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TOH-KA-LIN
CHINESE FINE DINING
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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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H
Fu Set Menu

FLER BER DR
Assorted BBQ Platter
NW—=RF 2—DEH b

SR PT R SERA R
Double-boiled Chicken Soup with Fish Maw and Bamboo Fungus
fDIF SR KEFLH/DA—T

TRETEER T H A MRER
Braised Australian Prawn and Scallop with Fermented Rice and Chili Sauce

KA RS T LHFEDT )Y — A0

JREMIRBN L E

Braised Abalone ,Sea Cucumber and Goose Web with Oyster Sauce
fifl, Fea HFavDIKPEDFA AT —) —AE AR

it 5 2R e B
Steamed Grouper with Chef’s Special Chili Sauce

NF DY 7 RFEIF YY) — 27K

JEH B IR
Fried Rice with Seafood and Barbecued Pork
Wt F v —2 a—DF v —I v

HACRRS B DFREn R
Fresh Fruit Platter and Sesame Dumpling in Sweet Osmanthus Soup

BIRRR T AD X v 7 A A—7 L 2D RY)

2,600 Per Set /— Ay

P TRURR S LU B SRS TR ARH10 96 M
All prices are in NT dollars and subject to a 10% service charge
RIS T RE P LR D RREED10%DH — AR HE IS¢ CIHE £ T,
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N

Gui Set Menu

B RS

Roasted Pekin Duck in Cantonese Style

JEHRAEH S 7

bS5 I\ Hig ik 0

Braised Shark's Fin and Seafood with Pumpkin Puree
7he L LR DR INA— 7 AR

SN A PNGED S

Simmered King Prawn with Crab Meat

HEE DAY — A0

e 52 |l 1 i £ fifg

Braised Abalone and Mushrooms with Oyster Sauce
I HEEE DAL RS —Y —REIAH

R EHEMERIRE

Steamed Grouper with Matsutake and Scallion Sauce
NEDIEMBE L

REMR R 5T Al
Poached Rice Soup with Lobster
07 2% — ADHER

Bk H B D e R AR
Fresh Fruit Platter and Sweet Soup with Mango, Sago, Cream and Pomelo
v A= RRXUAYFEX D A—=T LD RY)

2,900 Per Set /— A1

P TRURR S LU B SRS TR ARH10 96 M
All prices are in NT dollars and subject to a 10% service charge
RIS T RE P LR D RREED10%DH — AR HE IS¢ CIHE £ T,
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Toh Set Menu

FLFR TR DR

Appetizer Platter
HIZEDRED &8

R LB A
Double-boiled Shark's Fin Soup with Fish Maw
7AEL ERDIFEEDA—TTIAH

Z A RE MR AL Ol
Cheese Baking Lobster Garnished E-fu Noodle
n7 A8 —DF—REE IR

Pan-fried Lamb with Chef’s Special Sauce
7LFay 7DV — Ry =2y

i BT e T ARG
Braised Seasonal Vegetables with Garlic and Superior Soup
FHIOHE, Tl =r=7D k(v 8y ) Kiksk

JRARZEREFE BT

Steamed Grouper with Scallion
NYDHEFEL

MR oK BB D 2 e e SR
Fresh Fruit Platter and Black Glutinous Rice with Coconut Milk
Hklaary Iy EEBHioRY)

3,600 Per Set / — A%

P TRURR S LU B SRS TR ARH10 96 M
All prices are in NT dollars and subject to a 10% service charge
RIS T RE P LR D RREED10%DH — AR HE IS¢ CIHE £ T,
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Hua Set Menu

il DL AR R T 5E

Appetizer Platter
HIZEDRED A8

220 3 AR PN R
Stewed Shark’s Fin Soup with Crab Meat
7heL EEADA—TE AR

FICRF U 7% BEMR
Steamed Lobster with Milk and Egg White
07 A5 —DINFA&L

BRI ROE S fuffife

Braised Sea Cucumber and Abalone with Scallion and Oyster Sauce

FealtiOX LA A AY —) —AE AR

H L2 BE

Steamed Garoupa
NID=V =KL

S ATREDR

Fried Rice with Seafood and Mullet Roe
MPOTAREMBIHEDT v — v

Fresh Fruit Platter and Double-boiled Superior Bird’s Nest
INRDBD HOA—T LR HDORY)

