DIM-SUM

DARFE+TRERGE TRIZEH ) BEEHBRRM GBI ITHZ
SERMEBREER BBEERREN "R "FEE URTHEEFRERRZES

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 RTIVI3REROMTERM Z > 1 7 ORBOEMNEiT & BAIrEHE GEUE L,
e BDHREBS LLVFHEZRE L THEERICEL LLKROIRZRAT 5D T,
BELEOKELSBNMODELEZRRITZLE LNEEA,

=E L] REREEE
Serving Time / = %85R9 Last order time / 5 R b A4 —4% —B5fd

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

EEITMR—RRFE

All Cuisines Only Use Taiwan Pork in DIM-SUM.
Cost of Tea and Water is NT$50 Per Person.
All Above Prices are Subject to 10% Service Charge.

HETCTRELTVIHIER, 2 CaBEOR—VZFALTEYET

RIRBRAE LTHE—ABNTSS0-L RN THY F T
LA 1-OREICY —ERE0%EMBT LTV LEET
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Project

= a8 Happy Birthday
sa=EEE= QinEs, mEANSHZH/2E

We will present birthday peaches to you who have birthdays

of the month, and get 10% discount on the total bill.

RUJiik% F Taiwan Traveler Card Project
HERKEE=&ESE VirEs

EBERSA(Z)UT

RERUF R FRE S TSR

Get 10% Discount on the Total Bill for Lunch and Dinner.

This offer is limited to a maximum 8 people, and cannot separate checks.

13,53 +F K2 HE Credit Card Discount

$R 17 Bank

| 5l credit Card

EE AT Discount

ERICAMN
EXPRESS

EFE®Centurionk
BIRATF argsRa2H
ERBEE R eassvesRngsd

B—BR(EEBARI) F/RErRR
wiremE=85irEE.

Regardless of weekdays or holidays, excluding national
holidays, get 15% discount on the total bill for lunch and
dinner.

=2

HRE
DMERERR SRR

THiE—ENEEEER) F/IREES
wigemE=85irEE.

B % it W ERT . i From Monday to Thursday, excluding public holidays,
RERMZEHRIBRRRF get 15% discount on the total bill for lunch and dinner.
- SRR FHB—BO(EERBRS) F/BEEEER
B licey wirs@z85HmEE-
HSBC | ¢
TES (A7) mERT = From Monday to Thursday, excluding public holidays,
HEFR get 15% discount on the total bill for lunch and dinner.
G) FHiB—BI (EERBRS F/E EEER
SR+ ke O EE-
B VisagRiR(2R)ZHFFA From Monday to Thursday, excluding public holidays,
T get 10% discount on the total bill for lunch and dinner.
Nwams | BEE
wunwan vk | VisasgERLR(2R)ZFRA
FH B—- B (EERBRI) F/eRREEE
EiESEE iREE-
S0 & & 4 & 2+ From Monday to Thursday, excluding public holidays,
get 10% discount on the total bill for lunch and dinner.
EANET
[I'-l} Fubon Bnnﬁ %—E

* FEFSHRGIFRTZENBEREMRE 2

Please refer to the detailed information on dining promotions and terms of use provided by the cooperating bank,

1A
n8/A

(L YNSELEL

or kindly approach our service personnel for further explanation.

o AERAFHRAMBEERGHER

The project cannot be combined with any other promotional offers.

o Y FEZEHEAT2024F 1283081k

The aforementioned promotional will until December 30, 2024.
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PRIVATE ROOM-SONG - PRIVATE ROOM-BO / #a - #8

EREREEER
SR BT i EE R AR ST AS
MERRTENAERE
M)~ T #HEEBITERRIBEREE
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.

BRTREKRGTS A, BOTRELGFERIDA—NY 7 T4 RX— K
VIP ZAZ2J)b—Ly T . TH) EBRVHICESRED
F—B—AA RDTEZ 55 HiETIRBELET,




HH i B Bk S PO 2 NT$2,600

ROASTED CHERRY DUCK WITH 4 COOKING METHODS / jf=BEA%&E
(88=KHI1TEET / Requires 3 Days Advance Notice / 3BRIEEICTFHTELY)
©SERHREIEL

FE—I% THE FIRST COURSE | £—DBNA

BRIER RIS / & A RE. SRE EEE
Roasted Sliced Cherry Duck / Suckling Pig Dipping Sauce . Kumquat Sauce . Blueberry Sauce
BREBWDASA X/ AREE . @MY —X . TIL—XJ—=V—X

