DIM-SUM

H20 Hotel BEEE BB > %éﬁﬂﬂlﬁiﬁ A IER LR R
BEEELTREN"R"ZEE  RRZTETRERBEZES
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.
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WEDDING & MEETING / VTT4> 7 =5

RS ERNEANR SEEEEBRNESTER  BSEMRNERIRE UK
RETENZNESHMER G EEHITR CLET ARXETHMREE-
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.
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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
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HH i B Bk S PO 2 NT$2,400

ROASTED CHERRY DUCK WITH 4 COOKING METHODS / =854 &

ZF—1IZ THE FIRST COOKING METHOD | #—DB~%

BRIERERS/ ARE eHE E5E
Roasted Sliced Cherry Duck / Suckling Pig Dipping Sauce - Kumquat Sauce - Blueberry Sauce
BEERMDRZAR /[ IBEE MY - - TN—~)—Y—=2

£ _IZ THE SECOND COOKING METHOD | =8~

| #— SELECT ONE &hn—- |
EXRBER

Stir-fried Minced Duck with Lettuce
BEOA LAY L ZREE

X0 £ iR #8544
Stir-fried Shredded Duck with Silver Pin Noodles in XO Sauce
MYV ELP LD X0 Y —R &

RS 4 E R R 4B
Stir-fried E-Fu Noodles with Shredded Duck and Preserved Vegetables
e mEDREELE

1B SNSRI B
Duck Fried Rice with Olive Pickles
LAY —TEIILRADF v—/y

$=10% THE THIRD COOKING METHOD |/ =D 8&~7
| #—SELECT ONE &hp—-2 |

e DS AR
Wok-fried Duck Bone with Minced Garlic
BEEODH—=Uy 7w

EESRERUER
Wok-fried Duck Bone with Cabbage
BBEDF v YD

RERBR
Wok-fried Duck Bone with Soy Bean Paste
BEDY Dy -2 &

0105 THE FOURTH COOKING METHOD / o & ~7
| $B— SELECT ONE &hp—o |

FEBRERN
Duck Rice Porridge with Taro
ZAAELBDOEW

ZNEZCHRRBRS
Double-boiled Duck Bone Soup with Winter Gourd, Pearl Barley and Dried Tangerine Peel
BBEEEI N FLAFOEREZ—T

BB RIEIRS
Double-boiled Duck Bone Soup with Bamboo Shoot and Preserved Vegetable
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HONG KONG STYLE BBQ / &EHXEAN

o W AR R /% NT$350

Smoked Pork Knuckle with Sesame Sauce / Cold
BBl —RMZR / Bimn

B R EAEES /% NT$360
Cherry Duck with Fruit and Vegetables in Japanese Dressing / Cold

BET7IL—YHBEOMBERNL Yy >»T/ Hiz0

MEEHE % NTS$380
Drunken Chicken Roll / Cold
EORBESEET / B0

o SRR KEE /% NT$420
Neritic Squid with Sesame Sauce / Cold
EMITTAZA—IL /BT

BEAFEEHE NTS$660
Prosperous Suckling Pig Mixed Platter

BARDREYEhE

HBIEILIE NT$520
Prosperous Suckling Pig

F RO BE =

AIVE B R NTS$480

Hong Kong Style Mixed Platter
EEA KA DYE

BITX NT$320
Honey-glazed Char Siu Pork
NS e AT

IR NTS$320
Braised Oil Chicken
A—Xa1—-U¥F—

BHAE JE 58 NTS$360
Roasted Duck
BEXHR

J MABLURAIE /B NTS380

Chef Special Braised Beef Shank / AUS
By —ZD4EHEALR /A=A T UTE

D wEMKE (¥E/ &) NT$450 / NT$880
Deep-fried Crispy Chicken with Garlic (Half/Whole)
A=V o7 7ARFF> (45 /—E)