5,800 Per Set /— A4

P TRURR S LU B SRS TR ARH10 96 M
All prices are in NT dollars and subject to a 10% service charge
RIS T RE P LR D RREED10%DH — AR HE IS¢ CIHE £ T,
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A

Vegetarian Set Menu

B EPE

Assorted Appetizer Platter
PRACHEF TR DR D b

B TR e 52
Braised Bird’s Nest Soup
M EYNADRDEAHBA=T

HE AR R N

Stir-fried Vegetable and Konjac
BP3Z L Z A2 DY)

EEg Ny )

Braised Fungus and Vegetable in Bean Curd Pocket
X/ a2 LSRG IE A FEMEA A

R ARG R

Braised Mushroom, Vegetables and Vegetarian Abalone
PP MEH & AN DRTIAA

AR B A fiEE
Stir-fried Assorted Vegetable with Truffle Sauce
WD) 27V —AMb®

o B 2 A FORER

Steamed Purple Rice in Lotus Leaf
AORDIEDTEILL

Fresh Fruit Platter and Osmanthus Jelly
XU ALY —EFHORY)

1,800 Per Set /— A5

P TRURR S LU B SRS TR ARH10 96 M
All prices are in NT dollars and subject to a 10% service charge
RIS T RE P LR D RREED10%DH — AR HE IS¢ CIHE £ T,



TOH-KA-LIN

H A A i O il S

Japanese Yoshihama Dried Abalone Set Menu
TLEIOa—A X = 2—

M = = |

WEFE=m

Assorted Appetizers
R DRED b+

AN PN S 2]
Braised Shark’s Fin Soup
T AL DA—THiAH

+ 7 BH fifl -+ HH fif T EE A

Braised Yoshihama Braised Yoshihama Braised Yoshihama
Abalone 16 Head Abalone 20 Head Abalone 22 Head

TULIDAA 25— —2FAH T LHIDOAA RS =) =2 AH  TLHDOAA ARG —) —RAE AR

15,800 Per Set/— A 12,000 Per Set/—A# 9,800 Per Set/— A

MR CEL 2
Braised Lobster with Superior Stock
FHEAE DR IAH

fily i 2 AR

Braised Assorted Seafood with Abalone Sauce Topped on Steamed Rice
MFEEAD & AT TR

D0 2 i Gl
Seasonal Fruit Platter

ESIOL LY

P (RS 5 LT & W 500 S T3 om0 9 MR 22 » 75 bl Co@A 28 FHT IS 5 B R T 56
All prices are in NT dollars and subject to a 10% service charge. Japanese Yoshihama dried abalone is excluded from discount program.

LRI IEHTRE P A LD FREED10% DY —E ARSI S THE £ 9, Hihid, FE5 0BGt L) 7



TOH-KA-LTIN

R/ BEIE RS

BBQ CUTS AND SPICES MARINATED DISHES
JRIIRE S

N

WA 380 /4
Marinated Shredded Jelly Fish
227 DR

WU (mwi:am) 680 /4l
Barbecued Pork
Fyr—a—

AR U s 680 /4
Barbecued Pork with Toasted Sugar

Fx7AVRF v —a—

FLAEBERDFE (k- gl e e ~ Aol /4% BENEEM ) 880 /4
Crispy Roasted Suckling Pig and BBQ Combination Platter
O—2MPKEN=RF2—DREDH HbE

AL BUZEIR = HF g U B ~ A = RE A B ) 980 /4
BBQ Combination Platter
N=RFa2—DEHHDLE

125 5 HH i S e 2,200/% 1,200 /%% 680 /4l
Cantonese Style Roasted Duck
IR —2 5y 7

Tilb S FRAA R S 2,800/4 1,580 /%%
Cantonese Style Roasted Duck with Truffle Sauce

NWEVINIA B S T4

BRACART B (o wasie - st w2 /4 ) 3,300/%
Roasted Pekin Duck (Two Kinds of Different Cooking Style)

BAEMRF I RS Y 7 — 5l ) T

B I DZIEALIAURIY VIENES Y 7 DAL D LY —D%HEND)

