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eRE
TWO PERSONS SET MENU

CHRXFRR(CE) B B BE R
Jasmine Tea or Lugu Oolong Tea
- LD AR
(B XIEE | BUREUREER)
Cantonese Barbecue Pork and Soy Sauce Chicken
EESREES)
ORI BEAZE 5 MEIFRGIER

Double Boiled Chicken Soup with Bird" s Nest, Egg White and Crab Meat
or Pork Ribs Soup with Fish Maw, Matsutake and Snail Meat

- BRI FRIB(CEE )
ERBHERE N AREERE

Braised Shrimps, Scallop, Snail Meat, Cuttlefish and Tofu with Crab Sauce in Clay Pot
or Wok-fried Pork, Egg Tofu, Mushrooms, Chives with Shrimp Sauce in Clay Pot

- FRARZE(=%)
MBI IOER B FekbaRim B BT R
Stir Fried Rice with Shrimps and Cantonese BBQ Pork
or Pan Fried Rice Noodle with Beef or Pan Fried E-fu Noodle with Crab Meat

- FEEEER(ET)
RBTEEE 5 B2 XERR 5 IR B AT ERE
(Choose Two) Steamed Fish Roe Shu Mai or Barbecue Pork Pastry Puffs

or Sweet Osmanthus Jelly or Coconut Sago Milk

- HENZRRE

Fresh Seasonal Fruit Platter

BEEHLHE1,680T/FR2(1
NT $1,680 Per Table (2 persons each table)
B —RIRFZE - A iEAEAEET

Cannot Be Use with Credit Card Discount or Other Discount

+ REASANT$90E «
Minimum tea fee NT$90.
- BIEEKERISE : BEESHANTS5007T
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
- ERCHESRYEANTHNEREMER - HENRSRHAS BT o
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- RS ERIF AR RO TARG
This hotel does NOT use GMO Bean products.
- FRBEERSARERAXE RN - BA - HNEERALE  NEX - FH - AF - BT -

The origins of all the beef served by our restaurant are US.A, Australia and Japan. And the origins of all the ) . . . . .
pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.

BISHANTS800TT ©




KAEOAE
FOUR PERSONS SET MENU

- PAREREE) B B BEARE B REIE

Jasmine Tea or Lugu Oolong Tea or Black Tea (Ruby 18)

- FBREEDE Bk

(EMEKERS | BBRBCMEERR / #8971 & D)

Roasted Duck in Hong Kong Style and Soy Sauce Chicken and Pickled Tomato
EESRELE—

ORI EEANZE EE FAEIRERBTER

Double Boiled Chicken Soup with Bird' s Nest, Egg White and Crab Meat

or Pork Ribs Soup with Fish Maw, Matsutake and Snail Meat

- BSBREER(TE)
B B ABREESY

Deep Fried Chicken with Garlic or Stewed Beef with Preserved Citrus

£

=T

- BRI FRIR(CE—
R \ZERR B ERABRNHHE
Braised Abalone with Assorted Seafood and Tofu in Clay Pot
or Braised Shrimps and Glass Noodle with Ginger and Scallion in Clay Pot

- TREEE(ZEE)
EM S GR_IOER B Fokb4m & BT R4
Stir Fried Rice with Shrimps and Cantonese BBQ Pork
or Pan Fried Rice Noodle with Beef or Pan Fried E-fu Noodle with Crab Meat

- FEREBERA(E=
RYHEEE & ;aﬁ/m A8 B AT Bl B2 USER
(Choose Three) Steamed Fish Roe Shu Mai or Steamed Custard Buns with Salty Egg Yolks

or Sweet Osmanthus Jelly or Barbecue Pork Pastry Puffs

- BENFHRE

Fresh Seasonal Fruit Platter

BEE#HLE3,980T/F R4
NT $3,980 Per Table (4 persons each table)
RIN—rRFEE - T E BT IEER

Cannot Be Use with Credit Card Discount or Other Discount

- FEBANTSI0HE
Minimum tea fee NT$90.
- BfEKARISE | WEBSHANTS5007T ; ZUESNENTS800TT
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
ERCHERRYEBHTENEAMTER - HENRBRIEASHBEHE
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- ARUSERIFA RN RN RN -
This hotel does NOT use GMO Bean products.
- AEEERSRRERAXE RN - B BAREMALHE  MEX - FHE - /AE - BHF

The origins of all the beef served by our restaurant are US.A, Australia and Japan. And the origins of all the ) . . . . .
pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.



