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Chef’s e
Recommendation

ERLEYAE




NEW ‘@‘ B4 g % ]’5':] igi ,ﬁ;{fé & NT.400-

Spring Rolls with Caviar, Crab. and Shrimp

2

NEW _\g_ %‘@/i} ,ﬁ {if NT. 680‘

Golden King Prawns with Salted Egg Yolk

Ly gl NT. 880-

Rmstad Pork Belly with Black Garlic

NEW )‘le ):'“ % ETﬁQ % @ﬁ‘ 47/ 151 NT.lZOO-

Crispy Crab Claws with Almond Flakes

NV D 5 S ]‘i }'}i =+ TT )-% ‘%E % fﬂ. H]i] {51 nT. 1880-

Baked Giant Grouper Belly with 25-Year Aged "T'angerine Peel & Black Garlic

F R A FEILEEF e o ar 1880-

Suckling I’ig with Superior Cavier

W 3 oE ) AW e 4 eemseoss)  m ot 2080-

Torched —\ustl alian Wagyu with Honeycomb

%1: }: Yr &z gl NT. 2280-

Wok-fried \Iull(t Milewith Spring Onions

NEW f}% ;éi ]’ﬁ ﬁ] '%" % )ﬁ}‘ #‘ *,%\ # NT. 2680-

Stir-Fried Shanghai Rice Cakes with "T'op Shell Mud Crab

»/» ,". 3 T
wea 1| 7 R B FR 3 ieei/e A3/ NT. 4880-

Sichuan Hut 1nd Sour Soup with Sea Cucumber and Premium Seafood Strips

Wh RIEHE L F 48 i « nt. 1280-

Crispy 'T'ea-Smoked Royal Goose

AR A X R 8F & (e xR i NT. 1380-

Baked Fresh Crab Shell with Coconut-Scented Crab Meat

“"3 o’ ) > NS
3% 9 BR OXE 2% Gemwi—rm) o ~nt. 1880-

Salt Baked Chicken with Garlic

WG B 48 B M Gheai—wmE) ir nr. 3000-

Double-Boiled Baby Pigeon Stuffed with Bird's Nest in Superior Broth

Pl EEEESNIERIFEE 10% All Prices Subject to 10% Service Charge






KRB KN EF i nt.1380-

Marinated Lamb with Cumin Su,d

«’k— ’*" ;}-};L ]ll }* W § 7]\3453. 1 —% nt1280- 1 4% nt680-

Slc.hu an Pmc.hcd( “hicken in Peppercorn Chili Ol

H A7 mR g3k o nt.1180-

Braised liels with Japanese [.ecks

B }}m }fi Ji. gé- ﬁ’\ HAEHT—KHET) w NT.1080-

[ loney Rmstcd I ds

2 F R L 5 N1980-

Iried Squid with Shrimp Paste

NEW oAV ingy YANIES LidlT /% '1*77 7];‘7 ‘4; "_1:" (—FEEnE) @ ﬁm ] NT. 980‘

T'om Yam St\k/‘su,hu an Spicy Style  Thick Beef Tongue

E 4b .E‘il, E'i%cbl_, /3!( )g’H:X 6/l NT.880)-

Pan-fried Green Chili Pepper with Shrimp Paste

i B iRy i NT.800-

Pan-fried Duck "Tongues with Chili and Garlic

l’—'ﬁiﬂl& gj 3l 3 i NT.800-

Deep-tried Mullet Gizzards

NEW ]’;Tﬁ( Qi)E H d,\ i i‘%‘é{ At 4T J’I};ﬂ ';']— snT.680-

Decep-fried Japanese Oysters with Red Wine Sauce

4R E B ARG @amm sl NT.600-

[ long Kong Style Sausage and Pork Liver Stuffed Chinese Sausage

22 Lz 1Y A . v
LA AR I B W A o x1600-

Pan-fried Shrimp Pancakes with Lime [.caves

2N Js2, 2. ’)s > v
*A 1?2 S B o |sAl ,F' 3\"’" 5 sin NT.050-

P an-fried I lokk: ud() Scallop w lth l ruftle

OK & B & wheras wil NT.550-

131 aised Beet Shank with O.K. Sauce

®AET HIBE i/l NT.7 80-

Deep-ried Shl imp Balls

+ b RRYE G R & w N1.500-

Deep-ried Lancelet

*ﬁ% ;ﬁ jras ZI]—‘ 2 g N1.500-

Wok-tried Green Beans with Preserved Olive Vegetables

T B+ B m Nt.500-

Pig’s l‘u [ayer Jelly

% ol = s ;hT 4] i nt.500-

.lc]]\hsh with Spl ing ()m()ns

+ 2+ B B ol N1.260-

ZX Pan-fried Bean Curd Skin Rolls with Mushroom

]

PAEBRESIIRFZE 10% All Prices Subject to 10% Service Charge






ek SLEE 1w NTssoo- | i xt2800- 1 # nt950-

Suckling Pig ) EEsER

NEW HE ;:l: y ),'g ):nﬁ‘ % | =% NT.3600‘| 4 NT.1880-

[Longjing 161 Sm()l\ed(mosc (% i%ﬁuj~%ﬁ§T)

.'“ff ;’,’g; )2" ﬁ)i \?% | i Nt 2180~ omp stz winn

Peking Roast Duck ( l)()pl ah or Sesame Ilat Bread)
(3P I SORG P S0 TR0 Mot TN (G s IEESUOMS RO P

'o,.. ﬁ };“; ﬁ(‘% | — nt2800- 1 4% ~nt1500- 1 5 nt.800-

R() asted Goose

2 AR ke T | - xt1980- | 1 vt1080- 1 # xt600-

Black Pepper Roasted Duck

g’klﬂ, b\b ’;Zi | -t nt.1200- 1 2% nt.600-

Soy Sauce Poached Chicken

W& Y22 B R FLAE G men | % ~1.1280-

Roasted crispy pigeon

3t %% #f‘f’ f‘,%: D zErm wi nT.1450-

BBQ Platter with_ Suckling Pig

i wx AL mN1250- BE & &Pl 5Nt 600-

BBQ Platter @) masn Crispy R()Ast Pork Belly @ BE&E#m
& T X ¥ mae550- 18 L XE #% wae550-
Honey Roasted Pork @) BIEFRR Marinated Slice Pork Knuckle (+) =A%

