Peir
L

DIM-SUM

TAFEHARBES (R BECOBRENY » SAE1) TS
BIOE TR  EEE IR R ERE  ARERT ARG 28

H20 Hotel have Selected the Finest Local Food Ingredients Combined with Chefs
‘Ultimate Art-Like Knife Work. We Offer to You A Delicious Journey of Tastes Through
Our Fine Cooking, So You May Experience the Beauty of Food from Your Taste Buds.

H2OR T IVISRESRDHTEM Z > T 7 DRBOEMEERIM LI EDOE RO LT
e BEDRIFS LOAEZE L THEERICEWV LLKDORZREET H5D T,
BIETEOREHDSBNDEL EZREBRT 506 LNE A

¥R / Serving Time / =2E5R RBEEEESRY / Lastordertime / SR A —4—B5R
% /Lunch / B& am.11:45 - pm.14:00 42 /Lunch / B& pm.13:30
B2 / Dinner/ ¥ & pm.17:30 - pm.21:00 B2 / Dinner / ¥ & pm.20:30

RIREIIEREES - BEHEMR—HRBE

All Cuisines Only Use Taiwan Pork in DIM-SUM.
All Above Prices are Subject to 0% Service Charge.

HETTRMLTVZHER. 2 TREEDR-—VZFERLTEYEY
ERAZ1-—DRBICT —EARI0%EMEE STV RELY



B JEH IR Project

SRS Happy Birthday
A== QirEs meEA SRz 520

We will present birthday peaches to you who have birthdays of the month,
and get 10% discount on the total bill.

iR R Taiwan Traveler Card Project
FERREFZEESE I rEE
MEZBRSA(B)UA T BEZEAUFE - HFEHVEIR

Get 10% Discount on the Total Bill for Lunch and Dinner.
This offer is limited to a maximum & people, and cannot separate checks.

{5 FKIBHE Credit Card Discount
$R{T Bank - Bl CreditCard {EERNZA Discount

- EEIE B Centurionf , 3 :
—— JB—- 8 (EEB AR5
(é%%ﬁéiﬁfﬂﬁﬂﬁ'ﬁ) q:/ﬂﬁ§H§EQ§E¢E§§E§85?ﬁE§°
EEESE +Regardless of weekdays or holidays, excluding national holidays,
(EEEEDEEEESD get 15% discount on the total bill for lunch and dinner.

- PEEFEPEMZER G+
-RHEERR
- REfZER R RBER AR R

B—-BN(EERBEMR) F/HRRER

© | -ewEMt -wEE wiRewE85mES-
iEﬁggggﬁﬁ TS e = From Monday to Thursday, excluding public holidays,

get 15% discount on the total bill for lunch and dinner.

[rJ] ESS

WIST

5
B | chusawetns
WEEEA | . R R

fRk

TR | VisERRE R RA E—Bm(EEBEMRI) F/RERE

wiReEE OnEE.

@ 2r From Monday to Thursday, excluding public h"olidays,
FuTREN ) get 10% discount on the total bill for lunch and dinner.
BDBS

ARG &5
Rakuten
WEXEAE =

o FHEFSHEFRITZERBERERRE SF GRS A BRA-
Please refer to the detailed information on dining promotions and terms of use provided by the cooperating bank,
or kindly approach our service personnel for further explanation.
o AEENGHHMBEERSHEM-
The project cannot becombined with any other promotional offers.
o L FHEEBEAE20258F12H30H 1ke
The aforementioned promotional will until December 30, 2025.




2 88 - A 8

Private Room-Song - Private Room-Bo / #2 - #H

EREREEENE
5 R BT ~ B i FEE R AR s A
MEFRITBENRERE
MRy~ T REESTERHRREE

Superior Private VIP Dining Room with Graceful and Magnificent Design,
Atmosphere of Tranquility and Comfort, “Pine and Cypress” Provides
A Memorable Supreme Tailor-Made Feast for You.

BHRTHXRGT VAV BOTREGFTEIDA—RNUT7 TSI A R—k
VIPZAZ27)b—Lo TR ¢ Tl BRVWHICZZE=D
=AM FDTEZ %G ICRHELET,




Tea /| BF \ !

