DIM-SUM

H20 Hotel BEEMBREN  EEBBIITHZ KM LB R MAE-
BEERKREN"R"ZEE AKREETREBRRZER

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.

H20 AT IVIFEREROMITEMZ Y T 7 DRBOXEMBEM EBIrELRETRTE L,
e BDREBES LOWFEZE L THEERICEWVD LVKRDRZRAHT 2D T,
BBIEDOKREDNSBNYPDELEZRRT S50 LNEHA,

ET REEGR
Serving Time / =254 Last order time/ 5 A A —4—EifE B

am.11:45 - pm.14:00 pm.13:30
Dlnnﬂi'%yﬁ pm.1 7:30 - pm.21 :00 pm_20_30
RIREFIE AR EFE

All Cuisines Only Use Taiwan Pork in DIM-SUM.
HETTRHLTWVWSRIEIRZ. 2THREEDOR-—VZEALTEVEY
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WEDDING & MEETING / VIT4>V7J. 25

RiEEBRNEAR SEEEEBRNEST TR BFEMRNERIRE UK
TETENZSNESMERE EHFER CET HRXETHNRREE
Modern and Elegant Designed Function Rooms, with Exquisite Dining Service,

Deluxe Venue and Advanced Equipment, Are Your First Choice for the Purpose of
Business Meeting, Media Conference and Social Party.

TRINAAZ VT —ERX, RELBR. KRFIDORBERACELATILAVE
BTHYADT 703 vIb—Ld. EVXARE. XTA47HVT 7L V2R
ZLTHEN—TFT 1 —DBENDIODHGTDRIDREIRTT,
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PRIVATE ROOM-SONG - PRIVATE ROOM-BO / #a - #8

EHREREEEE
5B ~ =i ER AR ST AS
MERRITENRERE
M)~ T #HEEBTERRIBEREE
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.

B THERG T AV, BHOTRELGFEHIODA—XNYT7 T4 X— K
VIP ZAZ2J)b—L. T . TH) ERVHICESRESD
F—B—AA RDODTEZS55HiETIGRBELET,
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HH i PR Bk S PO 2. NT$2,400

ROASTED CHERRY DUCK WITH 4 COOKING METHODS / j#=fEA%&E
(B =XABITEET / Requires 3 Days Advance Notice / 3HBIEZICTSFHTELY)
© SEIARE4IE

F—IZ THE FIRST COOKING METHOD / #—DB~%

BRIER RS/ ARE eRE 588
Roasted Sliced Cherry Duck / Suckling Pig Dipping Sauce . Kumquat Sauce . Blueberry Sauce
REBDRATAR/AREE - @MY —R - T)Ih—X—-V—2X

BIE THE SECOND COOKING METHOD | =DRNA
| #E— SELECT ONE Enp—>2 |

SRRBER
Stir-fried Minced Duck with Lettuce
BBDH LAY LRAEE

XOMmZE T NS4k
Stir-fried Duck and Green Bean with XO Sauce
A, 17 EXO0Y —R &

KEBAWNEE
Braised Mushroom,Duck and Bean Curd

TN, BRESEDEIAH

B ANES RIS

Duck Fried Rice with Olive Pickles
BREA—TEVIVADF v —/\>

FB=IZ THE THIRD COOKING METHOD / £E=DEN%

| #—SELECT ONE Enp—> |
e E VRS IR
Wok-fried Duck Bone with Minced Garlic
BEDH—) Yy IB&

EBEsERVER
Wok-fried Duck Bone and Cabbage with Spicy Sauce
BB FYNVEENWY WD

SE(FEF AL S
Work-fried Duck Bone with Pickled Cauliflower
BEEAVTIZTFLOMSD

F A5 THE FOURTH COOKING METHOD / ERDENF
| #— SELECT ONE &hp—> |

o B P IR ES 2005
Double-boiled Duck Bone Soup with Garlic Bolt and Pickled Watermelon
BB RAAMAOFLEZVZIDHEDR—T

ZNECHREBRS
Double-boiled Duck Bone Soup with Winter Gourd, Pearl Barley and Dried Tangerine Peel

BEELM NELAFDBRERA—T
ORKRFERRS

Double-boiled Duck Bone Soup with Taro
BEL2O1EDR—

FEBRLERN
Duck Rice Porridge with Taro
204 ELBDEW



Ja R Yo HR

Roast Meat / O— X FADEY b4

BERBE /%
Jellyfish with Sour and Spicy Sauce / Cold
VST EHERY R/ BlW

i SR E AR PRES /%

Cherry Duck with Fruit and Vegetables in Japanese Dressing / Cold
1S, RUMEFROMBARNL Y>>/ Bl

BB EE %
Chicken Roll with Chinese Wine / Cold
BOMEEET / BTeL

A 5 Rk /0%
Neritic Squid with Sesame Sauce / Cold
EHRTAVAHETARY X/ Bl

BEAFEEH R
Suckling Pig Combination Platter
FHEORYEDYE

BEAFE
Suckling Pig

FHOABEE

LIRPtE
BBQ Combination Platter
BYght

BE & 12 55
Roasted Duck
O—A~Zvo

ARG

Honey-glazed Char Siu Pork

IS AT N e

WIRBOMABRP T #

Braised Oil Free-range Chicken

BADE AT

BRKBREDH /2

Boiled Salty Free-range Chicken with Scallion Oil Sauce
BROEEITREY — R8T

PSR A2 /BN A
Chef Special Braised Beef Shank / AUS Beef
BRY —ZADFHFRAHS | F—ASVTEFA