RAACELILEE (empest:i ) 8,000/45 4,600 /45 1,200 /f
Crispy Roasted Suckling Pig

7 —2Z MK

7 t10 % k%% 2 A58 FRRLIN A= P 5l SE I 4= Y A5 R

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

FRREIZ10%0 Y —E AR Z RS CTHE T A=A+ TV TEFREET A AR R BB ORAZ G E T



FOE

SHARK’S FIN
7 AL R

WA TR
Stir-fried Shark's Fin with Crab Meat
ALV LR S A7

— PRk srmE-a)
Buddha Skipping Wall Soup
THEVAD BB (77 T4 Fav)

I 3CREr N[5

Signature Double-boiled Shark’s Fin Soup with Pumpkin Stock
fili b7 e UL D (O R F v LK)

ARSI AN S ]

Signature Double-boiled Shark’s Fin Soup with Superior Stock
il b7 AL DL LD (R

S B fi
Double-boiled Shark’s Fin Soup with Mola Fish
FLAYTHRLERYRIAD 7 AL A=

SRR s H

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

SAETAEVLAD FF U Z—T

SR PIRD R R M

Signature Double-boiled Shark’s Fin Soup with Crab Meat
BRAADER L7 AL 0% LD (5 HEHE)

T w109 s 2 PN BRSSPy

10% Service Charge will be added to each order We use Australian Beef or American Beef
FRRHIC10% D —E R R E S CHE £ T A—=ALTY TR ETAZT A DA

TOH-KA-LTIN

1,280 /fi

1,680 /i

2,280 /4

2,380 /4

2,580 /A

2,880 /1

2,880 /1

fEHEEEEA
We Use Taiwan Pork
FHRZREORHZ M ET



—H- S
e

BIRD’S NEST
M BB

e YR

Braised Bird’s Nest with Superior Soup
FeDHAD IV EAA RF v A—T7EIAH

MR I DUR e

Braised Superior Bird’s Nest Soup with Crab Meat
HORLBADFIARA—T

ALEEEAEDUE
Braised Superior Bird’s Nest Soup with Shredded Scallop
WORET LAY THEDZIAAA=T

B3 510 % AR B 2 A58 FRRLIN A= P 5l SE I 4= Y
10% Service Charge will be added to each order We use Australian Beef or American Beef

FREEIC10%0Y —E AR ZME S THEE T A=A+ TV TEFREET A AR

TOH-KA-LTIN

960 /i

1,880 /1

1,980 /1

{EREEEEA
We Use Taiwan Pork
FHRZREORHZ M ET



il F IR

ABALONE AND SEA CUCUMBER
fif] & < 2R

FGFRIUE (s w2 3% BB 1,880 /4
Braised Treasures with Superior Stock (Sliced Abalone, Sea Cucumber, Goose Web and Fish Maw)
fifi, F~a, HFavDKPELLDIZERDAARY = —AE RS

W5 B2 AL IR R R 2 AL B 2,280 /fit

Braised Sea Cucumber and Fish Maw with Superior Oyster Sauce
T AL ADIFERDAAAY =) —AFLIAH

JREE HAS T b LM com) R /4% S FRTD)
Braised Whole 20 Headed Japan Yoshihama Dried Abalone with Superior Oyster Sauce
ETREIRE T LHOAA 25— —2FAA(30G)

i AR a2m R /45 (S RATHG)
Braised Whole 12 Headed South African Dried Abalone with Superior Oyster Sauce
7 7VAET LHOAA ARG —) =2 F 1A (46G)

7 10 % k7% 2 A8 FAVRIN AR A SR B4R Y A5 R
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork
FRREIZ10%0 —EARZ NS¢ THE T F—ALFY TEFNEET X ) AEFH B AE QIR 5

TOH-KA-LTIN



YT Yt B A
RiEY e
LIVE SEAFOOD

I & R

HjLaa 350/100g
Marble Goby
v—7NaE—

HEFE Bt 320/100g

Tiger Grouper

TAREY TN

B WEA (TR AT
Green Wrasse

DA A AN

BB FER (RARRTHG)
Humpback Grouper

T 7ING

SERETT TR/ Wbk / BRAOK R / —BORII R / BRI

Cooking Method: Steamed/Oil Poached/Spicy Soup/Rice Wine/Ginger and Shallot Fried/HoSan Sauce Fried
ARBET AL /B €Y EIA R BINEA B LRI O e — 210

