DIM-SUM

DRFE+RERGE /RILE) BEETMBRRMY GEBBIIIHZ
SEMEBRMEB EEELREN "R "FEE URFEFRERRZES

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.

H0 RT IV RERDOMTEM Z > 1 7 ORBOEMNET EBHEDLE TGEUE L,
M BEDHRBS LLVFHEZRE L TEERICEL LLKRORZE AT 2D T,
BBELOKELPSBNDELEZRERIT 2L LNE LA,

=T RIEIERRH
Serving Time / = #E5R4 Last order time / 5 R b A4 — 4 —B5f

am.11:45 - pm.14:00 pm.13:30
pm.17:30 - pm.21:00 pm.20:30
RIREIIE AR EFE

EEIIBMR—ARTE

All Cuisines Only Use Taiwan Pork in DIM-SUM.
All Above Prices are Subject to 10% Service Charge.

UETTRELTVSHEG, 2TEEEOR—VEEBLTEVET
FRAZ I DRI —ERRI0%EMEESE TV EEET
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(meapezaaQ)

EREEUR
YNl
BRYEIEHES / Cherry Valley Roasted Duck / 435 = &
TRIEE A /Tea/ B3
BBk IERE - /2352 / Assorted BBQ Platter /| N\—ARF 21— OB D AhHH

/ Abalone, Sea Cucumber, and SharkFin/ 7D €. +<3.7hEL. 20D —T7—R

7EHEEE / Seafood | ETTHDA T 7 —

Z{FEZE / Thick and Clear Soup | ClayPot/ X—7+ %2t ® | 158
JEBR/)VED / Chicken,Beef,Pork / R, 4. B A
{(BREE¥ER / Healthy Vegetables / (255
JKEREEEE / Rice and Noodles / Z'tf ~ £54E
i 54 / Dessert | FH— |
ZANDELE |SetMenu/tw k
BRdm / Drinks / BR&4

BEE /WinelList/ ENLwS UZR K
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B EHE

Project

=EE Happy Birthday
ERSER=E 9?)?1%%’bﬂﬂmﬂﬁl)\d\%*%z%/ﬂlﬂ

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

iK% F Taiwan Traveler Card Project
HERREEEEESE QinEs
FEEMRSA(R)U T B EUFE - FEH 4R

Get 10% Discount on the Total Bill for Lunch and Dinner.
This offer is limited to a maximum 8 people, and cannot separate checks.

13)59 %%ﬁ‘%% Credit Card Discount

R 17 Bank & Bl credit card 22 AT Discount
o B—BE (EERERS) F/RERE
. %@E@Centunon-ﬁ ﬁEﬁﬁgﬁESS}ﬁ{E%o
EXDRESS BIREEF @arysrazH Regardless of weekdays or holidays, excluding national
EABALSE eassnecangs) holidays, get 15% discount on the total bill for lunch and
dinner.
R 7 E—AN(EREER FRERS

wiEewE=85iEE.

From Monday to Thursday, excluding public holidays,
get 15% discount on the total bill for lunch and dinner.

=% | EHEREmatRE
BRERRT | peprmemnmRE

- SHIEH £ TH B—ANEERERI) F/IRREE
< FIRE ¥
FRIRE #iEeE=8OmEE-
B (&) PR SRTT =r From Monday to Thursday, excluding public holidays,
HEFR get 15% discount on the total bill for lunch and dinner.
G) FH B—-BM0 (EERBMRSI F/BRERFR
SR+ EiEeEE inEE.
o o Say VisagflR(2R)ZHFFRA From Monday to Thursday, excluding public holidays,

get 10% discount on the total bill for lunch and dinner.

W iR 5T %—Fﬁ—ﬁ_
s s | VisaBRRR(2R)ZFRA
FH E—BN(EEB R /R

wiEsEs YiREE.

From Monday to Thursday, excluding public holidays,
get 10% discount on the total bill for lunch and dinner.

Ml yens| 2F

[r ERRG | 2k

Fubon Bank

* FIEFZRAERITZBNBERERRE NFLIRFASRA-
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 FAERFFHUEAMBEERGHER

The project cannot be combined with any other promotional offers.

o L FHZEBERAE2024F12830 Lk
The aforementioned promotional will until December 30, 2024.

03



A g - H 8

Private Room-Song - Private Room-Bo / #A - 1A

RREREEERE
BT SR ERNR AR
MERRTENRERE
M)~ THH #CESTERRIEREER
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.