RFAER | EM: 6 NTS 180 / &
Jasmine Tea / place of origin:Taiwan
IYAIVHE

BEE B AR NT$ 180 / &
Pu'erh Tea
T—=TIVE

EEREXR/EM:AE NTS 180 / &
Honey Oolong Tea / place of origin: Taiwan
v—Ov%E

REF AR /B B NTS 200 / &
Dragonwell Tea /iplace of origin: Taiwan
O I%

HRT  Ean NTS 200 / &
Tieguanyin Tea / place of origin: Taiwan

®EE (Fvhv /)

HAAZ / E a8 NTS$ 200 / 2

Peony BlackTea / place of origin:Taiwan

HARR(E AT S B )

BERR/EM5E \ NTS 200/ &
Pu'erh Tea Chrysanthemum Tea / place of origin:Taiwan

7—2»%%%

m NBITHERE S BRWEASIOTHRE
Charge NTS$30 per person for tea service, if you have your own tea leaves.
REZFE T2 ESFERLE L TE—ARNTSI0-L\W W TED T



HA

I

LIl

Cherry Valley
Roasted Duck




Cherry Valley Roasted Duck in 4 Styles of Recipes / [EEBE 4BEAND

NT$2,600

F—0z SIYLE] / aRs50—D2H
| ZfEE Choose Two Kinds of Sauce ZiR |

FRIER RS / & ARE oRE EB5E
Sliced Duck Meat and Skin Wrapped in Crepe
Suckling Pig Sauce, Kumquat Sauce, Blueberry Sauce

BEEBRDRAZ AR b
FEORBFEY =X &Y =X . TIVb—U—

5202 STYLE2 / 8N/ 0> ——
| #— Choose One —iR |

SR REER
Stir-fried Minced Duck with Lettuce
BEDH ALY L2 REE

M EERZRES /5
Cherry Valley Duck with Assorted Fruits
and Vegetables in Japanese Dressing / Cold

. EMEFROMARL YT /AW
1 32 A BB L D B ‘

Stir-fried Rice with Duck, Chinese Olive,
and Chinese Mustard

BREAY—TETIVADF ¥ —/\V

.

(88=K8I1T85T / Must Reserve 3 Days In Advance / 3HE A E/ZIC

s THETES

TFHTEL)
© SEHRE6E

s —

= 7 SIVIE 3 7 BPRF5 D=
| #— Choose One —iR |

HERDBE

Crispy Duck Bone with Garlic
BEDAH—V v I
DR BRERIDIBR

Stir-fried Duck Bone with Cabbage
and Taiwanese Satay Sauce

BELFrNYDBBAYTY - AV
RAAES

Dry Pot Duck Bone with Sun-dried Cauliflower
and Chili Pepper

BBBEAVT ST —DFEHD

$miz STYLE4 / 8~\s om>8 ———
| #— Choose One —iR |

HEmEBNR

Duck Bone Soup Wlth Tomato
and Chinese Cabbage

BE. PR FEARDR—T
i Pa RS 2R 3

Duck Bone Soup with Garlic Scapes
and Pickled Watermelon

BB, RAAOFLEICAIKKDEDR—T

FEBRERNE

Duck Bone Congee with Taro

204 ELHBBDEH

XKEIREHRS




Cherry Valley Roasted Duck in 2 Styles of Recipes / /X8 2 BEANND

(B=XRBITEET / Must Reserve 3 Days In Advance / BHEAXRICTFHTEL)
©SERHRECE

NT$1,350

$£—0z STYLE| / &~po—2H
| #—7&%+ Choose Two Kinds of Sauce —iR |

BRIER RS / & ARE cRE E58E8
Sliced Duck Meat and Skin Wrapped in Crepe / Suckling Pig Sauce, Kumquat Sauce, Blueberry Sauce
BREWODRASA R/ FHROXVFEY —X . @MY —RX . TIV—N)—=Y—2X

'\.

$0z SIYLE2 / 8~} ©0=DH !
| #— Choose One —iR |

B VSR
Crispy Duck Bone with Garlic
BWEDA—Y v I

UES=Y- BTN L
Stir-fried Duck Bone with Cabbage and Taiwanese Satay Sauce
BELF LAY DEBAYTY —R

s THRTEREZBR
Dry Pot Duck Bone with Sun-dried Cauliflower and Chili Pepper
WEEAVT ST —DEKDSD

HmEAKRS

Duck Bone Soup with Tomato and Chinese Cabbage
BB, P FEAFEDX-T

o A VR BS 2005
Duck Bone Soup with Garlic Scapes and Pickled Watermelon
BBE. AMAFLEICAICKDFDR—T

FEBRERN
Duck Bone Congee with Taro

21 ELBEBEDEMW

éb%ﬁﬁ/%meDMﬂ?:7@%ﬂﬂﬁ PREFERBHM / Contains Pork / RS ES S
NEEREEH / Contains Nuts / +v viExEas W £B / Vegetarian/ NI K YT