- EGE R 480 /100g

Boston Lobster
07 AY—

P B HE IR 550 /100g

White-spotted Lobster
e

REETR 7R LR RERD ) R NR /LR / ARSRYD / RIS / BB / AR TR

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

BT AL/ v S VIO BRI D= =) —ABEE/F )Y =2/ ) 2.7 — A/ TEIUD o /I I /A

T i fR 580 /%
South Africa Live Abalone

M7 7V AEM

TR AR SRR ah iR /Rl / &

Cooking Method: Steamed / Steamed with Garlic/Baked with Garlic sauce/Oil-poached with garlic crum / salty Egg Coated
BT AL AL (= =0 B &/ = v = 7 b I B 10

RBA R (FRARRTRET)
Giant Mud Crab

v ra—7h=

A AR / BN / B [ BEROD) / ERGE [ RS IR / HL R

Cooking Method: Steamed with Huadiao Wine and Egg white / Singapore Chili sauce /Stir-fried with Black Pepper /
Wok-fried Scallion and Ginger /Wok-fried with Garlic/ HoSan sauce fried/ Stir-fried with egg

AR BT - AEEN S YR ZE L/ v R — VS 1 o SR & AR 0 /12 A EF VI ey — 210, EF o

B3 510 % AR B 2 A58 FRRLIN A= P 5l SE I 4= Y A5 R
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork

FRFI10%DY —E AR S e TS T F—ALF ) TEAERERIZT A ) AR FHEZBBOIRAE £

TOH-KA-LTIN



A ER
SOUP AND BROTH
A=

HERE KN
Daily Soup
AHDA—=T

s AN N = |
AT
Double-boiled Chicken Soup with Matsutake Mushroom and Wolf Berry
IRE, 7aDEAYHEDA—T

AR T U R Py 58

Shrimp Ball and Crab Meat Soup
TEHEAD K5 7, Z L EBRADORRLE AR A—7

— R

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

R, WA, INE L IO L

WA E BB Gh i
Signature Double-boiled Shark Bone Chicken Won-Ton Soup
TYE YD F X AT

P Yo e ACEFR TN
Stewed Chicken Soup with Fish Maw and Ginseng
ANBLHDIFERINLDBHA—T

R = IR DUH R E WS (W3 RaiHT)

Double Boiled Duck Soup with Crab

5y g LEA—T
i 110 % k7% 2 A58 PRI AP P 5l SR I 4= Y
10% Service Charge will be added to each order We use Australian Beef or American Beef

FRRAIZ10%DF —E AR ENESE THE £ T A=A LT PHANERAST A AR

TOH-KA-LTIN

320 /4

480 /fi

520 /i

520 /AL

2,380 /44

5,200 /%%

5,500 /44

fEHEEEEA
We Use Taiwan Pork
FHRZREORHZ M ET



oERa Y

SEAFOOD
R R

AR B R B

Braised Grouper Slice with Mushroom and Truffle Sauce
ThHIINIPNT < a )b —LER) 27 —ABNT

I\ E i

Fried White Bait with Sunflower Seed
TTRES TADIDY)

VU R BN Otk 7 mitiifa)
Signature Baked Dissostichus Eleginoides with Miso

BRAEMARF R X 0 DPEBE S

E Loy )

o S R T

Fried Scallops Backed with Shrimp Roe Garlic Sauce
RS =2 1

RS ERet

Deep-fried Shrimp Ball with Fish Roe Stuffing
A FAIADIFER—NAGT

A< B A g BT

Signature Stir-fried Mixed Seafood and Vegetable with Shrimp Sauce

R, W H A A LEED T ) Y =210

i iy H K

Wok-fried Scallop Floss

5T DYDY
7 110 % Mk 7% 2 A58 FRRLIN A= P 5l SE I 4= Y
10% Service Charge will be added to each order We use Australian Beef or American Beef

FREEIC10%0 Y —E AR E B S CHEE T F—=A L7V THEAFRETAET A AR

TOH-KA-LTIN

460 /fx

480 /4

460 /f

780/ fft

880 /%l

1,280 /4

1,680 /14

{EREEEEA
We Use Taiwan Pork
FHRZREORHZ M ET



I T OH - K A - L TIN5

L 580 /4
Prawn

g

RELTT P AR 28/ RR /BN ) 5 S &V /TR MEREITE Y / RIS

Cooking Method: Steamed / Braised with Superior Soup / Braised with Ginger and Scallion /
Salted Egg coated Braised with fermented rice sauce / Trufle Foie Gras sauce / Black Pepper sauce