BHTRARGETS A, B8HOTHRELGSRIDA—RN) T T4 X— |
VIP ZAZ>T)b—Le TR . TH] ERVHICERSRSD
F—H—AA ROTEZ 5 HBEIICEELET,




HH i B BE S PO 2. NT$2,600

Cherry Valley Roasted Duck in 4 Styles of Recipes / [FEERMEUEEENS
(=K HIFEET / Must Reserve 3 Days In Advance / BHEZAKICTFHTEL)
©BEHRECE

F—IZ Style 1 | BNAD—DH
| EZFEE T Choose Two Kinds of Sauce —#R |

BRIER RS / L AKE. SRE ESE

Sliced Duck Meat and Skin Wrapped in Crepe / Suckling Pig Sauce, Kumquat Sauce, Blueberry Sauce

REBDRATZA R/ FEORVBEEY —X . Y- . TIW—XJ—Y—2

BZIZ Style 2 /| BNA D=DH

| #— Choose One —#R |
' AR AR

Stir-fried Minced Duck with Lettuce
DI ALY LA REE

MEBRBES /1

Cherry Valley Duck with Assorted Fruits and Vegetables in Japanese Dressing / Cold
B, RMEFROMARNL Y>> T /Al

BN SR
Stir-fried Rice with Duck, Chinese Olive, and Chinese Mustard
BEREA ) —TETIVRADF ¥ —/\>

FZIE Style 3 /| BNE D=DH

| #E — Choose One —#R |

DL S
Crispy Duck Bone with Garlic

BEDH—) v &

DERBRRIBR
Stir-fried Duck Bone with Cabbage and Taiwanese Satay Sauce
BEETYANVOERERAYTY —ARD

TIBTEREZISIR

Dry Pot Duck Bone with Sun-dried Cauliflower and Chili Pepper
WBEEAVT ST —DERDSD

FBIOIZ Style 4 /| BNA OHEDH

| # — Choose One —i#R |

HmEARRS
Duck Bone Soup with Tomato and Chinese Cabbage
B, P MEARKDR-T

o P IR RS 2R 05
Duck Bone Soup with Garlic Scapes and Pickled Watermelon

BB, XA HFLEICAISDEDR~T
' FEBRERN

Duck Bone Congee with Taro

201 ELBEBEDEH
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HH i B Bk RS 12 NT$1,350

Cherry Valley Roasted Duck in 2 Styles of Recipes / TR _BER NS

(=K BI1F8E] / Must Reserve 3 Days In Advance / 3HEIETZIC

© EEHRECE

F—IZ Style 1 /| BRNED—DH

| E—FEE T Choose One Sauce —1R |

BRIER R/ L ARE SEE E58

TFHTELY)

Sliced Duck Meat and Skin Wrapped in Crepe / Suckling Pig Sauce, Kumquat Sauce, Blueberry Sauce
REBDATA R/ FEORVBEEY —X . &Y —RX . TI—XJ—Y—2

FIE Style 2 | BRE D=DH
| #E— Choose One —#R |

nes & 7D ER 2R

Crispy Duc|< Bone with Garlic
WEDA—) v I

DREERMBER
Stir-fried Duck Bone with Cabbage and Taiwanese Satay Sauce

WEEFIYANVDORERAYTY —A

TIBIEREZIS IR

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

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

o B P IR S 2R 0%
Duck Bone Soup with Garlic Scapes and Pickled Watermelon

BB, XA HFLEICAIK DFDR—T
FEBREEN

Duck Bone Congee with Taro

204 ELHBBDEW
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R AR
Tea / HF

RAER /EM:BE
Jasmine Tea / place of origin:Taiwan

— N,

v RAIUR

BEAR/ERAE
Pu'erh Tea
T=7IVH

EERER A AN
Honey Oolong Tea / place of origin:Taiwan
v—OVR

REH AR /B B
Dragonwell Tea / place of origin:Taiwan
O>I%

BB/ EMaE

Tieguanyin Tea / place of origin:Taiwan

#®eas (Tvhv /)

HALSR Bt a8
Peony Black Tea / place of origin:Taiwan

HARR(E AT S B )
HHRIER A0

Pu'erh Tea Chrysanthemum Tea / place of origin:Taiwan

PARVIOIZ P2

07

NTS 180 / &

NTS 180 / &

NTS 180 / &

NTS 200 / &

NTS 200 / &

NTS 200 / &

NTS 200 / &



JE WK Y52 HRL - 1% 3%

Assorted BBQ Platter / /N\—XF 1 — DY EbHE

I K EE
Chicken with Chili Oil
AmELfensy

WIRBOHEP 2
Rose Soy Sauce Chicken

BADE AT

=y Ea s D B eS|
Marinated Beef Shank / AUS Beef
FRY —ADFFHERAS /| =X SZ )T EFH

BA A& 1 BS
Roasted Duck
A—XA MRy

e
Honey-glazed Barbecue Pork

EFBHDY—RFv— 21—

BEAFE
Suckling Pig

FBROXY BEE

BIEAFEGE

EH/ =8/ IR/ 1B R R

Suckling Pig BBQ Platter (Choices of Two / Choices of Three)
Honey-glazed Barbecue Pork / Roasted Duck / Rose Soy Sauce Chicken

