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Originated from The Hotel Okura Tokyo which specialized in Can-

tonese 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

AR 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 KRG T LHFEDT )Y — A0

JREMIRBN L E

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

A 2 2 R B
Steamed Grouper with Chef’s Special Chili Sauce

NI DY 27 RFEF) ) — 27K L

JEH B IR
Fried Rice with Seafood and Barbecued Pork
ML F v —2 2 —DF v — v

HACRRS B DFREn R

Fresh Fruit Platter and Sesame Dumpling in Sweet Osmanthus Soup

BIRRR A D X v B 7 A A—7 L 2D LY

2,200 Per Set /— A1y

AT A (B S & DU & #5158 S & /M 10 % AR5 &
All prices are in NT dollars and subject to a 10% service charge

EEMIHIEHT RIS RV E ) FERRED10% DY — B 2RSSR S CHEEE T,
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Matsu Set Menu

B RS

Roasted Pekin Duck in Cantonese Style

JEHRAEH S 7

TS <22 JIN T i £

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

SR ASPNGEL

Simmered King Prawn with Crab Meat

B DAY — A1 &

e 52 Ll 1 i £ fifg

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

MEREMEIFRE
Steamed Grouper with Matsutake and Scallion Sauce
NEDIEMBE L

REMR R 5T Bl
Poached Rice Soup with Lobster
07 2% — A DR

vt H Dt e R

Fresh Fruit Platter and Sweet Soup with Mango, Sago, Cream and Pomelo
v I = RAUAD Y HA=T L BHDORY)

2,800 Per Set /— A1

AT A (B S & DU & #5158 S & /M 10 % AR5 &
All prices are in NT dollars and subject to a 10% service charge

EEMIHIEHT RIS RV E ) FERRED10% DY — B 2RSSR S CHEEE T,
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Sugi Set Menu

FLFR R T BRI

Appetizer Platter
HIEDRED G

BRGALBE 8
Double-boiled Shark's Fin Soup with Fish Maw
THEL EFDIFERDA—T AR

< N HE MR
Cheese Baking Lobster Garnished E-fu Noodle
072y —DF—ABEE FHTEIRZ

Pan-fried Lamb with Chef’s Special Sauce
7LFay7DVT— Ry =AY

e G BT ARG
Braised Seasonal Vegetables with Garlic and Superior Soup
FHOW . FLIE L=V =D B (S8 ) EidHA

JRUIEZ&RE R

Steamed Grouper with Scallion
NI DB

e o N L S

Fresh Fruit Platter and Black Glutinous Rice with Coconut Milk
Hktaarv I EEHiORY)

3,500 Per Set / — A1y

AT A (B S & DU & #5158 S & /M 10 % AR5 &
All prices are in NT dollars and subject to a 10% service charge

EEMIHIEHT RIS RV E ) FERRED10% DY — B 2RSSR S CHEEE T,



Mori Set Menu

il DE S AR BR T FE

Appetizer Platter
1B Ukency

OSSR Y K
Stewed Shark’s Fin Soup with Crab Meat
7HEL EBADA—TEAH

EFO (N PR
Steamed Lobster with Milk and Egg White
a7 Ay —DINHAL

BRI RUE 2 fuffife,

Braised Sea Cucumber and Abalone with Scallion and Oyster Sauce
FeatflOBEAARY =) —RE A

H L7 HE R B

Steamed Garoupa

NYDZ =KL

Fried Rice with Seafood and Mullet Roe
POTAHREMBIEDT v —

Fresh Fruit Platter and Double-boiled Superior Bird’s Nest
IARDRD T A—T L RO R

5,600 Per Set /— A%

P A5 AEUHS 35 LUk 65 WS AR S5 34 10% ks 2

All prices are in NT dollars and subject to a 10% service charge

R IEHT A PV LD TR ERED10% DY —E ARDBLRICN L S CTIHE L,
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Vegetarian Set Menu

