬂnturc Double-boiled Shark's Fin Sc:up with Supcrinr Stock
B E7AC Lo D (Fh )

2 R 1,880 /1t

Double-boiled Shark’s Fin Soup with Mola Fish
FLAYTAEE=RIAD7AELA—T

R f i e A 2,380 /i
Shark’s Bone Based Double-boiled Shark’s Fin Soup with Peruvian Ginseng
TAHETHAELVANF R AT

MRS P D e K fh 2,800 /it

Signature Double-boiled Shark’s Fin Soup with Crab Mear
SAADE E7AeLoBR LD (EihEE)

WL ronu i BS Y (S FF 708 g % ME Y
10¥% Service Charge will be added to cach onder We use Australian Beef or American Beef We Use Taiwan Pork
LRI - EARENNE L TINEET, A—A RSN TFRTFRELET AV hETN SRR r T e TS



At T

BIRD’S NEST
e HURLAE

5T B 4\ e 880 /i

Braised Bird’s Nest with Sup-:riur Snup
MO A DIIE LA N R F ¥ A— T EiA A

- HEHE e bk (e £) 1,280 /1
Braised Birds Nest in Buddha Skipping Wall Soup

PADREE—FHLANHEBAR (77 T4 F3¥)

Rl EEEEFE P\ e 1,680 /i

Braised Superior Bird’s Nest Soup with Shredded Scallop
MORETLFYTHHEDIGARZ—T

ﬁ-‘? ﬁ |_;|""ﬂ ]E;ﬂ'h rEL" }al.rﬁ:r:’ 1,680 /i

Braised Supr:rinr Bird's Nest Suup with Crab Meat
MO EBHOIAALA—T

A o0 L 5 g U FF 5 1 R
10% Service Charge will be added 1o each onder We wse Australian Beef or Amerlcan Beef We Use Taiwan Pork
HFHEE 1000 —E TRENNE R TIEET, A=A ST R T A AR T et o e



fifd AL AR

ABALONE AND SEA CUCUMBER
fif) & F—= 2 p} Bt

74 A VU (ffafh ~ 9%~ B TERY) 1,680 /it
Braised Treasures with Superior Stock (Sliced Abalone, Sea Cucumber, Goose Web and Fish Maw)
8, = AFavOKNELRDFEEOTA A=Y =2 iAH

5t L RN M f () R S Y 1,800 /i

Braised Whole 3 Headed Australian Abalone and Goose Web with Superior Oyster Sauce
A=AF7 )T ML A F 2V DKPEOAA AY =) —ARTAFH (200G )

bt R LAERH AR 2 LR TR 1,880 /i

Braised Sea Cucumber and Fish Maw with Supcrinr C'}rstcr Sauce
FR 3L BAOFEEROLA AT -V —AFA»

IR H AT hEZ8E (2080) W /4 BT (ST
Braised Whole 20 Headed Japan Yoshihama Dried Abalone with Superior Oyster Sauce

AFRERE FLBIOF A A Y — —AFTAR(30G)

i S A JERZ I 121 Wl / 8 FHIET (S F R
Braised Whole 12 Headed South African Dried Abalone with Sup-:ril:rr D].-'st:r Sauce
F7 ZUAET LEiDA A A5 — —AE A (46G)

W A F ol RS T i FET 00 = e Y 5 iR R
10%% Service Charge will be added 1o each order We use Ausrralian Beef or American Becf We Use Tabwan Pork
BEHRI N — A R S TS, 2 ST R P T AR L & AR, v



1% A

LIVE SEAFOOD
WG M0 iR

R 230/ 100g

Marble Goby
7—7 N TE—

AEFEEt 250 / 100g

Tiger Grouper
TART INT

BHIK (BT 300 / 100g

Green Wrasse
o w By Dt

B (D) 600 / 100g
HunlphﬂCk Grﬂupﬂr

Ui FAS

RETTEE W R RN — R R A D /e 2 P

Cooking Method: Steamed! Oil Poached! Spicy Soup/Rice Wine/Ginger and Shallot Fried’ HoSan Sauce Fried
FEGE BL/ W IR IAA B IUAAS S e i — 2 e

(B L WETHE M 350/ 100g

Boston Lobster
O/ Ay —

EERHEIR 400/ 100g

White-spotted Lobster
o o= A =4

HREAE - MR LIRS ¢ MU E A SR/ RAEED ¢+ SLATHURE ¢ RRABUETHE / Bk O

Cooking Method : Steamed { Braised with Superior Soup [ Ginger and Shallor fried / Baked gardic sauce / Trufile sauce / Black Pepper sauce /
with E-Fu noodle £ with Vermicelli