FEROXVEERYEDE (TIR/=R)
BEHDYV—AFv¥—Ya1—/0O—XAbE VT /| BRAOERES

R IR AR

B/ =8/ X &/ 1ERS TmE

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

N=ARF1—DBYEDLE (ZIR/=R)
WBEEHDY—RXFv—Ya1—/B—ALEY 7 | BRADOEBRES

&) BHEE / Signature Dish / ¥ 1 7 DRI

S WEHKBH / Contains Spicy Ingredients / FLVRAEEE
NEFERBM / Contains Pork /| BN &S

o RASRREBHM / Contains Nuts / v VEESS

® =B / Vegetarian /| NRIK YT

08

NT$360

NTS$360

NT$420

NTS420

NT$420

NT$600

NTS$740

NT$520



Abalone, Sea Cucumber, and Shark Fin
TOE.FRI.7HAL . ZOMODI—T—R

N B OB 2 /M /AR & ) /L
Steamed Dalian Abalone for One Person
(Steamed / Steamed with Chili Pepper / Steamed with Garlic)

KE7TE EL/FUDEL/H—-)yIDEL)

—m iRt R IR AR/ M

Braised Abalone in Oyster Sauce for One Person

TIEDAARXZ—Y — AR

fEHEREREBS
Braised Sea Cucumber with Mushroom and Pork Tendon in Oyster Sauce

EDT, FRYALBRAVAFT A AR -V —R&A

AL RS D SR (2m) /1
Braised Shark Fin in Chicken Broth for One Person / 75¢
THELDFFUVA-TR/EDTELEHPLAA

ER/VRAREHB (2m) /i

Simmered Shark Fin and Millet for One Person / 75g
ThEe L ERDAEIAGH

09

NT$160

NT$580

NTS$800

NT$1,600

NT$1,600



/D

/D

Seafood / —7—FK

F /B BEME Rt (B & /R ) /ML
Giant Grouper with Tofu for One Person
(Steamed with Chill Pepper/Steamed/ Steamed with Garlic)

NZEFR (ARL/FUDEL/ARDFDHEL)

XO BRI
Stir-fried Radish Cake with Shrimp in XO Sauce
KiRBEE TEDXO YV —X D&

o 2 JEL ) B R A
Deep-fried Oval Squid with Minced Garlic
A=V v EBBEYVDLDOMED

FRRIRR%
Stir-fried Minced Shrimp Wrapped in Lettuce
IE, EhHT. EDTLLO) OB LE2XEE

B BB RIRIK (D /7T R)
Deep-fried Shrimp Balls with Mayonnaise or Wasabi Sauce
TEDHBIFR—IL (RIAR—XEDLED)

ERBEXIR
Cereal Shrimp
IEETUTIVBS

ENBHEBERAK
Deep-fried Fish Skin with King Oyster Mushrooms in Salted Egg Yolk
TV VFEBITROREBETIPEDL S

f RIEEE BERE ARIX

Deep-fried Giant Grouper Fillet with Fruits in Sweet and Sour Sauce

B 2 A DHEFR(T IL—VRZ)

X0 EX+8

Sautéed Scallop with XO Sauce

REZTEXO Y =AD&

REEDE (B /R =#4%%) (600-700g)

Steamed Tiger Giant Grouper (Steamed / Steamed with Tangerine Peel)

NRERDROKL (R / REOHEREL)
BT IRRER (BRI L5/ME %)

NTS$240

NT$380
IMB/NTS210

NTS400
MR /NTS220

NTS460
M3 /NTS250

NTS$560
MR /NTS300

NT$560
M /NTS300

NT$360
M5 /NTS$200

NT$480
M7 /NT$260

NT$660
IIMB/NTS350

NT$880

NT$1,380

Boston Lobster (Cantonese Crispy Garlic Style / Superior Stock / Steamed with Garlic)
RARYOATRAE— FBIFICAICKBS /I BEX—=T/H—1) v 7&L)

| IMABEEHAER— B ARBF 11:30-14:00 |

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

@ HBRE3E / Signature Dish / ¥ T 7 D4FRIEEE

S A ZFREKBEM / Contains Spicy Ingredients /| FWRDESEH

ANEFEABM / Contains Pork / BEARAEEE
o NESEREEM / Contains Nuts / Fv VEESS
® =8 / Vegetarian /| NIRRT



%

Thick and Clear Soup / X—7 - 2%

s B & W5 /U
Daily Soup for One Person
HEBEDR—T

Fid R % /U
Double-boiled Chicken Soup with Mushrooms for One Person

EDTEFFVDR=T

JR B A E RIS /(i
Double-boiled Vegetable Soup with Matsutake for One Person
MEEZZ_FrRNYDR—TF

ESEMEE /I
Bird's Nest Soup in Superior Stock for One Person

WOBRDFFVA—T

T RNE
Minced Beef Thick Soup with Tofu
FHRERAEFRDODHDOEHLD

@ hmm /B E

J D

Pumpkin Seafood Chowder
TU=—LARFvEY—=T—RDHDOHLD

= o SR T SR TR

Assorted Vegetable Thick Soup with Glass Noodles
ZRFREENAYDERS

G AT &

Clay Pot / 18

= R BE R i &
Kung Pao Pork Bung and Eggplant Claypot

BRIVEY EBTDERDG

DREFIEFARE /BMNER

Beef Claypot with Enoki Mushroom in Taiwanese Satay Sauce / AUS Beef

I/ F2TEFROBEBRY TV —AR/A—A NS UTEFA

AER 2 B0 NEE 8% 24 6% (PY5E 62)