EMEE R H# (FE/—€)
Garlic Deep-fried Crispy Free-range Chicken (Half/Whole)
BROA—) Y 7REKET ($53/—F)

) BIER / Signawre Dish / ¥ 17 DRIKE

NT$360

NTS$360

NT$380

NTS460

NTS780

NT$580

NTS$480

NTS$380

NT$360

NTS$340

NT$360

NT$450

FE£/NTS480
—£/NTS$880

j NS ERIKRBEHM / Contains Spicy Ingredient / FEWEAHBPADTVETY

W NEFEARBEM / Contains Pork Ingredient /| AR S =&

o AZSRREM / Contains Nut Ingredient / T v YBADEENTVET

‘ £ 8 / Vegetarian /| NI KT



ABALONE - SEA CUCUMBER - SHARK FIN AND OTHER SEAFOOD
7O -+x3- AL - ZFOMOI—T—F

NI /L (BZ&/MW/FRE) NTS$160
Steamed Dalian Abalone / Person
(Steamed/Steamed with Chill Pepper/Steamed with Garlic)

KE7TE FEL/FUDEL /IThIKDHEL)

2R ARHE /I NT$560

Shark Fin Soup with Abalone, Sea Cucumber and Fish Maw / Person
T7IECTRIAARDFRDTHELA—T

FHENREZBHEDNH /1 NTS$580
Free-range Chicken and Whelk Soup with Morels and Matsutake / Person

TIAYRT MEEYITEBODFFVR—T

Bzt Bes NTS$S800
Braised Sea Cucumber with Mushroom and Scallion in Oyster Sauce

EDTEREDSTRIAFA RAZ—Y —AEAH

— mn S BB IR 1R NT$880
Live Abalone Clay Pot with Shrimp and Scallop
TEERZT OFERRT T EDTHEE

EEEHEE /1 NT$980
Bird’s Nest Soup in Chicken Broth / Person
ROEDOFFR—T

TEBRZREM /1L NT$1,200
Chicken and Fish Maw Creamy Broth / Person
FFIEBDFRDA—T

EAEER (B RIE/ L5/mE) NTS$1,320
Brazilian Lobste (Deep-fried with Crispy Garlic/Superior Chicken Stock/Steamed with Garlic)
T2 0aTAE— (ICAIKEBFEFBS /B EX—T/IChlc<DZEL)

BEmIFSmA TR /i NT$1,380
South African Premium Abalone with Oyster Sauce / Person

M7 I7ZVADTLITLT ITEEFARR—Y—R

BFEEXAN NTS1,420

Steamed Grouper with Tree Seeds and Fish Sauce

INZERDRDT vV —AEKL
=IR/NKRIHED /1 NTS1,600

Simmered Shark Fin Soup with Millet / Person
THONEHDLDEIRAH

@ BIESE / Signature Dish / ¥ T 7 D4SRIRIE

J MEBKEM / Contains Spicy Ingredient / EVRAHA>TVNEF
Ve REFEWEM / Contains Pork Ingredient /| A &S 6

o) NSEBREEM / Contains Nut Ingredient / F v YEADSENTVET
O EE / Vegetarian /| NI ZYT Y
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SEAFOOD DISH / ¥—7—F

EIEREPERM /L (BR/AIM/ETF)

NT$220

Giant Grouper with Tofu / Person (Steamed/Steamed with Chill Pepper/Steamed with Garlic)

NZETGE (EL/FUDEL / RKDFDHEL)

EEBERIRX
Stir-fried Shrimp and Scrambled Eggs with Spring Onion
TELMDRELSD

X0 B iRk E 1
Stir-fried Radish Cake and Shrimp in XO Sauce
KRBt E TEDXOY — R 1 &

o 2 LD B R A
Deep-fried Neritic Squid with Minced Garlic
AH=VYITFIAHhTSA

ER AR
Stir-fried Shrimp with Jicama, Mushroom, Celery and Lettuce

IEDbEA<, ED, O, LRZRE

= B8RRI
Deep-fried Shrimp Balls with Mayonnaise and Wasabi Sauce
RIX—AEDETUTDIER—IV

ERBARIR
Cereal Shrimp

TEESUTIVS
RENEERRE A AR

Deep-fried Cod Fish Fillet with Pineapple in Sweet and Sour Sauce
BZSDTALADINAF VT IVRZ

BREEIR

Hong Kong Style Stir-fried Grass Shrimp with Minced Garlic and Dried Chili
BERRICO_V_VEFTFHD

X0 EYFH

Stir-fried Scallop with XO Sauce

RETEXO V=AM

HEREEAETE

Stir-fried Sautéed Fresh Lily Buds,Scallops and Asparagus
Wi, 7RAINZERZT DB

NTS$320
MA/NTS190

NTS$360
MA/NTS210

NTS$400
MA/NTS230

NTS$S460
MA/NTS260

NT$480
M5 /NT$270

NTS$480
IMB/NTS270

NTS480
IMB/NTS270

NTS560
IMB/NTS310

NT$600
IMB/NTS$330

NT$600
IMB/NTS330
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%
SOUP AND BROTH / R—7 - 2% D
RrEHENS /I
Daily Soup / Person
[RRA—T