ﬁﬂ ')‘l’] f@ 7]'\5:}(:% | -t N12480- 1 44 nt1380- 151 N1 750-

T'eochew Marinated Goose

2l 2 K ve1180-

"I'eochew Marinated Platter

fé'} 7]’\:&% 'j%'.’ _g‘_ # Nt.550- "B 7&3}(‘% )%' _‘__3;_ /ﬁ{ w Nt 950-

vy

Marinated Goose Webs and Wings Marinated Goose and Brined 'T'ofu
B K FE RS mNe550- oK XE & /%‘ wi Nt 380-
Marinated Pig Intestines o, #H#ER Deep-fried Brined 'l'ofu

DA EBRESIIARFEZE 10% All Prices Subject to 10% Service Charge






NEW

NEW

NEW

NEW

NEW

NEW

NEW

NEW

&, &, ’Fg 7]‘ % ﬂ )]'i i % wET) il NT9800-

Stufted Glutinous Rice in Chicken with Abalone in Chicken Broth

e LR 37 8 4 R o n12180-

Stewed FFish Maw and Conch in Chicken Broth

n| 2 & Iﬁﬁi%"; L 5 sint. 1680-

Herbal Giant Grouper Soup with Shaoxing Wine
(Ba0)  (FRFRRAFRRE ~ e P10 )

';,i 3 I\ ’i’% K JAN m Giteni— K7D i nT. 1680 -

Winter Melon S()up W lth ILight Kinds of Seafood

18 }g{ 3 A 5% AL L% D DERR g nT. 980-

Pork "I'ripe with White Pepper Soup

ML L B I Ak GEER 1 a 880-

el Stew with Chinese Herbs

EEETY &R i vt 800-

Softshell 'l urtle and Sea Cucumber S()up with Maca

Bt 8 G R o nt 800-

I lsh Soup with Fish Maw

A Bk A SR EEBGL L 6 ar 800-

Chicken and I* ish Maw Soup with Dendmblum

It %?_ E éﬁ' 2 3')?] 575]'7‘ v NT. 850-

Japanese Hokkigai Clam and Seatood Consommé

2 i 7l\ g ; w N, 750-

Seatood Pumkin lhld\ Stew with Millet

;EJ —;— i §'$ f% wi NT. 650)-

Isish Soup with Preserved lLgg and Cilantro

g ”ﬁlﬁﬂ\ﬁ* i wil nT. 700-

Splq Sour Sea Cucumber 'I'hick Stew

A 5’*H + ] % ol s B NT. 550-

Xi-Hu Beet '|'hick Stew

/i'\‘;‘l;TTg 3@-%;{; il NT. 480-

}“‘5‘

Y

4

A
h{

U
U

#% Bamboo Fungus and Mushroom "T'ofu "I'hick Stew

DL BIRESNIARTZE 10% All Prices Subject to 10% Service Charge

fii N7 50-
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i EL T TR

Steamed Lobs*l:erm Chmese Huadiao
Wine with Egg White

R BRI

Baked Lobster with Sea Urchin Sauce

Z 5 5K X5 AL 8B

Baked Lobster with Black Truftle Sauce

S Baked ]_obster W]th Superior Stock

2 B XL’

Wok-fired Lobster with Ginger and Spring Onions

3e 3] 4 i X5 IR

Baked Lobster with Butter and Cheese

I FEL R

Wokried Lobster with Black Bean Sauce

o BRI X 38

m  Wok-fired I_obster with Crispy Garlic and Chili

Stea

ed Lobster Wlth Garlic Sauce

o XO%E X8 138

e DBaked Lobster with XO Sauce

FLIB T 42 LR
Deep-fried Rlcc Puft with Superior
Braused Lobster Soup

»\w »El

iR o 38 1 BB
Poached with Superior Braised
Lobster Soup

L]

Seasonal Price

wsE -~ 300-

Seasonal Price

I3 1]

Seasonal Price

]

Seasonal Price

I3 H

Seasonal Price

I3 H

Seasonal Price

I3 {6

Seasonal Price

LS

Seasonal Price

LS

Seasonal Price

L]

Seasonal Price

Jn {74 / S RE

Add on E-Fu Noodles/ Udon Noodles

~1250-

B - ~1.600-

Seasonal Price

i Nt 800-

Seasonal Price

B RIS E ISR 10% Al Prices Subject to 10% Service Charge



3 K F &

Live Fish

RS A

Steamed Live Mouse Grouper

TR EE I

Steamed Live Coral Trout

TR 1%

Steamed Live Blackspot Tuskfish

R

Steamed Live Tiger Grouper

ERGRle

Two Course Giant Grouper

m—z BRERIDIR

Wolcfned with Vegetables

a—wz MTTEERIER

Steamed Fish Head with Mushroom

O
TR RO (P

Steamed Fish Head with Garlic

IRf {H

Seasonal Price

nt2280-

J

Jinl

Live
Seafood

% 3F f&

Live Abalone

IR E

Seasonal Price

TR e AR

Steamed with Glass Noodles and Garlic Sauce

Steamed in Hong Kong Style

PREZ

Steamed with Dried T angerine Peel

BEA AT H

Live Scallop/ Live Hokkigai Glam Seasonsl Price

eI

Steamed with Glass Noodles and Garlic Sauce

i

Steamed in Hong Kong Style

WA ERSSH A LEWRE



Ed i
HEE

S -
£as0n ce praves

ive King Crab

R O

Steamed Crab Legs withGarlic Sauce
|

R ; .
= ENBES ‘
Wolcfried Crab Bodyin %m.c,dppt € Sty
— RSN
Steamed Crab Lid with Ege White
= ~Br=h wlj

=0 /20 =
Poached in Supenor Soup

¥ 3

Deep-fried with Crispy Garlic and Chili
i g —

Bt ETER

Steamed in Chinese Huadiao

Wine with Egg White

¥
ekt 14

Shortfinned Reefee Seasonal Price
RilE =%
Pan-fried and Baked ;Soup

S F WIS R

Stevwed with Garlic, Roasted Porkand Tofu

5215

Grilled
k
b ¥ ?
it B 1
Sea Whelk Seasonal Price

= =)e

Boiled with Spicy Chinese Wine  Boiled

%#}iﬁ K5

Live Geoduck Clam Seasonal Price

EEB i’J +NT;600—

Poached in Supenor Soup

=

Sashimi

AR

Blanched with Oil

3 0m B U A0

Wolcfried with Hon Shimeji Mushroom

e e nt. 800-

Poached with Superior Braised Soup

F G on o8 pe

Live Crab Seasonal Price

. HiE

Baked with Salted Egg Yolk

A L

Deep-fiied with Crispy Garlic and Chili

SMER

Wolsfried in Singapore Style

X0 e

Wolefried with Glass Noodles and XO Sauce

Wolcfried with Ginger and Spring Onions

FRET

Steamed with Garlic Sauce

o

Steamed in Hong Kong Style

eRessmErEnEmag  ove300-
Steamed Flower Crab and Rice Noodleswith Chinese Huadiao
Wine and Chicken Oil

BT\ R T ER

Chill Flower Crab in Teochew Style

=t A

Steamed Flower Crab

Live Tiger Prawn Seasonal Price

R R RS

Steamed with Glass Noodles and Garlic Sauce

g

Wolk-fried with Salted Egg Yolk

4 |

Pan-fried with Superior Soy Sauce

et ELE

Deep-fried with Garlic and Chili

=

Boiled

ree

T

< H—
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NEW

NEW

BEMNEEREIRN 51 n12680.