B IZ THE SECOND COURSE | =B~
| #E— SELECT ONE Enp—>2 |

P EXRIERR
Stir-fried Minced Duck with Lettuce
BBDH LAYV L ZREE

LEBANEE

Braised Mushroom,Duck and Bean Curd

TN HBRETRDERAH

B FEER / m—xwms
Deep-fried Shredded Duck with Mashed Taro / Requires | Days Advance Notice
BBRDOZO4 EAHHET / THRIERICTSFHTEL

B =I5 THE THIRD COURSE | 8=DB~%
| #E—SELECT ONE Ehr—> |

e B VD ES R
Wok-fried Duck Bone with Minced Garlic
BEOH—) v oW

DB ERIBBR
Stir-fried Duck Bone with Cabbage and Taiwanese Satay Sauce

WEETYNVDORERAYTY —AM&

FHRTER T AR
Stir-fried Duck Bone with Sun-dried Cauliflower and Chili Pepper
BWREAVT ST —DFEHLD

FE/IZ THE FOURTH COURSE /| EFD BN
| #E— SELECT ONE Enp—2 |

o i Pa AR BS 2005
Double-boiled Duck Bone Soup with Garlic Bolt and Pickled Watermelon
BB, RAAAFLEZVZVDHEDR—T

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

BEELN. NFLAFORERA—T

' FEBERERW
Duck Rice Porridge with Taro
BEL2O01EDEW



L N |
L

; FHEELF DU IZ NT$7,200

Grilled Suckling Pig Banquet / FEEOKX Y FEEI1—X
(FE=XHITEET / Requires 3 Days Advance Notice / 3HBIEEICTFHTELY)
O BEHEELIE

F—IZ THE FIRST COURSE | £—DBNF

AR RS

Crispy Suckling Pig Show
FHROXIFEEDRAZ AR 3—

L FE BB R A

Duck Liver Mousse in Puffs with Suckling Pig and Caviar
FERORVBEEAY TAT7 IS L—ADY21—7 ) —L

5 T IZ THE SECOND COURSE | DB~

BTt FLFE

Crispy Roast Suckling Pig with Osmanthus Sauce and Salty Biscuit in Pancake
FEROXVBEE. JIN-REET AV —RDT 7 INFHRE

FE =I5 THE THIRD COURSE | E=DBANFA

| #— ONE CHOICE OF COOKING METHO =2ic—"> |
T PRI AL 5

Stir-fried Suckling Pig Casserole with Deep-fried Tofu in Oyster Sauce
BITEREFBORYBFEEDE A AZ—=Y =AW

S B IRERILFE M

Stir-fried Spicy Suckling Pig Casserole
BITHEREFBEORY FEEDFEHD D

AL FIREHER

Suckling Pig with Over-easy Egg and Truffle in Rice
FEOXYVEELE L) 2T AL TER

F Iz THE FOURTH COURSE / D BN

| #— ONE CHOICE OF COOKING METHO =2ic—2 |

ERRHILFENE
Suckling Pig Hot Pot with Salted Vegetable in Pork Bone Broth
VRV EFBROXY BEAYBEBESA—TDH

S JIBKRRRYSFLFE K 58

Suckling Pig in Spicy Sichuan Hot Pot and Pork Bone Broth
FHOXRYVBEEAD VI EEBEBA-TDI—>—

&) BRI / Signature Dish / ¥ 1 7 DEFFIRIR

S AEBRKEH / Contains Spicy Ingredient / FVHADAS>TVET
NEFEREBM / Contains Pork Ingredient / BRAO E &

o) WNEERREEM / Contains Nut Ingredient / v YRADNEENTVET

© =8 / Vegetarian /| NIZYF Y
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Set Menu for Four / IR A

NT$2,0000

BN EBIRYHE /15—
Y 025 WIS ~ B L S35 Tk B OP) - 3 ~ T S ~ R AR AR B/ O A TN
Cantonese BBQ Platter (Choices of Two)

Roasted Duck/ Marinated Chicken in Soy Sauce/Barbecued Porkwith Honey Sauce/
Marinated Beef Shank with Chinese Spices and Peanuts/ AUS Beef

BYEDE (PR =a—05 D% ZER)
n—2t Ry 7| BRDEMET/ N=— —2AFr—a—/ Y — 2D EAL) A=AV T

fick SR S P AR FRUBR

Deep-fried Grouper Fillet with Pineapple in Sweet and Sour Sauce
ZIAAD74VADHEEE IV —VURZ

B 0 T Sk )

Seafood and Bean Curd in Clay Pot
T2 & e o> S RL B

At b3 4+ JF )

