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Bamboo Salad

HH K MR ARG

Roasted Crispy Duck

RN TE T

Roasted Pork Neck with Barbeque Sauce

BB S Ak

Sweet Dark Soy Sauce Poached Chicken

IR IRFETR

Jellyfish with Smoked Vinegar

R
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NT$ 288

NT$ 368

NT$ 328

NT$ 288

NT$ 288

Ribs Soup with Pearl Barley and Lotus Seeds

i AL R A L5

Caterpillar Fungus and Hanano Mushroom with Chicken Soup

AT N

Russican Beef Soup

Ritn G i 52

Seafood Thick Soup with Hasma and Tofu
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Stir Fried Matsusaka Pork with XO Sauce

AR

Matsusaka Pork with Wine, Sesame Oil and Soy Sauce

BRI PEE

Orange Slices and Fried Chops

HARPEE

Fried Pork Chops with Sweet and Sour Sauce

SRR/

Beef Short Ribs with Blackpepper

B IR

Fried Steak Bites with Garlic

WETHIRD A I

Stir-Fried Oyster Sause Beef

SRR

Stir-Fried Green Vegetable with Beef

D4R

Stir-Fried Tomato with Beef

IREL SRR B

Pinapple and Seafood Fried Rice

JRZLHERIR KD B

Pinapple and Preserved Sausage Fried Rice

i FR SR KD R

Fried Rice with Salted Salmon and Chicken

B B ER

Barbeque Pork Fried Rice

TR AT

Stir-Fried Flat Rice Noodles with Beef / Pork

NT$ 328

NT$ 328

NT$ 328

NT$ 328

NT$ 598

NT$ 598

NT$ 328

NT$ 328

NT$ 328

NT$ 368

NT$ 368

NT$ 288

NT$ 288

NT$ 288
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& B ORIRER NT$ 528
Fried Shrimp Ball
BV RUEEK NT$ 528

Salted Duck Yolk Fried Shrimp Balls

B fBR

Fish Balls with Fermented Black Bean and Peppers

JEL B s f1 BR

Sweet and Sour Fish Ball with Pineapple

SR IRE IR

Stir-Fried Soy Sauce Prawns

TR 2 A B

Stir-Fried Prawns with Garlic Pepper and Garlic

e 2% B IR
Stamed Prawn with Chopped Garlic

e Y TR R

Stir Fried Garlic Prawns Typhoon Shelter Style

i LRI

Crab Legs with Crispy Rice Crispy

= MRS 5% NT$ 388

Claypot Crab Leg and Tofu with Wine, Sesame Oil and Soy Sauce

NT$ 368

NT$ 368

NT$ 568

NT$ 468

NT$ 568

NT$ 468

NT$ 428

S AN NT$ 528
Claypot Tofu with Seafood

it H 2R RS2 () NT$ 1,288
Steamed Tiger Grouper with Cordia Dichotoma

miER - B (R) NT$ 1,088

Steamed Cod Fish with Cordia Dichotoma

g% 55,

< R

g H ol iga NT$ 288
(B89 ~ 100 ~ i~ 5T~ SE7L ~ PR - AR
Daily Seasonal Vegetable

Boiled, Stir-Fried, Minced Garlic, Oyster Sauce, Fermented Tofu, Chili Sauce, Dried Pork

EH SR A NT$ 328
Fried Asparagus with Jelly Ear and Yam
B G RERER NT$ 328

Baby Chinese Cabbage Soup with Thousand Years Old Egg

/N LR NTs 288

Stir-Fried Nest Fern with Dried Anchovies

NT$ 288

Iy e mE AR

BV EER

Stir-Fried Cabbage with Salted Duck Yolk
TR +p4~t:—|—c-‘

BT T B 2R

Stir Fried Chinese Kale in Oyster Sauce

BADIE R SRS

Fried Tofu with Salted Egg Yolk

NT$ 288

NT$ 288

=ML S

Braised Tofu with Wine, Sesame Oil and Soy Sauce

NT$ 288

— M A

NT$ 288

Braised King Oyster Mushroom with Wine, Sesame Oil and Soy Sauce

HAID T E

Scrambled Eggs With Tomatoes

NT$ 288

RELERII G o FTRIIML0% IRFs -

Prices are quoted in NT dollars and subject to 10% service charge.