Steamed Giant Mud Crab with Glutinous Rice in Lotus [ eaf

= 0 2l S
= RO IEG RN w Nt 1680-
Wok-fried Sea Cucumber with "I'hree Kinds of Green Onions

)‘l} }:"‘ % f*’é’ + o’%‘ 5 g_ i NT.920-

Wok-fried Scallop and Prawn with Egg White

i R AL 98 I8 51 1.850-

Wok-fried Prawn with Sea Cucumber and l£gg White

'i] ;f’L H’%L % .‘4%- }5]2 il NT.850-

Wok-tried el with Red Beancurd

N Zé %?- X E & i N.850-

Wok-fried Scallop with Zucchini in "I ruftle Sauce

EL é‘l.'!‘ ’b% l’f]% i'giﬂi i NT.650-

Wok-fried Prawn and Pineapple in Sweet Sour Sauce

3 bt 8 ' AR wi N.650-

Deep-fried Prawn with Honey Walnut and Vegetables

,@$- Fa ﬂ%‘ I 2 4= Xh ;'%’ & g n1. 7 00-

Scrambled Iggs with Scallop, Shrimp and "T'omatoes

g 2 ﬁ‘ ¥R i NT.650-

Wok-fried Prawn with Fruits in Wasabi Sauce

215 8T XO % N 2P ‘5' il NT.500-

Wok-fried Squid and Vegetables in XO Sauce

Steamed King Prawn with Double Garlic

3% h 2 2 A K E IR

Pan-fried King Prawn with Soy Sauce

F 4 K E B

Deep-fried King Prawn Coated with Salted IEgg Yolk

nt.280-

XFF

n1.280-

XFF

n1.280-

KB

DA EBEERNARFZEE10% All Prices Subject to 10% Service Charge



H—

-

Fresh Meat

WFERSY HRALIKWRE



S T LY

Diced Filet with Green Onions

A ¥ M e F R

Diced Australian Wagyu with Lettuce

i Nt 1680 -

p Nt 1380 -

e & F mXEF #E1—# Nt 1350- | 4% xt700-

Deep-fried Crispy Chicken AP A LS

(RE A AR & B 4

ﬁ'JNT980"

Pan-fried American Beef Short Ribswith Dried T'angerine Peel and Lily

i R 360 A A A s

Pan-fried Diced Beef with Sliced Garlic

P L N R

Sliced Beef with Soy Sauce and Enoki Mushroom

2 FF F 4 P4 Saees

Pan -fried ched Beet with Black Pepper and Sliced Garlic

4]5] J:}'g( % ﬁl'- Hlﬁ = EET

Stewed Beef Tendon and Daikon in Clear Broth

B SXBR IR % A0 AR B @ mann

Tom Yam Style Grilled Pork Jowl

532 W8 35, 3% 31 ok P HE demwn

Steamed Pork with Dried Sca]lop and Dried Shrimp

3L R @

Wok-fried Pork Jowl with Celery and Yam

AR 13 B0 R R @

Wok-ried Sausage with Celery/ Snap pea

B 47 IR A X AT B e

Wok-fried Beef with Bitter Squash

% 2 KBk ek R B @ uens

Wok-ried Pork and Pineapple in Sweet Sour Sauce

R gl

Pan-fried New Zealand Lamb Chop

g'l 7\.@‘&..&. ?ié‘ﬂ" ]’E‘I ﬁ#O@Em

Steamed Hand Chopped Minced Pork with Salty Fish

pint 820-

#int:. 820-
Nt 820-
snt.800-
pint 7 50-
HINT.680-
gint 580-
pint 580-
sINt550-
sINt550-
2%/l NT.550-

wnt520-

B ERAERBINRIR M 10% Al Prices Subject to 10% Service Charge






J R X R AR R

hong% ng Sauerkraut Seafood

e I AR

1%y

Sea Whelk with SplC}v’ Chinese Wine

A, 7 K #E

Poached Fresh Seafood in Chili 011

A, HEL ﬁ]’— B Emen

Poached Beef in Chili Oil

IR B iy il S e
Stewed Beef Tendon and Daikon in
Spicy Sichuan Sauce

o i & & Bk @ 2 ik

Deep-fried Frog Legs with Crispy Ginger

PR 95, 1 98 3L

Wok-fried Prawn with Chili

_}- v - -1 »
F ik B B R IR TR
Wok-ried Prawn with Green Onions in
Peppercorn Chili Oil

¥ TRIBIR

Kung Pao Prawn

| A Bt 2R

Wok-fried Chicken with Chili

i B A B e

Spicy Minced Pork and Prawn with Tofu

);L,. f'{)i Jg ﬁi)%%*ﬁ: 1{‘&% & ZERED

Wok-ried Pig Jowl with Green Chili Pepper

va “l =] ’%@] ]iil & EEG

Wok-ried Sichuan Pork

20 % Bl A2 va B G e

Wok-ried Green Beans with Minced Pork

)

| S

g

Seasonal Price

Ij {6

Seasonal Price

I3 16

Seasonal Price

I Nt 820-

#l Nt 800-

5 Nt650-
# nr600-

i nt600-

g nt550-
Nt 550-
N5 50-
g~ 500-
g nt500-

5 nt.500-

A EMAR TSRS 10% Al Prices Subject to 10% Service Charge
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P % : ,..
< “ “"g_.