BT L v v T b R ) Z 2 2 —ABEE N —Akb s T Y 27 v — A b/ ISR/ (I

Y i 450 /1
South Africa Live Abalone

77 ) A fify

WRETTE © 08 e A i B R R D

Cooking Method : Steamed 7 Steamed with Garlicf Baked with Garlic sauce/ Qil-poached with garlic crum/ saltv Egg Coated

BB H L A EL I = R = e R R

KIVD (mwe) 2680 / 600g
Giant Mud Crab

2via—7H=

FREF i (EREEE B D R MRS 1 ) SRR i 2 R S FETE R

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

Wok-fried Scallion and Ginger MWok-friecd with Gardic! Ho%an sawce fried! Stir-fried with egg

PTG e TE R LRI L o o A — U - o/ LR U o S e i1 A L S U b il B — 2 i~ R

W A nooa TR T ] e - 1 i
10% Service Charge will be added 1o each order We use Australian Beef or American Beef We Use Taiwan Pork
Tl | R — A W TR E T, A= ST RN E T A AR AL & RO L




Rt
SOUP AND BROTH
A—T

s 2L K15 280 /i
Dhaily Soup
KHDA—T

A EAC FIEES 320 /ft
Double-boiled Chicken Snup with Matsutake Mushroom and Wolf B-:rr}r
WE., Y20EADBORA—F

(e ey U R A 52 480 /it

Braised Scallop * Shrimp Ball and Crab Mear Soup
{EMEA D5 7, il 8 &L AORMEAHRA—-T

e
~mIh K455 480 /i

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

FrEEE, A M LR E CoHIRARL

A EETEEHE (e BRI 1,380 /i
Signaturc Double-boiled Shark Bone Chicken Won-Ton Suup
DB ANFXR L A—F

B e HE (mRa = KRR 5,000 /3
Stewed Chicken Suup with Fish Maw and Ginscng
ANt ER ALl LtoFEA—-7

0% — 13U es A8 L WEIE (4R = R /2T 5,000 /3

Double Bailed Duck Soup with Crab

Yo 2t BR—7
SR 1 oo R TR (o803 a1y il e 5 1 R
10% Service Charge will be added to each onder Wi use Australian Beef or American Becf We Use Talwan Pork

AR N~ AR SR E R TREES, A=A TR R AT AV AR PR S ORI




AATERF IR REFEBE F
Braised Grouper Slice with Mushroom and Truffle Sauce
THRYINIENT ¥ al—hEb) a7V —AHHY

T W)t

Fried White Bait with Sunflower Seed
TP AL ADES

DY 5 e [ 5 )l o )
Signature Baked Dissostichus Eleginoides with Miso
BEE PR A DD i X

s g =Rl
e i =Y ki

Fried Sq:a"l:tps Backed with 5]11'im|.1 Roe Garlic Sauce.
W rHOD = =7 BEE

B Fei it
Deep-fried Shrimp Ball with Fish Roe Stuffing
AZ A ANigER— LT

18R < S it b 7

Signature Stir-fried Mixed Seafood and Vegetable with Shrimp Sauce
Rt I H, 4 A LI O+ )Y — Al

BLAHIRAE R [BURE (1w R S bife ) (68
Deep-fried Dissostichus Eleginoides Rolls

HHAnOu—L#IF

fiit s AR

Wok-fried Scallop Floss
RYTOEH

fH FF] P g R R O 1
We use Australian Beef or American Beef
A —A BT E T A

LRIl
10¥% Service Charge will be added 1o cadh order
R 10t —EARENRN U TIMEET,

i R
SEAFOOD
SR

380 /i

380 /in

380 /it

680 /it

780 /i

980 /i

980 /%

1,280 /in

PEFE R
We Use Taiwan Pork
PR SO E N EY



FHH 480 /1
PIEWH

HijfE&

THE AL - Briend 2/ iR/ B S AR 3 v/ T B R TR D B R

Cooking Merthod : Steamed  Brabsed with Superior Soup / Braised with Ginger and Scallion !