= s U
Chicken Broth with Scallop Shrimp and Fish Fillet
RET.TE BEBRDR—T

MIEBEXRB RS

Double-boiled Fish Fillet Soup with Preserved Egg and Coriander
TIELE—2ENTF—DR—T

R R EIBH S

Double-boiled Chicken Soup with Preserved Egg and Assorted Mushrooms
E—=422EEDTDERA—T

hmE Nk

Pumpkin Cream Soup with Seafood

TU—LARF v R—T L
EHERRKE

Egg White Soup with Crab and Corn
ESHBIL. IIREAZRADA—T

ERShnEHE

Hasma Soup with Bamboo Shoot and Dried Scallop

FRAYRTEFURRTDINARA—T
EE=#H5

Bamboo Shoot Soup with Scallop, Shrimp and Fish Fillet
RET. TE BEFIHYZTDX—T

G BE
CLAY POT / 138

= R AL B5 Hn F &
Kung Pao Pork Intestines and Eggplant in Clay Pot

BRIVEZ EBTDEFEFLD

XO EFRMHE /mMFH
Spicy Beef and Glass Noodles with XO Sauce in Clay Pot / AUS Beef
RIS —E—TEEROLBRIE / +—R 5 U T EFR

W5 £ 2R AL B R
Salted Fish, Chicken and Tofu in Clay Pot
1B, BRETEOEAHL

AHR 25 DA PEE 4980 2 GR( MY AE R )

Braised Chicken with Coconut Milk and Curry in Clay Pot (Served with Baguette)

BREOOFYYAHAL—DOLTHRBE( /NS Y )
BMEHORER

Seafood and Bean Curd in Clay Pot
EREBEOLREIE

RESHRIRME
Fresh Shrimp with Scallion, Ginger and Glass Noodles in Clay Pot
REEEZ BFREIEDOLARE

o I BE E S 35 SR K ER

Giant Grouper with Garlic and Mushroom in Clay Pot
e IThleK EEDT DL IR

REREBEZR
Sea Cucumber with Mushroom and Pork Tendon in Clay Pot

TN, BFRRLE T IDOLEHIE

X0 ERERME
Pork Tendon and Neritic Squid with XO Sauce in Clay Pot
BRBE. 7774 1) A A& XO V—RAD L iR E

NTS$160

NT$260

NT$320

NT$320

NT$340

NTS$360

NT$380

NTS420

NT$320

NT$360

NT$360

NTS$460

NT$520

NT$560

NTS$560

NTS$580

NT$680



I

CHICKEN - MUTTON - BEEF - PORK / 8K - Xt - 4R - BRA

EEBEFIFEN/BAWTH
Stir-fried Beef and Scrambled Eggs with Spring Onion / NZL Beef
SREPOREWS / Z1—I—FV FEFRA

e EN Y
Deep-fried Pork Intestine and Green Beans with Garlic

ZYZY ERBOWD
MEEAMEMN

Braised Pork Fillet with Grapefruit Sauce
BT Y RO —ABBH YR Y —ARA

"D REEBEM T

Stir-fried Pork with Mature Vinegar
BO—RWHHERFERA

Kk EES S
Wu-Shi Style Braised Pork Spareribs with Red Yeast and Crystal Sugar Sauce
KB EKWMEDKR— Y AT ) TEAH

TV BEBRAK
Deep-fried Mushroom and Fish Skin with Satled Egg Yolk
BEIFINEDOT Y Y EHITRDEL D

XOE & NIAPRFE

Stir-fried Matsusaka Pork and Zucchini wirh XO sauce
XOV—RDAyF—Z¢E—rOWs
BRI RFE

Stir-fried Matsusaka Pork with Kale Borecole and Asparugus

FU—=TEVIVA, BEE—~ODBHHY
 BRETERE

Braised Lamb Shoulder with Korean Sauce

BEY —ADZLY3)VE—1B&

BRETIED/ AERER
Hong Kong Style Stir-fried Beef Tenderloin
with Minced Garlic and Dried Chili / NZL Beef

EBRA- VUV EEEFOEELYS/Z1—TI—F 7 REFR

RIS FIES [ BAERERA
Stir-fried Beef Tenderloin and Duck Liver with Black Pepper Sauce/ NZL Beef
TATIZETZvIRYIN=Y—=RADFE LB/ Z1—I—5V FEFRA

Q) BRI / Signature Dish / ¥ T 7 DRBIKE

NT$320
MB/NTS190

NT$320
IMB/NTS190

NTS$360
IMA/NTS210

NT$360
IMB/NTS210

NT$360
IMA/NTS210

NTS$360
IIMB/NTS210

NTS$420
M5B /NTS230

NTS$420
M /NTS230

NT$580
MR /NTS320

NT$620
M5B /NTS330

NT$880
IMB/NTS4T0

/ NEZFEEKEM / Contains Spicy Ingredient /| EFWEAHDAD>TWVET

e ASIEAREHR / Contains Pork Ingredient / BRI D =&

o AESRREBAM / Contains Nut Ingredient / F v YEROHDEENTVET

W =B / Vegetarian / NIRYT Y



(@

HEALTHY VEGETABLES / f@FREF 3

BRIk SRTT B8 /%

Chinese Kale with Sesame Sauce / Cold

HA S DHEMRZ [ Bl
FEIR T (BB /B /80H)

Stir-fried Seasonal Vegetables
(Poached/Stir-fried with Garlic/Poached with Oyster Sauce)

ZEHDHFRPYDHFROWODFH:HADNT . ITAIT, FAREZ—Y—R)