Ha =R

Assorted Appetizer Platter
BAEM R BT DB D b

SRUUME TS
Braised Bird’s Nest Soup
M EYNADRDEABA=T

BRI TR S

Stir-fried Vegetable and Konjac
BFSEL AT DDy

EER N )

Braised Fungus and Vegetable in Bean Curd Pocket
¥/ AL R DG TEC A T EA A

WAL ANE R

Braised Mushroom, Vegetables and Vegetarian Abalone
B MEEE AR DEIAA

AEE B A fifiR
Stir-fried Assorted Vegetable with Truffle Sauce
WD) 27V =2

o B s AR HOR AR

Steamed Purple Rice in Lotus Leaf
AORDFEDTEILL

Fresh Fruit Platter and Osmanthus Jelly
FUEI AR — EFHDORY)

1,800 Per Set /— A5

P A AEUHS 35 LUk 65 W 58 S5 3 44 10% ks #

All prices are in NT dollars and subject to a 10% service charge
R IEHTEE PV LD TR EED10% DY —E ARDBLRICN L S CTIHE LS,
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) \ Yooy
R0 /5 IR
BBQ CUTS AND SPICES MARINATED DISHES
IN—RF 2 — LB

WA 280 /4
Marinated Shredded Jelly Fish
227 DR

WRETUE et 480 /4
Barbecued Pork
Fr—a—

WX EVIE (wisam) 480 /41
Barbecued Pork with Toasted Sugar

¥y AV F v —>a—

WA (mhgsn) 580 /4
Smoked Chicken with Chinese Tea with JellYfish
HBADFKER (7 771E)

FUREBERDIE (ot b XUt oS » /4> BEAAEHD 00 ) 780 /61
Crispy Roasted Suckling Pig and BBQ Combination Platter
O—ZAMAKREN=_RF2—DRED b

REMUEEIR = BF g U~ oM ~ /42 = R L 218 ) 880 /4l
BBQ Combination Platter
IN—=RF 2 — D) HhE

=ICFLAEE RO G am) 980 /4
Crispy Roasted Suckling Pig with Foie Gras

O—A MK 7477 7Y —AGA

JR R B 5 s 1,800/ 900/ 450 /4
Cantonese Style Roasted Duck
A n—2 8y s

Ty N 2,200/% 1,200 /%4
Cantonese Style Roasted Duck with Truffle Sauce
NEVINA =SS

PRAEAR T KR (oo s mig ~ iy~ i — ) 2,880 /4
Roasted Pekin Duck (Two Kinds of Different Cooking Style)

BRAEMRFF R 505y 7 5@ ) BT

By I DZIEAVY ACRIT Y 7RI EY Y 7V DEAEZ D L) —D%ERD)

A4 s N A
RAACKLFUSE (svgpes6) 6,800/  3,600/#4% 800 /4l
Crispy Roasted Suckling Pig
7 —2 MER

Wi giat 100 RHs 7 55 PR N4 ) e A Py i G54 A
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork

FRRRIC10%D Y —E 2R INEE R THEET, A—=ARTUT R FRETET AT B A EORAEENET



fAE

SHARK’S FIN
7heL R

WX THENH 980 /fi:
Stir-fried Shark's Fin with Crab Meat
ALV LR S A7

— PR G (srmEm-aE) 1,280 /4
Buddha Skipping Wall Soup
THEVAD BB (77 T4 Fav)

=3 YAk -Gz | S 2 ) 1,680 /4

Signature Double-boiled Shark’s Fin Soup with Pumpkin Stock
Fi b7 A LLE AR (O R v ERE)

FAR Y UG 32 1,680 /fi:

Signature Double-boiled Shark’s Fin Soup with Superior Stock
fi b7 AL o%#E LHEKD 5 hEE)

S EHIS S 1,880 /it
Double-boiled Shark’s Fin Soup with Mola Fish
FLAYTHREEVRIAD 7 HEL A=

R faks FE 2,380 /1
Shark’s Bone Based Double-boiled Shark’s Fin Soup with Peruvian Ginseng
2HETIHELADF X A=