¥ 4 AN EZFHEKEAM / Contains Spicy Ingredients / FVWHAZ 6



Assorted
BDBQ Platter




Assorted BBQ Platter /| /\—~F 31— DB &t

R , NT$180
Deluxe Appetizer

HDOEH

BEBER /» NT$320

Jellyfish in Vinegar Dressing / Cold

T EREEY =R [ mTey

WS AR L% NTS$360
Rose Soy Sauce Chicken

BRDERAT

S MERARE RN G A NTS$420
Marinated Beef Shank / AUS Beef
FHY —ADFFHEAF /| F—A SZ U T7EFH

@ BIEIE RS NT$420
! Roasted Duck
Tl=28 (#5027
BEiTXE NTS$420

Honey-glazed Barbecue Pork

s e A5 A o

DBEIRE : NT$600
Suckling Pig "
FREOX ) BEE
x
HEAIEH R NT$740

B/ =85/ IR/ ERShE

Suckling Pig BBQ Platter (Choices of Two / Choices of Three)
Honey-glazed Barbecue Pork / Roasted Duck / Rose Soy Sauce Chicken
FROXYVIFEERY DY (ZIR/ =R)
EHEHDOYV—RXFv—Y1—/O—X MY/ BADOEHETS

IR IR AR NT$520
BH/ =B/ X/ 1ERS R

Cantonese BBQ Platter (Choices of Two / Choices of Three)

Honey-glazed Barbecue Pork / Roasted Duck / Rose Soy Sauce Chicken
N=ARF1—DBYEDLE (ZIR/=R)
EH5HDOYV—RXFv—1—/O—XMEv Y | BADE®ES




Seafood

4gg

/ 4

711




% Seafood / ¥—7—FR ;

. | MR BB EHAEE—FBAEDF 11:30-14:00 |

E‘E:E | Small Meals Serving Time on Monday to Friday 11:30-14:00 |

EBBERERGCRE/AM /B F) /i NTS240
Giant Grouper with Tofu for One .Person
(Steamed / Steamed with Chill Pepper / Steamed tree seeds)

INZETEE (EL/FDEL/IRDFDEKL)

s X0 BEIREER NTS$380
Stir-fried Radish Cake with Shrimp in XO Sauce M3 /NTS210

KARBEE TEDXO Y —Z D&

Lorem ipsum
o JBL VD i R A NT$400
Deep-fried Oval Squid with Minced Garlic MR /NTS220

A=V v o EBEIWVHDMSD

o ERRRR NTS460
Stir-fried Minced Shrimp Wrapped in Lettuce /M7 /NTS250

IE. A<, EDcEtO) DB LR2RAEE

= BB IRIRIK(D/7T5R) NT$560
Deep-fried Shrimp Balls with Mayonnaise or Wasabi Sauce /J\'fﬁj\/NT$3OO

TEDHBIFR—IV (RIX—XEDEV)

s AR Bk XO EfriREE

@ 1BREE / Signature Dish/ & = 7 DERIRIE w NEFEABH / Contains Pork / BN &G
! REBRREH/ Contains Nuts / +vVEBEES © =&/ Vegetarian/ NI KUY T

} AEERREM / Contains Spicy Ingredients / FUVRDEES



Seafood / ¥—7—F

| IMAREE(EHAEE—FBABF 11:30-14:00 |
| Small Meals Serving Time on Monday to Friday 11:30-14:00 |

ZERBAR NTS560
Cereal Shrimp /M7 /NTS300
IEEUT VB

ENVEEERAR NT$360
Deep-fried Fish Skin with King Oyster Mushrooms in Salted Egg Yolk /)M /NT$200

T FLEBITRDREBEITINED D
\

fr RiEEEREE ARIX NT$480
Deep-fried Giant Grouper Fillet with Fruits in Sweet and Sour Sauce MR /NTS260
B 2 A OHEFR(ZIL—YFR)

) S IXOEWTFE NTS660
Sautéed Scallop with XO Sauce MB/NTS350
RETEXOY—ADWE

i D BEFR BT (B%/ME = #% /1 F3)(600-700g) NT$880
Steamed Tiger Giant Grouper (Steamed/Steamed with Tangerine Peel/Steamed tree seeds)

NZERDRDEL (REM/FREDREREL / KOFDHEL)

T UEEEIR (BRE/ L5/MmER) NTS$S1,380
Boston Lobster (Cantonese Crispy Garlic Style / Superior Stock / Steamed with Garlic)
RARYDOT AR — BFIChc<B& /BEX—F/ H—1) voEL)

&) mims/ Signature Dish/ ¥ = 7 DHBINE v S FERE M / Contains Pork / RS % ST
o AEBRRBHM/ Contains Nuts/ +v VEEES © =&/ Vegetarian/ RV K YT

4 AN EZEHKEHM / Contains Spicy Ingredients / FVHAZEE



Abalone,Sea Cucumber,and Shark Fin /
7. FRI.JHelL . FoMD—T7— K

K8 B E /MM R)/ L NTS160

Steamed Dalian Abalone for One Person
(Steamed / Steamed with Chili Pepper / Steamed with Garlic)