Hong Kong Style Stir-fried Beef Tenderloin with Minced Garlic and Dried Chili / Paraguay Beef
BBE = = LT DR LD [ ST 74 A

I 5 3R B I i

Braised Seasonal Vegetables with Salted Egg and Preserved Egg
HBEIINE =2 ORI

I 45 AL W f R

Double-boiled Fish Fillet Soup with Preserved Egg and Mushrooms
ATZINAE—RELEDIDA—T

EiE147# v VYW

Plain Rice, Meinong 147 (4 bowls)
ZHR (D)




f?ééé - AVANY K AR ;;a;f

2i< |
A Set Menu for Eight / S ARl b

NT$0,0006
P S G

HE i X s ~ B0 B i ik B OP) - 3 ~ B T R B TR i R
Cantonese BBQ Platter (Choices of Two)

Roasted Duck/ Marinated Chicken in Soy Sauce/Barbecued Pork with Honey Sauce/
Jellyfish with Sour and Spicy Sauce / Cold

BOAEDE (TR =2—05 D% ER)
O —2Rv 7/ BRDEME T N —RFv—a— 7T HEEY —R [ BT

D) N SR
HIEH &R T H
Stir-fried Sautéed Fresh Lily Buds, Scallops and Asparagus
WH TRANRGERRT DR D

DR ff R R

Kung Pao Chicken and Shrimp
HRE Tz

BAD T fei 7 A U

Deep—frled Mushroom and Fish Skin with Salted Egg Yolk
SREIINEO Y S F BT RD RN

o 4 2 I 9 Sk

Stir-fried Pork with Mature Vinegar
W — 2k 8 Hh | FR AR 2

BEL 0 7

Stir-fried Chinese Kale and Dried Sausage
FIAY—t—T ADHA TN

I\ kB
Daily Soup / Person
JRIRA—F

L1478 A\

Plain Rice, Memong 147 (8 bowls)




JE W Y& L U i

Assorted BBQ Platter / O—X FRODEY &bt

BEEBE /% NT$360
Jellyfish with Sour and Spicy Sauce / Cold
ISTEHEEY — X/ BlW

i SRAN R B S /% NT$380

Cherry Duck with Fruit and Vegetables in Japanese Dressing / Cold
. RMEFROMR KL Y>> T /AL

MR /% NTS$420
Chicken Roll with Chinese Wine / Cold
BOMBEEBIT/ AW

BEEEE % NT$480

Shaoxing wine Marinated Abalone / Cold
7O EDRBEBEET / BT

S AR RS % NT$520

Neritic Squid with Sesame Sauce / Cold
BT AVAHEIRY —X/ BlW

BEAEEHE NT$780
Suckling Pig Combination Platter

FHROBRYEDHE

BEIE NT$580
Suckling Pig

FHEOABEE

LR NT$520
BBQ Combination Platter
N=—ANF1—DEYEDLE

BH & V2 85 NTS$420
Roasted Duck

O—XAMEY Y

BTXE NTS$420

Honey-glazed Char Siu Pork

N B =R ol =

WRBOHBRP L # NT$360
Braised Oil Free-range Chicken

BRDE AT

BEKBEPEH /% NT$380
Boiled Salty Free-range Chicken with Scallion Oil Sauce / Cold
BADEITREY — R8N / AW

MERF R RN A NTS$450
Chef Special Braised Beef Shank / AUS Beef
By —XDFHEAI / A —X T U T EFH

mEREEILH# &/ —8) HEINT$520
Garlic Deep-fried Crispy Free-range Chicken (Half/Whole) —%/NTSgGO

BROA— v 7 RAKET (F52/—F)

Q) BIEZ / Signature Dish / ¥ T 7 DEFIKE

J REEKEHM / Contains Spicy Ingredient / FVHAHA>TVET
NZFEREM / Contains Pork Ingredient / BRAR D &S

o) NEEREBHM / Contains Nut Ingredient / TV VEABEENTVET

® =8 / Vegetarian / NIARYT Y

i



ABALONE - SEA CUCUMBER - SHARK FIN AND OTHER SEAFOOD
7OE -3 Thel - ZOMOI—T—F

K B (OB 2 /M /AR ) fii/NTS$160
Steamed Dalian Abalone / Person
(Steamed/Steamed with Chill Pepper/Steamed with Garlic)

