FREEBRELUREEEE , ZHIMI 10% RBE .
BHREKRBFE : GFEESHMA NTS300 - 2UE NTS500 v':,’
AHERECHEERYBHOER , FEAENRBAE b

All prices are in New Taiwan Dollars and subject to a 10% 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. b

@ B2 SE Signature Dish
/ A EEK B M Contains Spicy Lngredient

| A EZFEARBM Contains Pork Lngredient

‘ £ B Vegetanian



BAEI IR NTS2,400

Roasted Cherry Duck with 4 Cooking Methods

T J .

$—0Z THE FIRST COOKING METHOD

BRER RES (ALEE . 258 BE88E)
Roasted Sliced Cherry Duck
(Suckling Pig Dipping Sauce, Kumquat Sauce, Blueberry Sauce )

$—05 THE SECOND COOKING METHOD
| #— Select One |

EXREBR
Stir-fried Minced Duck with Lettuce

XO LE iR ETH8 4%
Stir-fried Shredded Duck with Silver Pin Noodles in XO Sauce

FEBRERN
Duck Rice Porridge with Taro

BS 4% B SR EE
Stir-fried E-Fu Noodles with Shredded Duck and Preserved
Vegetables

¥E S N BS R D BR
Duck Fried Rice with Olive Pickles

$ =80z THE THIRD COOKING METHOD
| #— Select One |
e A DS R
Wok-fried Duck Bone with Minced Garlic

EEsBERIBR
Wok-fried Duck Bone with Cabbage

RERBR
Wok-fried Duck Bone with Soy Bean Paste

gz THE FOURTH COOKING METHOD

| #— Select One |

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

RSP R RS
Double—b0|led Duck Bone Soup with Bamboo Shoot and
Preserved Vegetables

@ FBRRE Signature Dish
/ A= kB Contains Spicy Lngredient

m A SFER B Contains Pork Lngredient
. Z B Vegetanian



7 Ik Ve B A

Hong Kong Style BBQ

T SRR (1% / Cold) NT$350

Pork Knuckle with Sesame Sauce
FRERAMEEES (% / Cold) NTS$360
Cherry Duck with Fruit and Vegetables in Japanese Dressing
PRIREFZE (% / Cod) NT$380

Drunken Chicken Roll

W omELEesE NT$660
Prosperous Suckling Pig Mixed Platter

W omELR NT$520
Prosperous Suckling Pig
BINRIRBE NTS$480
Hong Kong Style Mixed Platter

W =t NT$320
Honey-glazed Char Siu Pork
W NT$320
Braised Oil Chicken
BRXEXE B NT$360
Roasted Duck
ML B NT$380

Chef Special Braised Beef Shank

i e R 2 (#€ / Haf)
Deep-fried Crispy Chicken with Garlic

T HERZ 2 (—£ / Whole)
Deep-fried Crispy Chicken with Garlic

NTS$450

NT$880

@ FARESE Signature Dish

‘/ A& FH kB Contains Spicy Lngredient
n AZFERBM Contains Pork Lngredient
‘ £ B Vegetanian
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-2 -3 £iE8E

Abalone - Sea Cucumber Shark Fin and Other Seafood

4'.

Fha RN/ NTS$160

Steamed Dalian Abalone with Minced Garlic

Q EKEEB/
Simmered Shark Fin Soup with Millet

HESHMAR /4 WT.5560 RESRBHS LD/ NT$2,400
Shark Fin Soup with Abalone, Sea Cucumber and Fish Maw Simmered Shark Fin Soup with Conch and Matsutake Mushroom
REREE2E NT$560

Sea Cucumber Soup with Mushroom and Pork Tendon

BizTtits2s NT$800
Braised Sea Cucumber with Mushroom and Scallion in Oyster Sauce
—m SR IR R NTS$800

Fresh Abalone Broth with Prawn and Scallop

ESEMEE /[ NT$980
Bird's Nest Soup in Chicken Broth
n a7 B FaHE IR NT$1,200
Steamed Brazilian Lobster with Minced Garlic
B FEr R A A NT$1,200
Steamed Grouper with Tree Seeds and Fish Sauce
ﬁﬁﬁEuﬁrE%ﬁﬁ NTSl,zOO
Deep-fried Escolar with Assorted Mushrooms
@ HhEZZ Signature Dish
TEBRSRHMG /1 NTS$1,200
Chicken and Fish Maw Creamy Broth c/ R EFREA A Contains Spicylipfent