RET7TE GEL/FUDELYLA—V Yy 7 DEL)

52—/ i NTS$580

Braised Abalone in Oyster Sauce for One Person

TIEDA A RE=Y — &

TEHERERBES NTS$760

Braised Sea Cucumber with Mushroom
and Pork Tendon in Oyster Sauce

EDI, FRALBRIVAFARAZ—Y —RE

AT B m R0 3R %8 (2/) /il NTS1,680
Bralsed Shark Fin in Chicken Broth for One Person /75g

@ | R K HRE (2m) /1 NT$1,680
Simmered Shark Fin and Millet for One Person / 75g
N v ThHe L ERDERAGH

E NN 32

&) 1Bkast / Signature Dish / ¥ = 7 OBAIKE Ve REREARHM / Contains Pork / BRRBAESS
= AEERREBM / Contains Nuts / v VEEST . E B / Vegetarian / NIRRT

4 ANEZEHKEHM / Contains Spicy Ingredients / FOHRAZEE



Thick and Clear Soup / A—7 - $D%MD

Ry B & NG5 /L NT$180
Daily Soup for One Person

BEDODRX—T

FiEd R % /U NTS180

Double-boiled Chicken Soup with Mushrooms for One Person

EDTEFFVDR—T

[REBARE AN /T * NT$360
Double-boiled Vegetable Soup with Matsutake for One Person
MEEIZFIRNVDRA-T

\
EEEshiRE /I NTS980
Bird's Nest Soup.in Superior Stock for One Person

HOBDFFVRX—T

ich RPN NT$380
Minced Beef Thick Soup with Tofu
FHRERAEFRDHDOELD

@Qﬁiﬁﬁ#ﬁfﬂi’é,ﬁﬁ NTS$380

Pumpkin Seafood Chowder
TJV—LARF v EY—T—FOHDOED

i 15 SR A 1 S4B ! NT$420 »
Assorted Vegetable Thick Soup with Glass Noodles
ZREREENAVDOERS

&) 1Bkast / Signature Dish / ¥ = 7 OBAIKE Ve REREARHM / Contains Pork / BRRBAESS
= AEERREBM / Contains Nuts / v VEEST . E B / Vegetarian / NIRRT

4 ANEZEHKEHM / Contains Spicy Ingredients / FOHRAZEE




Clay Pot / 38

/7 BIRIER M F&’ NT$320
Kung Pao Pork Bung and Eggplant Claypot

BRIVEY LT DERBS

REZHFAR /EMNFH NTS$360
Beef Claypot with Black Fungus / AUS Beef
AR X755 LEROLHRE

NI A=A SUTEFR

I

-

/ D T 25 N0 0E 4 26 6% (MiEe) NTS$420

Tender Curry Chicken Claypot With Coconut Milk
(Served with Baguette) -

EREIDAF VYA L —DLERE
(N R)

BHEHIER " NTS$580
Seafood Tofu Claypot with Crab Roe
BB EBEOTIREIE

D BREMERME/IAE NT$560
Prawn Claypot with Glass Noodles / 4pcs
REAEZENEICOLARIE/ ME

mn T HEME BRIk : NT$520 X
Giant Grouper Fillet Claypot with Garlic
BYY 2 AL LICAIT DL IBIE

&) 1Bkast / Signature Dish / ¥ = 7 OBAIKE W REFEARM / Contains Pork / BREAMAESS
= AEERREBM / Contains Nuts / v VEEST P =z / Vegetarian / NI &) T >

4 A KB / Contains Spicy Ingredients / ELRRZ &L



J2
s

Chicken.
Beef, Pork

g




Chicken, Beef, Pork / R .4R . KA

| IMAEBSEMEREB— B AR 11:30-14:00 |
| Small Meals Serving Time on Monday to Friday 11:30-14:00 |

TR LY
Deep-fried Pork Bung and Green Beans with Garlic
AV VE, A=) vy ERBOY

D REEEWTH

Fried Pork Tenderloin in Mature Vinegar

BEO—AWSPEREFRZ

@ERBEFTIFEN /BREFRN

Sautéed Cantonese Cﬁspy Garlic Style Fillet Steak / Paraguay Beef
BRARE_ 7 EEFFOFE LB/ INZTT A EFR

S NNRKEBE R RIRFE/ =B A - BEMRRTE
Szechuan Poached Beef Brisket(Pork Neck) / U.S. Beef « Taiwan Pork
HRW/E—bO) RINA =BT/ 7 A HEFA .. BEERA

3 - ENE AN O
Stir-fried Pork Neck with Chinese Olive and Chinese Mustard
E—tOEFU—TETILADW

/ WU IR F 2

Stir-fried Chili Chicken with Szechuan Pepper 3
BRFH (T —RX—Y—) .