KE7TE GEL/FUDEL/AAIZDFEL)
—mmigTrIEsE fiI/NTS$580

Braised Abalone in Oyster Sauce / Person

TIEDAARAEZ—Y —AR

BIZTEE B2 NTS800
Braised Sea Cucumber with Mushroom and Scallion in Oyster Sauce

EDTEREDSTIAF AR EZ—Y —REAH

—m MR R NTS$880
Live Abalone Clay Pot with Shrimp and Scallop

TEERETOFERT T EDLHRIE

EaEmEE fiI/NT$980
Bird’s Nest Soup in Chicken Broth / Person

MOEDFF AT
BEmIEEmAiE fiI/NTS$1,380

South African Premium Abalone with Oyster Sauce / Person

MPZI7VADTLITLTIEEAAMREZ—Y —X

TR R (B RE L5 /ME) NT$1,420
Boston Lobster (Wok-fried with Crispy Garlic/ Superior Broth/ Steamed with Garlic)
RA R YDOOATRZ—FBIFICAILKBO/MBEX—T/IChlc<FEL)

i F e BR 2R BE T T NTS$1,480

Steamed Grouper with Tree Seeds and Fish Sauce

NRZERDEDT v a2y —RAEKL

EREMRARERIK NTS$1,600
Steamed Prawn Ball with Egg White and Ham

EENLAYZIVRITEDZELR—)L

=N RIK D fiI/NT$1,800

Simmered Shark's Fin and Millet / Person

T7HONEBHDEAH

1@ &



/D

D

SEAFOOD DISH / ¥—7—F

EEREREAGCERE/MB/ET)

fiI/NT$240

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

NZEFR (RL/FUDEL/ARDFDHEL)

X0 EfF iRl BE R
Stir-fried Radish Cake and Shrimp in XO Sauce
KB E T EDXOY — AW &

o 23 L 7D B R A
Deep-fried Neritic Squid with Minced Garlic
=1y T FX I BT A

F R R
Stir-fried Shrimp with Jicama, Mushroom, Celery and Lettuce

IEDEAHR. EDI. €A, LEZABRSD

fir SRIERE RE AR AR IX
Deep-fried Grouper Fillet with Pineapple in Sweet and Sour Sauce

BAINADT « LADHEEART IL— VKA

= B2 IRIRIX
Deep-fried Shrimp Balls with Mayonnaise and Wasabi Sauce
RIARXR—REDETDIER—IL

BRBRIER
Cereal Shrimp
IEESUTIVES

B R E E iR
Hong Kong Style Stir-fried Grass Shrimp with Minced Garlic and Dried Chili

EERICOD_VZVBEEFLGD

X0 EM+E
Stir-fried Scallop with XO Sauce
RETEXO Y =AM

HAEEEEETE

Stir-fried Sautéed Fresh Lily Buds,Scallops and Asparagus
Wik, 7RAINZTERZTDNED

@ HBhES2 / Signature Dish / < T 7 DE5RIKIEE

NTS$380

NTS400

NTS$460

NTS$560

NTS$560

NTS$560

NTS580

NTS$660

NTS660

j' A S EEKEHM / Contains Spicy Ingredient / FEFWEAHDADTWVWET

ANEZFEREM / Contains Pork Ingredient /| BB D =2

o NEZSEREEM / Contains Nut Ingredient / F v YHEAHDEENTWVET

© =8 / Vegetarian /| NIRRT



d

/D

FHe%

SOUP AND BROTH / X—7 - H2&tM

R HE NS

Daily Soup/Person
[RKRRA—7

e — g 3o
R 7 = st 173

Chicken Broth with Scallop Shrimp and Fish Fillet / Person
RET. TE. BEBRADIA—T

(Dl NEaDIARES)

Pumpkin Cream Soup with Seafood

V) —LARF ¥ A—T &

FMTREREE / BNFR

Minced Beef Thick Soup with Tofu and Egg White / AUS Beef
GFHEREBFTRDOR—T /A —X S UTEFA
MIEBRARS

Double-boiled Fish Fillet Soup with Preserved Egg and Coriander
ITEE—R2VENTTFHRDR—T

AN =855
Bamboo Shoot Soup with Scallop, Shrimp and Fish Fillet

REF. TE. REFIAY 25 DR—T
B MAE

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

7OE FRA ADFROT AL L AT
FHEMEEREANE

Free-range Chicken and Whelk Soup with Morels and Matsutake / Person
TIAYRT MELYVTROFF VAT

GAr A

CLAY POT / L##

= RIER i F&
Kung Pao Pork Intestines and Eggplant in Clay Pot

BRIVEY EBTDEEFLD

XO BF A AT / BNF 7
Spicy Beef and Glass Noodles with XO Sauce in Clay Pot / AUS Beef
AINAY—E=T LEMDLBBE /A - NSV TEFR