) BIEF / Signature Dish / ¥z 7 DIBILE

S WEBMIREM / Contains Spicy Ingredient / FWEHHA>THET
N=ZFERBEM / Contains Pork Ingredient / R D %2 & T

o) NESEREEH / Contains Nut Ingredient / v VAP EENTVET

—

© =8 / Vegetarian /| XY &Y TV



ABALONE - SEA CUCUMBER - SHARK FIN AND OTHER SEAFOOD

FJE - F¥3a - 7hHkL - FOHBDOI—7—F

TR A N/ L
Steamed Dalian Abalone with Minced Garlic / Person
KETTEDIZAIZKDIA LAY

MBS AEE /i

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

TI7E FYA ADFROTHELR—T
REREBSR
Sea Cucumber Soup with Mushroom and Pork Tendon

EOZEBEBEBOSFvIR—T

RIgcaE B2

Braised Sea Cucumber with Mushroom and Scallion in Oyster Sauce

EEDOIENEDFYAFARZ—Y —REIAH

— m B MR R
Fresh Abalone Broth with Prawn and Scallop
IEERRTFOHBERT TEDR—T

EHEMEE /I
Bird's Nest Soup in Chicken Broth / Person
"EDFFR—T

A 2 B ARER
Steamed Brazilian Lobster with Minced Garlic
HLATVIZAITKET TIILDATRE—3L

BraEAaR
Steamed Grouper with Tree Seeds and Fish Sauce
NEERDEDT 42y —REL

EEREET
Deep-fried Escolar with Assorted Mushrooms
IZXAZ—T774E2DIDBEYVALYE

fEB R SR /I
Chicken and Fish Maw Creamy Broth / Person
FRUEBDERDODR—T

REREIFSmA TR /(I
South African Premium Abalone with Oyster Sauce / Person
M7 7VHADTLITLTTEEFARR—Y =R

ERJORBEE /1
Simmered Shark Fin Soup with Millet / Person
BoOUONR—TE

D BIEK / Signature Dish / > x 7 DEFIHE

S AN EZ K EM / Contains Spicy Ingredient / EWERAHA > TWET
W NEFEAEM / Contains Pork Ingredient / BRARS 2 &

NTS$160

NTS$560

NTS560

NTS$800

NTS$800

NTS$S980

NTS$1,200

NT$1,200

NTS$1,200

NTS$1,200

NT$1,380

NT$1,600

o NEBRREBM / Contains Nut Ingredient / v VA EENTVET

W =8 / Vegetarian /| "¥ &2 YTV
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SEAFOOD DISH / =7 —F

BFEAEEREEARMG /[
Steamed Giant Grouper with Tree Seeds and Bean Curd / Person
NEDRDEEZEZEL

XO EfFiRET

Stir-fried Radish Cake with Fresh Shrimp in XO Sauce
KIRBFD XO vV —RBEE

EEBI A

Wok-fried Neritic Squid with Chili Sauce
ANhDT)Y =2 &

o 2 B 7 e R A

Deep-fried Neritic Squid with Minced Garlic

H=Vy o4 Q774

B R i R

Hong Kong Style Stir-fried Grass Shrimp with Minced Garlic and Dried Chili
EBRIED=V_VEFEFHBD

=80T IRIX

Deep-fried Prawns with Mayonnaise

IEOovIx—X

ERBAIR
Cereal Prawn
IEEU TS

EXRBR
Stir-fried Shrimp with Jicama, Mushroom, Celery and Lettuce
BEOELHT EDI LAY, LEAZWD

T E R
Deep-fried Cod Fish Fillet with Salted Egg Yolk
BF2708) BLEMEDIEES

SRR SRR
Braised Cod Fish Fillet with Pineapple in Sweet and Sour Sauce
RIDTALADISAF v TIVRZ

X0 EWFH

Stir-fried Spicy Scallop with XO Sauce
RET D XO =R &

EiS IR

Braised Prawns in Creamy Chicken Broth
AlLIEDFFr2—7

@ HBhE32 / Signature Dish / > = 7 O#RIEIE

S A S EREKEHM / Contains Spicy Ingredient /| EFVLWEADP A > TWET
" RASFEABM / Contains Pork Ingredient / BB D % &

NTS$220

NT$260

NT$400

NTS400

NTS420

NT$420

NTS$420

NTS$460

NT$480

NTS$480

NT$560

NT$680

o ANEZERERBM / Contains Nut Ingredient / Fv VA AEENTWET

© =8 / Vegetarian /| R¥ KU TV
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SOUP AND BROTH / Z—7 - #2040