Salted Fgg coated Braised with fermented rice sauce / Truffle Foie Gras sauce / Black Pepper sauce
MRE ST R L /v P tbih | SR ) e =R | HLNT B ) — At
P a7 E7ATH I — AR | MM

TR 880 /1%
Shrimp
SRR WA B/ TR e BRI b SRR R B S A

Cooking Method : Wasabi Mayonnaise / Pineapple salad / Braised with fermented rice sauce { Braised with Superior Soup /
Braised wirth Ginger and Scallion / Salved Egg Yolk / Egg white / God Mother sauce

MR bIPTIF—LRIA A F v TRINE=S | F)V 2B [ T tbd

o Bdbeh | TR M d | A2 A DBHE S | TETR(I A A v —) 2 —ihibe

| FE A Y ER 1,200 /1

Braised Shrimp Ball with Crab Mear
07 A5 — & MDA

1 o R 1 R A g R {RUFH £ Wi
10% Service Charge will be added 1o each order We wse Ausrralian Beef or Amerlcan Beef W Use Tabwan Pork
ETRE 0= RSN E ETMES T, = U TR A P T A AR FPILE & OB A v o



JEVRLIE I Y (srm et &)
Sauréed Pork and F'incappl:: with Mum "nf'incgar Sauce

234 F o T A DREE

SEY TV (shpaett. )
Barbecued Pork Rib with Homemade "n.-"int:gar Sauce
ATV 7 OHG L RE A

FIBEIEA A (hpydeis: @)
Pﬂﬂfl‘lﬂ:l ECC{: S-Cﬂ-’fd “’1["1 5-0}’ SEll.I'EC
FHDE—F chiel iRz

B AR PE BIF (st 598)
Wok-fried Shredded Pork with Homemade Pancake
ARGy Yrrya—2R)

FrEFIE — 4 (ke 5m®)
Diced Snowflake Beef Cooked in Rock Bowl
7 AN HE P E B0 (G R

T UG 15
D::p-ﬂ'i:d Crisp}r Chicken
HFilk == 2 RO

JLNG A RIS
Stewed Duck in Pepper Broth with Shredded Luffa
¥ 7L TUID AR OE LA

iy mr A DR Ccrade @)
Braised Beef Steak with Chinese Spicc Served with Mixed ‘h’r::gcmblc
BHREFHINEDRREN—THELE

= v =
BT HEIR (3E)
Braised Lamb Chu:rp with Cngnac Sauce Served with Mixed V:g:mhlc
FLO0YT— A=y ADEEY =2

L RSTA TN T o {2 FF] (M 1 1
109 Service Change will be added to each order We use Australian Beef or American Beef
FTRH D I — A RN TIREET, F—ZAPFNTF R AE ST A

WIS

POULTRY
ARHRE

480 /il

480 /F

680 /i

680 /)

880 /i

980 /% 580 /b

980 /i

1,380 /i

1,380 /i

MR MR
We Llse Taiwan Pork

VLIS S=pe to TR T e



AR

CLAYPOT SELECTION
R )R

LR T

Braised Mixed Vegetable in Clay Pot
I 7 AW RED L FE AR

(ERER i A P s
Braised Minced Chicken and Salty Fish with Bean Curd in Clay Pot
i A, SR O L REAR

SR A L RERK 08
Braised Chicken and Rice Cake with “HuaDiac Wine” in Clay Pot
L mpg EEHETE O L F A

e i A -
Braised Beef Flank with Radish in l':.|:1}r' Por
FRE RO LA A

A L O
Braised Spinach Bean Curd and Seatood in Clay Por

i & IO 1 M ATA A

e e — BT

HALIEhEE SR IS

Braised Fish Maw, Sea Cucumber, Chicken and Chestnuts in C|a}r' Pot
BOFEY, =, EHE RO LA

W5 Frosal B (6 ) gy L o
1095 Service Charge will be added to cach order We use Australian Beef or American Beef
LFREIC 1 Ot — T HENNE ST INEEY, A—E bSUT T EE T AT

520 /i

580 /i

620 /#

GO /i

980 /A

1,280 /i

T A
We Use Tarwan Pork
FHd fraeiEy e T




YW s Ok

MUSHROOM, SEASONAL VEGETABLES AND BEAN CURD
R

EWT RS
Steamed Mushroom and Toku
X atGEoELY

R TR

Braised Vegerables and Bean Curd with Broth
TUDTLEH

— T g

420 /i

420 /7

420 /i

Wok-fried Shredded King Mushroom and Air-dried Shrimp with Salt and Pepper.