BIRMIEEF R
Stir-fried Beef Brisket with Preserved Eggs and Coriander Stems
E—2 > EERDBSD (RISA RFR)

e RP L H (FE/—F)
Crispy Fried Chicken with Garlic (Half / Whole)
BROAH— v 7 RSB (F59 / —FL)

NTS$320
/IMA/NTS180

NTS$420
MA/NTS$230

NTS680
/MR /NTS360

NTS$680
MR /NTS360

NTS$400
/IMB/NTS220

NTS$360
MR /NTS200

NT$480
M /NTS260

& /NTS500
— &£ /NTS960

&) /BB / Signature Dish / ¥ 1 7 DI RIKIE W AESFEREM / Contains Pork / RAMS &6

e RAEEREM / Contains Nuts / Fv VEEES © =& / Vegetarian / RV K YT

S REHIKRA / Contains Spicy Ingredients / FLRAZEE



Rice and
Noodles




Rice and Noodles / TfRk. ZEE

BERRAW /MU NTS$180
Fish Fillet Congee with Dried Scallop for One Person

FLEREZTLEEBDER

TEERE W F 5 /i NTS$180

Pork Ribs Congee with Peanut And Century Egg for One Person
E—FvY. E=22VEAXT U TDEW

!
® IR FEHREMNZER NI $260
Wok-fried Vegetarian Rice with Pine nuts /] \'fﬁ/NTSlSO
and Assorted Vegetables
MORAVERTF v —/\¥
® B EETW R NT$260
Braised E-fu Noodles with Assorted Vegetables /J\'fjJ\/NTS 150
and Mushrooms (Vegetarian) ¢
Fx. EOLHBIFINADL
J& N 4b R NT$320
Guangzhou Style Shrimp Fried Rice /IMB/NTS180
[LMNETF v —/\>
A\
| IMAE B EHAEE—FB RS 11:30-14:00 |
| Small Meals Serving Time on Monday to Friday 11:30-14:00 |
o e - - EEE NN
: ¥ A v
@Tgﬂﬁﬁ / Signature Dish / ¥ = 7 DRFRIHRIE T AEFEAEBM / Contains Pork / BRRSDZEE

o RAEEREM / Contains Nuts / Fv VEZES © =& / Vegetarian / RV K YT

S REHIKRA / Contains Spicy Ingredients / FLRAZEE



Rice and Noodles / TfRk. #E4E

B B B R TR A D B

Stir-fried Rice with Shrimp and Cured Meat in Light Soy Sauce

IEERSAYV—C—IJDEOERF v+ —/\

BN EZIEFLE
Braised E-fu Noodles with Crab Meat
HAZRBAYZVH

Y BARTFIWER
Stir-fried Rice with Mullet Roe
AR ST AN

o W HZ D R BR 5 AT KD
Dry Stir-fried Flat Rice Noodles with Pork Neck Fillet
E—bODBREET +—

o B2 YD AR /RN A
Dry Stir-fried Flat Rice Noodles with Beef / AUS Beef
SROBRETA— |/ F—A S UTEFA

BN E
Crispy Pan-fried Noodles with Seafood
[EMBEEZ I

/@ RIREADEF R /BN~ BERFRN
Taiwanese Spicy Beef Noodles / AUS.NZL Beef

SR/ A-ALZVT 22—V -5V FEFH

| IMABEBAEILFEE—EB AP 11:30-14:00 |
| Small Meals Serving Time on Monday to Friday 11:30-14:00 |