TEITE BN L/ vy v/ AEED D/ = =) —ABEE T E I 0/F )Y =AW/
M a7 ET7 4T 5V =2/ B

i Bk R 980 /4
Shrimp

W

BT ORI/ AR / TR/ e/ B / 40 / S

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

PEH R bI R IR —AZ /ATy TVADMEE =2/ F V)Y =AW/ > v 8 D0/ A EFE DS
HEE T/ 2L 2 A0 D &

ALAREE PYUBLER 1,600 /4
Braised Shrimp Ball with Crab Meat
07 2% — LA DI IR A A

B3 510 % AR B 2 A58 PRI A= P 5l SE I A4 Y A5 R
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork

SRR 10%D Y —E AR B ME X CHS £ T F=ANTYTEAEWELIET AU DEFA FELRBHORAZ I ET



WHRE

POULTRY
AR

JEBLE VS Y (et ai)

Sautéed Pork and Pineapple with Plum Vinegar Sauce

234 F A WK

TSR TERE (rmam)
Wok-fried Shredded Pork with Homemade Pancake
HER (Y rra—2A)

SEILIRY T (mmi-a)
Barbecued Pork Rib with Homemade Vinegar Sauce
ARTY 7 DFNLEFWE AR

AEFIR— D4 Chpmem)
Diced Snowfake Beef Cooked in Rock Bowl
7 A APELR RO & (A )

EPOE S REIT

Poached Beef Served with Soy Sauce
FADR—F hEEERA

e B S
Deep-fried Crispy Chicken
A =y =7 IR D £

RS T4/ INIE Craes:sem)
Braised Beef Steak with Chinese Spice Served with Mixed Vegetable
B E AV EDhHN—7KLE

T BRI o)

Braised Lamb Chop with Cognac Sauce Served with Mixed Vegetable
ZLDYT— A=y 7 ADREY =AY

T w109 s 2 FE PR AR SE A Py

10% Service Charge will be added to each order We use Australian Beef or American Beef
FRRHIC10%0 —E R R e E S CHE £ T A ALY TN ETAZT A DA

TOH-KA-LTIN

680 /4

680 /1

780 /7 #

920 /41

980 /%

1,500/% 760 /4%

1,680 /14

1,580 /4

{EREEEEA
We Use Taiwan Pork
FHRZREORHZ M ET



B3

CLAYPOT SELECTION
R Ly

i e F L S
Braised Minced Chicken and Salty Fish with Bean Curd in Clay Pot
R AL FE O LEEIA AR

‘\B 2ary

BV

Braised Mixed Vegetable in Clay Pot
2y 7 AW D LA A

Ry h o
HEPACHERERR &

Braised Chicken and Rice Cake with “HuaDiao Wine” in Clay Pot
BB FEA EACRER D T AR

AR

Braised Beef Flank with Radish in Clay Pot
R E KRB D 1 5 A A

AN s
Braised Spinach Bean Curd and Seafood in Clay Pot
gt & FIE DL HE A A

TE BRI 2 BT %
Braised Fish Maw, Sea Cucumber, Chicken and Chestnuts in Clay Pot
BOFELRE, F~a, BREEDLHEIAA

T w109 s 2 PN BRSSPy

10% Service Charge will be added to each order We use Australian Beef or American Beef
FORREIZ10%0F —E AR E M S ¢ CHE £ F—ALFY TEFNEET X ) AEFH

TOH-KA-LTIN

620 /%1

680 /4

680 /1

780 /%1

1,280 /4

1,580 /4

fEHEEEEA
We Use Taiwan Pork
FHRZREORHZ M ET



TOH-KA-LTIN

YW/ R/ Bk

MUSHROOM, SEASONAL VEGETABLES AND BEAN CURD
BP SR

PHETETHE (2 420 /4

Steamed Mushroom and Tofu

¥/ abtGEORLY

— IR AT S % 420/
Wok-fried Shredded King Mushroom and Air-dried Shrimp with Salt and Pepper.