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

BARAEIADAFYVAHL—DOLBREBUNT Y b)

BmERERER
Seafood Tofu Claypot with Crab Roe
SR EBHEOTREIE

REHRIEMET/4E
Prawn Claypot with Glass Noodles / 4pcs
RE. £E BEREIEOLMARIE / 4E

o BE FE Ik 6’
Giant Grouper Fillet Claypot with Garlic
AYY Z2IAA EICAIT DTIRRIE

NT$180

NT$180

NT$360

NT$980

NTS$S380

NT$380

NT$420

NT$320

NTS$360

NTS$420

NT$580

NT$560

NT$520



JEULR/INiD

Chicken, Beef, Pork / BA . &R . B A

TR Y
Deep-fried Pork Bung and Green Beans with Garlic

AVTVE A—Uv I ERBOBS

P REEZRBF I

Fried Pork Tenderloin in Mature Vinegar

BO— XM SHHhEREFRZ

@ BEBEFIES /BHESFRN

Sautéed Cantonese Crispy Garlic Style Fillet Steak / Paraguay Beef
BER_V -V EEETFOECLBS /NS T TAEFA

s NIBRKEBERG R/ ZBFA - BEMRRTE
Szechuan Poached Beef Brisket(Pork Neck) / U.S. Beef « Taiwan Pork
HFAR/E—rO) RINAY=B[T /7 A HEFA . BBEBEA

AMAFIRER /65
Shrimp Wonton in Chili Oil / épcs
EUEIET >R/ 618

BRI PRFE /NI
Stir-fried Pork Neck with Chinese Olive and Chinese Mustard
E—rAEAI)—-TEZIVADBS

/ HURRER F 2

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

BRMIERTF R
Stir-fried Beef Brisket with Preserved Eggs and Coriander Stems
E—2>2 XA (R/NA RRR)

mafREPLH (FE/—F)
Crispy Fried Chicken with Garlic (Half / Whole)
BRDA— v 7 EKEGT (F59 / —)

| MR BRELEMEREBE—FB ERF 11:30-14:00 |

NTS$320
/IMB/NTS180

NTS420
IMB/NTS230

NT$680
M INTS360

NTS680
IIMB/NTS360

NTS$280

NTS$340
IIMB/NTS190

NTS$360
M7 /NTS200

NTS$480
MR /NTS260

FE/NTS500
—& /NTS$960

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

@ HBEESZ / Signature Dish / ¥ = 7 D4FRIEIEE

S AN ZERERKE M / Contains Spicy Ingredients /| EFLHOE S

NEZFERBEM / Contains Pork / BRARD 25T
o RESERREM / Contains Nuts / v VEESS

© =8 / Vegetarian /| NIRRT



® FEREE B NT$880/1

Vegetarian Meal / NI 2 1) 7> X —)b

MR B 5 R R AR

Fruit and Mushroom Salad with Japanese Dressing

TOTERMDTSE HMEFL Y IDhT

B mE/AE
Pumpkin Chowder
T)=LARFvHDIHD

B EREAR

Sautéed Kung Pao Chinese Water Bamboo with Seasonal Vegetables

FRESIERTDERES

SHEHFHIE
Steamed Tofu with Porcini Mushrooms and Seasonal Vegetables

RIVF—ZEH. BREIFRAH

HEBIBEKE
Steamed Glutinous Rice with Chinese Toona in Lotus Leaf

BEDHID

IR ISR

Sautéed Vegetables with Ginkgo nuts and Wolfberries
BE. CIOREFROA A REZ—Y —AER

FEMEFEKE
Taro Cream Sago Soup with Tapioca

SEXHAY2O04ETY— AT

HER<HKR

Sliced Seasonal Fruits

BD R



I~

fi R ff i

Healthy Vegetables / BRI ¥

SRR K ERIT R /0%

Chinese Kale in Sesame Sauce / Cold

AAZ Y DRMIMA / AL

FRTEMRIE R
Stir-fried Baby Cabbage with Sergestid Shrimp
MIEDI ZF v+ XVDOHW&H

T IRERRIR
Stir-fried Seasonal Vegetables with Salted and Preserved Eggs
BEINE, E—22Y EA0HFROMNED

PRAL I &R )D 47 & B
Stir-fried Tomato & Egg with Assorted Vegetables
b b IRESEFROW D

R 5T BE

Stir-fried Chinese Kale with Cured Meat
FoAYV—t—IAYVALT DB
LREFRES

Asparagus with Scallop in Superior Stock

RETET RINSDFF 2 A—TEAH
By < BREL (B LD/ e/ B 1Y)