NADEE
SIX PERSONS SET MENU

- PARFEROE) : TR B BARE 8 RALE B DIREIEE

Jasmine Tea or Lugu Oolong Tea or Black Tea (Ruby 18) or Bi Luo Chun Green Tea

- BRI
(HMEKERS | BURBDMBAR / BT NER)

Roasted Duck in Hong Kong Style and Soy Sauce Chicken and Cantonese Barbecue Pork

RS E—
ORI EANZE "JZ MAEAZIRTERE B RIS
Double Boiled Chicken Soup with Bird" s Nest, Egg White and Crab Meat
or Pork Ribs Soup with Fish Maw, Matsutake and Snail Meat or Soup of The Day

- BRBREER(EE)
BREEHFEH B ABRRESS B 2/ ORES

Deep Fried Chicken with Garlic or Stewed Beef with Preserved Citrusor or Deep Fried Pork Ribs with Vinegar

- BRSSP RIR(=5E—)
R/ IZERE B BERARNHE B R FRE
Braised Abalone with Assorted Seafood and Tofu in Clay Pot
or Braised Shrimps and Glass Noodle with Ginger and Scallion in Clay Pot

or Stewed Lamb and Water Chestnuts, Bean Curd Skin, Bamboo Shoot with Chu Hou Paste in Clay Pot

- FHRREE)
IREZEOX B FIOETCIRSER & £5ER
Stir Fried Water Spinach with Shrimp Sauce or Stir Fried Cabbage with Dried Shrimps and Garlic
or Stewed Baby Cabbage with Chicken Soup

- EREE(=E—
)EJ‘HRJ@E%LXA& B RotbARIR BN BRI
Stir Fried Rice with Shrimps and Cantonese BBQ Pork
or Pan Fried Rice Noodle with Beef or Pan Fried E-fu Noodle with Crab Meat

: %fﬁ"s%&xl.\.ﬁ(ﬁ‘“_
AXRERK A £ B Z2m0E B IR B RAARETE
(Choose Three) Pan Fried Turnip Cake with Sausage and Dried Shrimp or Steamed Fish Roe Shu Mai
or Steamed Custard Buns with Salty Egg Yolks or Sweet Osmanthus Jelly or Handmade Douhua

- HENZRRE

Fresh Seasonal Fruit Platter

BEE AH85,980T/B£61I
NT $5,980 Per Table (6 persons each table)
BN —RIRIFE - A& AEAEET

Cannot Be Use with Credit Card Discount or Other Discount

+ FEFANTSI0HE o
Minimum tea fee NT$90.
- BWEKRRISE - WEESHENTS5007T 5 ZUASHENTS800TT
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
- EREHEBRYEERTENE BT BEFBVEIRTEA BB o
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- FEREERIFARN RO TARNE
This hotel does NOT use GMO Bean products.
- FEEFERSHRERAEE RN - BA - HREEHALHE - MEX  FHH  AE - BT

The origins of all the beef served by our restaurant are US.A, Australia and Japan. And the origins of all the ) ' . . . .
pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.
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BERBER
MOONLIGHT SET MENU A

- UL BMATE
(BT XIRE | BURBCHEEIR / HETCRIRIERS)
Barbecue Pork / Chicken Leg with Soy Sauce / Roasted Duck in Hong Style

- FORIE BT EAE

Chicken Soup with Crab Meat, Bird" s Nest and Dried Scallop

IEEMRERE

Braisted Abalone with Pork Knee Ligament with Oyster Sauce

- ERRE TR

Steamed Shrimp with Ham and Garlic

- KT REE R Bk

Deep Fried Pork Ribs with Homemade Sauce

- RBEEHZEAN

Steamed Grouper with Scallion and Black Bean Sauce

- BSIBRERE

Steamed Shu Mai

FEFNFKRE

Fresh Seasonal Fruit Platter

BN &#1,3807T * BiN—MRFEE
NT$1,380 Per person and Subjected to 10% Service Charge
MESEALE/NESFEE » FARBEAE - #HH

Order Red or White Wine with Another Offer, Please Contact the Service Staff

- FABANTSO0LE
Minimum tea fee NT$90.
- BIfEKARISE | WEBESHNTS5007T 5 ZUESHANTSS00TT
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
- ERTHEBRYEAHNTENTEMER - BEHNBVSRIEABREHE
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- RS ERIFARNRNERNS -
This hotel does NOT use GMO Bean products.
- AREFERSNRERAEE RN BE BAHE - NEA - FHE A BT o

The origins of all the beef served by our restaurant are US.A, Australia and Japan. And the origins of all the ) . . . . '
pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.