SRUUERIVERE R =0t 15

JBRIBREE TR (epaies: &) 580 /4
Braised Tofu and Minced Pork in Chili Sauce
GEEKOEHNDF Y Y — &

P R RARTE (%) 580 /4l

Wok-fried Lotus Root and Mixed Vegetable
3y 7 AL

TEAAC TR IR (B3¢ » 93¢ » LhAESE) 520 /1
Poached Seasonal Vegetable with Dried Longan & Wolfberry

TLEEIR( 29 7)) & 7 aDRAD DWW TEZE

(B2, EINAZ), ALY —DZEXRD)

7 t10 % k%% 2 A8 FAVR N2 A S B4R Y A5 R
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork
FRREIZ10%0Y —EARZ NS¢ THE T F=ALFY TEFNEET X ) AEFH B AE ORI % 5



e
L3
Amaranth

tav+
RELS 1B/ w / E/ B

Cooking Method: Wok-fried / with Garlic/with Salt Egg and Pickled Egg/with Broth
FHILTTE /= =7 /MR R L=y v EIAR/ S v v T v

P4 BAAE

Brocoli

7ayal)

REET B [ wRk WA B

Cooking Method: Wok-fried/with Garlic/Truffle Sauce/with Broth
BT O/ =y =0/ ) a7 A/ e Yy

e 2
£
Baby Chinese Cabbage
I % 3
REETL K /RN /AR / 135/ RIRYE / WA
Cooking Method: Wok-fried / with Garlic/Truffe Sauce /with Broth/Pumpkin Sauce / Butter Cream
CLESIARES R OVE A R VD EN A 20T % ST ki ah STAa VPa P Aub 07N §

]

Asparagus

TAINT T A

REET U EK / wik / HE AR/ B

Cooking Method: Wok-fried / with Garlic/with Liliy Bullb / Trufle Sauce/with Broth
BT /= 0 /OB N ) 2T =AW/ e 5

B3 510 % AR B 2 A58 PRI AP P 5l SR I 4= Y
10% Service Charge will be added to each order We use Australian Beef or American Beef

FORRIIZ10%0Y —E AR E M S CEE $ T A=ALIVTEFAEET A ARETA

I T OH - K A - L TIN5

420 /4l

420 /4l

460 /4

520 /4

fEHEEEEA
We Use Taiwan Pork
FHRZREORHZ M ET



TOH-KA-LTIN

iR/l /RS 2

SPECIAL RICE NOODLE, NOODLE AND RICE
il g & A

TR VAR 280 /4
Deep-fried Puff Rice with Seafood and Superior Stock
TRHEEA D IR

e — e 620 /4
Boiled Porridge with Seafood

L
AN 520 /43l

Fried Vermicelli with Shrimp, Barbecue Pork,“Xingzhou” Style
SUNRNBHFE LT v 2 —DBEEE—T v

HABMEE YR 580 /4

Signature Fried Rice with Crab Meat, Dry Scallop, Egg White and Asparagus
FFREE, TLILZH, SIHET AR T DF v =y

Wi, £ T D Bl 580 /4
Fried Rice with Diced Chicken and Salt Fish
BETa, BROF v —v

AEARBACHERE AR 580 /4
Braised Chicken and Bonito Flake on Fried Rice in Hot Stone Bowel
HID i, 7% > L1 — 2D H ATl

WZENEA 50 (s ) 620 /4
Satay Beef Noodle Soup
AR DY 7l

HEELOK K 580 /4
Fried Vermicelli with Seafood
MEDPEZ E—7

ELUNIIHE MR (sapyies: o) 680 /4
Singapore Stvle Rib& Prawn Noodles
FFURA XTIV 7D 777 v I —