/%']“;ﬂ;ﬁf * E—Vfb}P‘):FE]—;‘—: . @1& =6z Nt.6800-

o 9N

Braised Chicken with IFresh Abalone and V_“HJ NT.4800‘
Fish Maw in Clay Pot

(B85 T KAERIEL 2 5ElE  ~1780-

Stewed Glant Grouper with Garlic and Roasted Pork in Clay Pot

% g. }le?- 5"1,5: 9;({}% nt.1200-

Braised Sea Cucumber and FFungus in Clay Pot

ﬂ%\’ﬁ' 7C, Bk g 7{ * '3— Ly Nt.950-

Braised Prawn Roe gea Cucumber and Duck Webs in Clay Pot

afy Py r:& = ;f i /f‘\ NT.800-

Stewed Seafood and Zucchini in Lak%a Sauce

7H:X 5 ﬁ':‘ ’H‘ H {¥ =xmsm N1.0650-

Stewed Beef and Eggplantin Clay Pot

X0 % *'\ 2 'ﬁ" nt650-

Stewed Prawn and Glass N oodles with XO Sauce in Clay Pot

A o I \1630-

Steamed Iree-range Chicken with Chestnut in Clay Pot

% a* ,é@“ At + ;ﬁ_ 41% nt630-

Steamed IFish Maw and Free-range Chicken in Clay Pot

¥g et g R \1680-

Stewed Prawn Roe Seafood and Tofu in Clay Pot

F2FEHNRBEE - s 530-

Braised Pork Ribs with Pumpkin and "I'aro in Clay Pot

*

M@i % :jﬁ_ y‘,’}% e (i nt.530-

Stewed Sea Cucumber with Eggplant in Clay Pot

ALK T B F E  mame  wS00-

Braised Pork and "l ofu with Soy Sauce in Clay Pot

ﬁ"i 4@\ g& *i _é- )ﬁ T ~t.500-

Diced Chicken and "T'ofu with Salted Iish in Clay Pot

/o3

U =,






NEW ﬂ(ﬂi‘)@kké’l 3 c 55 ot nt 18800-

Premium Shark’s Fin and J inhua Ham in Chicken Broth

% Hi)é(.é;l] * EERA GHRmI=XKTEET) Rt m/B NT. 1 5 5()0-

Stuffed Shark’s Fih in Chicken and Pig Tripe in Chicken Broth

B 40, & F2 A A R 2 1 30 1 x.8800-

Stewed Abalone and Jinhua Ham in Chicken Broth with Shark’s Fin
Fil ( iRk 10 ~ BARAUBEEH - £08/ ~ £4EKBRSFH )

b1 e BUE 5 e 3 e/ NT. S800-

i (4 Stewed Sharks Fin and Fish Maw in Chicken Broth

BV SRR BER wekr AR/ 2-sA/ NT. 6800-
i StC\V(d PIC i Sharks Fin
o S 1T s/ Nt 4800-

.w- | %
Stewad FlSl; \ aw a.n Conch in Chlckell Broth with Sha1 k's Fin

. .

(i SRR . 3t 3280-

\.":b
"\s,"" \ :._.\

‘ , | leth ”Sharlqs Fm 1n Supenor Broth

:

)

rith rab Yb]k i
Stewed Premium Sharks Fin with Erab Yolk

Stewed Abalone and Shark’s Fin

‘»“%mi < 1880-
tﬂ_ﬁ%ﬁ‘ Nt 1880-

AL g ;\ LA 150
4L ) 2 1l g3 =i Nt 1580-

\
/

N
~— N~

X,
)1

\

\
4



g

1

—d

e A

Bird’s Nest

AR ML



NEW *i f‘%-& /e N2 380-

vvv\

Stewed Bird's Nest Wlth Dried Scallop

T ;'g ’é’ ank }@' ﬂgﬂix fi/mem Nr2380-

yrYy'e

Stewed Bird’s Nest and Flsh Maw with Gold

NEW f‘m Jg; w“ ]g; § {7/ 2 NT1780-

Seatood and Bird’s Nest Th.le Stew

PR oa 5%'&. * wr/mem NT.1780-

Stewed Bird’s Nest in Ghlcken Broth

% g_ J(% "g‘ % t/rem Nt.1780-

Stewed Bird's Nest with Crab Yolk

2 R AL Bk B M wweesm /s at1780-

BTN

&t / R
Almond Milk / Coconut Milk

Pl SRS IETE ™ 10% All Prices Subject to 10% Service Charge
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183 % & 1 At iusg % i nr.6800-

Fish Maw Braised in Scallop and Oyster Sauce
(18 Fish Maw Per Kg)

TH 8% FL % Y At #o ﬁ% (mra—xwE) (o Nt 4280-

Yellow Croaker Maw with Goose Web Stew

287 7 3k é%‘, @, (mimm—FwET) i nr. 19800~

South African Abalone (2 Abalones Per Kg)

338 & 3E §£ @il iz nr. 14800-

South African Abalone (3 Abalones Per Kg)

A38 & 3E &, &8, i~ 9800-

South African Abalone (4 Abalones Per Kg)

63A & IF ¥ 80 o $E F i Nt 4580~

South African Abalone (6 Abalones Per Kg)

H A 1838 & 5k 42 /< 84, i Nt 9800-

Japan Superior Braised Abalone in Scallop and Oyster Sauce

(18 Abalones Per Kg)
e ‘3 ) == 1 (W v =
El A2638 & & 42 v ijrye 4250
Japan Superior Braised Abalone in Scallop and Oyster Sauce
(25 Abalones Per Kg)

El i\lOﬁﬁ'é‘é?: 3o 4 i, iz nr. 6680-

Japan Braised Abalone in Scallop and Oyster Sauce
(10 Abalones Per Kg)

1888 & & 42 7o ffl Ja K *§_”‘ i Nt 3680-

South African Superior Abalone Braised in Scallop and Oyster Sauce
(18 Abalones Per Kg) with Goose Web Stew

ORI &1 T FB o oSBT i Nt 1780-

South African Superior Abalone Braised in Scallop and Oyster Sauce
( 28 Abalones Per Kg) with Goose Web Stew)

33k T AE LI fE L i nr. 1480-

South African Superior Abalone Braised in Scallop and Oyster Sauce
(33 Abalones Per Kg) and Goose Web Stew)

H A B ﬁiﬁ;ﬁjﬂﬁ%‘g’ i Nt 1880-

J apan Kanto Sea Cucumber with Abalone with Goose Web Stew

9 G & o it 2 1 1480-

Bralsed Fresh Abalone with Fish Maw Stew

¥ 8 g & fog R it 1480-

Braised Fresh Abalone with Sea Cucumber Stew

¥ 2 gt &t g i . 880-

Braised Abalone Stew

A EMEMSINEEEM10% Al Prices Subject to 10% Service Charge
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Vegetable
and’
Tofu