IBIEIRIEESR
Stir-fried Baby Cabbage with Sakura Shrimp
MIEDI ZF vV

TIRERRR

Braised Seasonal Vegetables with Salted Egg and Preserved Egg

BEFINEE—2 >V DOFMF LD

e AL 1 R D AR & B
Stir-fried Vegetables with Tomatoes and eggs
b b. SREEFRDI D)

FEL R D 77 B8R

Stir-fried Chinese Kale and Dried Sausage
FIAY—E—IAVACSTV B
R E N EER

Stir-fried Baby Cabbage and Salted Fish with Kipper
BROI ZFvNVUKND

BEREAN
Braised Crab Meat and Sponge Gourd

NEXEHDZRDEAH

ERLEHFES
Stir-fried Asparagus , Leek and Yam
TAING NS EWLFRSD

BRAKNET

Stir-fried Green Beans with Kale Borecole and Meat
FV—=TEVIVA, ATV EBOERMNS

VLA =N

Braised Mixed Vegetables and Bean Curd in Chicken Gravy
WIFETFRDBRRA—TEIAH

HNEERHAN
Braised Fungus and Sponge Gourd with Chicken Gravy

B L ELSITDRAH
FHEMGEER
Stir-fried Mixed Vegetables with Porcini Mushroom

SYIRBRERIVF—_ELSD

D BB / Signature Dish / ¥ T 7 DRBIKIE

NT$260
IMB/NTS160

NTS$260
IMB/NTS160

NT$280
IMB/NTS1T0

NTS$280
IIMA/NTS1T0

NTS$280
IIMB/NTS170

NT$320
IMB/NTS190

NT$320
IMB/NTS190

NTS$320
IMA/NTS190

NT$360
MB/NTS210

NTS360
IMA/NTS210

NTS$380
IMB/NTS220

NTS$380
IMB/NTS220

NTS$460
IMB/NTS260

/ AN ZEREKE M / Contains Spicy Ingredient / FOHOHDA>TWVWET

W RAEFEAREM / Contains Pork Ingredient /| BN Z S

) NEEBREHM / Contains Nut Ingredient / F v YEANSENTVET

‘ 8 / Vegetarian /| XIZ YT



Vegetarian Meal / NI 217> =—)b

® @ HIRAMH

Stir-fried Flat Noodles with Mixed Vegetables
AR7#4—

® o MFHFREW KRR
Vegetarian Fried Rice with Pine Nuts
DRAYFRT ¥ —/\~

® D BERTNEE
Braised Vegetables and Bean Curd
FRLIFEERIAH

® BEERENE

Guangzhou Style Vegetarian Fried Noodles
FREEDTAVIEMNEEZ

© @ FERHRMNEBKE /&
Stewed Chicken Soup with Matsutake and Vegetables / Person
MEEIZFARNYDRX—T
® ZiRWEM MR
Stir-fried Mixed Vegetables and Yam
SV IVAFFRLLFONSD

® EFELHEER

Stir-fried Fungus with Celery and Yam
TAVLFEELSITHS

® BAREEET
Stir-fried Asparagus,Ginkgo Nuts and Lily Bulbs
TANS, BELRY RS

Q) HBREI / Signature Dish / ¥ T 7 DRBIKE

NT$280
IMB/NTS1T0

NTS$280
IMB/NTS190

NT$320
IMB/NTS190

NT$320
IMB/NTS190

fiI/NT$360

NTS$360
IIMB/NTS210

NT$360
IMB/NTS210

NT$420
IMB/NTS240

/ AZEBKEM / Contains Spicy Ingredient / EWHOHDAD>TWVET

e ASIEAREBEHR / Contains Pork Ingredient /| BRI D =S

o) NESEBERBEM / Contains Nut Ingredient / + v YHAHBPEENTVEY

WO =B / Vegetarian / NI ZYT Y



/D

/D

IR SR

Chuanxiang Styel Meal

ALRFIRER /6 B
Spicy Shrimp Wonton / 6pcs

EUEIET %22/ 6@

I COKE#
Saliva Chicken in Chinese-Jiangnan Style

AmEELfENEY

BRIKFORFFFRL /- BERT A
Cold Spicy Beef Tripe / AUS.NZL Beef
FNF/RADEVFENR /| A=A S V7 Z2—I—5V NE

i B 3 R 5
Pickled Cabbeage and Fish Hot Pot with Sichuan Pepper

B, BROEERIT EROLTHRE

NEEEMRERRE / BERA
Stir-fried Eel and Pork Intestine with XO Sauce / Taiwan Pork
2UTF . BOKRBEOIIEFETY — AW/ BEEBRR

R S R / EE4 MW /6 35

Spicy Beef Rolls with Vegetables / American Beef / 6pcs
PERE ) FY —RADFREFREE /7 X ) HEFA /688

= ORI e AR K

Kung Pao Chicken and Shrimp
ERETLIER—IV

BREB T IFAL /AR
Stir-fried Spicy Fillet and Asparagus / New Zealand Beef
TANGAREFELBSDEF)/ Z2—D—5 > FEFR

NBRKFRIBF R /EZEFH
Sliced Beef in Spicy Szechuan Sauce / USA Beef

FRDRINA VBT A1) HEFA
D HEMEFF/NFEMXIE) / ZEFA

Stir-fried Bone-in Short Rib with Fermented Soya Beans and Chilli
(Served with Taiwanese Burger ) / USA Beef