(SRR E SR

@?EHQ;‘Q / Signature Dish / ¥ = 7 DRFRIHRIE

NTS$320
MB/NTS180

NTS$320
IIMB/NTS180

NTS$360
M7 /NFS200

NTS$360
IMB/NTS200

NTS$360
M7 /NTS200

NT$420
IIMB/NTS230

NTS$480

NEFHEABEM / Contains Pork / B EE S

e RAEEREM / Contains Nuts / Fv VEEES © =& / Vegetarian / RV L YT

S REHIKRA / Contains Spicy Ingredients / FLVRAZEE



Healthy
\/egetables




Healthy Vegetables / 2R

| IMABREEEEREA— B AEPF 11:30-14:00 |

o DEARRKIRTTEE /2 NT$300
Chinese Kale in Sesame Sauce / Cold /J\Tﬁ/NTSNO
AAZ DRI A [ Bl
1BTEREESR _ NT$280
Stir-fried Baby Cabbage with Sergestid Shrimp /IMA/NTS160
MIEDI _F v \VOBD
DT IREB R NTS$300
Stir-fried Seasonal Vegetableswwith Salted and Preserved Eggs /J\'ffj\/NTSl?O
BEINE. E—4 Y LADHROYS
® EAMENGRESER NT$320
Stir-fried Tomato & Egg with Assorted Vegetables /J\'ﬁj\/NTS]BO
bR b SIESEBROL S
@ BRI TTER  NT$360
Stir-fried Chinese Kale with Cured Meat /J\1E/NT$200
PSSR LN S DS
ERETERES NTS$360
- Asparagus with Scallop in Superior Stock /J\‘Tﬁ/NTSQOO
RETET RINTDFF Y XA—TEAH
» B S BRI (BN 85/ B9, NT$260
Seasonal Vegetables /J\ﬁj\/NTslSO
(Stir-fried / Oyster Sauce / Poached with Blanched Sauce)
BADEFR (W& /| FARX2—Y =& / BATHIT)
® ESIREEE NTS$420
Sautéed Asparagus with Ginkgo Nuts and Lily Bulbs MA/NTS230
TANZ BEEDV RO
@Eﬂﬁgﬁ / Signature Dish / ¥ = 7 D4 BIKIIE T AEFEAER / Contains Pork / BRBID Z ST

| Small Meals Serving Time on.Monday to Friday 11:30-14:00 |

= AEERREBM / Contains Nuts / v VEEET . E B / Vegetarian / NI ZUT >

j ANEZEHKEM / Contains Spicy Ingredients / FVRAZEE




Vegetarian Meal /| XIZ)7>=—)b

NT$880/1i

MR % e R AR

Fruit and Mushroom Salad with Japanese Dressing

EDTERMOTSE ALY TS

B HE/AE
Pumpkin Chowder
T =LARFvHDIHD

B EREAR

Sautéed Kung Pao Chinese Water Bamboo
with Seasonal Vegetables

FRET TR DERDS

SHEHFHRIE
Steamed Tofu with Porcini Mushrooms
and Seasonal Vegetables

RIVF—ZEH, BRETBFAH

HEBBELRE
Steamed Glutinous Rice
with Chinese Toona in Lotus Leaf

BEEDHID

IR MY\ BT

Sautéed Vegetables
with Ginkgo nuts and Wolfberries

BE. CIDREFRDOAAREZ—Y —RAA

FEMEIAKE
Taro Cream Sago Soup with Tapioca

SEFAAYROAEFH= b R—F

HEERSHKR

Sliced Seasonal Fruits

BDR

R F DS




Dessert / TH—F

FRANRE/ 2 NTS88
Taro Cream Sago Soup / Cold
AEXAAANZOAMET Y — b X—=T / BfcW

DEREE/ S NT$98

Mango Cream Sago Soup with Pomelo / Cold
& Ed-h &R ARNRSS A —FT PR T fmfel>

\
o SRR # | NT$98
Black Sesame Paste / Hot * oty
TEET Wi P R—=T il
o QBEELFCE /B (KhE) ~ NTS$168
Almond Tea (Served with Fried Bread Stick) / Hot
FICREZTINY) [ ERO
DREERNVE /3 kI NTS128

Salted Egg Custard Bun / 3pcs
HRZ— FEEER /3 1@

B,
SRS

@?EHEQTZ / Signature Dish / ¥ = 7 D4 RIKIIE T NEFEAEBM / Contains Pork / BERDE S
= AEERREBM / Contains Nuts / v VEEET . EB / Vegetarian / NI ZUT

j NEZEHKEM / Contains Spicy Ingredients / FORAZEE




Set
Menu




Set Menu for 2 People / Z ARt v k
NTSLI8O

RIRIE AR (2 )
BANEYERS / WORECAB TR / B RIE / BUBISE / AR R e m)

Cantonese BBQ Platter (Choices of Two)
Roasted Duck / Rose Soy Sauce Chicken /
Honey-glazed Barbecue Pork / Marinated Beef Shank (AUS Beef)

NG\ =l 0)@ )Ab‘lﬂf (—F:E)‘ Il — b‘B_O%igTR)
(R 5en DY — Z8Grep—=/ al= ] 77’7‘@?%35& [ FEY — X DEFHEOAH

MRS /B
BB/ nE S H E | TR B

Choice Soup (Choices of Two) -
Daily Soup / Pumpkin Seafood Chowder / Double-boiled Chicken Soup with Mushrooms and Yam

A—T (FEAZ21—H 5= DHEEIR)
HEDA—T/—T7—RD 9 )—LARFrHDO2ED / EDT L ILEDOFF U R—T

AR (2
WEES/NBER [ IREEHIK /UJJDﬂEfFHF%%

Chicken, Beef, Pork (Choices of One)
Sweet and Sour Pork Ribs / Braised Chicken Balls with Chestnuts / Curry Beef Brisket Clay Pot