CHEREIR 7l w720~

Braised Tofu with Crab Meat and Sea Cucumber

B S NN 51 n1.700-

Poached Chinese Kale with Dried Prawn

WA e g i 71 nr:630-

Braised Tofu with Prawn and Prawn Roe

&% H & 5 BH A g1 NT.600-

Simmer Zucchini with Celery and Conpoy

LBEESRETERA  @n600-

Wok-fried Asparagus with Tricholoma, Fungus and Lily Root

B 9%, 0, B A A A g1 nr600-

Boiled Zucchini with Dried Prawn and Salty Egg Yolk

HWEEakEa 71 x1.600-
Shark’s Fin Soup with Chinese Cabbage

C I i 7 n1.580-
Braised Crab Meatwith Broccoli

e B R NG T #1 Nt 480-

Simmer Loofah with Minced Pork and Preserved Duck's Eggs

BARBRBELE a nr.500-

Stewed Vegetables with Dried Scallop

2] it. gﬁégﬁfﬁ &l N 480-

Steamed Tofu with Shrimp Paste

5 3 e g N1450-

Boiled Vegetables with Curry Sauce

ﬁ% 9‘}‘ H%_' J:EJ%L g1 nt.400-

Seasonal Vegetables

—%‘ 48R a nt.350-

Fried Tofu with Salty Egg Yolk

A B INRTE M 10% Al Prices Subject to 10% Service Charge



Vegetarian

WHERDS ESLURWRE




—1‘1'2— o g 7 A% —‘74‘-5;—.“— wINT.450-

Wok-r 1cd ( hinese Yam with l*lcsh Lily and Celery

H $ 7]‘ = i&"\ ey /ﬁ\ Nt 420-

Poached Vegetables with Chestmut dl]d Ginkgo in
Congee Broth

5]’\ ﬁ HQ— % %‘ ;j;{ 7Fi 5l NT.420-

Mixed Vegetables and Cashew Nuts

g\ )isQ % % 2. A3 % ”V-' i Nt 420-

Boiled "T'omato with \[d(,dddl]]ld Nuts

)575'% EH- ‘%’ 3 L )'FEI *H- 7%‘ m Nt 420-

Braised Vegetables with Red Beancurd

.‘¥' # F] EnL. i wiiNT.420-

Braised \ wcmblcs with £ ‘T"’p]dnt and Mushroom

iﬁ ﬂél 7}2 %)L é‘H‘ __‘;’. E /‘\:t\ {5l nt420-

 Honey Walnuts with Snap Peas and Lily Root

5 #% " 9 /4 A m Nt 400-

Stc\\ ed Tofu with Vegetables

i T

BT EE TR ax1400-

Mushroom "Tofu Stew

’% i)? EEF 7R ;Tt sint400-

Wok-fried Celery and LLotus Roots Slices

,],)], ;.i;.— ﬁaﬁ S*H il —%— il NT.400-

Bamboo Fungus with Mixed Vegetables

ow 71\ HH *J':‘ ? 6m /15l NT.SOO_

Stcdmcd Vegetables Dumpling

DA EBRESIIIRFEE10% All Prices Subject to 10% Service Charge



Rice
and
Noodles




NEW

NEW

&6, & 4t L35 ER Nt 1380-

Stewed Rice with Abalone I<ish Maw

g @ Ef g 2 XER mNt.850-

Stir-fried Rice with Abalone and Diced Chicken in Abalone Sauce

“@“ % % :j'— T :)'%’ )iFf] a %@Oéﬁm wint.750-

Stewed I£-I-u Noodles with IEggplant and Scallop

R ¥Z g 63 W7 4a pint.750-

Stewed Li-IFu Noodles with Seafood and LEgg White

ot 9’,'{ & 4 X R iNT.650-

Stir-fried Rice with Dried Scallop and Sea Cucumber

?FC %ﬁ %}L 5&7 2 igi g. 99‘ %@ wint.500-

Stir-fried ligg Noodles with Prawn in Superior Soy Sauce

XO-’E: ;I{?Fl 4’ 7?’1 @$ B XD BR £ ==n Nt 500-

Stir-fried Rice with Diced Beef and Prawn in XO Sauce

» % -
%ALY 2 W 4E w1 500-
Stewed I£-Ifu Noodles with Dried Scallop and Mushrooms
= ﬁ-) v ) W -
‘% o% )(/‘ E)i 51 NT.SOO
Stir-fried Rice with Seatood

LIV - ) pint.500-

Deep-fried Noodles with Seatood

F LAY P o 450-
Deep-fried Noodles with Beef

. 'f‘" L2 V¢ A -
é’a‘k “%“ é%‘i *_'L )(/l‘ E))i il NT.450
Stir-fried Rice with Salted IFish and Chicken

é&’i‘l’é % l’ﬁ] §' B 41 *)’}‘ 'ﬁ)i wint.450-

Stir-fried Brown Rice with Crab Meat and LLgg White

va | ll % i}g ;}'& ‘ﬁ$ 9:}‘ 'ﬁ)i Nt 450-

Stir-fried Rice with Seatood in Sichuan Chili Sauce

% fsﬂ\: ‘@@ H’ i?i 35]2 ‘1}%’ %@ wint.450-

—

Stir-fried Prawn Noodles with Ginger and Green Onions

;;&*%HFL#- 5]’;%%% zm+7 il NT.1880)- nt.350-

Rice Noodles Soup with Marbled Beef

) 5’}‘ S:g': ﬁ# 5]’\.2‘7(}74 w nt.1500- .3 80)-

[Laksa Rice Noodles Soup with Seatood

9, /é‘)i nt40-

Rice

PAFERESIARFSE 10% All Prices Subject to 10% Service Charge
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o 2t RSB 25 IR TF AT BR @ meen

Clay Pot Rice with Fish Maw
Dried Shrimp and Cantonese Sausage

sty N1 980-
i (6~8{f) nt 1380-
+ (8~10{i1) nt 1880-

Ak X Rk AT AR @

Clay Pot Rice with Cantonese Sausage

s N 450-
tie-sfi)  NT.OS0-
o {(8~10{i) NT. 850-

Clay Pot Rice Wlth Pork R_le and Cantonese Sausage
Mt Nt 450-
die-sit)  NT.650-
s-10i)  ~1. 850-

it L8R

Clay Pot Rice with Mushroom and Chicken
phe-stn  ~Nr450-
-8y ~N1.650-
K (8~10{if) NT. 850—

*% gxﬁ..@. l*] ﬁ#’ﬁ@@&m

Clay Pot Rice with Minced Pork and Salted Fish
As-siny N 400-

e-af)  ~Nr600-
% @-10) ~t. 800)-

BA WSS DA 10% Al Prices Subject to 10% Service Charge



sy;’