R T 2 A ARG RS SRR ~ RN B kP B 5 FEINRIEE B B8 -
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All cuisines include beef origin from USA, Australia and New Zealand. Pork origin from Taiwan.

If you have any concerns regarding food allergies or any special requirements, please inform
our ambassador prior to ordering.
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Roasted Duck Scallion Roll (18 servings)
iz (35%1)
SR RSN

Stir-Fried Duck Fillet with Black Pepper

JRFREZ RO

Spicy Griddle Fried Duck Bone

XOE KON

Fried Duck Fillet with XO Sauce
=z (3:#&1)
B TEZE

Duck Congee

SIS

Duck Soup with Gourd and Pearl Barley

MR A 2R

Duck Soup with Pickled Cabbage and Mushroom

B HIBE(LE » E5EE 1
SHENT—H19:30W 2K B FEET

RERIRHEN  WFHRIIN10% REH -

Prices are quoted in NT dollars and subject to 10% service charge.

HICH RYDEBEARIRFR R o SR BB N B 17 o

All cuisines include beef origin from USA, Australia and New Zealand. Pork origin from Taiwan.
If you have any concerns regarding food allergies or any special requirements, please inform

our ambassador prior to ordering.
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RAOWAFNZ NT$ 1,588
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Fresh Grouper in Two Courses

1t Course:

Steamed Fish Fillet with Tofu and Cummingcordia / Fired Grouper Fillet with XO Sauce
2" Course:

Pickled Watermelon Fish Soup / Fish Soup with Japanese Miso

K IRHE Fa f Iz NT$ 1,088
—IZ © BT EIE AR [ ALEAR RS
ZIZ L BREER | R A

Sea Bass in Two Courses

1t Course:

Fermented Black Bean Sliced Fish and Tofu / Sweet and Sour Fish in Fquirrel Shape
2™ Course:

Soup with Thousand Years Old Egg and Coriander / Soup with Japanese Miso

w X p b

fepuE A NT$ 168

Steamed Rice Rolls with Shrimps

XOE b NT$ 168

Steamed Seafood Rice Rolls with XO Sauce

YE /R kR NTS 138
Steamed Rice Rolls with Fried Bread Stick
ETaW =7 NT$ 108

Hong Kong Style Steamed Rice Rolls

7 S

Pan Fried Radish Cake

MR

Crispy Fried Shrimp Spring Rolls

1T ARRUN

Braised Chicken Feet with Special Sauce

AR EEE

Sichuan Spicy Wonton in Red Oil

gt 2 R el

Steamed BBQ Pork Bun with Oyster Sauce

TMIPFEAT-HY

Hong Kong Piggy Custard Buns

HETER

Salted Egg Yolk Layered Cake

KT EEE

Mentaiko and Pork Siu Mai

Bt A& PEE

Pork Rib with Black Bean Sauce

FePUEES B2 1

Beancurd Skin with Shrimp

WK B fa s

Deep Fried Salmon Roll with Mentaiko

eI AR

Steamed Fresh Shrimp Dumplings
S (8KD)

Pork Xiaolongbao

KHUGER (281)

Baked Roasted Goose Puff Pastries

P JINTRFAE R

Seafood Dumplings with Pumpkin

NT$ 118
NT$ 118
NT$ 118
NT$ 118
NT$ 118
NT$ 138
NT$ 138
NT$ 168

NT$ 168

NT$ 168
NT$ 198
NT$ 108

NT$ 158

e

Gl ez NT$ 118

Egg Tart

ERBSE NTs 118

Barbecue Pork Puff

R NT$ 108

Fried Egg Yolk Balls

SREG 85 NT$ 108

Fried Seasame Balls with Red Bean

A [EIRL ZREH TR NTs 108

Longan and Red Jujube Sweet Cake

BEALHRT RS NT$ 108

Coconut and Osmanthus Jelly

FHAPEK R NT$ 108

Taro and Coconut Sago Dessert

*ﬁ_LTE <{7J(/J\\\) NT$ 268
(h) (B : EHLE ~ JREEK)