FERNHEKE

Stewed Chicken with Taro and Pumpkin in Casserole

ZOAE. BRF ¥ EBRAZAHDTIHRE
AR 2 N DEE 4 2t 6% (MIZE 1)

fiI/NTS180

fiI/NT$260

NT$360

NT$360

NTS$380

NT$480

fiI/NT$560

fI/NTS$580

NTS$320

NT$360

NTS$380

NTS$460

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

EREOOF Y YAHL—OLBBENT Y )

REHREGMRE
Fresh Shrimp with Scallion, Ginger and Glass Noodles in Clay Pot

RE EE. BEREIEDLRRE

BEmEHERER
Seafood and Bean Curd in Clay Pot
BB EBEHOLTREIE

NT$560

NT$620



R

CHICKEN - MUTTON - BEEF - PORK / B - ] b+ - A - BH

w292 AR B NTS$320

Deep-fried Pork Intestine and Green Beans with Garlic

B KEDB S

BV EHEERAK NT$360
Deep-fried Mushroom and Fish Skin with Satled Egg Yolk
BRITIEDT ) VF EHITRDRL D

(R F 2 B 18 HF NT$420

Stir-fried Pork with Mature Vinegar
BO—XAMSHHEREERA

e =k 7 NT$580

Deep-fired Lamb Chop with Crispy Garlic ( 4 Servings )
BIFS LY 3V E—ICAITRR

BERYEFIES / BRIEFH NT$680
ong Kong Style Stir-fried Beef Tenderloin
with Minced Garlic and Dried Chili / Paraguay Beef

BER_V -V EBFEFDHFELBS /NS TTAEFR

BT/ ZEFA NT$880
Crispy Beef Ribs with Black Pepper Sauce / USA Beef
BIFRESHIVEDT Sy IRy IN—Y —RW& | 7 A HEFH

&) B / Signature Dish / ¥ 1 7 DRRINE

/S REBHEKEN / Contains Spicy Ingredient / FLVRABADTVET
NZFEANBEH / Contains Pork Ingredient /| BRI D %25

o WNEEREEH / Contains Nut Ingredient / v VEAHDEENTVET

© =2 / Vegetarian /| NI ZY T
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fe R ff i

HEALTHY VEGETABLES / f2ERE 3

SRR KERTTER /0%

Chinese Kale with Sesame Sauce / Cold

AT VOEFEMZ / Blc

IBIEiREES
Stir-fried Baby Cabbage with Sakura Shrimp
BRIEDIZFvNUBD

EHIRE Z R

Braised Seasonal Vegetables with Salted Egg and Preserved Egg
BEASINEE—2 Y DEHFRL D

KL AT ER WD 4R 5 B

Stlr—frled Vegetables with Tomatoes and eggs
b b IREFROW DY

ETTCEEEE R
Shiitake Mushrooms Marinated Abalone Sauce with Lettuce

EDTELRZADTTEY —XHE

BRI IT B8R
Stir-fried Chinese Kale and Dried Sausage
FSAY—CE—TJAVACT VD

LEERERES

Braised Asparagus W|th Scallop in Superior Broth

REATETRAINTDFF 2 A—TEAH

NT$280

NT$280

NTS$280

NT$320

NT$320

NT$360

NTS$360



® Vegetarian Meal /XTI R 7 Z—)b

o MFHFREWRER NT$280

Vegetarian Fried Rice with Pine Nuts
MORAYEFRTF v —/\>

BT 5T E L NT$280
Wild Mushrooms with Seasonal Vegetables in Pumpkin Soup
BFREEDIDARF ¥ A—TERAH

BEZRNEE NT$320
Braised Vegetables and Bean Curd

FREGBERAH

BERTE R NT$320

Braised E-fu Noodles with Assorted Vegetable and Mushrooms (Vegetarian)
FH. SO LHBITIMAEDL D

[REMEBRME /R fiI/NT$360
Stewed Chicken Soup with Matsutake and Vegetables / Person
MELEIZF¥RNVDR—-T

BEFHEEITR NTS$380
Braised Wild Mushrooms, Bamboo Sprouts and Yuba in Casserole (Vegetarian)

B. EQTLPEDLHRIE

BERETES NTS$420
Stir-fried Asparagus, Ginkgo Nuts and Lily Bulbs
TRANZ, BELPYRLD

FHEW SRS ER NTS$460
Stir-fried Mixed Vegetables with Porcini Mushroom
SYIRAFRERIVF—_EBD