BH. FA. BRRE (TRRAZ1—D05—2%&R)
VEEEANRT )T | REREFH / FN\SHL—LBR

Eﬁ@ﬁ%
BID B R4 /AR Eﬁ%%ﬂi/é WERSE
Seafood (Choices of One)
Stir-fried Oval Squid / Truffle Scrambled Egg with Shrimp /
Tofu with Crab Leg in Golden Salted Egg Yolk Sauce
BERE(TEXZ 105 —2%&R)
AHDEVWS/ F)21T7ETEDRMS /| HZHEREZBDEIND D

R IR (18 )
BB/ BB/ £ IRE R R

Seasonal Vegetable (Choices of One)
Stir-fried Seasonal Vegetables / Poached Seasonal Vegetables with Blanched Sauce
/ Stir-fried Seasonal Vegetables with Salted and Preserved Eggs

BADHFR(FEAZ1—D5—D%ER)
AFZOH DY / AFZOWHMWELRZ Y EEIINE. €~ 42 L AFROLHY

. 3 B P 558

Plain Rice (2 bowls) \
Rk (Z2)

&H 3% w158
Sweet Soup (2 bowls)
= — RN TS

BRI ()

Bh/& /H/%HE/EE#/ﬁ&ﬁﬁ/ﬁl </ HIEE

One Type of Hot Tea (Choices of One)
Jasmine Tea / Pu'erh Tea / Honey Oolong Tea / Dragonwell Tea
Tieguanyin Tea / Peony Black Tea / Pu'erh Tea Chrysanthemum Tea

BR(FEAZ1—DHH5—D&ZFEIR)

A = L e TN T W B

BB (T YAV /) HRRIRE AT S ER)/ =T IVETER



PN
#

Set Menu for 4 People / AR Y k

NT$2,600

BRERPE 2
BRYEIERS / BUORGCM BT T B /B X / SRR o)
Cantonese BBQ Platter (Choices of Two)
Roasted Duck / Rose Soy Sauce Chicken /

Honey-glazed Barbecue Pork /
Marinated Beef Shank (AUS Beef)

N=A_F1-—DBRYEDY (FEEXZ1—H5D%EER)
A—XrEy 7 | BROEMET
EEHDY—AFv—2a1— /Y — XDFFHEAH

XOEBETIBER
Seafood and Tofu Clay Pot in XO Sauce (Clay Pot Style)
BEELEBEOX0Y — R 1#EE

REVERE R LA 5
Sweet and Sour Iberico Pork with Pineapple

ANY JIBEDINA F v TIVHEEW &

EE =N o
Steamed Chicken with Cured Meat and Lotus Leaf
TEEPEFRDOBEDEXRL

150 B B 5 i
Stir-fried Seasonal Vegetables

FVEXOA)—TAAIVID

EMEBRRSG
Tomato Soup with Fish Fillet and Egg White
HERLPED R FRA—T

HiSE3R147 S SR M5
Comes with Meinong No. 147 Rice (4 bowls)
ZER(TD)




Set Menu for 6 People / SAFItY b

NT$4,800

BNEKBE /22
PN [ HORE BT LB [ E R /A R RN )

Cantonese BBQ Platter (Choices of Two)
Roasted Duck / Rose Soy Sauce Chicken /
Honey-glazed Barbecue Pork / Marinated Beef Shank (AUS Beef)

IN=RF1—DEEYELE (FEAZ1—H 5 D% ER)
A—X M2y | BRAOE RS
[FBEHDY —RAF ¥ — 12—/ BEY — A DFFHEAFH

b
MRBRARK B

Truffle Squid with Seasonal Vegetables
HEVODERVFRO N 2T

| #Z Choose Two =#R |
=MEBEMIRSE / BNIRE B4R
AMEmBWFH / mBRY FEHE /R T %

‘Sanbei Pork Neck with King Oyster Mushroom / Poached Sliced Marbled Beef with Bean Sprouts/
WuXi Spare Ribs in Red Yeast Rice Sauce / Deep-fired Lamb Shoulder Rack with Crispy Garlic/
Stir-fried Chili Chicken with Szechuan Pepper

TUVFEE-FOD=MFBED /

BREVFREBEPLDZSIE /HIEEERHILEDEIAH /
A BF S LY 3)VE— (ITAIKKRR)  BFE (T —RX—Y—)

ERBBRHMHE
Prawn Claypot with Glass Noodles and Spring Onion
TELBENOLIRESA

AEEEREREB(600-700G)
Steamed Tiger Giant Grouper with Fish Sauce
NZERDRDEE AL

F M EIFAKE
Taro Cream Sago Soup
AR A AZOALET TN \

i 147 AR /N5
Comes with Meinong No.147 Rice (6 bowls)
TER(SD)