- 2 ," MEESSH ARLEWRE



RE

RE

%= .
BB& & § Pm=zwn —5 N1 328-
Steamed Baby Abalone Dumpling
Z i H 5 N1 288-
Truffle Dumpling
& ﬂl'ﬁg % B B EEn —5 ~n1218-
Soup with Shark’s Fin Dumpling
& B3 IR 6% 2 Pmman =5 ~t218-
Steamed Shrimp Dumpling
a8, -+ BN m Nt 198-
Braised Chicken Feet in Abalone Sauce
BEIBUR & AR Pmenn =g ~t198-
Deep-fried Bean Curd Sheet Roll with Shrimp Paste
XOzg e % g] #£ Pmewn i N 188-
Deep-fried Turnip Cake with Supreme XO Chili Sauce
%E ;% aJ\ %‘é @ &) ZEE me NT. 178-
Soup Filled Steamed Dumpling/Xiao Long Bao

=% -~
EHIET L Puewn =% n1178-
Steamed Minced Pork and Roe Dumpling
RN W L =g ~r158-
Shredded Chicken Spring Rolls

4 .

P28 XE X ) PeEwn =@ ~nr158-
Deep-fried Taro Dumpling
% %ij .Q% Eﬁ*ﬁ# =5 ~t158-
Deep-fried Radish Pastry
B W R, 7K B B mE =% Nt 158-
Deep-fried Stuffed Meat Dumpling

> \
H%{a* % ?.j ££, P mEnn =% Nt 158-
Cantonese Style Turnip Cake
J:.f:ﬁ% ;{_@J =% Nt 158-
Pan-fried Vegetable Bun

=
~H B AL -8tz NT. 500-
Wooden Bucket Soybean Pudding
yis >

d'}l?li;; ¥ § :t%.,» —8 NT.228-
Bird’s Nest Egg Tarts
W 8 R =5 ~t.158-

Steamed Egg Yolk Custard Bun

BL ERAERBINEEER10% All Prices Subject to 10% Service Charge






Fi & KA BE
Sweet Stewed Bird's Nest

&t / R
Almond Milk / Coconut Milk

£ 9 gt sk H

Stewed White Tremella with Jujube and Milk

bb¥% ¥ 44

Steamed Honeycomb Cake

e & &

Rabbit shaped Cotton Candy

> By 2 —
% z% z })ﬂ“‘ %H Add on T'angyuan

Black Sesame Paste with T'angyuan

RS

-Mango Sago Pomelo

&R T

Mango Pudding

AB AT R

Almond Milk in Egg White

EXNEBEE

Creme Briilée

‘}{g tr/ e s v/ N 17 80-

iz Nr.148-
=t 158-
s e 148-
#/f Nt 148-
iz nr.148-
iz Nr.148-

/i N1 148 -

i N 14 8-

PA F RIS mEIAESE M 10% Al Prices Subject to 10% Service Charge



215%0 KB E = A LE nt4800-

£ 2015 Pauillac de latour
il & F&| 54.6% Cabernet Sauvignon ~ 38.9% Merlot ~ Petit Verdot BiEEE13%

BRNEl EEERS - HES - A% RENEERK > MEAERIFNEPTE  MEAIRNVEE > I T ERRYT
RIS o BRSPS EIARM - BEEM 0 RIRMF FMZANRBREEN -

201156 3 E P KT AT A xt3050-
2. 2011 Pastourelle de Clerc Milon ERERE] 13.5%
o & | 50% Cabernet Sauvignon ~ 36% Merlot ~ 11% Cabernet Franc ~ 2% Petit Verdot ~ 1% Carménére

B RERRRALEE > ERAER - HE M « B » SNEERTRINBRER @ BREWMER
OREIEFRE « BERSER

210 SEEHIRM RERER AR —RERDE nt.3300-

2018 Domaine Des Croix Beaune 1er Cru
' & %1 100% Pinot Noir B EE]13%
ERNE] AeKkREER 0 ORKERE » BEEI9E » NMEBATEFEHIEEE » ARNTERER °
RO > SnEERNBELREE

oy SEETIRM SREARFIET SR WAHRIDE  x12900-
i 2019 Domaine Laurent P&F Monthelie Sous Roches
fa 1] 100% Pinot Noir T | 14%

=tipay | Eﬁ#ﬁﬁ“lﬁamﬂgﬁamﬂﬁﬂﬂ* ’ 7\!:11%:%5(’%‘*5:.‘?**&% HAEE ~ IR T5 52 730

2019443 SEER 7RI E;ﬂ;z%ﬂfhw a9t RESA WAHRADE nt2800-

- 2019 Aurelien Verdet Nuits- Saint-Georges 1er Cru Les Marconnets
oo @@ %] 100% Pinot Noir EEEE113.5%

BN BAEN « BISFUEKRRE » BEEPEIRMAMASR - BEEHIRMENERN » BIEPSF « BElE -

0D KB CigiEE $5) 50 B ERLE | xt:1600-
=@ 2017 Chateau Cissac Cru Bourgeois Superieur
g fh o 2] 66% Cabernet Sauvignon FAREHES « 29% Merlot #83& - B E 113%
7% Petit Verdot /i #% |
Biaal £E - RERERTMOE > ¥5H - KE - EEREEREMEE - E2MHIBEE y,-I-EIF’i > BRERIBER o

SR S EaSET KEN AWEHRE  ~2700-

"~ 2020 Mark Haisma Volnay La Cave
_ w2 F&|] 100% Pinot Noir BrmeE112.5%
Bl BER » BEESERENENR r FEMERHRE » BERIE » B—RNFTminRELENNALE » ERFE -

{—| 7 I R R i L 700miNT.1950)-

CL OUDY BAY Pinot Noir
EE | BSSERATE » MRSERAERBECRENEAES  SHatE - B SEBRRNEGS « T2 -« 5
B35« BEREHEENNES

0ER SEBITOIE M R AAt BEEMNEE v1:3300-
%'%3’ 2017 Domaine Leflaive Macon Verze
VT iR | RERMBRS > MRE - TR S AR - ERERE] 13%