&) BRI / Signature Dish / ¥ 17 DIFFIIR

S ASRIKEM / Contains Spicy Ingredient /| FVEAHAS>TWEY
NZFEA B / Contains Pork Ingredient / BRI D E2 & T

o) NEEREBHM / Contains Nut Ingredient / TV VRABEENTVET

© =2 / Vegetarian /| NI R YT



1RGSR

# Chuanxiang Styel Meal

@ BB BES /&=

(I

Spicy Shrimp Wonton / épcs
EUEIET >R/ 6/

LR K%
Saliva Chicken in Chinese-Jiangnan Style

ImELENnEY

WRBRNG—F B
Sautéed Sticky Glazed Pork Ribs in Chili Sauce
BEO—ADFEHY —AM&

REHE BRI

Sautéed Chicken with Chestnut and Chili Pepper in Casserole
REBADE ) FEIAH (L HHIE)

= ORI A IR IX

Kung Pao Chicken and Shrimp
BERBTEIE

BREXANARRIN
Pickled Cabbage and Fish Hot Pot with Sichuan Pepper
B, BXROFSEIF & ADTHRRIE

NIRKERER /ZE4A
Szechuan Poached Beef Fillet / USA Beef

B (E=rO)DRINA =BT/ 7 XA HDESA

JUBR 7K & 0 B 5%
Szechuan Poached Pork Neck Fillet
E—rODR/INA T —ERS

NT$280

NT$360

NT$360

NTS$420

NT$480

NTS$480

NTS$680

NTS$680



/D

RICE AND NOODLES / 8k, 2838

EEANARW fiI/NT$180
Fish Fillet and Dried Scallop Rice Porridge / Person

FLAET LRDBH

TESRH KL B NT$280

Chicken Fried Rice with Olive Pickles
BALFT)—TEVIVADF v—/\>

J& N kD ER NTS$280
Guangzhou Style Shrimp Fried Rice
[RMNEF ¥ —/\>

focF R I K 4 e kD Bl NT$320

Shrimp,Chinese Kale and Dried Sausage Fried Rice
TEERSAY—t—YDFEOEMT v—/\>

A QY INE IR NTS360
Matuzake Pork Fried Flat Noodles
E—rODBRET +—

72y O SES DRI b o W Ko o eS| NTS360
Beef Fried Flat Noodles / AUS Beef
FADFEET+— /T —IA ST U TEFH

JE& M )b £ NT$480
Guangzhou Style Fried Noodles
[RINBEE Z I

RUREFALIE T AEE /8N ~ BEEER NTS$480
Spicy Beef Noodles / AUS.NZL Beef
R/ A ALV Z2—I-FV FEFHR

&) 1BHESE / Signature Dish / > T 7 DHBIKIE

J MEEKEHM / Contains Spicy Ingredient / FVHEAHA>TVET
NEFEREBM / Contains Pork Ingredient / BRSO 5 & T

o) NEZEREEH / Contains Nut Ingredient / F v VAN EENTWVET

® =8 / Vegetarian / NIVA YT

i



Jei % B 0

SELECTED DIM SUM / &

D BEERR/3 3 NT$105

Pan-fried Radish Cake /3pcs | KiB8# /3 @
BT EBEE NTS120
Steamed Pork Spareribs with Fermented Soybean Sauce | BXA N7 1) T EREBAXEY —ADFEL
IKELR AR ER /3 NT$120
Deep-fried Savory Dumplings / 3pcs | HFITERF / 3 @

@ RINFHRXIEE /2 @ NT$120
Baked Crispy BBQ Pork Buns / 2pcs | R—O—F v —a2—FALw D /2@
=#IFBRR/3 1% NT$120
Deep-fried Spring Roll Stuffed with Carrot, Mushroom and Bamboo Shoot / 3pcs | I FEEE /3 &
BTXIER /3 8 NTS$120
BBQ Pork Puff Pastry /3pcs | INZ—Y —ADF ¥ —21—/\1 /3@

RINERE /38 NT$120
Steamed Pork Shao Mai with Shrimp Roe / 3pcs | TEBRDE 271 /3 1A

P HERFIBIK/3 & NT$160
Deep-fried Cheese Shrimp Bal /3pcs | TE EF— XA WVFZIFR—IL /3@

» BEBH NTS$160
Steamed Mushroom Rice Roll | D Z D

® MBEREKRER/3E NT$S160
Steamed Truffle and Mushroom Dumplings / 3pcs | TDZDELEKF ) 2 7HZ / 3@
KRARIBRE/IE NT$160
Signature Steamed Shrimp Dumplings / 3pcs | IR T EDZE LEF/ 3