R D K M 2,800 /fi

Signature Double-boiled Shark’s Fin Soup with Crab Meat
BRAADIG E7 2L ORE LD EEalmik)

Tt 109% IR 55 PR N4 ) e A Py i G54 A
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork
FRRRIC10%D Y —E 2R INEE R THEET, A—=ALFUT M REIET AV AE A B A EORAEENET



—H- Yoo

e T
BIRD’S NEST
oo LB

Sy e 880 /fi:

Braised Bird’s Nest with Superior Soup
HeDHEADINAEAD RF v A—TZAH

— i BRIB e PR e 1,280 /4
Braised Bird’s Nest in Buddha Skipping Wall Soup
VIADREE=F ALY WG (77 747 Fav)

ALBEEAAE DU i 1,680 /4
Braised Superior Bird’s Nest Soup with Shredded Scallop
HDORLT LAY THHEDEIAHBA—T

AN EIN=E 1,680 /f

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

Tt 109% IR & 55 PR N4 ) e A Py G54 A
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork
FRRRIC10%D Y —E 2R INEE R THEET, A=ALSUT M FREIET AV AE A B AEORAEENET



fafa i RiE

ABALONE AND SEA CUCUMBER
fif) & < 2k

HRNUE (s 152 W% 10D 1,680 /4t
Braised Treasures with Superior Stock (Sliced Abalone, Sea Cucumber, Goose Web and Fish Maw)
ffi, F~a, HFavDKPELADIFERDAARY = —AEIAH

it L IR facom RGBT 1,800 /i
Braised Whole 3 Headed Australian Abalone and Goose Web with Superior Oyster Sauce
FA—ALTVTEMENT 27 DK EDFA RS =) =23 iAH(200G)

W5 B AL I R R R R AL B 1,880 /4

Braised Sea Cucumber and Fish Maw with Superior Oyster Sauce
T AL ADIFERDALAY =) —AFIAH

JREE HAT ez fill om W /4 (S RATBE)
Braised Whole 20 Headed Japan Yoshihama Dried Abalone with Superior Oyster Sauce
AT IE T LHOAA 25— —2#AA(300)

i A FAIEREAE a2m WL /45 (SR
Braised Whole 12 Headed South African Dried Abalone with Superior Oyster Sauce
7 7VAET LHOAA AT —) =2 F AP (46G)

Fa 109 I # 55 PR N4 ) e A Py i G54 A
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork
FRRRIC10%D Y —E 2R INEE R THEET, A—=ALFUT M REIET AV AE A B A EORAEENET



G
LIVE SEAFOOD
i E L i ERR

Rk A8, 230/100g
Marble Goby
v—7NaE—

BE R B 250/100g
Tiger Grouper

ThHRY TN
HK 300/100g (GEHET)

Green Wrasse
U777

RBE 600/100g (##x1)
Humpback Grouper

T I7ING

SERETT R AR/ WK/ RRBIOK R ) — BRI [ BAY / SRS

Cooking Method: Steamed/Oil Poached/Spicy Soup/Rice Wine/Ginger and Shallot Fried/HoSan Sauce Fried
BT R U/ €V SR ROA B B ROA B B Z I O 1 — AR

T e 350 /100g

Boston Lobster

a7 Ay —

P B HE IR 400 /100g

White-spotted Lobster
At
R 1B/ LR/ EIEY  SER / wEkE / AAEEN / RS / SRR / Ry A4 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 Y D)L D)= =0 ) —ABEE/F VY =AW D/ B 27 — A0 /A &/ G Al /A R

T i fR 450 /4
South Africa Live Abalone
M7 7Y AHEM

LTI TEAR R iR R

Cooking Method: Steamed / Steamed with Garlic/Baked with Garlic sauce/Oil-poached with garlic crum / salty Egg Coated
TR LN AR E L /= v =B E /=y = o /MiE T E 1o