Seasonal Vegetables (Stir-fried / Oyster Sauce / Poached with Blanched Sauce)
BOHFR W&/ A AR 2=V —Rb& / BITHIT)
BRIRTES

Sautéed Asparagus with Ginkgo Nuts and Lily Bulbs

TRAINT REEDDRDMED

| IMABRELBEFEE— B APF 11:30-14:00 |

NTS$300
IIMB/NTS170

NTS$280
M7 /NTS160

NTS$S300
IMB/NTS1T0

NT$320
MA/NTS180

NT$360
IM53/NT$200

NT$360
/MB/NTS200

NT$260
M /NTS150

NTS$420
IMB/NTS230

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

@ B3 / Signature Dish / & T 7 D4FRIRIEE

S NS ERERE M / Contains Spicy Ingredients /| EFULWHO A S

NEFERAEM / Contains Pork / BRAKD Z ST
o NESERREM / Contains Nuts / v VEESS

® =8 / Vegetarian /| NI ZY T



/D

Rice and Noodles / T8k, Zh%E

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

FLRETELEBDEW

IG5 2 R 5 /1 NTS$180
Chicken Congee with Mushrooms for One Person

EDTEFFUDEW

ERFLIER NT$360
Stir-fried Rice with Mullet Roe M2 /NTS200
o K=Rr—/\

feer 5% R R ZE 3 KD BR NTS$320
Stir-fried Rice with Shrimp and Cured Meat in Light Soy Sauce /J\’fﬁ/NTSISO
ITEERZAV—C—VDEOEHRT ¥ —/\

EAVE NI SR NT$360
Dry Stir-fried Flat Rice Noodles with Pork Neck Fillet M /NTS200
E—hODBEET H—

AR SPSPEIE BB S e NT$360
Dry Stir-fried Flat Rice Noodles with Beef / AUS Beef /IMB/NTS200
FROBETA— | F—A LS UTEFA

BRI EFE NTS$320
Braised E-fu Noodles with Crab Meat /J\'fﬁ/NT$18O
AZRAYZ

B 43

Crispy Pan-fried Noodles with Seafood NT$420
IS Z 18 M7 /NTS$230
RUIREFFADIEFAEE /8l ~ BEEEER NTS$480

Taiwanese Spicy Beef Noodles / AUS.NZL Beef

SREE/A—ANZUT Z2—I-5V FE4A

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

@ 1BIEZE / Signature Dish / ¥ T 7 D4ERHIE

/S RWEFHKEHM / Contains Spicy Ingredients / FLVRAEES
NEZFEREHM / Contains Pork / BRRS ESE

o NEZEBEABEHM / Contains Nuts / v VEESS

® =8 / Vegetarian /| NI ZYT Y

it



3

Dessert / TH—

FEAKRE/ 2 NTS80
Taro Cream Sago Soup / Cold

AEZHAV ZOALETY - X—T / BV

D BRHE/ S NT$80

Mango Cream Sago Soup with Pomelo / Cold
REFHERAOANI Y =T — b X—=T/ BfcW

o 2R /2 NTS$80

Black Sesame Paste / Hot

TETH—FR—=T /BN

o RESCE/#H (HHK) NT$180
Almond Tea (Served with Fried Bread Stick) / Hot
BIEREZT/INY) 7 B

@ KERRDE/3 % NT$120
Salted Egg Custard Bun / 3pcs
ARZ— RE&FR /3 &

D BIER / Signature Dish / ¥ T 7 DEBINIE

S WEHKBEHM / Contains Spicy Ingredient / FLVRABASTVEYS
ANZFEREN / Contains Pork Ingredient / AR D Z &S

o ANZERRBM / Contains Nut Ingredient / F v VAN STENTUVET

© =& / Vegetarian /| RYZ YT



BN A ENTSI,I80

Set Menu for 2 People / Z ARTt v bk

'I‘ﬁﬁ/’%lrll:ll:l E:)
REEMN G/ hmENEEE/FiE LERR S

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

ZA—T(FRAZ21—HB5ZDEZFEIR)
HEDA—T/3¥—T7—RD7)—LARF¥yHI2ED/ EDTELEDFF 2 A—T

RIRERPHE /2
WHME/ PRIEIETS/ BT R/ BB BE
Cantonese BBQ Platter (Choices of Two)
Rose Soy Sauce Chicken / Roasted Duck / Honey-glazed Barbecue Pork / Jellyfish in Black Vinegar

N=ARF1-—DEYEDLY (FRAZ1—H5TD%ER)
BRAOCEMET/ O—XA LYY [ EBERHR DY —RFv—221— /755 DHEEHA

JELBR /Kb (12
ERMAX/ RET NS /%EEEHfFII‘]ﬁE
Chicken, Beef, Pork (Choices of One)

Kung Pao Chicken / Deep-fried Spare Ribs in Sweet Sauce with Prunes
/ Beef Claypot with Black Fungus