P BRUCEE/3 18 NT$180
Pan-fried Calamari Cake/3pcs | 7 718% / 3 &

HR1Z P & NT$180
Steamed Shrimp Rice Roll | T EfF#

BEMMAE /38 NT$180
White Carrot Pie / 3pcs | FHI14) KiR/ N1/ 3@

B IRE /3 & NTS$180
Steamed Fresh Shrimp Dumplings / 3pcs | TEEF / 31@

 BRICIER¥E/3 & NT$210
Deep-fried Bean Curd Roll Stuffed with Shrimp / 3pcs | TEDBRERITEE /3@

R0 T A i e 4R B NT$220

Steamed Crispy Rice Roll with Shrimps | TEAW 14 XA X—FJLEL

HEEE /3@ NTS$240
Abalone Shao Mai /3pcs | 77 EDT I A/ 3

BEOMEFERFER Servingtime | 11:45-14:00



A A

DESSERT / 7H—h

FREKE NS0
Taro Cream Sweet Soup with Sago

ZEXAAVZ2OCMER—T

2 NT$80

Black Sesame Paste

D BREHE NTS$90

Mango Cream Sweet Soup with Sago and Pomelo
FEABERATAYR YA =R =T
@ KERRDE/3 % NT$120
Salted Egg Custard Bun/3pcs
ARZ— RE8FR /3 &

B34 A2
Portuguese Egg Tart/3pcs
TvJZ)bk /3@

HERICE (MRF) NT$180
Steamed Sweet Almond Milk (Fried Bread Stick)
BLEHR (HBF/NY)

BtBEHEE fiI/NT$1,200
Braised Superior Bird’s Nest Soup with Almond Juice (Per Person)

ROBAWT—EYRFRX—T(—A)

@ BIEZE / Signature Dish / ¥ T 7 DERIKE

J WEBHKBEH / Contains Spicy Ingredient / FLVRABASTVEY
NEFEABM / Contains Pork Ingredient / BRI &S

o ANZERREM / Contains Nut Ingredient / + v VDD ZENTUVET

® =8 / Vegetarian /| RIZYT Y




Rt
FRESH JUICE / Y1—2
i Rt B
Orange Juice | #L>YYT21—X
P \
Watermelon Juice | A4 AT 21—R
1Eist

Lemon Juice | LEYY21—X

ZEER \
Mulberry Lemon Juice | EDELEVT1—X

5
Special Drink / ¥R EAE
H & 7k 5 (RIBRESR /Nt /Es B 8)

NTS$ 190 / ¥
NTS 190 / #F
NTS 190 / #F

NTS 190 / #f

NT$180 / #F

Sunset Ice Tea(Pomegranate Syrup/Orange Juice/Lemon Juice/Soda)
Yoty bTa—(E<AYAY I ALYV —R ATSA M LEVI1—X)

B4% (BEERER/ELS/ER)
Strawberry Soda with Yurget (Straeberry Syrup/Yuget/Soda)
BYIILNRN—) T (WBzyay /. IV TSR

BEERR B
Passion Fruit Lemon Soda
N3V LEVRIN=TUT R

MINERAL WATER / ZRZ)LU4+—2—

IR PARE SR 7K
Acqua Panna | 77 7INVF
o &k SR K
Perrier | NI

L]

BEER / E—JL

a2 ImE Baa
Taiwan Gold Medal Beer | BZd—ILRE—IL
& |
Taiwan Beer | B&E—/V
B G443 022 5
Corona (Mexico) | A7
B ERIEE
Heineken (Holland) | /\A &7 >
ISR \
Asahi Beer | 7P eE—)b

vE 3

R

SAKE / &lF
e
Dassai | T22&W
FE 4
TAIWANESE WINE / BZEDEBEESR

MEBRE
Sorghum Wine | Z2WPAEHBE
58 EEMIERAE
58% Kimmen Kaoliang Liquor | 58% £FiC3W »A L®
TS EEFR 4R

Premium v.o Shaohsing Wine | kL &2 ZOHE

NT$180 / #F

NT$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 / #RTA~
Z£[E AMERICAN ( 750ml)
2014 Ridge Lytton Springs
2016 Robert Mondavi Napa Valley Cabernet Sauvignon
2016 Foppiano Sonoma County Lot 96 Petite Sirah

%E AMERICAN (375ml)

2014 Robert Mondaviprivate Selection Cabernet Sauvignon

7B 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

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

FIARZE ARGENTINA ( 750ml )

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

ZH 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)