DPFEE IR eAREEEE EREMEREE nt. 2900-
“‘j'k’ 2019 Claire Naudin Bourgogne Hauts-Cote De Nuits “Clematis Vitalba”
& ] 100% Chardonnay BiaRE112.5%

wAEl Bt EREE BIRAZEEEFMIVIER o 100%FERRE > AFHHREK « EHNTESE - TEMVOR -

| \%?EE B REE 700mINT] 55()-

CLOUDY BAY Sauvignon Blanc
BRIl EREROTIGE  MBEA « TREN DL RN S BEE S ARBIRES -
HE - abk s AR SREEE 15  BERHEENEERRES o

LA

2020417 3

N

X
XX

Récolte 2017

A B0

A EBRESBIIARFSE10% All Prices Subject to 10% Service Charge



oJ#EER X S BC SR 7K

E:EEE%XO =] : _r%i'm 700mlNT.6900_
Hennessy XO

BFE55VSOPFE i 700mi NT. 1950-
Hennessy V.S.O.P

P TE IREERR 1000m NT.6900-
Johnnie Walker 35y Blue Label Blended Scotch Whisky

EFXiaE214E 700mNT.3 7 80 -
Royal Salute 21y Old Whisky

SiE 1 FE 5 700mNT. 35 80-
Royal Salute 21Y Blerder Grain Scotch Whisky

E R mSFER120 700m NT. 28()()-
Macallan 12 Year Old Double Cask

N2 FE—RFRE LR 700m NT. 23()()-

Mortlach 12 Years Old Single Malt Scotch Whisky

700mINT. 155()-
700ml N'T. 1600_

Rigd SFBRTE

Naked Malt Extra Matured In First Fill Sherry Cask Blended Scotch Whisky
NS 120E—{EHISEEB LR

The Singleton Of Glen Ord 12y Old Whisky

PSS

Glenfiddich 12y Single Malt Scotch Whisky

BeiR 660m!NT.160)-
Heineken Beer
& hE 05E 600mINT. 1 50-

Gold Medal Taiwan Beer

=1i5pan HNT90- 281 220-
Black Sour Plum Juice Syrup

AT/ FERT wnt150- % n1380-
Watermelon Juice/kiwi Juice

X ERIERK 2000mt NT.130-
Aqua Formosa Water

EHHEREEREN 1000mi NT. 1 30-
Evian Mineral Water

20 B R BEIERK 1000miNT.160-
S.Pellegrino

AL EEFES

700ml NT. 13 80‘

B 085m soomNT. 150-
Taiwan Beer
H185518K s00mNT. 1 50-

Taiwan Draft Beer (18 Days)

INEEHOIEER IK1s00m NT.100-
Natural Mineral \Water

[=] 330ml NT.OS -
Cola

%%’ 330ml NT.65 .
Sprite

JURF5E10% All Prices Subject to 10% Service Charge
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AR o

Cantonese Cuisine

s e THRT IR R

. BEREREFS (RAI1X)

. EREEEES (1I8R11X)

. T ERH (RAILR)

. [BGZEH (IRAI1X)

. BIEZIEMEEETR (1RRT1X)

6. EFREZEEESE (RAILX)
1. 41 EM R IEFLES (IBRILK)

8. MR REB# (IRAILXK)

0. BENEBXL/NHE (1RAI1X)

o B~ W N B

£ NT.1280

i NT.1380

HINT.1800

{iL NT.3000

1l NT.1080

—£ NT.3600
3£ NT.1880

—& NT.1280

1l NT.9800

%Il NT.1600

10. 5‘% Hi»%ﬁﬁ (?IEI'EE"'B;E) B+75m/% NT.15500

11. IEZ88EE (FEriIl1X) i1 NT.3280
12. EEEEY (RAI1X) B /{3 NT.2380
13. 2 589 FEEzEE (38RI1K) i NT.19800

L EEREARMARFFEE10%

AN TE ] sBteRIZRE 04-2255-7942 A

25.06.01hR



| Ef# NTD 13,800

R Bz
K E R R0
{5 7% BE e B
Ay Y G R g
T fa i L REGR
BRI %5
S ERPURIR
FEIR O AR
i H &%
ZAfER

ﬁﬁﬁ%

2026 ;@%

SR LATO NGy 22 8k - (5% 5 5 10 %6 Jie 5 22

ST pEE A ¢ 04-2255-7942

| Z# NTD 16,800

TR BRIR DF
ek LA L MR R FE
XOEZ NP Er7ih 2
P e S PG L Gy
ESR IR P25 e e B
st JEE e B2 s Joe B
B SHRUAE ALV
BeAE 5P\ B AL
A EAL
IR

| 7% NTD 20,800

R R BT (Bohek - DI HR)
{EIBIR TR IR e
P ) T YRR
A B
B IRAFEDELL
aa 1 R DAL
G RREIR K B
ARCRNA - SBOFFIBERR
BBV E B R
FHifER

?EQ

| BF#8 NTD 26,800

rA FLE AR
H e 88 ok
Biws 25k
RN 2
32 SRR 58
¥ e Y YR M £
a1 KIRE R DL
B A BGE AAAL
o W
EHZ e
R 2R B
ZHifER

— W —

| #0y NTD 32,800

 IHRUR
i R A
t R R R

REHREEEEEN
AR NETE R O SR RS e
HIEHAREZMIEE
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FHifER

| 4xf8 NTD 39,800
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FAERIE

A N BB PR R A0 B 2 Bk - fEA% 75 75 109 IR 5 2

STREBLA : 04-2255-7942

| BiZe N'TD 1,800/43%

| E4s NTD 2,500/4i;

| &3 NTD 3,000/4%

| B8 NTD 3,800/4%

ey A= TN fERFITIRE | ‘ .,
(FHEREIR © LR bR F A2 ORI (Z8) B
LY N YN R D) ‘
SHBRDHE (=50 CHEREE KLBE4e L2y i3
BHEACBIAE T HES
TCRB R R HE TR A B A 5 HE A8 T E5 DU R R ER
EERRER (FALE)
B 2 RUR SRR ik B AR AR SR TR A
B B AR RE R B
Y ; Ly kL BE R
MUK A BT TR CEEA ) HUER A A Bk BRI RUARAF
EORIRPRIERL AR B A 8 A RO BN BB IR
M B2 5 2 iR 0 £ ik 7 BT XA AF R
Pt H B Bt H A2 B ACH B H B EACK
PNE=S 3