KB 2,680 /6009 GETEET)
Giant Mud Crab

R

SRETT Y AEHEAE T / N / TR / EEEARCR) / MRS / D / HAEE D

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

ARBRT I AEMER BN L /> v RV AW /D ) AL /12 A EF VB b /Y — AW D, EA 1w

Fa 109 # 55 PR N4 ) e A Py G54 A
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork
FRRRIC10%D Y —E 2R INEE R THEET, A=ALSUT M FREIET AV AE A B AEORAEENET



WA ER
SOUP AND BROTH
A=

& KA 280 /fir
Daily Soup
AHDOZA—F

AT R HE 320 /i
Double-boiled Chicken Soup with Matsutake Mushroom and Wolf Berry
IRE, 7aDEAYHEDA—T

AC s 1 MR R Py 58 480 /1

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

= | b aVI=!
Signature Deluxe Seafood Soup with Chicken, Matsutake Mushrooms and
Sea Cucumber Served in Chinese Tea Pot

Rl WA, INE L IO L

e ERIEHE TR 1,380 /6#
Signature Double-boiled Shark Bone Chicken Won-Ton Soup
VI YN F X AT

P Yo e ACEFR TN 5,000 /4
Stewed Chicken Soup with Fish Maw and Ginseng
ANBLHDIFERINEDBA—T

% = B U s R HE: (3R HTEED) 5,000 /4

Double Boiled Duck Soup with Crab

Ty LERA—T
Tt 109% IR 55 PR N4 ) e A Py i G54 A
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork

FRRRIC10%D Y —E 2R INEE R THEET, A—=ALFUT M REIET AV AE A B A EORAEENET



PN B IR B

Braised Grouper Slice with Mushroom and Truffle Sauce
ThHRIINZET e A —LE ) 27 2T

I\ E i

Fried White Bait with Sunflower Seed
TP ALY TADI DY)

P HR BT Ok o miksi £1)

Signature Baked Dissostichus Eleginoides with Miso

BRAEMARF R X 0 DPEBE S

v oy A 2 M T

Fried Scallops Backed with Shrimp Roe Garlic Sauce

RS =2 1

AT s

Deep-fried Shrimp Ball with Fish Roe Stuffing

A FAI AN HFER—NVGT

A< B A g BT

Signature Stir-fried Mixed Seafood and Vegetable with Shrimp Sauce

FrilifpZ, Wz B, A2 LBEOF )Y =210

B ARV M (B Ok AR (635

Signature Stir-fried Mixed Seafood and Vegetable with Shrimp Sauce

Feddiig, WAz B A LD F VY =AM &

A T H R
Wok-fried Scallop Floss
RY T DI DY)

Tt 109% IR &
10% Service Charge will be added to each order
ZORRHNT10%D T —E AR ME SR TIHEE T,

Ad2 PN A= Py sl 2 B4 g
We use Australian Beef or American Beef
A—ALIVT EFRETIT R A PE A

AR AR

SEAFOOD

TR

380 /i

380 /%

380 /1

680 / 1tk

780 /4

980 /4

980 /1l

1,280 /44

A ERN
We Use Taiwan Pork

RIS BEORAZENET



ARG ER
SOUP AND BROTH
A=

UL 480 /4
Prawn

HLffE

RALTT ARG ZE / LR BE / SEEER / &0 TR/ MRS / BEHE

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

TG BRAL /ey B/ BAEE D) = =) —ABEE /BT E RO/ =2/
M a7 E7 4TIV =D/ ) 277 AT I 5 =AW /B o

s B 880 /4l
Shrimp

W

BREH I S/ LR/ B [ SRR/ &0/ T /ARG / RIS

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

B b INY I R =AM/ ST v TVADUGEE= /T VY =R /> v 8 VIb & | LD
ST N O I I o MR IN T 0/ TETHE (FA DY = —) 7o

AR 2 AL EER 1,200 /45
Braised Shrimp Ball with Crab Meat
07 2% — LA DI IR A A

Tt 109% IR & 55 PR N4 ) e A Py i G54 A
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork
ZRERIC10%D Y —E AR ME SR TIHEX T, F=ALSUT T REIET AV AN B A EORAEENET