NSRS IE 0 R TEMF) R
House Pouring is Available for Asterisk Items

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

NTS 1,200

NTS 7,800
NTS 3,300
NTS 3,300
NTS 3,300
NTS 2,800
NTS 2,200
NTS 1,600
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
NTS 280/#F



L 4

RED WINE / K71
EF) CHILE (375ml)
2013 Max Reserva Errazuriz Shiraz

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

SAAFEE 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

EZAH 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

FEIEEF SPAIN ( 750ml )

2006 Vega Sicilia Vinedos 5Ano

2004/2006 Lopez de Heredia Vina Tondonia Reserva
2016 Muga Rioja Reserva Seleccién Especial

2018 Quinta Milu Historia

BHEF PORTUGAL ( 750ml)

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

RN N IE 0 Rt TEMF) BRFS
House Pouring is Available for Asterisk Items

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

NT$ 3,700
NT$ 1,500
NT$ 1,400
NT$ 1,200

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

NTS$ 1,200

NTS 9,500
NTS 3,500
NTS 2,200
NTS 1,200

NTS 1,400
NTS 1,200



ERT]

WHITE WINE / 871>

%[E AMERICAN ( 750ml )

2018/2019 Robert Mondavi Private Selection Chardonnay NTS 1,500

%[ AMERICAN (375ml)

2016 Robert Mondavi Private Selection Chardonnay

£ GERMANY ( 750ml )

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

FHESF SPAIN ( 750ml )

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

FEEEF SPAIN ( 500ml )
2015 Ximenez Spinola Old Harvest

IEF SPAIN (375ml)
2016 La Guita Manzanilla

7&E FRANCE ( 750ml)

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

FEKF ITALY (750ml )

Vinicola Zonin Moscato

4APEE NEW ZEALAND ( 750ml )

2019 Villa Maria Estate Private Bin Sauvignon Blanc

) FF HUNGARY ( 500ml)

2013 Tokaji Aszu,3 Puttonyos < 3 Puttonyos >

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

*ERFT SRR mIE 0 R TEM R
House Pouring is Available for Asterisk Items

NTS$ 1,200

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

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

NTS$ 2,000

NT$ 1,400

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

NTS 1,200

NTS 260/8

NTS 1,400

NTS$ 2,800

NTS 1,200



k- R R R RIORT]

CHAMPAGNE & SPARKLING WINE / YvIN\—Z21 & RIN\=27U>VT7 T4

7&B] 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

7B FRANCE (375ml)

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

FEHESF SPAIN ( 500ml )

Agusti Torello Mata Trapat Gran Reserva Roes Cava NTS 1,800
Agusti Torello Mata Reserva Cava NTS 1,300

EAF ITALY (750ml)
Pink Moscato, Tosti NTS 1,500



2

SPIRITS / REY v

EERR (BEhR)
ohnny Walker ( Blue Label )

e X.0
Hennessy X.O

EREM 21 F
Royal Salute 21 Years

R EEEM

Patréon Tequila

KEE12EE
The Dalmorel2 Years

ELE NS )1

Belvedere Vodka

#HEF V.S.0.P
Hennessy V.S.O.P

BiRE 12 F
The Singleton of Glen Ord 12 Years

BE 12%F

Balvenie 12 Years

HNEERR (kkhE) 155
Johnny Walker ( Green Label ) 15 Years

MWEER (RAE) 125
Johnnie Walker ( Black Label ) 12 Year

ERT12F
Chivas Regal 12 Years

BEER 12 F

Ballantine's |12 Years

NTS$ 10,000 / #i

NTS$ 9,600 / #R

NTS 8,000 / #R

NTS 3,800 / #h

NTS 3,600 / #

NTS 3,000 / #R

NTS 3,000/ #R

NTS 3,000/ #R
NTS 500 / #F

NTS 3,000 / #&
NTS 500 / #F

NTS 3,000/ #R

NTS 2,800 / #R

NTS 2,500 / #

NTS 2,200 / #R



DIM-SUM

ELARHRRB RN EERYBHZER FEASHRBAE
FREERELGa®EEE » ZEIMIL0%RFEE
=B HREKERINIWE KRB
(ADBESHANTS300 - ZUBSHMNTS500)

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.)

BPREICHHDTEE, XRIEBM7 LIVLF—DH 2 BEFRRIL.
BEFICRA Y R TITHERLAIFEETL,
IR TDERIFEEZTES. NIC10%DY—EXRLIHOHY F T,
BBEDOEFLAHLHETH —EXRHNTETVET,
(FRT A VIE—ARNTS300, 71 R+ —$EIE—ANTS500C9Y, )