TUIh > FETFLEBEDOHET

JIWR 2 0 ettt : 40
Braised Tofu and Minced Pork in Chili Sauce
G LIFOEROF )Y —2E

TUAACFIRIN B (R ~ 2R ~ e )
Poached Seasonal Vegetable with Dried Longan & Wolfberry
TFLRIR( 274 ) £ 7 2aDFAD HOWTEFFE
(2t (Z2INAE) HEA LD —2RIERE)

75 "
D i SR AT ()
Wok-fried Lotus Root and Mixed Vegerable
2y 2 AR
9 P 100 AR B 1R (862 FF) o ] =g 02 -8
109 Service Charge will be added to each order We use Ausrralian Beef or American Beef
PRSI 0RO —1E AR R T I E A, A=A hSUT RS R T A N

420 /1

460 /1

460 /il

WHHGEEE
We Use Tabwan Pork

B S Mol oy




ﬁﬁg 420 /5

Amaranth
| oer iy

RRETTE - R It R RE T IS

Cooking Method: Wok-fried / with Gardic/ with Salt Egg and Pickled Egg/ with Broth
M A e b R EF Y=Y AR Y

PUREAE 420 /8

Brocoli
7y al)
PRI - SR R RN iR

Cooking Method: Wok-fried/ with Garlic/ Truffle Sauce/ with Broth
BERTH ed  Smah F ) AT — AR e T

HEIE S 460 /5

Baby Chinese Cabbage
4%
ARESTIE ¢ AL Rt ARTREE IS R I/ Wi

Cooking Method: Wok-fried / with Gadic/ Truffle Sauce/ with Broth/ Pumpkin Sauce/ Bumer Cream
BRIk s | e m 2 P a7 AR e B ARF V=R R — A A

] 520 /6

Asparagus
TAISNTH A

ERETTEE W R TS R EiS

le:.lng Mehod: Wok-fred / with Gardic/ with LiII].- Bulb / Truffle Savce / with Broth
WP by v b i TR ATy —A b I

0 o B FS 1R L o g iy {00FH & MW
104 Service Charge will be added 10 ecach order We use Australian Beef or American Beef We Use Taiwan Pork
HEHESE I —E T HEMRE R TR T, e I ST AR L T A A R R AL £ OB P AL



TR

Deep-fried Puff Rice with Seafood and Superior Stock
HiEBE A D HER:

TR — ik

Boiled Porridge with Scafood

il ik o83

XIS N )

Fried Vermicelli with Shrimp, Barbecue Pork,"Xingzhou” Seyle
AR —N R EEF Y — a— DBEEE—T

H BB IR
Signature Fried Rice with Crab Meat, Dry Scallop, Egg Whire and Asparagus
B LRI R BRE T A DF r—

i 51 ST D
Fried Rice with Diced Chicken and 5ale Fish
ST T f, P DF v —

£ i AR BB ERERL i e

Braised Chicken and Bonito Flake on Fried Rice in Hor Stone Bowel

HID i, %> L —ADH A D HIN

PO NN A EUR (et em)
Satay Beef Noodle Soup

A OAT

REE UK K

Fried Vermicelli with Seafood
HEEEOREEE—7 >

K2 N IHE MR srr et 5
Singapurv: 5[’}-’]: Rib& Prawn Noodles
RUWEART I T DT 57 2—

34 A I B (v )

Fried Noodle with Seafood and Vegerable
HEEEE W DL A HETZIE

5 I EEIDER

Fried Rice with Seatood and Mullet Roe
POTAEMEOTF r—r

TR HE T AR

Double-boiled Seafood Pc:rridgv: with Boston Lobster

Rk /4 / fRRE

SPECIAL RICE NOODLE, NOODLE AND RICE

il & Jai Ay

280 /ix

420 /

420 /4

480 /1

480 /#

480 /1

520 /i

520 /i

580 /M

680 /i

680 /i

2,380 /¥

7 AY — EiFaE
W FHA T 1ol B Y SR B R e 5 M A
10% Service Charge will be added 1o each order We use Australian Beef or American Beef We Use Talwan Pork

ETHBK 1P =E IHENRES THEEY, A=A FUTHFRERGT AV PR s i A A e e




i ATy P

DESSERT
T

| R T IR ER 150 /i
| Signature Chilled Sago Soup with Mashed Taro and Cream

| HUInfEANIEAHA=T

: ﬁgﬁ ,ﬁ-l'T 150 /i

Chilled Mnngc: Pudding with Cream
Sedh I—T)

ot H 74 160 /1

SWCE[' SEI'LIP Wlt].'l Mﬂ.ngﬂ, -SIE.ED, CI’EEIITI FII'IEI. PDII‘.I.CI'D
2vd—=btAn AW SETHA—T