JEBLEME Y (rmms:a)

Sautéed Pork and Pineapple with Plum Vinegar Sauce

2SAF Y TN FEK

SBILRYDE (mmia)
Barbecued Pork Rib with Homemade Vinegar Sauce
ARTY 7 DFETLEFHEEIAA

FHIEAEE P (A piessem)

Poached Beef Served with Soy Sauce
FADR—F HEEEHTARA

M NATEDE (rmEnom)
Wok-fried Shredded Pork with Homemade Pancake
HERR (Y rvra—2)

AEAR— 4 Chpymm )
Diced Snowfake Beef Cooked in Rock Bowl
TR ARELRR LR S (Gt R

e B S
Deep-fried Crispy Chicken
T = =7 R OLH T

IV B R
Stewed Duck in Pepper Broth with Shredded Luffa
5" 7 ETYI0RIMD LA A

R B IMIE Crasser)
Braised Beef Steak with Chinese Spice Served with Mixed Vegetable
BN EFAVEDRHEN—THKLE

TEBEHIE o)

Braised Lamb Chop with Cognac Sauce Served with Mixed Vegetable
FLDYT— A=y 7 ADKEY =AY

Fa 109 I & 55 PR N4 P e A Py
10% Service Charge will be added to each order We use Australian Beef or American Beef
LRI 10%D Y —E X2 IE SR TIHE XY, A—=ARTUT P FRETET AT

WERE

POULTRY

PR

480 /f

480 /75 1F

680 /1

680 /1l

880 /4

980/% 580/%%&

980 /4

1,380 /4

1,380 /4

A ERN
We Use Taiwan Pork

RS BEORAZENET



AT

CLAYPOT SELECTION
R

PNULE
Braised Mixed Vegetable in Clay Pot
Sy 7 A D LA S

I 8 R R %
Braised Minced Chicken and Salty Fish with Bean Curd in Clay Pot
iR, FBAL B O LA A

mry TR
HPACHEREER %

Braised Chicken and Rice Cake with “HuaDiao Wine” in Clay Pot
B LG EACHER O LS EHA A

e LR DS

Braised Beef Flank with Radish in Clay Pot
R ERIB O+ SE A A

Braised Spinach Bean Curd and Seafood in Clay Pot
i & SR DL EA A

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

Tt 109% IR 55 PR N4 ) e A Py
10% Service Charge will be added to each order We use Australian Beef or American Beef
FRRRIC10%D Y —E X2 IE SR TIHE XY, A—=ARTUT R FRETET AT

520 /%

580 /%

620 /4

680 /1l

980 /14l

1,280 /44

A ERN
We Use Taiwan Pork

RIS BEORAZENET



/R B E

MUSHROOM, SEASONAL VEGETABLES AND BEAN CURD

LisEay St
JELELE IS  (2) 420 /4

Steamed Mushroom and Tofu

¥/ abtGEORLY

RET %% (%) 420 /4l

Braised Vegetables and Bean Curd with Broth
T T LEE

— LA S 420 /4
Wok-fried Shredded King Mushroom and Air-dried Shrimp with Salt and Pepper.

TEY 2V ¥ LT LiEDHT

JUBR LT (spaes: i ) 420 /4
Braised Tofu and Minced Pork in Chili Sauce
TEEKOERADF Y Y —RE

TERIRD TR (303 » 93¢ » Jks) 460 /4
Poached Seasonal Vegetable with Dried Longan & Wolfberry

TLEEHIR(Y 27 7v) & 7 aDFEAN A O TEZE

(B2, EINAZ), ALY —DZEXRD)

FRD R AR AR (%) 460 /4
Wok-fried Lotus Root and Mixed Vegetable
3y 7 AEED O

Fa 109 # 55 PR N4 ) e A Py G54 A
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork
FRRRIC10%D Y —E 2R INEE R THEET, A=ALSUT M FREIET AV AE A B AEORAEENET