NT$280
IIMB/NTS170

NTS$360
IMA/NTS210

NTS$360
IMB/NTS210

NTS$420

NTS$420
IMB/NTS240

NT$420
/MA/NTS240

NT$480
IMB/NTS2T0

NTS580
IMB/NTS320

NTS$680
IMB/NTS370

NTS$880
IIMB/NTS4AT0

BNEFC VY ORBAE EEBFFRA(GERN/N\Y/N=7)/ T X AEFR

Q) HBREI / Signature Dish / ¥ T 7 DRBIKIE

/ A ZEKEM / Contains Spicy Ingredient / EWHOHDADTWVET

o ASIEARBEHR / Contains Pork Ingredient /| BRI D =S

o) NESEBERBEM / Contains Nut Ingredient / + v YHAHBPEENTVET

WO =8 / Vegetarian / NI ZYT Y



D

/D

R B 4 5

RICE AND NOODLES / &R, #1E

REREAM /I

Preserved Egg and Shredded Pork Rice Porridge / Person

E—2 2V E@TY R— I X541 ZADEH
BAERAW /I

Fish Fillet and Dried Scallop Rice Porridge / Person
FLREZTERDEMW

ATl O
Chicken Fried Rice with Olive Pickles
BREAV—TEVIVADF v+—/\>

B8R
Guangzhou Style Shrimp Fried Rice
[RMNEF v —/\>

S R P PR 2 e kb Bl

Shrimp,Chinese Kale and Dried Sausage Fried Rice
TEERSAYV—E—VDEOERT ¥ —/\V

XO EiAPRIE A (F4E
Matuzake Pork Fried Instant Noodles with XO Sauce
E—rOD X0 V—REEZIX

§z b ¥ PR 5 AT #7

Matuzake Pork Fried Flat Noodles
E—hODBEET 4 —

EET R ER /RN

Beef Fried Rice with Chef Special Sauce / AUS Beef

VITFRRY-RAEFRADFv—/I\V /TR VTEFR

B2 )0 4 PSR AD /RN A

Beef Fried Flat Noodles / AUS Beef
FADRET+—/ FT—RAISTUTEFA
S8 TFIER

Mullet Roe Fried Rice

HNTZAZFv—/\V

B

Guangzhou Style Fried Noodles
EMBEEZIE

RIGEFALEFAEE /RN ~ BEET R
Spicy Beef Noodles / AUS.NZL Beef
FRE/ A—ANSVT Za—TI—-FV FEFH

NTS$160

NTS160

NT$280
IMB/NTS170

NTS$280
IMB/NTS1LT0

NT$320
IIMB/NTS190

NT$320
MA/NTS190

NTS$360
IMA/NTS210

NT$360
MA/NTS210

NTS360
IMA/NTS210

NT$380
IMA/NTS220

NTS420
IMAINTS240

NTS$480
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Jeit 28 B 0

SELECTED DIM SUM / D
X0 E /M NTS$105
Steamed Chicken Feet with XO Sauce | OMEXOY — AL
BERR/3 1R NT$105
Pan-fried Radish Cake / 3pcs | KR8}/ 31
BHHMIRA/3 B NT$105
Glutinous Rice Ball Stuffed with Pork /3pcs | BBIAA W & ERBICE Y /3@
BTEHE NTS$120
Steamed Pork Spareribs with Fermented Soybean Sauce | BXANT 1 T E RBEEATY — ADZEL
BEE AR /3 17 NT$120
Steamed Shark Fin and Oyster Mushroom Dumplings / 3pcs | TV YF&ET7AHE LAWK LEF /3@
BlE & 458 /3 & NT$120
Steamed Mushroom Dumplings / 3pcs | EDT DK LEF/ 3 1A
ERKSBER/3E NT$120
Steamed Leek and Pork Dumplings / 3pcs | TEAY ZZ DK LEF/ 3E
RABWKER /3 E NT$120
Deep-fried Savory Dumplings / 3pcs | 12I1788F / 3 {&
RISHBREXER /2 & NT$120
Baked Crispy BBQ Pork Buns / 2pcs | R—O—Fv—>a—FA L 5/ 2@
INEEEL/4 BB NTS$120
Steamed Minced Pork Dumplings “Xiao Long Bao” / 4pcs | /NEET / 41
ZHIERE/3 1K NT$120
Deep-fried Spring Roll Stuffed with Carrot, Mushroom and Bamboo Shoot / 3pcs | BT EEE /3 1&
BAXER/3&E NT$120
BBQ Pork Puff Pastry / 3pcs | NZ—Y—ADF¥—1—/\1 /318
RIS /38 NT$120
Steamed Pork Shao Mai with Shrimp Roe / 3pcs | TESIDBE 2741 /3@
b NTS$160
Steamed Mushroom Rice Roll | D Z D
W B NTS$160
Steamed Fried Bread Stick Rice Roll | 5/ Digtn
MBRIEKRR /3 E NTS$160
Steamed Truffle and Mushroom Dumplings / 3pcs | DT DELERF M) 2 T7HA /3@
KRBIRIRE /3 E NT$160
Signature Steamed Shrimp Dumplings / 3pcs | R T EDZK LT/ 3@
BRUEE /3 17 NT$180
Pan-fried Calamari Cake/3pcs | - 778%/3 18
R NTS$180
Steamed Shrimp Rice Roll | TEE#
RIVFIRE /3 % NT$180
Deep-fried Shrimp Cake with Thai Sauce / 3pcs | BIFIES —FE214V—X /3 1@
EEMERD /3 B NT$180
White Carrot Pie / 3pcs | FHI14 KR/ N1/ 3@
RICIBREE/3 1% NT$210
Deep-fried Bean Curd Roll Stuffed with Shrimp / 3pcs | TEDZERISEE /318
MRIEE/3E NT$240
Abalone Shao Mai /3pcs | 77EDI A/ 318
TRKRZR/3E NT$240
Steamed Scallop and Pork Dumplings / 3pcs | K27 EIEAY Z—T&F /3@
AN ErR/\BESEL / 8FE NT$260