N=ARF1—DEYEDE (FRRAZ1—HS5-DEER)
EEHDY—AFrv¥—Ya1—/O—AEv T /| BAOERES

BB (E)

BERIRK/MEEERR /B R
Seafood (Choices of One)

Stir-fried Scrambled Eggs with Shrimp / Deep-fried Fish Fillet in Sweet and Sour Sauce
/ Stir-fried Oval Squid
BENE(TREAZ1—H5—D%ER)

TS/ AN 2I DA DHERR (7IV—YHKR)
/BEFINE, E—2Y EAFROB D

*”’ﬁﬁ%ﬁ )

Seasonal Vegetable (Ch0|ces of One)
Stir-fried Seasonal Vegetables / Poached Seasonal Vegetables with Blanched Sauce
/ Stir-fried Seasonal Vegetables with Salted and Preserved Eggs

BADHFH(TELA =1 —H5—D%FER)
BHFRDOL O / AFXOM OB RA / BRDOERES

3 & i B

Plain Rice (2 bowls)
Tk (ZD)

&H 5% Py 538
Sweet Soup (2 bowls)
7= 2—¥ N=2)

BRI
One Type of Hot Tea

B#F (1728



9 N & % NT$2,600
Set Menu for 4 People /AR Y b

BINERHE / #
BRIEJERS ~ BURSCHETI L& « BT X & « MEIRFR / BNFR
Cantonese BBQ Platter (Choices of Two)
Roasted Duck / Rose Soy Sauce Chicken /

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

N=A"F1—DRY GHE (FEAZ1—H 5 D% HR)
A—X h2v 7 | BRAOEHES
EBEIHDY —RAF v — 21— /Y — XDFFHEAH

himrE INEE
Pumpkin Seafood Chowder

T)—LARFvEY—T—FDHDOHD

7K 38 B il 75 B
Chinese Kale in Sesame Sauce / Cold
BA =V OEEMRMA BTz

HEERBARR
Cereal Shrimp
ITEEUTIVED

MR RMHF

Fried Pork Tenderloin with with Diced Fresh Fruits and Kumquat Sauce

ART VT OHERT IV —VRA

REREAKE
Giant Grouper Fillet Claypot with Spring Onion
BYY 2T A EREDOLBRIE

MR 1475 8EER MOHE
Comes with Meinong No. 47 Rice (4 bowls)

TER(I9D)



N B NT$4,800
Set Menu for 6 People / 7S ARt K

RIRIERBER /2
BRIEIERS « IRBCHB P T # ~ BT X0E ~ WEDmFE / B=NFR
Cantonese BBQ Platter (Choices of Two)
Roasted Duck / Rose Soy Sauce Chicken /

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

N=A_F1—DBRYVEDE (FEAZ1—H5ZD%HR)
A—X M2y 7 | FBRAOEHET
lEBE#HDY —AF v — 21— /R — XDFFhEAH

XOE D ER 44
Stir-fried Oval Squid in XO Sauce
HEY NHDXOY — A&

| # = Choose Two =R |

BIRMEBFH
AR | mBEFRH
=M EEERRIE [ R T
Stir-fried Beef Brisket with Preserved Eggs and Coriander Stems

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

E—2> EFRDIED (R)A RFR)

KR EBIBHIVEDEAR / BT 5 LY 3)VF— (IKAITKRR)
TUVFEE- OB | BFB(Z—ZX—=I-)

AAEERERY (600-700g)
Steamed Tiger Giant Grouper with Fish Sauce
INZERDEDEE AL

= B IR AT SRR
Seafood Soup with Assorted Vegetables
ZREHEHRE—T—FDR—F

FRFKE
Taro Cream Sago Soup
REAAANRZROAETHF - A—7

MfER14TEEER 700
Comes with Meinong No.147 Rice (6 bowls)
TER(7D)



JVN & 3K NTS$6,000
Set Menu for 8 People / A\ARIt v K

R E RS/ E
BRIEJERS ~ BURSCHETI L& « BT X & « MEIRFR / BNFR
Cantonese BBQ Platter (Choices of Two)
Roasted Duck / Rose Soy Sauce Chicken /

Honey-glazed Barbecue Pork /
Marinated Beef Shank

N=A"F1—DRY GhH (FEAZ1—H5 D% HR)
A—X 2y 7 /| BRADERETS /
EBEIHDY —RAF v — 21— /Y — XDFFHEAH

AR EHE
Taiwanese Braised Seafood Soup

BERY—T7—FDHDEHED

MEEENTAR
Sautéed Scallops with Truffle Sauce

RETED ) 27V =&

B e e = -+
e HE )
A 0 k2

Steamed Fresh Abalone with Garlic and Winter Gourd
KRETTEDH—) v oKL

AR BEAE
Crispy Pork Ribs with Fermented Red Bean Curd
AXT YT DB MEA— v T DmELL D

HEFRFHR

Seasonal Vegetables and Wild Mushrooms in Soy Essence

TDTEFROERD D

= KEBERDE
Salted Egg Custard Bun
HAZ— FEgE

MmEGKH B

Mango Pomelo Sago with Pomelo / Cold

TL=T 7=V EREAXAAYIYT—DTHF—

M= R147T 2 EER /\ 58

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

20



Rt

Fresh Juice / Y21—X
iR i
Orange Juice | ALY Ya1—X
i) \Van
Watermelon Juice | A4/ ATV 1—X
@it |
Lemon Juice | LEYYa1—X