BEHEZNG /U
Cantonese Broth / Person

IKEEA—7

PREAF S / M
Minced Beef Soup with Coriander, Bean Curd and Egg White / AUS
VT UE— BB IWAOE—TVR—T/ AR T TE

%Eé‘ / \\H
Double-boiled Fish Fillet Soup with Coriander
VT R=ET4 a2 TALDR=T

-H"H-EZEE{/H E/’/ﬁ

Double-boiled Chicken Soup with Preserved Egg and Assorted Mushrooms
E—Re2DZDR—T

Ea))ABi=E 3=
Seafood Soup with Shrimp and Pumpkin

B IEDHARFvRX—7

MEEFSRE
Hasma Soup with Bamboo Shoot and Dried Scallop
DI EFLERETDNRARR=T

EREAREESE
Giant Grouper Soup with Leek
ZIERNZDR=T

ME=85
Bamboo Fungus Soup with Scallop, Shrimp and Fish Fillet
RET TE, BOYY) FERENTDR—-T

G AT &

CLAY POT / *if

q:[j\]ﬁmg"f% / G \IH
Sp|cy Beef Clay Pot with Shrimp, Scallop and Calamari in XO Sauce / AUS

TERET ADBEDANAY—E=T L ARy b/ A= FVUTE

REREERE
Fresh Oyster Clay Pot with Scallion and Ginger

NECEEZDOFHELRFARZ—TLARY b

AL LR /B
Spicy Beef Clay Pot / AUS
RAWRAY—E=TILARY b/ F=R TV TE

0 EEHTBE
Sp|cy Seafood Clay Pot with Shrimp, Scallop and Calamari in XO Sauce

ITE RET AHDXO Y —RDRNA =T —T7—R 7L ARy b

%ﬁ /l\ _L}E%
Seafood Clay Pot with Crab Meat and Bean Curd
WZWEBBDY—T7—R 7L ARy b

::: : /@\¥ EEX fE Il\g\ 1%

Fresh Prawn Clay Pot with Scallion, Ginger and Glass Noodles

NEEEZ AENOFFHELIEDI LKy b

o R EE BE AR AR EK IR
Giant Grouper Clay Pot with Garlic and Mushroom
I EDZ NEXDT LAy b

NTS$160

NTS$260

NT$280

NTS$280

NT$280

NT$360

NTS380

NTS$420

NTS$360

NT$380

NT$420

NTS$460

NTS$460

NT$480

NTS$520
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CHICKEN - LAMB - BEEF- PORK / 38 - 740 - KW - KA

i i Oy 12 ZE I
Braised Chicken in Sweet and Sour Sauce

A DHEFE A A

T HF
Braised Shredded Pork Loin with Orange Sauce

MYV —XOA LIy —2E

ALK IEESE
Wu-Shi Style Braised Pork Spareribs with Red Yeast and Crystal Sugar Sauce
L KWHEDHR— 7 Z_T Y TEAH

TR IK
Stir-fried Chicken with Salted Egg Yolk and King Oyster Mushroom
BEITIREEFARE—< Y2 L—LOBAY D

R\ E /R
Braised Baby Vegetables with Beef and Garlic /AUS

GREZVZIDERALTE /F—ZXLFUT

MBHFRIWER /BN
Stir-fried Beef with Wild Mushroom and Black Truffle Sauce / AUS
TANKT Yy a)l—LEBN) 27 —RDFABD [/ F—ZF U TE

maFEEE
Pan-fried Lamb Shoulder with Garlic
SLYalE—DZ v UBEE

EEREF

Pan-fried Mutton Ribs with Kumquat Sauce

Th)TEEOEH Y XM &

EHERFIES [ BmM

Pan-fried Beef Tenderloin with Cashew Nut and Black Pepper Sauce / AUS
Nya—FyveRaravnteL e /AR UTE

BERYEFIES /B

Hong Kong Style Stir-fried Beef Tenderloin with Minced Garlic and Dried Chil / AUS

BER-V_IEEETOFELYO /- UT

BrOIREIES R /RN
Stir-fried Sliced Beef with Bean Sprouts and Fish Sauce / AUS
FHRRTARELRL DTy a2y —AWS /| F—R T UTE