Steamed Shrimp and Luffa Soup Dumplings / 8pcs | NFIETEAW/NEET / 81



Al

DESSERT / FH—h

P E
Taro Cream Sweet Soup with Sago

Z2EFAAY ZAAER—T
Z R

Black Sesame Paste

TE
BTHETEE

Mango Panna Cotta
RYdA—=)\rFavi

d BRHE

Mango Cream Sweet Soup with Sago and Pomelo

READERAQANIR Y A—R—T

(@

FREMEBERDE /28
Steamed Taro Paste Bun / 2pcs

201 £ / 21E

@ KEARNVE /3 kI
Salted Egg Custard Bun / 3pcs
AAZ—NEEEE / 318

o QEREHLRNIK/3 H

Brown Sugar Pearls Custard Ball / 3pcs
BRERCH AR—IVI5IT/ 318

/34
Portuguese Egg Tart / 3pcs
IvJ42)bk/ 318

o FRFIABE

Sweet Walnut Soup with Pine Nuts
KBHEMRDR

ALERMPAHE /3 8
Steamed Jujube Red Dates and Coconut Milk Cake / 3 pcs

ATV T EFRWGDHDELT—F/ 3(E

(&
@

REBTE (M)
Steamed Sweet Almond Milk (Fried Bread Stick)
BIH (BIFNY)

Q) HBIEI / Signature Dish / ¥ T 7 DRBIKE

NTS80

NTS$80

NTS80

NTS90

NTS$120

NTS120

NTS$120

NTS120

NTS$160

NT$160

NTS$180

/ A ZEBKEHM / Contains Spicy Ingredient / EFWHOHDADTWVET

o ASIEAREHR / Contains Pork Ingredient /| BMRRD =S

o) NSEBERBM / Contains Nut Ingredient / + v YHAHPEENTVEYT

WO =B / Vegetarian / NI ZYT Y



HEB NT$I230+10%
“JING” SET MENU / Rtz b X Za1—

DERBR
Deluxe Appetizer Plate
BDOEH

IR EF G =0k
Assorted Roast Meat Platter
A—A FR—DEYEDHYE
E U B3
Daily Soup
AHDX—T
ZEFHBARIR
Deep-fried Shimp with Cheese and Butter
BIFIEF—XET ) — LR

ER Y 3=F
Steamed Grouper with Salted Cucumber and Fish Sauce
bOAYOERRITDNZEL

ERNERERDE
Crab Meat and Dried Sausage Fried Rice with Soy Sauce
AZAE RSV —t—IDBOEBRT v—/\>

A B B S R
Steamed Abalone and Vegetable with Minced Garlic
7 IEDICAIT K ELBDEFFRA

EamsRLE
Steamed Salted Egg Custard Bun
HRZ— RE8EA

FEHIZHKARE
Taro Cream Sweet Soup with Sago

Z2EFHAANZAAER—T
BERSQKR

Seasonal Fruits Platter

BIDRY



RELR NTSL680+10%
“JOY” SET MENU /it P X Z 21—

WERBX
Deluxe Appetizer Plate
BOFEH

RIEEE =
Assorted Roast Meat Platter
A—X FA—DEY &ht

o 5 IR Ah R BE IR
Steamed Lobste and Glass Noodle with Minced Garlic
HEPLLEOTREZ—DICAITCEL
= S IR H B
Chicken and Shark fin Soup with Cordyceps Flower and Conch
RE BREVIBEANTALLDRA-T

HEEEHES
Sautéed Fresh Lily Buds and Scallop
BA. IEER2THS

AN BBE B/ /B4
Braised Bone-in Short Rib in Chaozhou Styel / USA Beef
FMMNEBNEFE LOERE/ 7 X)) HEFH

ix 2 IbE R AR

Braised Abalone and Mushroom with Spicy Sauce
TIOEELEDZDA A XZ—Y —REAFH

RESRESLCE
Steamed Sweet Almond Milk (Fried Bread Stick)

BIREGBF/INATE)
BERSHAKR

Seasonal Fruit

BIDRY

P RRERALE (M) / MBERIT(IF) BE—
Served with Red Wine or Fresh Juice (Choose one)

TIVARITAY /7Ly 2ada—R(EESH—DEBATLIZEY)



51k

FRESH JUICE / Y21—X

g Rt NTS 190 / #F
Orange Juice | ALY Ta1—X

BERT NTS 190 / #F
Kiwi Juice | #FUA4Y1—X

7T NTS 190 / #F
Watermelon Juice | A AY21—X

HESTESEBUE B8 -5 B HR) NTS$200 / #F

Summer Berries (Cranberry, Blueberry, Strawberry, Pineapple, Apple)
BN — (77—, T)b—_Y— B INAF+v b, J>r3d)

FERRO(FRR RET BH BER 8% NT$200 / #F
Jadeite (Kiwi, Echeveria, Pineapple, Apple, Grava)
HR(FUA. FAROVE NAFvAILUYa VD ITN)