& Y L 3 S 180 /i

Almond Sweet Snup with Fried Bread Seick
e 33 7 1y PR

PR ER SR A% Pk AR 180 /i1

Mixed Nurs Sweer Soup
K BAHDETH

e A 180 /25

1
|
: Baked Egg Tart with Bird's Nest
| HORAD Ty TZ N}
|
|

*‘#TE%T,E%% 180 /31

. Red Bean Jelly Cake
| AEAD  SAREEY—r—%

A IIVER 180 /35
Deep-fried Purple Potato Custard Ball
W RETFAAY—F -

|
| H O FETFRREK 180 /32
! Deep-fried Glutinous Taro Ball

AaFy Y AQART—FHR—N

AN T3] e 1,680 /i

|

|

|

|

| Double-boiled Bird’s Nest with Papaya (Sweer )
| HEDRLE /A Y DEABR (AL —F)

|
|

R AL e TR b e R R T i § ]
10% Service Charge will be added 1o each order We use Musrralian Beef or American Beef We Use Taiwan Pork
ETREC IOt —EARENRI S TIHEEY, F—AFPUTFRTFEERE T AR B L S OB e L




Toh-Ka-Lin Beverage List
Whisky i |- Price Juice Bl Price
Royal Salute 21Y 650 20z Orange Hil{: 300 /Gls.
BRHE214F 7,500 /Btl. 1,000 /Jug
Balvenie Double Wood 12Y 5,000 /Btl. Water Melon 74T} 300 /Gls.
E 124 1.000 /Jug
J.W. Blue Label 12,000 /Btl. Pineapple Orange il 544145 300 /Gls.
) A B AR 1000 /Jug
Cognac 1114}k Price Virgin Cocktail MR MEX  Price
Courvoisier X.0 7,500 /Btl. Iced Pineapple Coconut Milk 180 /Gls.
FhAX .0 7 LAk X 680 /Jug
Hennesy X.0 12,000 /Btl. Iced Grape and Lemon Tea 180 /Gls.
#HERX.0 (RS TE B8 680 /Jug
Chinese Wine i Price Soft Drink fitkl Biice
Siia0 Hang V.0 35080, Coke Cola 71175 190 /Can
PR = =
. . Coke Zero %-f n[ 45 190 /Can
Kinmen Kaoliang 1,800 /Btl. e 3
ﬁraﬁmﬁﬁﬂ. Spnle %’E 190 /Can
Premium Shao Hsing 800 /200 ml Ginger Ale E70K 190 /Can
R T AT 9,800 /2500ml Soda Water figT7K 190 /Can
House Wine {iil i Price Mineral Water i}t /K Price
House Red Wine 480 /Gls San Pellegrino iifi# % (250ml) 190 /Bil.
bR 2,200 /Btl. i
R Perrier jififk i (330ml) 190 /Bul.
House White Wine 480 /Gls. B
Acqua Panna ¥54% (1,000ml) 300 /Btl.
Beer WPy Price San Pellegrino ®ifi%2i% (1,000ml) 400 /Btl.
Gold Medal Taiwan Beer 190 /B, : . .
& 8 42 R0 (330ml) Chinese Tea 1\ # Price
Kirin Beer 230 /Bul. Oolong K54 80 (Person
glﬁﬁi‘? {QB?HE:} — Pu-er ¥ H#% 80 /Person
fg}? s Ilg,!t;'-ﬁ E:I[H]ml} 30 7Bt Chrysanthemum %§{E % 80 /Person
Asahi B-E'l.:]‘ 350 /Bdl. Ch:}f:s.anthemum & Pu-er i 80 /Person
#H H B (330ml) Jasmine 9y 80 /Person
Spanish Inedit Beer 450 /Btl. Jinxuan Oolong &% 80 /Person
PEHE S 42 B 09 (330ml) Tieh-Kuan-Yin #%#H 35 80 /Person
Brewmaster Reserve Beer 1,350 /Btl. Oriental Beauty 57 3E N 120 /Person
A R EE R i (798 ml)

FIFTES A LR N - i 3500, MM BE1.000 L0 E s LS a, 0 A 100 B s v

Corkage Fee: Wine NTE500 per Bottle, Spirits NTH1 000 per Bodile.
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All prices are In TWD and subject oa 10 service charge.
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