3

Amaranth

RRETTE IR/ w1 BRE /B
Cooking Method: Wok-fried / with Garlic/with Salt Egg and Pickled Egg/with Broth
TS /= =0 O /ME T ETFLE— Y v EIAR /> v v F v

P4 BAAE

Brocoli

7y al)

REET B [ wRk WA B

Cooking Method: Wok-fried/with Garlic/Truffle Sauce/with Broth
ETIE O/ = =B/ ) 27 A/ e Y

2z E
SN
Baby Chinese Cabbage
I % 3
REETL K ) R0 /AR / 135/ RIRYE / WA
Cooking Method: Wok-fried / with Garlic/Truffe Sauce /with Broth/Pumpkin Sauce / Butter Cream
BT O/ = v 2D/ W) 2T =AW D[ F VA RTF v =R N — AR

[ %5]

Asparagus

TAINT T A

REET U EK / wRk / HE AR/ B

Cooking Method: Wok-fried / with Garlic/with Liliy Bullb / Trufle Sauce/with Broth
ELEDaRE g (RO YRN /A VO DF 2R W EN A S (2 VDS &

Tt 109% IR 55 PR N4 ) e A Py
10% Service Charge will be added to each order We use Australian Beef or American Beef
FRRRIC10%D Y —E X2 IE SR TIHE XY, A—=ARTUT R FRETET AT

420 /11

420 /11

420 /11

520 /4

A ERN
We Use Taiwan Pork

RIS BEORAZENET



N/ / BRORS 26

SPECIAL RICE NOODLE, NOODLE AND RICE
Tl e & A SH

%@ﬁ iﬂ ﬁﬁ 280 /1
Deep-fried Puff Rice with Seafood and Superior Stock
HHEE N AR

%@ﬁ_gﬁ iﬂ ﬁﬁ 420 /1)
Boiled Porridge with Seafood
TN

BN K Hy 420 /41

Fried Vermicelli with Shrimp, Barbecue Pork, “Xingzhou” Style
CUNRNVBIFEEF v = 2 —DREEE—T

HABHEE RN R 480 /4

Signature Fried Rice with Crab Meat, Dry Scallop, Egg White and Asparagus
FERUEE, TLILZHE, IWHE T AT DF v =y

Wi, £ T D Bl 480 /4
Fried Rice with Diced Chicken and Salt Fish
BT, BROF v — v

A EARBIEH R SR 480 /4

Braised Chicken and Bonito Flake on Fried Rice in Hot Stone Bowel
HID i, 7% > L)y — 2D H A IR

VIRNEA- %0 (o pypes 6 520 /4
Satay Beef Noodle Soup
FADY Tl

WREBOK 520 /6
Fried Vermicelli with Seafood
MEDPEZ & —7

SUNAIHEUEEE (srmiEs: &) 580 /4l

Singapore Stvle Rib& Prawn Noodles
REURKART YV 7D 777 v I —

PR H () 680 /4

Fried Noodle with Seafood and Vegetable
HHE LD B A T T 2 1E

Sfa e AR 680 /14l

Fried Rice with Seafood and Mullet Roe
5T R EWHEDF v —rN

Az 5830 B T RN 2,380 /4l

Double-boiled Seafood Porridge with Boston Lobster

0 7 A% — ki
Fa 109 # 55 PR N4 ) e A Py G54 A
10% Service Charge will be added to each order We use Australian Beef or American Beef We Use Taiwan Pork

FOREIIT10%DY —E 2R Z INE S THEEY, F—=ARTUT PN NETE T AV A PEL A B AEORAEENET



A 22
DESSERT
FHF—}

TR PR 2%

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

—F5
oA T
Chilled Mango Pudding with Cream
SRy =T

Pkt H

Sweet Soup with Mango, Sago, Cream and Pomelo

2y A= R AUAD I EF A=

A AR TG
Almond Sweet Soup with Fried Bread Stick
KBTS

R B R A bk

Mixed Nuts Sweet Soup
{BEADEHH

e L
Baked Egg Tart with Bird’s Nest
HMEDEAD Ty 77V |+

HEAEAL EAE
Red Bean Jelly Cake
INGEAD ERELY—7—%

RERD R
Red Bean Jelly Cake
INEAD ERERY =7 —%

HAAFEFARRIR
Deep-fried Glutinous Taro Ball
2aF v YD ARG —FR—)L

AR e 1
Double-boiled Bird’s Nest with Papaya (Sweet )
HDORL ALY DEIAS (AL —T)