ABEETC(AER TR BH R NTS200 / ¥
Passion Mango (Passion Fruit, Mango, Pineapple, Apple)
Ny 3=y d—(Rvear o)=Yy, <vd= I"(Fy 7L J>r3d)

it St K
MINERAL WATER / SRZIVTU+—Z2—

o Aok B 7SR K NTS$ 100 / 330ml
Perrier | NI

BHEBERK NTS 100 / 500ml
Evian i TE 7~/

K AR SR 7K NTS 250 / 1000ml
Acqua Panna | 77 7IN>F

L]

BEER / E—Jb
878 & 1 E NTS 160 / 600ml
Taiwan Gold Medal Beer | &Zd—)LFE—)L
=R L NTS 160 / 600ml
Taiwan Beer | &E—)b
B 4 7B i 5 NTS 160 / 330ml
Corona (Mexico) | D07
B EIRIEH NTS 160 / 330ml
Heineken (Holland) | /\NA &7 >
FHHEIEH NTS 120 / 330ml
Asahi Beer | 7HekE—)b

(R

SAKE / &iF

Y SES NTS 1,280 / 300ml

Dassai | T22&WL

12 A= Y

TAIWANESE WINE / BZ0HBEREE

R NTS 760 / 600ml
Premium v.o Shaohsing Wine | kL &2 ZOHE

58 EZFIERA NTS$ 1,200 / 750ml
58% Kimmen Kaoliang Liquor | 58% ©£PiC>WU»A L w

PR F = 22 B NTS 4,000 / 600ml

Sorghum Wine | T2WU»AHE



&L

RED WINE / #RTA >
B AMERICAN ( 750ml )

2014 Ridge Lytton Springs

2016 Robert Mondavi Napa Valley Cabernet Sauvignon
2017/2018 Robert Mondaviprivate Selection Cabernet Sauvignon
2016 Foppiano Sonoma County Lot 96 Petite Sirah

2016 Beaulieu Vineyard BV California Cabernet Sauvignon

B AMERICAN (375ml)

2014 Robert Mondaviprivate Selection Cabernet Sauvignon

7&B] FRANCE ( 750ml)

2009 Ch.duhart Milon Pauillac

2013/2014 Ch.d'armailhac Pauillac

2014 Les Tourelles De Longueville,Pauillac

2016/2017 Echo De Lynch Bages,Pauillac

2010 Ch.Gontey Vieilles Vignes Saint Emilion

2011 Charmes De Kirwan Margaux

2009 Ch.Mondesir-Gazin Haut-mondesir, Cotes De Bourg
2020 Louis Latour Bourgogne Pinot Noir

2017/2018 Bourgogne Rouge Lou Dumont

2016 Cap Royal, Bordeaux Superieur

JEE FRANCE (375ml)
2014 Ch.d'armailhac Pauillac

FaIAR%E ARGENTINA ( 750ml )

2012/2017 LUCA Malbec
2016/2017/2018 LUCA Pinot Nior
2017 Terrazas Reserva Malbec

#F] CHILE ( 750ml)

2013 Don Melchor Cabernet Sauvignon
2013 Montes Purple Angel

2017/2018 CanchaY Toro Diablo Reserva Privada Cabernet
Sauvignon Shiraz

2018 Concha Y Toro TRIO ( Cab / Sau + Shiraz + Cabernet Franc)

NTS 2,700
NTS 2,700
NTS 1,500
NTS 1,300
NTS 1,300

NTS 1,200

NTS 7,800
NTS 3,300
NTS 3,300
NTS 3,300
NTS 2,800
NTS 2,800
NTS 2,200
NTS 1,600
NTS 1,500
NTS 1,400

NTS$ 2,200

NTS$ 2,000
NTS$ 1,900
NTS 1,300

NTS 6,500
NTS 3,800
NTS 1,500

NTS 1,300



Y

&L 14

RED WINE / #7414
&F) CHILE (375ml)

2013 Max Reserva Errazuriz Shiraz
2015 CanchaY Toro Diablo Cabernet Sauvignon
2016 Luis Felipe Edwards Pupilla Cabernet Sauvignon

RAFIEE AUSTRALIA (750ml)

2016 Penfolds Bin 389 Cabernet/Shiraz
2014/2015 Mitolo Jester Shiraz
2013/2016 Mitolo 7th Son Grenache Shiraz

2018 Penfolds Koonunga Hill Shiraz Cabernet Sauvignon

& AF ITALY ( 750ml)

2013/2015 Tommasi Amarone della Valpolicella Classico DOCG

2013 Langhe Rosso Monsordo DOC

2014 Castello Banfi Poggio Alle Mura Rosso Di Montalcino DOC

2014 Zonin Valpolicella Ripasso Superiore DOC

2015/2016/2017 Cantina Tollo Aldiano Montepulciano D'Abruzzo DOC

FAF ITALY (375ml)

2014 Masi Campofiorin

FaEESF SPAIN (375ml)

2006 Vega Sicilia Vinedos 5Ano

2004/2006 Lopez de Heredia Vina Tondonia Reserva
2015 Muga Rioja Reserva Seleccién Especial

2013 Huerta de Albala Taberner

2018 Huerta de Albala Barbazul Tinto

2018/2019 Quinta Milu Historia

B&F PORTUGAL ( 750ml )