Set Menu for 8 People / AARItE Y b

NT$6,000

A
4
*

RIGIME E AR/ —
BRYEIERS /ISR BR PN T H [ B X /BRI E [ IR R e )
Cantonese BBQ Platter (Choices of Two)
Roasted Duck / Rose Soy Sauce Chicken/
Honey-glazed Barbecue Pork / Marinated Beef Shank(AUS Beef)

N=ARF1—DEYEDE (FEXAZ1—H5ZD%ER)
A—XA L&Y 7 /| BBROEETS /
IEBHDY —RF v — 21— /Y — A DFHFHEIAFH

b

ERFREBR

Braised Shrimp with Potherb mustard and Rice Cakes =
TELEBREEDERNS

OEfF A4

Stir-fried Abalone and Squid in XO Sauce
TIEEHEBY WHDXOY — A&

fRF E B T 5

Fried Pork Tenderloin in Mature Vinegar

BO—AWHHREREERZ

T IR A R
Steamed Baby Cabbage with Garlic

STHFIANYDICAICEL

e
Whole Chicken Soup with Jujube and Assorted Mushrooms
HIBLEEDT - BOEERI—T

< = AKEBERVE
Salted Egg Custard Bun
HRAZ— NEgER

WmESEHER !

Mango Pomelo Sago with Pomelo / Cold

GL—T7I—VEREXAAYR Y I—DTH—

Y= R147E3BER /\ B0

Comes with Meinong No. |47 Rice (8 bowls)
TER(U\D)




R

Fresh Juice / ¥ 21 —X

WpaE Rt NTS 190 / #F
Orange Juice | ALY Y a1—X

7@1*%5_1_ ) NTs 190 / Mi
Lemon Juice | LEYYa1—X

SEER NTS 190 / #F
Mulberry Lemon Juice | EDELE>VT1—X

i

Special Drink / %37 AE

B 5% 7k 2% (B 1aEsR /Mt a5t/ 2 8) NTS 180 / £
Sunset Ice Tea(Pomegranate Syrup/Orange Juice/Lemon Juice/Soda)
% A e o (e S n VT e f s e e b o L G PR SV e R 4

B S (SHINE RS/ D) NT$180 / #F
Strawberry Soda with Yurget (Straeberry Syrup/Yuget/Soda)
BVYIIVERN=D VT Wsovay T, BV RTSAH)

BEEERER NT$160 / #F
Passion Fruit Lemon Soda
N ST D RN AT 7

i St K

Minreal Water / S XxZ )T 4+—Z%—

B R SRR R K NTS 250 / 1000ml
AcquasRanna | 777 INVF

\

BB RAK NTS 100 / 330ml
Bvian | TE7 Y




L]

Beer / E—JU

=p ol NTS 160 / 600ml
Taiwan Gold Medal Beer | & d—ILFE—)L

aEERH ' NTS 160 / 600ml

Taiwan Beer | BZE—IL

8 e R H NTS 160 / 330ml
Heineken (Holland) | /\NART >

AR EE NTS 160 / 330ml
Asahi Beer | 7HekE—)b

R
Sake / &lF
R NTS 1,280 / 300ml
Dassai | fE2&WL
12 7E 4

Taiwanese Wine / BZD B BEEERE

PR = 22 A NTS 4,200 / 600ml
Sorghum Wine | Z2WURAHE

58 EZFIERA NTS 1,300 / 750ml
58% Kimmen Kaoliang Liquor | 58% €£fIZ2>W»A L®

i B PR 48 NTS 800 / 600ml
Premium v.o Shaohsing Wine | fifkL &S TOEBE




DIM-SUM

ELAERHRRBENNEERYBH BN FEASHRBAE
PREEEREUMEEETE > ZHEIMNIL0%IREE
=B HEBKBERINIWEKREE
(ADBSAANTS300 - ZUBSHNTS500)

If you have any special diet habits or allergic to any kind of food,
please tell the servers beforehand. All prices are in NTD,
and are subject to a 0% service charge . If you have your own spirits,
you are subject to a spirits charge.
(Every bottle of red wine: NT$300. Every bottle of spirits NT$500.)

HBREBICHNDTEL, FRIFEBMT LIVF—DH5EERKIZ.
BHICRA Y R TICEHRLMAFEEN,
IARNCOMMEEIEFEETRST. AICI0%DY —EXRDHLHY T,
BBEOFELAHIFETH —EXRDBTETNVET,

(FRT A IF—ANTS300. V1 AF—H(IE—ANTS500TT, )