0B S I E O F R/ NTS1,380 m AN ZFER B Contains Pork Lngredient
(=}1o]=] LE W >

South African Premium Abalone with Oyster Sauce

£ B Vegetanian
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Seafood Dish

BrFEAERERSM/ © NTS$220
Steamed Giant Grouper with Tree Seeds and Bean Curd

S XO SEmmE NT$260
Stir-fried Radish Cake with Fresh Shrimp in XO Sauce
EEB T NT$400
Wok-fried Neritic Squid with Chili Sauce
o 2 L 7 e R A NT$400
Deep-fried Neritic Squid with Minced Garlic
B E R E IR NT$420
Hong Kong Style Stir-fried Grass Shrimp with Minced Garlic
and Dried Chili
B EID TR NT$420
Deep-fried Prawns with Mayonnaise

Q TRBEAE NT$420
Cereal Prawn
ER A IRRE NT$460
Stir-fried Shrimp with Jicama, Mushroom, Celery and Lettuce
TV ERLR NT$480

Deep-fried Cod Fish Fillet with Salted Egg Yolk

S

B2 ol ol ol ol B ol ol = o Ao Rl

ST EY S ORY NN OWHOWE OWRWY MW W WSV W) ‘*'l-l'-l-.-I-.-I-I-d-lwlvlnl-n-Qn

RN RS AS AR NT$480
Braised Cod Fish Fillet with Pineapple in Sweet and Sour Sauce

@ S X0 EHFE NT$560
Stir-fried Spicy Scallop with XO Sauce

L& IRRRR

Braised Prawns in Creamy Chicken Broth

NT$680

@ B HE5Z Signature Dish

/ A SR B Contains Spicy Lngredient
m A E&FEA B Contains Pork Lngredient
‘ Z 8 Vegetanian
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=1
]
Soup and Broth

FrBE W%/ I

Cantonese Broth

EABXRAR S

Q) FHEERES
Mushrooms

ME=8%

PRSP (s / BN )

(Origin of AUS )

F Bk E
MEERETRE

Q LEEERERE
Giant Grouper Soup with Leek

n-n-a'-n-n-n-n-a-n-'d-n-..-,n-.p-n- ~li

Double-boiled Fish Fillet Soup with Coriander

Double-boiled Chicken Soup with Preserved Egg and Assorted

Bamboo Fungus Soup with Scallop, Shrimp and Fish Fillet

Minced Beef Soup with Coriander, Bean Curd and Egg White

Seafood Soup with Shrimp and Pumpkin

Hasma Soup with Bamboo Shoot and Dried Scallop

RIFAE

Clay Pot

NT$120 XO B4 AT (Eth ) 3= ) NTS$360
Spicy Beef Clay Pot with Shrimp, Scallop and Calamari in XO

Sauce (Origin of AUS )

NT$280
REREEBRE NT$380
NT$280 Fresh Oyster Clay Pot with Scallion and Ginger

A VEARatE (Ei/ B ) NT$420
Spicy Beef Clay Pot (Origin of AUS )

XO BBEHTER NT$460
Spicy Seafood Clay Pot with Shrimp, Scallop and Calamari in
XO Sauce

BMEHIER NT$460
Seafood Clay Pot with Crab Meat and Bean Curd

NTS$320

NTS$260

NT$280 Q EEMBRGRE NT$480
Fresh Prawn Clay Pot with Scallion, Ginger and Glass Noodles

NT$360 n B EEBEME RIK R NT$520
Giant Grouper Clay Pot with Garlic and Mushroom

NTS$380

@ BHR 5 Signature Dish
‘/ A= EH KB Contains Spicy Lngredient
m A EFEA B M Contains Pork Lngredient
. £ B Vegetanian
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Chicken - Lamb - Beef : Pork

¥ B It 1 2 Tk

Braised Chicken in Sweet and Sour Sauce

P&+ HE NT$320
Braised Shredded Pork Loin with Orange Sauce

AT HIKIEELS B NTS$360

Wu-Shi Style Braised Pork Spareribs with Red Yeast and Crystal
Sugar Sauce

TV EEERERIK NT$360
Stir-fried Chicken with Salted Egg Yolk and King Oyster
Mushroom

PR\ E (#t/ 2= ) NTS$380
Braised Baby Vegetables with Beef and Garlic (Origin of AUS )

MEBFEMAR (Et/ 8N ) NTS380

Stir-fried Beef with Wild Mushroom and Black Truffle Sauce
(Origin of AUS )

e FEHE NTS$480
Pan-fried Lamb Shoulder with Garlic
EEEFHE NT$480

Pan-fried Mutton Ribs with Kumquat Sauce

EMBRFIES (Et/ B )