2016 Vidigal Reserva dos Amigos Special Selection
2017 Portas de Lisboa, Vinho Reg. Lisboa

NSRS mIE v IRt TEM) R
House Pouring is Available for Asterisk Items

NTS 1,300
NTS 1,200
NTS 1,200

NTS 3,700
NTS 1,500
NTS 1,400
NTS 1,200

NTS 3,600
NTS 2,200
NTS 2,200
NTS 1,400
NTS 1,500

NTS 1,200

NTS$ 9,500
NTS 3,500
NTS 2,200
NTS 2,000
NTS 1,400
NTS 1,200

NTS 1,400
NTS$ 1,200



=R

WHITE WINE / B71 >

[ AMERICAN ( 750ml)
2018/2019 Robert Mondavi Private Selection Chardonnay

%[ AMERICAN (375ml)

2016 Robert Mondavi Private Selection Chardonnay

8 GERMANY ( 750ml )

2017 Dr. Loosen Riesling Spatlese
2015/2018 Dr. Loosen Riesling Kabinett
2019 Dr. Loosen QBA

FaNESF SPAIN ( 750ml)

2015 Zarate Winery Bico Da Ran
2015/2016 Zarate Winery Fento Blanco
2015 Rudeles Ribera Del Duero Valdebonita

FEIEEF SPAIN ( 500ml )
2015 Ximenez Spinola Old Harvest

FIEF SPAIN (375ml)
2016 La Guita Manzanilla

7&B] FRANCE ( 750ml)

2008 Louis Latour Corton-Charlemagne, Grand Cru
2018 Louis Latour Chablis
2013 Paul Jaboulet Aine Secret de Famille" Viognier

FZAF ITALY (750ml)

Vinicola Zonin Moscato

HREEE NEW ZEALAND ( 750ml)

2019 Villa Maria Estate Private Bin Sauvignon Blanc

) ZF#) HUNGARY ( 500ml )

2013 Tokaji Aszu,3 Puttonyos < 3 Puttonyos >

JBAFEE AUSTRALIA ( 750ml )
2018/2019/2020 Penfold Koonunga Hill Chardonny

CERTTRAR T MIE R TEMN) IR
House Pouring is Available for Asterisk Items

NTS 1,500

NT$ 1,200

NTS 2,400
NTS$ 1,600
NTS 1,200

NTS 1,600
NTS 1,500
NTS 1,400

NTS 2,000

NTS 1,400

NTS 5,500
NTS 1,600
NTS 1,400

NTS 1,200

NTS 1,400

NTS 2,800

NTS$ 1,200



7 HE 1 B SR T T

CHAMPAGNE & SPARKLING WINE / Yv/N\—Z21 & RNN\=07 02T T4

7&E FRANCE ( 750ml)

2006/2008 Dom Perignon (Luminous) NT$15,000
2010 Dom Perignon NT$13,000
Moet & Chandon Rose NTS 3,800
Veuve Clicquot Ponsardin (VCP) NTS 3,200
Moet & Chandon Brut NTS 2,800
Laurent-Perrier Brut NV NTS 2,600

7&E FRANCE (375ml)

Veuve Clicquot Ponsardin (VCP) NTS 2,200
Moet & Chandon Brut NTS 2,200
Laurent-Perrier Brut NV NTS 2,000

B AMERICAN ( 750ml )
2013 Beringer California White Zinfandel NTS 1,200

FEYEF SPAIN (500ml )

Agusti Torello Mata Trapat Gran Reserva Roes Cava NTS 1,200
2016 Agusti Torello Mata Reserva CAVA NTS 1,200

FZAF ITALY (750ml )

Pink Moscato, Tosti NTS 1,500
Prosecco NTS 1,500



EERTL]

SPIRITS / REUwY

WEERR (BEhR)
ohnny Walker ( Blue Label )

e X.0
Hennessy X.O

EREM 21 F
Royal Salute 21 Years

¥FE5F V.S.0.P
Hennessy V.S.O.P

HRMEF 12 F
Macallan ( Pure Malt ) 12 Years

BFEE 12 F
The Singleton of Glen Ord |2 Years

BE 12F

Balvenie 12 Years

MEER (kkH8) 155
Johnnie Walker ( Green label ) |5 Years

NEER (RRE) 124
Johnnie Walker ( Black Label ) 12 Year

Rt 124
Chivas Regal |2 Years

BEEE 12 F

Ballantine’'s |2 Years

NTS 12,000 / #i

NTS 12,000 / ¥R

NTS 12,000 / iR

NTS 3,600 / #h

NTS 3,600 / ¥R

NTS 3,600 / iR

NTS 3,600 / iR

NTS 3,600 / #R

NTS 3,000/ #R

NTS 2,800 / #R

NTS 2,600 / #h



DIM-SUM

PREERLUTERSE  ZH/IMI 10% RFBE
BfEEKRBE  &ESHR 300 5T 248 500 7T
mRIEIEECHELERMBENER FEASHKRFAE
REmMBRAERELR BARFZITE

All Prices are in New Taiwan Dollars and Subject to a 109% Service Charge Corkage Fee
for Wine and Beverage NT$300 Per Bottle, for Spirits NT$500 Per Bottle Please Inform
Our Staff of Any Food Allergies You May have Prior to Ordering Menu Selections are
Subject to Change Without Prior Notice.

fM&IETNTEEBFILT. 10%DT—ERARHBMEETNET
DA 2 ERFMDFEIAFFHE 1 KRBT W NTS300. AEU v 1 RKHf) NTS500
BEDHAICT LIVF—DHB5HEIE. BRIICAZY ZICBRLMIFLEL
A1 FELGLEEENDELHYVET