SRR () 880 /4
Fried Noodle with Seafood and Vegetable

M & B D B AT T 21

ST AR 980 /i

Fried Rice with Seafood and Mullet Roe
PO THREMHEDT v — v

Az 5830 B T RN 2,380 /4l

Double-boiled Seafood Porridge with Boston Lobster

07 A% — L
7 110 % Mk 7% 2 A58 FRRLIN A= P 5l SE I 4= Y A5 R
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork

FRREIZ10%0 Y —E AR Z RS CTHE T A=A+ TV TEFREET A AR R BB ORAZ G E T



W v 28
DESSERT
FHE—}

RO S

Signature Chilled Sago Soup with Mashed Taro and Cream
FHRIaAEAD Y EX S AT

TN
WA T
Chilled Mango Pudding with Cream
Sy =7 v

Pkt H

Sweet Soup with Mango, Sago, Cream and Pomelo

Ry I—=LRAUAD I EF A=

A A SS TG
Almond Sweet Soup with Fried Bread Stick
BAEGT S

R B R A b

Mixed Nuts Sweet Soup
CBHDEIHH

FEE R A
Baked Egg Tart with Bird’s Nest
MDOHEAD Ty 7%k

FEAEAL GkE
Red Bean Jelly Cake
INGAD BERELY - —F

REMP K

Deep-fried Purple Potato Custard Ball
BT E A AL —FR—)L

BIREEUE S SiS2N
Deep-fried Glutinous Taro Ball
yuaAfEHIFR—L

ANt s
Double-boiled Bird’s Nest with Papaya (Sweet )
HDORL LAY DEIAS (AL —1)

T w109 w2 PN BRSSPy

10% Service Charge will be added to each order We use Australian Beef or American Beef
FRRHIC10%D —E R R e E S CHE £ T A—=ALTY TR ETAZT A DA

TOH-KA-LTIN

160 /4%

160 /4%

180 /1

220 /1%

220 /1%

320/2R

210/3R

210/3R

210/3R

1,680 /it

fEHEEEEA
We Use Taiwan Pork
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TOH-KA-LIN

BEVERAGE LIST

DHHD
Juice iyt Price
Orange & 300 /Gls.

1,000 /Jug
Water Melon PE/I{ 300 /Gls.

1,000 /Jug
Pineapple Orange JEIGLHIFE 300 /Gls.

1,000 /Jug
Kiwi 7 23 300 /Gls.

1,000 /Jug
Soft Drink £k} Price
Coke Cola RJ [ A] %% 190 /Can
Coke Zero ZF-RA[ 4% 190 /Can
Sprite & 190 /Can
Ginger Ale BEHK 190 /Can
Soda Water k17K 190 /Can
Mineral Water g5 7K Price
San Pellegrino B2 %% (250ml) 190 /Bl
Perrier {iif%AE (330ml) 190 /Bdl.
Fiji 221 (500ml) 280 /Bl.
Acqua Panna ¥4 (1,000ml) 300 /Bl
San Pellegrino B2ifi%21% (1,000ml) 400 /Bl.
Chinese Tea 7% Price
Oolong JSHEAY 80 /Person
Pu-er HiHA 80 /Person
Chrysanthemum Z{EZ4% 80 /Person
Chrysanthemum & Pu-er %5 80 /Person
Jasmine & 80 /Person
Jinxuan Oolong 4B'& 80 /Person
Tieh-Kuan-Yin #8175 80 /Person

Dong Ding Oolong Tea RIESHEAS 100 /Person

Oriental Beauty B/7FE A

120 /Person

Whisky i+ = Price
Royal Salute 21Y 650 /20z
B 214 7,500 /Btl.
Balvenie Double Wood 12Y 5,000 /Btl.
BE 124F

J.W. Blue Label 12,000 /Btl.
Cognac H T Price
Courvoisier X.O 7,500 /Btl.
EZEHX.0

Hennesy X.O 12,000 /Btl.
HFEFFX.0

Chinese Wine 3143 Price
Shao Hsing V.O 850 /Btl.
Fr R A

Kinmen Kaoliang 1,380 /Btl.
S AMEET AL

House Wine 7% Price
House Red Wine 480 /Gls
B ART 2,200 /Btl.
House White Wine 480 /Gls.
FEE EH 2,200 /Btl.
Beer M Price
Gold Medal Taiwan Beer 190 /Btl.
BIEE I (330ml)

Kirin Beer 230 /Btl.
JELHEA I (330ml)

Tsingtao Beer 230 /Btl.
H B (330ml)

Heineken Beer 230 /Btl.
U JEARME (330ml)

Asahi Beer 230 /Btl.
1 H M (330ml)

MAQAW Mountain Pepper Whent 250 /Bd.
FS A LA (330ml)

Suntory P. Malt Beer 350 /Btl.
—1FA 22 (500ml)

BT K IR % 2 < # A5NT$500/5# > ZHENT$1,000/ « LL_EAERS B LUHT & ¥ 5150 5 53 410 96 s 2
Corkage Fee: Wine NT$500 per Bottle, Spirits NT$1,000 per Bottle. All prices are in TWD and subject to a 10% service charge.
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