NT$580

Pan-fried Beef Tenderloin with Cashew Nut and Black Pepper
Sauce (Origin of AUS )

'. TSI N Y N W OWE OGO OWR W OWOW S W ..‘"ﬂ."ﬂ“.‘l-.-.-.-.(*-“’v.*.‘.-

EERIEFIES (Esth/ BN )
Hong Kong Style Stir-fried Beef Tenderloin with Minced Garlic
and Dried Chili (Origin of AUS))

BYIRETAES R (/M ) NTS580
Stir-fried Sliced Beef with Bean Sprouts and Fish Sauce (Origin of
AUS )

@ HBRR3E Signature Dish

‘/ A EE B M Contains Spicy Lngredient
m AZFERBM Contains Pork Lngredient
. £ B Vegetanian
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Healthy Vegetables
AR KSR TR (7% / Cold) NT$260 . HAEEES NT$420
Chinese Kale with Sesame Sauce Stir-fried Asparagus with Gingko Nuts and Lily Bulbs

O FERHT NTE260
WEERMCE - BE - A B8
Stir-fried seasonal Vegetables

TRTEMRIEE R NT$280
Stir-fried Babay Cabbage with Sakura Shrimp

TIRE SRR NT$280

Q FRENEEH NT$460
Stir-fried Mixed Vegetables with Porcini Mushroom

Braised Seasonal vegetables with Salted Egg and Preserved Egg

T BT E NT$280
| )
| )

Stir-fried Chinese Kale with Dried Sausage

SR L ZE N iR NTS$280
Stir-fried Mixed Vegetables with Yam

MENGE NT$280

Braised Bean Curd with Bamboo Fungus
ERJEMHI NT$320
Braised Crrab Meat with Sponge Gourd
X . @ B8 Signature Dish
RETE RN NT$360
: Braised Wild Mushroom with Sponge Gourd in Chicken Broth / PYAFRIA A1 Contains SpiglEedIC
i .. i e R NT00 m A ZFER B Contains Pork Lngredient

Stir-fried Asparagus with Leek and Yam ® F& Vegetanian

Bt ol ol ol o o ol ol o B ol BB i e e B B B B B e 0 - B DB I B o b ol o Bl o ol o B o B Rl

—



Rice and Noodles

2453V R NT$120 pic BETIER NT$360
Fish Fillet Rice Porridge with Dried scallop " A Mullet Roe Fried Rice

RERERWR/ i NT$1207 1 2; i R HLD R NT$360
Preserved Egg and Shredded Pork Rice Porridge Fav o w Seafood Fried Rice with Shrimp and Black Truffle Sauce

TEE R EHEB / 1 NTS160 - (SRR B E NT$360
Pork Sparerib Rice Porridge with Peanuts and Preserved Egg e £ 1A Guangzhou Style Fried Noodles

ERBRIAD B NTS240  [HER A D SHETHMME (mH/ WH ) NT$480
Chicken Fried Rice with Olive Pickles ¢ i ] Unforgettable Beef Noodles(Origin of AUS)

= iR NTS$240
Stir-fried Flat Noodles with Mixed Vegetables

[& M KD ER NTS$260
Guangzhou Style Shrimp Fried Rice

X0 EMIR D ER NT$280
Matuzake Pork Fried Rice with XO Sauce

BEBHIGIR NT$280
Fujian Style Seafood Rice Stew with Oyster Sauce

BZ YDA PRI (B / BN ) NTS$280
Stir-fried Flat Noodles with Beef(Origin of AUS )

BZ D AA PR FE AT NTS$280
Stir-fried Flat Noodles with Matuzake Pork

XO ERFE A {FEE NT$280 g e
Stir-fried Instant Noodles with Matuzake Pork in XO Sauce : ) ® & Vegetanian

@ BHR3E Signature Dish
‘/ A& FRK B Contains Spicy Lngredient
m AEZFER B M Contains Pork Lngredient
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Selected Dim Sum

T #mERE /3w NT$90 Uy BAXREHR/3E

Pan-fried Radish Cake / 3pcs Barbeque Pork Puff Pastry / 3pcs

ERTERRE /358 NT$90 T RBEEKER /3B NT$105

Pan-fried Calamari Cake / 3pcs Deep-fried Savory Dumplings / 3pcs

B PIER /3 B NT$90 W anmEE/3E NT$105

Boiled Pork Dumplings with Chinese Leek / 3pcs Steamed Pork Shao Mai with Shrimp Roe / 3pcs