D BIEK / Signature Dish / >z 7 DHIRE

S AN KB / Contains Spicy Ingredient /| ZWERAHPA > TWET

ANEZFEABEM / Contains Pork Ingredient / BN % & T

ANEZEREM / Contains Nut Ingredient / + v VEDAEENTWET

® =8 / Vegetarian /| XY &Y TV

NTS$320

NT$320

NT$360

NTS$360

NT$380

NT$380

NT$480

NTS$480

NT$580

NTS580

NT$580
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HEALTHY VEGETABLES / f@FE% 3

AR K EE ST RS /%
Chinese Kale with Sesame Sauce / Cold
FrAZ—Xr—ILOBAMMZ / A=

= MBS B

Stir-fried seasonal Vegetables
DB D
* WERBRME (B B BH)/ BEOPHH (HANIT ICAIK FMREZ—Y =)

BIEREER
Stir-fried Babay Cabbage with Sakura Shrimp
TEDF v RYBD

FIRERRB

Braised Seasonal vegetables with Salted Egg and Preserved Egg
ERITINEE— 2 DEMBREL

FEBR D 7+ BE

Stir-fried Chinese Kale with Dried Sausage
FIAY—t—PAYF Yy A=—XT5—IL1h&

MENTE

Braised Bean Curd with Bamboo Fungus
KREMDEALAHLEE

BREA N
Braised Crrab Meat with Sponge Gourd

~NHLEDHZAFRH

RETE RSN
Braised Wild Mushroom with Sponge Gourd in Chicken Broth
ANLEEZDIDTF RV R-—TERH

ERNEHES

Stir-fried Asparagus with Leek and Yam
IO EMFEDOT RNRZH R
SR ILZE N ME

Stir-fried Mixed Vegetables with Yam
FrLLFoLDHY)

BEIRETES
Stir-fried Asparagus with Gingko Nuts and Lily Bulbs
RELEBOHKRDT X85 H X1

FHEMNESTR
Stir-fried Mixed Vegetables with Porcini Mushroom
TVIRBEORLF—ZEYD

P BIEK / Signature Dish / > = 7 DFFIHIE
S A ZEKEAM / Contains Spicy Ingredient / EWEROHMN A > TWET
" REFBAEBM / Contains Pork Ingredient / BRARK D %2 &

NT$260

NT$260

NT$280

NTS$280

NT$280

NT$280

NTS$320

NT$360

NT$360

NTS360

NTS$420

NTS$460

o AERREM / Contains Nut Ingredient / v VA EENTVET

© =8 / Vegetarian / XY &Y TV
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RICE AND NOODLES / Z&g. %8

R & A / i
Preserved Egg and Shredded Pork Rice Porridge / Person
E—2 YN R— R4 2DEH

BEERRW /I

Fish Fillet Rice Porridge with Dried scallop / Person
FLFRETERDYY 5

TEEREHBH /I
Pork Sparerib Rice Porridge with Peanuts and Preserved Egg / Person
E—F vy V=R DA =

E IR
Stir-fried Flat Noodles with Mixed Vegetables
ABR7#—

18 S AU D ER
Chicken Fried Rice with Olive Pickles
FV—=TETILADTF v—/\v

BN R
Guangzhou Style Shrimp Fried Rice
LM ET v — /N>

XO BRI N (7
Stir-fried Instant Noodles with Matuzake Pork in XO Sauce
E—hkADn X0 v —RiH

XO 1S 245 4 B
Matuzake Pork Fried Rice with XO Sauce
E—bBDXO Y —=AF ¥ —/nYV

HZ b S PR /BN

Stir-fried Flat Noodles with Beef / AUS
FHROBREET7+—/ F—XIFUTE

HZ ) AR B 3% JR] A

Stir-fried Flat Noodles with Matuzake Pork
E—tODBEET+—

BB IR
Fujian Style Seafood Rice Stew with Oyster Sauce
RBERBHAARZ—Y —ZHANITITER

BRTFIER
Mullet Roe Fried Rice
NTZRIF v —n\V

T 5R g f D BR
Seafood Fried Rice with Shrimp and Black Truffle Sauce
BrVa7V—ROBEHF v —/V