AN BB PR R A R Bk - EH 5 5 109 Ik 5 2

STREBLAL : 04-2255-7942

| 2% NTD 4,500/4

H SR AR B IS K
ACIBAT 2R e
R K A 2L R
HE R X B IR
Fr R A H E R iR
EEBRRABAC AR AR (EEAA)
RNy AL

TR T

| 38 NTD 5,500/

-ﬁfj;ﬁ-

< H e
B E)E
VAR

g bl
G EVRIREER b/ D)
XOERITR R A
B FUIRPNAN A 52 B B A
fffa BT AR (70T AD)
e 1o 2R
SRE- DU E

| & NTD 13,800/4%

AR
5
ACB AR
I A0S IO A A 2
Ty T
A
IKAEAIET A ¥/ (FRASH/HRTP)
S LR R
R

| E13E NTD 26,800/4%

-ﬁfj‘%-
HERE G T8 T F LA
EE R AR E e T

i BT ) S 0 8 1 A

ZHHEAER AT H A8 LA

IRV e B MR R
H R HAASHIA
Ve G
e 2IE

FERE AR



RRERRHE

R VUM T3 55 010 9% iR s 2
ATREHIL : 04-2255-7942

| 22f NTD 1,200/f%

ZEES 57
ME TR
BB B ERBAEB LA
AREHINEHME
fick 7 R I
AT fior o 5
R AR B
SH Y 7 5%

| %A NTD 1,800/f%

ERS i3
e R LR
PR 8 B AT A P A 4 A
RMBER EH &
MBI ER
R i o 7
LS
S 5.V P 5%

Cantonese
Cuisine

| B NTD 1,200/4%

ZERS i3
ME SRR
e SR A A A e B
H A ek 3 11 2 H- i B
BORR Bt 218
P H SRR R
YR AR R
SLH DY PR

| iR NTD 1,800/4

ZESS (57
e 5 PR L H
FARK i _EFBAE RRAR 5 B T AR
R EE &
{ERARE A
AR AT A
7 i o AL R AT
SH Y 7 5%

| B NTD 2,500/4%

SRS S0
BT ERE R (R3M)
MR H AR LSS
£ LB S
5 BB SRR B R
B YU 3R
i 5 B O
SHL U B %

L {1 1Y T

Meat Dumpling in Chili Oil

Ns: [38-

(&)

JZ & A Fr o

Century Egg with Pork Congee

BB fifl 5% B

Steamed Baby Abalone Dumpling

NTS$: 298—

B 5 2R LT

iy Chicken Feet Steamed with Soy Sauce

R

Pan-Fried Pork Bun

NT$:I38'

AE

NT$: I3 8'

(=)

FEEZEMW =)

Vegetarian Congee

NT$:]38'

© 3 fpi oA g

NT$: 288‘

Steamed Fresh Shrimp & Shark Fin Dumpling with Gold Leaf ( — i)

55 s 22% i

Steamed Spare Ribs in Black Bean Sauce

Wi 3% 5

NT$:I38'

(2

Pan Fried Vegetables Bun

NT$: 138-

_.[][l)

BERSITRE )

Bean Curd Skin Congee

NT$: 60'

(fiz)

MR E R

Truffle and Wild Mushroom Dumpling

(%) NT$: 268'

5% -

—DIJ

HEBETARIR A ) s 138

Radish Pastry

_.IJEI

i B

WELFF Vi fif R

Steamed Sseafood Dumpling With Shrimp Roe

NTS$: 268-

[ER(%-Fd 21

(Zdh) Minced Shrimp Rice Noodle Roll

NT$:2 08'

g iy 4E 25 8%

Pan Fried Shrimp & Chives Dumpling

NT$: |38'

(=)

UK B J8 ame 5

Stewed Almond Bird's Nest (& i1/#ffit)

NT$:1780‘

(fiz)

© %5 i < F AR

Fish- Shaped Shrimp Dumpling in Chicken Broth

NT$:238'

fick gz v 15 o

Steamed Shrimp Rice Noodle Roll

(=)

NT$:I88'

Gl TR KE A 1

Shredded Chicken Spring Roll

NT$: 138—

_.lJIJ

A EAE o)

Wooden bucket Douhua

NTS$: 420

(6-811)

@ B8 L V5 Bl (k)

Crab Roe Soup Dumpling (with Fresh Mud Crab)

nrs: 200~

(— Pan Fried Rice Noodle Roll with X.O. Sauce

B0 K

NT$:I68'

ik A 5 ) KE

Cantonese Style Turnip Cake

nts: [38-

(=/m)

e 5 i IS

Bird's Nest Egg Tarts

NTS$: 208-

(=)

FUOHHE O 2

Soup Filled Shark’s Fin Dumpling

NTS$: |98—
(—f)

== v B 1 1

Wild Mushroom Steamed Rice Roll

NT$2158'

72 W3 W K 88

Deep Fried Stuffed Meat Dumpling

nts: [38-

(=/m)

@ Fi O/

Deep-Fried Egg Yolk Custard Hedgehog Bun

nts: 16 8-

(=d)

S AL 0 fie 5

teamed Shrimp Dumpling
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(=) BBQ Pork Rice Noodle Roll
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Deep-Fried Durian Sesame Ball
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Fish Maw with Steamed Chicken Roll
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Abalone with Chicken Congee
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Steamed Honeycomb Cake
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Braised Chicken Feet in Abalone Sauce
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Wagyu Beef Potstickers
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Bird's Nest with Chicken Congee
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Stewed White Tremella with Jujube and Milk
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Steamed Minced Beef Balls
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=&) Baked Crispy Wheat Cake (Shao Bing)
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Abalone and Dried Scallop with Seafood Congee ({37 )
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Rabbit Shaped Cotton Candy
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Soup Filled Steamed Dumpling / Xiaolongbao

O 1% M X R

Baked BBQ Pork Bun with Pine Nuts
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Mango Sago Pomelo
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Steamed Minced Pork and Crab Roe Dumpling
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Deep-Fried Taro Puff with Shrimp
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Mushroom with Shrimp Congee
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(Vegetarian) Steamed Vegetables Dumpling

B (%) N |4£8

fick Wiy I A7 76

(=/) Shrimp Spring Roll
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Boiled Sliced Beef Congee

Creme Brulee
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Steamed Egg Yolk Custard Bun
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Pan Fried Shrimp Bean Curd Sheet Roll
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Dry Opyster in Salty Rib Congee
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Black Sesame Paste
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Dried Scallop and Sticky Rice in Lotus Leaf Wrap

NT$: 138'

7 e 54 BT RE

(Zf)

Deep Fned Turnlp Cake with Supreme X.O. Chili Sauce
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Fresh Chinese Yam and Chicken Congee
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Almond Soup in Egg White
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Steamed BBQ Pork Bun
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=) BBQ Pork Puff Pastry
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Pork Kidney with Ginger and Onion Congeg{s7)
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All Prices Subject to 10% Service Charge