EEEAR/3E NT$90 T BRI/ 3 1% NT$120

Boiled Pork Dumplings with Bamboo Shoot / 3pcs Deep-fried Bean Curd Roll Stuffed with Shrimp / 3pcs
HEBEA /38 NT$90 ‘ © =R NT$120

Glutinous Rice Ball Stuffed with Pork / 3pcs Steamed Mushroom Rice Roll

INEEEL /4 E NT$100 B BER NT$180
Steamed Minced Pork Dumplings “Xiao Long Bao” / 4pcs Steamed Shrimp Rice Roll
BOTEREE NT$100 R /3 & NT$180

Steamed Cantonese Sausage Roll / 3pcs

4+ REMm
Steamed Beef Rice Roll

Steamed Pork Spareribs with Fermented Soybean Sauce

X0 Z &M NTS100
Steamed Chicken Feet with XO Sauce

NT$220

1 1“‘x ? 1’3[ T ¢ €

KRIBIRRE /38 NTS$105
Signature Steamed Shrimp Dumplings / 3pcs
ZHIFRRE /3% NTS$105

@ FBRESE Signature Dish

Deep-fried Spring Roll Stuffed with Carrot, Mushroom and
‘/ A= FH KB Contains Spicy Lngredient

A Bamboo Shoot / 3pcs

O BEEHER/3H NT$105
Steamed Crystal Dumplings with Mushroom / 3pcs

m A ZFER B Contains Pork Lngredient
. Z B Vegetanian
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Dessert
WIRKERR NTS70
Organic Rose Jelly with Mixed Fruit
FREKE NT$70
Sweet Taro and Sago Cream Soup
2 A NTS70
Black Sesame Paste
HRHE NT$80
Mixed Fruit and Sago in Mango Juice
Z Pk NT$80

Sweet Walnut Soup

REARDIE /34 NTS$90
Salted Egg Custard Bun / 3pcs

= ERRAMR /3 A NT$90
Dumpling Platter (Fried Dumplings, Cheese Dumplings,
Banana Dumplings) / 3pcs

HEAES /38 NT$105
Deep-fried Carrot Dumplings with Red Bean / 3pcs
MERZE/ZE NT$105

Matcha Mochi Stuffed with Mung Bean Paste Served with
Peanut and Coconut Powder / 3pcs

S

ST EY S ORY NN OWHOWE OWRWY MW W WSV W) ‘*'l-l'-l-.-I-.-I-I-d-lwlvlnl-n-Qn

B /3M

Portuguese Egg Tart / 3pcs

NT$105

Q) EHEILE /3 A NT$105
Sweet Osmanthus Jelly with Coconut Milk and Grape Liquor / 3pcs

HRARE R / 3 4L NT$105
Butterfly Pea Mochi with Milk and Cream Served with Coconut
Powder / 3pcs

@ HBREZE Signature Dish

‘/ A2 BB M Contains Spicy Lngredient
m AEFEREBM Contains Pork Lngredient
‘ £ B Vegetanian
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FER NT$1,280+10%
“ling” Set Menu

WMERF X
Deluxe Appetizer Plate
I KA NSRRI
Combination of Neritic Squid with Salsa Sauce and Roasted

Duck Roll with Kimchi
Bl AR

Steamed King Prawns with Abalone and Vegetables

EREREEN
Shark Fin Soup with Hasma and Dried Scallop

BREET BB
Deep-fried Pomfret Ball

BRI IR
Stir-fried Bean Curd Sheet with Shrimp, Vegetables and Dried
Scallop

E‘H‘m Zz‘ —ll‘ﬁ

Sweet Trio

RERMDE
Salted Egg Yolk Custard Marble Bun

BEERSKR

Seasonal Sliced Fruit

O o o o o ool ol ol oo BBl

MEE NT$1,680-10%

“loy” Set Menu

WEMB /N
Deluxe Appetizer Plate
A3 e B SR A L AR

Seafood Salad with Fruit and Vegetable in Japanese Dressing

i 2 e R A 2T
Lobster Linguine with Bean Curd and Minced Pork in Chili Sauce
i v S P B B
Double-boiled Shark Fin Soup with Chicken and Baby Cabbage in
Creamy Broth

EEf T &RER
Steamed Giant Grouper with Bean Curd and Tree Seeds

o & IRE TR
Braised Seasonal Vegetables with Garlic, Salted Egg and Preserved
Egg in Chicken Broth

HEE =4
Sweet Trio

BEELE
Mushroom-shaped Chocolate Lava Cake

BER<HKR

Seasonal Sliced Fruit

PTRE ATEZE S 5 50 i R+
Served with Michelle Red Wine or Fresh Juice
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