A FEAE ALK KD ER
Fried Red Rice with Pinenut and Conpoy
MOR RETAYFKF v

BN 1
Guangzhou Style Fried Noodles
JRINBEE Z 1

RIREFAL IR POEE / M
Spicy Beef Noodles / AUS
W/ F—RMTUTE

NT$120

NTS$160

NT$160

NT$240

NT$260

NT$260

NT$280

NT$320

NT$320

NT$320

NTS$360

NT$360

NT$360

NTS$360

NTS$420

NT$480
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SELECTED DIM SUM / s

BENE /3 NTS90
Pan-fried Radish Cake / 3pcs | KR8 / 3@
BERTEREH / 3 18 NTS$S90
Pan-fried Calamari Cake / 3pcs | 418t/ 3@
SR /3 17 NTS$S90
Boiled Pork Dumplings with Chinese Leek / 3pcs | FZEREAVELEERTF / 3E
BEEAR/ 3K NTS$S90
Boiled Pork Dumplings with Bamboo Shoot / 3pcs | &AW ZE LEKELF / 318
BAALEEN /35 NT$90
Glutinous Rice Ball Stuffed with Pork / 3pcs | BRAAY HHKBICEY / 31
INGEEL [ 4 3R NTS$100
Steamed Minced Pork Dumplings “Xiao Long Bao” /4pcs | /NEEE / 4 @
Bt ERBEE NTS100
Steamed Pork Spareribs with Fermented Soybean Sauce | EBAE Y/ —RXDELEKRARTY T

/ XOERBRM NTS$100
Steamed Chicken Feet with XO Sauce | 38R D X0 vV —RZ&L
KRRIRRE /3 8 NTS105
Signature Steamed Shrimp Dumplings / 3pcs | HFEZEL TR T / 3#
ZHIEBRE /3% NTS105
Deep-fried Spring Roll Stuffed with Carrot, Mushroom and Bamboo Shoot / 3pcs | B If&E&EE / 31&

® EEFEE /3 NTS105
Steamed Crystal Dumplings with Mushroom / 3pcs | EDZDELETF / 31E
BT ERR /3 R NTS$105
Barbeque Pork Puff Pastry / 3pcs | N=Z—YV—ZRDF ¥ —2—/34 / 318
K ABeA KER / 3 8 NTS105
Deep-fried Savory Dumplings / 3pcs | BITERF / 318
BN ESE /3 NTS$105
Steamed Pork Shao Mai with Shrimp Roe / 3pcs | TEBIDK 27 <1 / 31&
BB / 3 1% NT$120
Deep-fried Bean Curd Roll Stuffed with Shrimp / 3pcs | TEDZEHZITEE/ 3@

O ZLEGE NTS120
Steamed Mushroom Rice Roll | D Z DEG#
WA= B NTS$180
Steamed Shrimp Rice Roll | T 5
[/ 3 & NTS180
Steamed Cantonese Sausage Roll / 3pcs | [RERE Y —tE—>A—/ / 318
SRR /R NTS220

Steamed Beef Rice Roll / AUS | FABH /A —X+Z7 U T7E



Al

DESSERT / 7H—F

WK RR NTS70
Organic Rose Jelly with Mixed Fruit

SYORTIL—=YDF Ly A—XEY —

FIRFAKE NTS70
Sweet Taro and Sago Cream Soup
XAOAEXREFHIILY

o Z R NTS70

Black Sesame Paste

CEH
D EREE NTS$80

Mixed Fruit and Sago in Mango Juice
IYIRIZN=YVEREFADT Yy T—Ya1—R

o 2B NT$80
Sweet Walnut Soup
<% HH

P REARDVE /3K NT$90

Salted Egg Custard Bun / 3pcs
HRZ—REEEH / 3@

=ERFAR /3K NTS$90
Dumpling Platter / 3pcs
BFRT (F—X.NFF)/ 3@

© HEAZEE /3% NTS$105
Deep-fried Carrot Dumplings with Red Bean / 3pcs
HbAZEZVIVDOBIFERT / 318

o ® HESRTE/3E NTS$105
Matcha Mochi Stuffed with Mung Bean Paste Served with Peanut and Coconut Powder / 3pcs
BEDR—Z L ZFEHLHRRBCE—FyVEQQF YRR —%HRAT/ 38
B /3K NTS105
Portuguese Egg Tart / 3pcs
Ty Tt/ 3@

