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Chef’s Recommendations
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8 Lmb & NT$ 880/41
Deep Fried Pork Rib with Sweet and Sour Sauce
AT Y T & GELEFEEIA T
MELFEREZAS DaRFEX NT$ 620/4

Braised Mustard Green with Bamboo Fungus, Wolfberry, Dried
Longan and Lily
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Stir-fried Asparagus with Minced Garlic
T ARG D=2 =7
SRBEIER
Fried Rice with Seafood and Mullet
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52 8RN
Fried Noodle with Seafood and Vegetable
Wt L B2 D b AT 3T 21X
i H &
Sweet Soup with Mango, Sago, Cream and Pomelo
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Almond Sweet Soup with Fried Bread Srich
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NT$ 980/4!

NT$ 880/4l

NT$ 220/111

NT$ 280/11

fm—miE NT$ 1,880/
Braised Sliced Abalone, Sea Cucumber, Seafood and

Broccoli in Clay Pot

fitt, F~=a, RET, WE, ATy 3l —OEEIAL
XO B s pe iR NT$ 2,380/
Braised Prawn and Mushroom with Vermicelli in Clay Pot
07 AK— FME X0 ED LA A R

BRIl EANF NT$ 1,880/
Braised Shark Fin Shrimp Ball with Crab Roe Sauce in

Stone Bowel
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Steamed Grouper with Meat Pie and Scallion
NEZANDKOEROTY v LKL

wEEES R e % NT$ 1,800 £ /NT$880 £
Deep-fried Chicken with Almond Slice .
TR = =7 AR O LH T
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Diced Snowflake Beef Cooked in Rock Bowl
T AV APETR & B (A )
wRis B VB NT$ 1,980/
Braised Beef Steak with Chinese Herbal sauce

BFATERY TOREN—THKLE

NT$ 2,980/4]

NT$ 1,280/



% % )Vine

v § % /FHouse White Wine 150ml/+g $480/2200
‘=% % /FjHouse Red Wine 150ml1/ 7%, $480/2200
= & iF Taiwanese Liquor

2 A ERME S BIR 600ml $ 850
£ 58 BB ¥ N 600m1 $1380
"4 iF|Beer

o % &% Taiwan Beer Gold Medal 330m1 $190
¥/ P Asahi 330ml $230
AL Kirin 330ml $230
= #4112 % Suntory P.Malt 500m1 $350
B34 9 F Yebisu 300ml $330
i* -k Soda Pop

¥ % Coke 330ml $190
F+ 7 % Coke Zero 330m1 $190
F 47k Ginger Ale 330m1 $190
£ % Sprite 330m1 $190
#37-k Soda Water 330ml $190
% i+ Juice

a At 300ml/ = $300/81000
+ 8% 300m1/ % $300/$1000
# % -k Bottle Water

T %% Perrier 330m1 $190
B % % S.Pellegrino 250ml $190
B % S.Pellegrino 1000m1 $400
¥ #% Acqua Panna 750m1 $300
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Roasted Duck in Cantonese Style
JRRAAE RS > 7

NT$ 3,600/

RNAERZ 25 NT$ 5,200 & /NT$1,380 f
Roasted Suckling Pork
72— MK

AR fEE IR — 3 NT$ 1080/43
Classical Three Roasted Barbeque(Chicken~Duck -~ Pork or Beef)
N—=_R—F o — DK FbhHE

—m B PG NT$ 1,880/fir
Buddha Skipping Wall Soup

AL VAV (Zry T4 Far)

=% A AN G2 K BE NT$ 2,980/fir

Signature Double-boiled Shark's Fin Soup with Superior Stock
BAAND 70 e LD bl (U y 2 2) Fik

iR ZERETHIE NT$ 1,880/
Double-boiled Chicken and Crab Meat Soup with Bird’s Nest
BERAD Y R ADRRA—T

e RBOg P E NT$ 1,280/
Wok-fried Scallop and Prawn with with Minced Garlic
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