Tt 109% IR 55 PR N4 ) e A Py
10% Service Charge will be added to each order We use Australian Beef or American Beef
FRRRIC10%D Y —E X2 IE SR TIHE XY, A—=ARTUT R FRETET AT

150 /A

150 /4

160 /4%

180 /A

180 /1

180/2K

180 /3R

180 /3K

180 /34

1,680 /i

A ERN
We Use Taiwan Pork

RIS BEORAZENET



Toh-Ka-Lin Beverage List

Whisky Wi 1= Price Juice it Price
Royal Salute 21Y 650 /202 Orange WIFE 300 /Gls.
B2 14 7,500 /Btl. 1,000 /Jug
Balvenie Double Wood 12Y 5,000 /Btl. Water Melon 75 )T\ 300 /Gls.
E124F 1,000 /Jug
J.W. Blue Label 12,000 /Btl. Pineapple Orange JESLHIFE 300 /Gls.
I A I B A 1,000 /Jug
Cognac Fijih Price  Virgin Cocktail #EPiksHEX  Price
Courvoisier X.0 7,500 /Btl. Iced Pineapple Coconut Milk 180 /Gls.
i X.0 IS ERIN /S 680 /Jug
Hennesy X.0 12,000 /Btl. Iced Grape and Lemon Tea 180 /Gls.
HFEFFX.0 HIA A 680 /Jug
Chinese Wine i Price gt Drink fickt Price
ii‘g%&ig‘g VO 850/Bd. Coke Cola AT I T4 190 /Can
R Coke Zero Z5-n[ 4 190 /Can
Kinmen Kaoliang 1,380 /Btl. -
SRR Sprite = 190 /Can
Ginger Ale Btk 190 /Can
House Wine #j%jii Price  Soda Water fif$T7k 190 /Can
House Red Wine 480 /Gls . .
REIEAL 2200/Btl.  Mineral Water 57K Price
i}ggj%%hlte Wine 2‘;%% //%13- San Pellegrino Jifi%2i% (250ml) 190 /Btl.
RIS ’ ' Perrier jiifgfE (330ml) 190 /Btl.
Beer Wi Price Fiji 2E7% (500ml) 280 /Btl.
Gold Medal Tai . 190 /Bl Acqua Panna 4 (1,000ml) 300 /Btl.
old Medal Taiwan Beer :
238 4 BT (330m1) San Pellegrino B23ii%27% (1,000ml) 400 /Btl.
Kirin Beer 230 /Btl. . .
Bt I (330ml) Chinese Tea TAF% Price
SilP;Ofly P. Mﬂgf Beer 350 /Btl. Oolong K5HEAE 80 /Person
;{Tfé%% PHiH (500m1) 350 /Bl Pu-er ¥ H7% 80 /Person
sahi Beer tl. -
] F 578 (330m1) Chrysanthemum {E4% N 80 /Person
Spanish Inedit Beer 450 /Bil. Chry.santhemum & Pu-er 4§ 80 /Person
VEHELF < B P (330ml) Jasmine 7/ 80 /Person
Brewmaster Reserve Beer 1,350 /Btl. Jinxuan Oolong <& 80 /Person
FROK Bl WL (798 ml) Tieh-Kuan-Yin §# 7% 80 /Person
Oriental Beauty B /535 A 120 /Person

TG /IR 25 < 140/ $ 500, Z401/1$ 1,000 DA L{RTfs B8 AT s R 15,
Corkage Fee: Wine NT$500 per Bottle, Spirits NT$1,000 per Bottle.
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All prices are in TWD and subject to a 10% service charge.
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