Soybean Pudding (Cold / Hot) include Red Bean Paste and Brown Sugar Water

ATEPAS %@ NT$ 50
(FH~ B ISE - BRI T

Tea Tasting / per Person  (Scented, Oolong, Puer, Iron Guanyin, Cassia Seed)

CIINEIE - Yh=-C - i w2 NT$ 50

Coca Cola, Sprite, Seven Up

FRRHIRE T | R R LIRS NT$80

Orange Juice, Unsweetened Green Tea

] 5 ) LE NT$ 100

Salty Lemon Coke or Seven Up

A MY NT$ 100

Gold Medal Taiwan Beer

HER NT$ 120

Heineken

RIS B RFRL NT$ 600

French Grivecourt Red Wine
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Braised Fish Maw with Sea Cucumber

1 U7 45 D NTRLO8S /A
Roast Pork Ribs with French Style 9{ EI ﬁ }E‘% % ﬁ }K

#%%é(ggﬁﬂﬁéﬂz Braised Goose Web with Mushroom and Wild Rice

IS3BTE NT$ 228 /55 A
NT$ 1,888 /810 A7
INEE AL LEE S

Braised Fish Maw with Mushroom and Wild Rice

NT$ 288 /A
AR A4 A

Roast Wagyu Beef with Black Pepper Sauce

RSP R4 A ) dﬁ 7k {i $
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NT$ 2,888 /810 A 53
TH R iz 2L s

Luxurious Green Mud Crab

i {E /%810

TH R AL 8 A4 f A

R B E RS X A
uxurious Red Sea Bream Sashimi
BEATE
R

NT$ 1,688 /2t NT$ 888 /21448
HXFGFESEAN

Japanese sashimi

NT$ 1,880 /10 A 153
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Special Roast Goose with Hong Kong Style

REERIRHE N > WFRIMNL0%REE
Prices are quoted in NT dollars and subject to 10% service charge.
RIBRA AT 2 - ARG RS SR ~ TN A PU R 5 SEARIGHE S A o I eVt el E KA TR R - G S AIBUG RS N B8) o
All cuisines include beef origin from USA, Australia and New Zealand. Pork origin from Taiwan.
If you have any concerns regarding food allergies or any special requirements, please inform our ambassador prior to ordering.
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NT$ 1,388 /A
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Fresh Vegetable Salad

AR 1L S ff IR 155

Seasonal Vegetable with Cashew Nuts and Yam

S0 JIN JE 4 s oK 52

Corn Thick Soup with Pumpkin and Mushroom

TT D IR & AR

Sticky Rice Dumplings with Lotus Seeds

7 IR Zd A B 2

Fried Lion's Mane Mushroom with Bell Pepper and Pineapple

L EFEES 3o

Homemade Vegetarian Dessert

EEN R G E

Glutinous Rice Ball with AlImond

= 2= K R AR

Seasonal Fresh Fruit

NT$ 1,688 /A

(S T REA

Fresh Vegetable Salad

AR S ST

Seasonal Vegetable with Walnut

# 152 \ 2 b Bk it

Vegetarian Meal for Buddha's Temptation

TSR & AR

Sticky Rice Dumplings with Lotus Seeds

fieR 2R o I A S

Fried Lion's Mane Mushroom with Bamboo Shoots

EEEFEES] 3

Homemade Vegetarian Dessert

EESN KRG E

Glutinous Rice Ball with AlImond

LIPS 32

Seasonal Fresh Fruit

REERIIRHE  MFTRSIN10% R o
Prices are quoted in NT dollars and subject to 10% service charge.
REBRA AL 2 A PRI RS SE I ~ TR B HEPURE 5 FENARTEE S A o B AVt B a R kTR R - G KIS RGN 57 o
All cuisines include beef origin from USA, Australia and New Zealand. Pork origin from Taiwan.
If you have any concerns regarding food allergies or any special requirements, please inform our ambassador prior to ordering.