2B |
Mulberry Lemon Juice | &DELEVT1—R

s
Special Drink / %RGEEE
H 5%& 7K (AR /I /st /2 8)

Sunset Ice Tea(Pomegranate Syrup/Orange Juice/Lemon Juice/Soda)

NTS 190 / R
NTS 190 / R
NTS 190 / #f

NTS 190 / #F

NT$180 / #f

Yoty b Ta—@<KABYAY T ALYITVa—-R ATSA b LEVYI21—X)

BH % (EERR/BES/ER)
Strawberry Soda with Yurget (Straeberry Syrup/Yuget/Soda)
BYIIVRRS=U G (WBovay T ¥ RTSAH)

BEERR B
Passion Fruit Lemon Soda
Ny 3V LEVRIN=IY G R g

e St 7K

Minreal Water / SXZIV U4 —32—

EWEABRA
Acqua Panna | 777 I\>F
i AR TS IK

Perrier | NI

LR
Beer /. E—JU

NPT .~
Taiwan Gold Medal Beer | &&d—)LFE—)L
oY L \
Taiwan Beer | BBE—IV
4419
Corona (Mexico) | 0%

BRI \
Heineken (Holland) | \NAZRT >

)=
Asahi Beer | 7HekE—)b

GRL]

Sake / TlF
BE

Dassai | FE2&W

18 2

Taiwanese Wine / BZDHBEREE

PRESRA

Sorghum Wine | 224 »AHE

58 EZPIERB

58% Kimmen Kaoliang Liquor | 58% €£PfIZ5Yv»A L
IEEE PR 4B

Premium v.o Shaohsing Wine | %k L &5 TOHE

21

NTS$180 / #F

NTS$160 / #F

NTS 250 / 1000ml

NTS 100 / 330ml

NTS 160 / 600ml
NTS 160 / 600ml
NTS 160 / 330ml
NTS 160 / 330ml

NTS 160 / 330ml

NTS$ 1,280 / 300ml

NTS 4,200 / 600ml
NTS 1,300 / 750ml

NTS 800 / 600ml



AL

Red Wine / 7x71 >
ZE AMERICAN ( 750ml)
2014 Ridge Lytton Springs
2016 Robert Mondavi Napa Valley Cabernet Sauvignon
2016 Foppiano Sonoma County Lot 96 Petite Sirah

B AMERICAN (375ml)

2014 Robert Mondaviprivate Selection Cabernet Sauvignon

7EE FRANCE ( 750ml )

2009 Ch.duhart Milon Pauillac

2013/2014 Ch.d'armailhac Pauillac

2015 Les Tourelles De Longueville,Pauillac

2016/2017 Echo De Lynch Bages,Pauillac

2011 Charmes De Kirwan Margaux

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

2018 Cap Royal, Bordeaux Superieur

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

FRIARZE ARGENTINA (750ml )

2017 LUCA Malbec
2016/2017 LUCA Pinot Nior
2018 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

* 2019 ConchaY Toro TRIO (Cab / Sau + Shiraz + Cabernet Franc)

CIRTTIS ARG IE 0 R TEM) BRF
House Pouring is Available for Asterisk Items

22

NTS 4,000
NTS 5,700
NTS 1,600

NTS 1,200

NTS 12,000
NTS 5,000
NTS 5,600
NTS 5,000
NTS 3,900
NTS 2,900
NTS 3,200
NTS 2,000

NTS 3,200

NTS 3,000
NTS 2,800
NTS$ 1,900

NTS$ 9,500
NTS 5,600
NTS 1,800

NTS 1,300
NTS 280/#F



&1
Red Wine / R7A1 >
¥ CHILE (375ml)
2013 Max Reserva Errazuriz Shiraz

2015 CanchaY Toro Diablo Cabernet Sauvignon
2016 Luis Felipe Edwards Pupilla Cabernet Sauvignon

JRAFEE AUSTRALIA (750ml)

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

2018/2019 Penfolds Koonunga Hill Shiraz Cabernet Sauvignon

EAF ITALY ( 750ml)

2013/2015 Tommasi Amarone della Valpolicella Classico DOCG

2014 Langhe Rosso Monsordo DOC

2014 Castello Banfi Poggio Alle Mura Rosso Di Montalcino DOC

2022 Zonin Valpolicella Ripasso Superiore DOC

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

ZAF ITALY (375ml)

2014 Masi Campofiorin

FaUESF SPAIN ( 750ml )

