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LB S W (6 A7) NT$3,480
Braised Pork Belly, Abalone with Dark Soy
Sauce

TOELBERAOEBERAH (6 AR

NES B FTEZEXNR ZBBRIAEME
XKIREEASIHZRA > BRRARTHEEREE
BTRERERATCH > BERAE KRR =R
REET RBREEFARER > RERERFSE
BIRERWE -

HO SO

£ &R A NT$1,860

Oil Poached Marble Goby in Fish Oil Sauce
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Wok Frled Horn Pepper Inlaid with Meat
Paste, Morels with Shrlmps Paste in Black
Bean Sauce
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 NT$460
Chicken with cﬁ?gﬁé?ﬁébngih Jelly in
Sesame Oil b e 3
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NT$760

'_;:i‘mps and Asparagus with Tea Red Yeast Crispy Rice

AMAEYEGRERENEEFEEMES - BHBEBURE
AMEMAREEFEERE RERILEHAL . FR



Y&x ﬁ%%%%%’?% NT$420 '

> Stir Fried Crab with Crab Roe Sauce, Egg White, Flying Fish Roe and Caviar
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AR Baked Toast with Scallops, Crab Legs,

Cuttlefish, Cream Cabbage, Cheese and
Sea Urchin Sauce in Hong Kong Style
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Pickled Radish with Roselle and Rose Sauce
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Steamed Pork, Crab Meat Dumpling with Crab
Roe Sauce (Per Person)
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%M*&% wine pairing
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France Loire Valley Pierre Chainier VDF Chardonnay ﬂ)ﬂinoom) NT$1 199
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Well balanced between fruity and acidity, our Chardonnay reveals on the nose with
white flowers and citrus aromas. Perfeci pai_rilng with white meat and seafood.
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Chicken with Chicken Broth Jelly in Sesame Oil / Maltose Glazed Barbecue Pork / Eel
with Sweet Sauce and Crispy Rice / Roasted Duck with Chinese Wine / Pickled Radish
with Roselle and Rose Sauce / Tomatoes with Plum Juice
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Choose One for Each Person —

Double Boiled Chicken Thick Soup with Bird's Nest, Abalone Shredded, Fish Maw Shred-
ded, Sea Cucumber Shredded and Cordyceps or

Steamed Pork, Crab Meat Dumpling with Crab Roe Sauce
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Wok Fried Horn Pepper Inlaid with Meat Paste, Morels with Shrimps Paste in Black Bean Sauce
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Stir Fried Grass Shrimps and Asparagus with Tea Red Yeast Crispy Rice
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Braised Pork Belly, Abalone with Dark Soy Sauce and Shanghai Style Steamed Rice
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Oil Poached Marble Goby in Fish Oil Sauce
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Choose One for Each Person —

Stir Fried Crab with Crab Roe Sauce, Egg White, Flying Fish Roe and Caviar or

Baked Toast with Scallops, Crab Legs, Cuttlefish, Cream Cabbage, Cheese and Sea Urchin
Sauce in Hong Kong Style
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Braised T8 White Jelly Fungi with Bird's Nest, Coconut Milk and Millet (Per Person)
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Seasonal Fresh Fruit Platter
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