® BFHEER/3A NT$105
Sweet Osmanthus Jelly with Coconut Milk and Grape Liquor / 3pcs
AAFYYINIETRIUFa—LOEREE Y~/ 38N

LR /5 E NT$300
Happy Farm / 5pcs
Ny =77 —L /51

D BIER / Sgnature Dish / > x 7 OBFIHE

J REFHEKEM / Contains Spicy Ingredient / FLHEANA>TVNET
NEFEAEBM / Contains Pork Ingredient / BB D %26

o) RETEREEHM / Contains Nut Ingredient / v VERHAGENTLET

@ =B / Vegetarian /| RY KXY T v



HEZHB NTS$1,280+10%
“JING” SET MENU / REvY bX=a—

DERBR
Deluxe Appetizer Plate
TIvIREMETL—b

IV KB NSRS
Combination of Neritic Squid with Salsa Sauce and Roasted Duck Roll with Kimchi
AHEYLYY - FLFEO-X MKy 7O0-ILDEIEHE

B AR RF R PRIR

Steamed King Prawns with Abalone and Vegetables
TIECHRORLIE

EREnsEd
Shark Fin Soup with Hasma and Dried Scallop
NARETLERET D7 HheLR—=7

A= PN
Deep-fried Pomfret Ball
HIFAREF

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

IE BREFLAZTOSELD

HEZE=4
Sweet Trio

Ay 4—bhUF

W3R BE R
Rose Vinegar Drink
A—XRERH—FUZ
+
i H B
Mixed Fruits and Sago in Milk and Mango Juice
IVIRTIL=VEREFADINsETyT—V 21—
+
FIEFKEE
Taro and Sago Cream Soup
KALREFADIY—LR=T

REHRD
Salted Egg Yolk Custard Marble Bun
HRE—FEBER

BEERSKR
Seasonal Sliced Fruit
SEHDTIN—Y




MELE NTS$L,680 +10%
“JOY" SET MENU / ity b X=a2—

WDERB/ ) m
Deluxe Appetizer Plate
TIvIRBETL—h

e i SR L 2
Seafood Salad with Fruit and Vegetable in Japanese Dressing
TI—=VEFXOMERNL Yy IBEY IX

ik 222 BE 3R % A 5B
Lobster Linguine with Bean Curd and Minced Pork in Chili Sauce
A72E—DEBEOENRDT )Y —R58

= i o ME B S5
Double-boiled Shark Fin Soup with Chicken and Baby Cabbage in Creamy Broth
FEAAEFARYDI)—I—ZHVONR-T

Bk A RE R
Steamed Giant Grouper with Bean Curd and Tree Seeds
ERBERDEDNZEL

T IRE R
Braised Seasonal Vegetables with Garlic, Salted Egg and Preserved Egg in Chicken Broth

—> =) OIEE. EHOBEDEAADE—XVFE VR

HEE =4
Sweet Trio
XJ4—=rFUF

W EREE AR
Rose Vinegar Drink
B—XExHF—-FEU>»S
+
B HE
Mixed Fruits and Sago in Milk and Mango Juice
IYIRIN—=VEREFADINIER Yy T—Pa2—2R
+
FIRAARE
Taro and Sago Cream Soup
ZALAEFHDIY—LR=T

HEEES
Mushroom-shaped Chocolate Lava Cake
F/ABTHRX 237

BEERSTHEHKR
Seasonal Sliced Fruit
ZHFHOIIN—Y

Py BE — RIS BEAL VB SR B8 Rt
Served with Red Wine or Fresh Juice
YV URTAVERIETLy Y aYa—RE—EICHIND



DIM-SUM

FREERUNSEEE  ZH|IMI 10% RFHE
BHEEKIRBE  &EESM 300 57T 208 500 7T
ARIEIEECHELEEMBENER FELEHNRHFAE
REMEBERAERER  BARFTEAN

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
Menu selections are subject to change without prior notice

MEIETRTEERLT, 10%DY —EXEANMEESNFT
TAVERAPOEFEHLAHRRIL L ARSI NT$300, AU vy 1 KB/ NT$500
FEDHDICT LILX—NHDHEIE. FRICRZ Yy ZICERLAF LIV
AZa—FFELGLKEEINZ N HY £9