2006 Vega Sicilia Vinedos 5Ano
2004/2006 Lopez de Heredia Vina Tondonia Reserva
2016 Muga Rioja Reserva Seleccién Especial

B%& T PORTUGAL ( 750ml)

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

RN SRR N IE 0 IRt TEM) BRFS
House Pouring is Available for Asterisk Items
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NTS 1,600
NTS 1,500
NTS 1,500

NTS 5,500
NTS 2,200
NTS 2,800
NTS 1,600

NTS 5,500
NTS 3,300
NTS 3,200
NTS 2,200
NTS$ 1,900

NTS 1,300

NTS 14,000

NTS 4,500
NTS 3,400

NTS$ 1,800
NTS 1,000



*

=R

Whtie Wine / B74 >

Z[E AMERICAN ( 750ml)

2018/2019 Robert Mondavi Private Selection Chardonnay NTS$ 2,100

%[E AMERICAN (375ml)

2016 Robert Mondavi Private Selection Chardonnay

8 GERMANY ( 750ml)

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

FEHESF SPAIN ( 750ml)

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

FEHEEF SPAIN ( 500ml)

2015 Ximenez Spinola Old Harvest

BIEF SPAIN (375ml)
2016 La Guita Manzanilla

7EE FRANCE ( 750ml )

2008 Louis Latour Corton-Charlemagne, Grand Cru
2021 Louis Latour Chablis
2013 Paul Jaboulet Aine Secret de Famille" Viognier

FAF ITALY (750ml )

Vinicola Zonin Moscato

4B75E NEW ZEALAND ( 750ml )

2019 Villa Maria Estate Private Bin Sauvignon Blanc

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

* RSN mIE 0 IR TEM) IR
House Pouring is Available for Asterisk Items
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NTS 1,200

NTS 3,500
NTS 3,500
NTS 1,600

NTS 1,300
NTS 1,800
NTS$ 2,000

NTS 3,000

NTS$ 1,200

NTS 8,600
NTS 3,500
NTS 1,600

NTS 900

NTS 260/E

NTS 1,600

NTS 1,600



7 HE 7 B ST I

Champagne & Sparkling Wine / ¥+v>/)\—Z2 & R)N\—=0 )T T74 >

7B FRANCE ( 750ml)

2010 Dom Perignon
Moet & Chandon Rose

Veuve Clicquot Ponsardin (VCP)
Moet & Chandon Brut
Laurent-Perrier Brut NV

7B FRANCE (375ml)

Veuve Clicquot Ponsardin (VCP)
Moet & Chandon Brut
Laurent-Perrier Brut NV

FEHEEF SPAIN ( 500ml)

Agusti Torello Mata Trapat Gran Reserva Roes Cava
Agusti Torello Mata Reserva Cava

FEAH ITALY (750ml)

Pink Moscato, Tosti

25

NT$18,000
NTS 6,000
NTS 5,000
NTS 4,300
NTS 5,000

NTS 3,200
NTS$ 2,500
NTS$ 2,600

NTS 2,300
NTS 2,200

NTS 1,500



2

Spirits / REU v

A ER (BERR) NT$ 12,000 / #f

Johnnie Walker ( Blue Label)

MEER (AhE) 155

Johnnie Walker ( Green Label ) |5 Years

MEER (RHR) 1265

Johnnie Walker ( Black Label ) 12 Year

#HES X.0
Hennessy X.O

EXREM 21 F
Royal Salute 21 Years

¥F/E5F V.S.0.P
Hennessy V.S.O.P

ERMERLI2E
Macallan (Double Cask ) 12 Years

ERmMEFRIE
Macallan (Sherry Cask ) |2 Years

BIEE 12 F
The Singleton of Glen Ord 12 Years

BE 12F

Balvenie 12 Years

Rt 12F
Chivas Regal |2 Years

BECEE 12 F

Ballantine’s 12 Years

26

NTS 2,500 / #R

NTS 1,500 / #h

NTS 15,000 / #&

NTS 7,000 / #R

NTS 4,000 / #R

NTS$ 5,500 / #R
NTS 460 / #F

NTS 6,700 / #R
NTS 600 / #F

NTS 3,000 / #R
NTS 450 / #F

NTS 3,900 / #R
NTS 500 / #F

NTS 1,800/ #h

NTS 1,800/ #h



DIM-SUM

ERARKONREEBRNHREERYBRZB » FEASHNIRFZAE
FRrEBRELUEEEE - ZEIMIL0%REE
=B HEBEKERINIBEKREE
(ADBESHRANTS300 - ZUBASHANTS500)

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 10% 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.)

PEREIFRHDCTELE, XRIEEBM7 LIVF—DH B EERKIL.
BEIICA Y A TICHBRLMAFCIEEN,
IARTCOMBIEEETERT. IC10%DY—EZXBLRHIDY FT,
PEDEFEAHIETH—ERRDRTETVET,

(FRT A IE—ANTS300, 74 XF—FEIE—ANTS500CY, )

%l