HER S ER
MOONLIGHT SET MENU B

- FUBRRER
(EHETROREE [ ETCEMBIERS /| MATKSRED

Caramelized Superior Pork / Roasted Duck in Hong Kong Style / Chicken with Truffle Sauce

- fEB R ER

Double Boiled Fish Maw Soup with Abalone, Scallop, Snail, Pork Ribs and Black Garlic

- HERTHE B AR

Deep Fried Prawn with Rice Noodle in Peking Sauce and Vinegar

-BRRERERZ

Braised Sea Cucumber and Pork Knee Ligament with Crab Roe Sauce

- EREDF

Deep Fried Boneless Beef Short Ribs with Salty Egg, Oatmeal and Garlic

- B BRNER

Braised Amaranth with Whitebait, Deep Fried Garlic and Ginger

- B R,

(BTFIHEE | I ERE)

Steamed Fish Roe Shu Mai / Coconut Milk Soup with Sago and Bird' s Nest

- EFNEKRE

Fresh Seasonal Fruit Platter

B EH81,6807T © BIN—FRFEE
NT$1,680 Per person and Subjected to 10% Service Charge

MESEADE/ BREER  FBEARBAE - HH
Order Red or White Wine with Another Offer, Please Contact the Service Staff

- FEBANT$0E «
Minimum tea fee NT$90.
- BI#EKRISE : BEBSHANTS5007T | Z2UEBHANTS800TT ©
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
- ERCHEERMEANTHGEEMER - FEMNRSRBASREHE o
Please let us know if you have and special dietary requirements, food allergies o food intolerances.
- ARG ERIFEFEN RN SRR
This hotel does NOT use GMO Bean products.
- FEBERFARELAEE M - B - RNREERALE  NEA - FH - A% @HEF -

The origins of all the beef served by our restaurant are US.A, Australia and Japan. And the origins of all the ) . . . . .
pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.



ERHEEER
MOONLIGHT SET MENU C

- JRRL S B G
(ETERRRZIGEA [ FETLRNRIERS | MATRKSREE / RITIRFEA)

Roasted Pork / Roasted Duck in Hong Kong Style / Chicken with Truffle Sauce / Braised Beef

AERRA &
Double Boiled Chicken Soup with Amaranth, Crab Roe Sauce, Shrimp and Egg White

EMAER T HIAERER

Steamed Lobster (Half) with Baby Cabbage and Turnip Cake

- EISHRERRS

Braised Abalone with Sea Cucumber and Pumpkin Mud

- PR R RHE

Deep Fried Lamb Chop with Black Pepper, Cream, Zucchini and Broccoli

- AFEHEER

Stewed Baby Cabbage with Cordyceps, Dried Scallop and Wolfberry

- BEtERE R,

(EREEE  REILSEKEY)

Steamed Shu Mai / Braised Pear, Bird s Nest with Nostoc

- BEFNEKRE

Fresh Seasonal Fruit Platter

B EH81,9807T © BIN—HRRES
NT$1,980 Per person and Subjected to 10% Service Charge

MESEADE/ RBSEER  FERBAL - HH
Order Red or White Wine with Another Offer, Please Contact the Service Staff

- FEBANTSO0E
Minimum tea fee NT$90.
- BREKREE : WEBESHANTS5007T  ZUBSHANTS800TT «
Corkage fee for beverage and wine NT$500 per bottle; for spirits NTS800 per bottle.
- EREHEERYEANTENEEBER - BSHBVSRHEARREHE
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- AEREEAFERY RO RS
This hotel does NOT use GMO Bean products.
- AEBEERFARERAZE BN - B BARERASHE  MEX - FH8 - AF - BHF -

The origins of all the beef served by our restaurant are US.A, Australia and Japan. And the origins of all the ) ' . . . .
pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.



TS
MOONLIGHT SET MENU D

- R ERETR S
(EETERRIR SRS | SRS IBIARRSS | IRNEE T B / 28R EN)

Roasted Duck in Hong Kong Style / Caramelized Superior Pork / Scallop with Sichun Pepper / Braised Beef

- EIBIEB s

Double Boiled Fish Maw with Pork Ribs, Snail, Scallop and Cordyceps

- IR ERRS

Braised Abalone with Sea Cucumber, Goose Web and Loofah

LSRERESRWEE

Braised Lobster (Half) with Wonton, Broccoli and Noodle

KERENBRFMEA

Deep Fried A5 Wagyu Beef with Deep Fried Rice and Garlic

- REREA R

Stewed Baby Cabbage with Mushroom and Dried Scallop

- B R,
ERAEEARER | AT K ER

Steamed Shrimp Dumpling / Coconut Milk Sago with Bird" s Nest

EFFKRE

Fresh Seasonal Fruit Platter

B AH#82,6807T * BIN—HRHEE
NT$2,680 Per person and Subjected to 10% Service Charge
MEBRADB/RESEEE  FEREAS @ HH

Order Red or White Wine with Another Offer, Please Contact the Service Staff

- FEBANT$0E «
Minimum tea fee NT$90.
- BI#EKRISE : BEBSHANTS5007T | ZUEBHNTS800TT ©
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
- ERCHESRMEANTHGEEMER - FEMNRSREASRHE o
Please let us know if you have and special dietary requirements, food allergies o food intolerances.
- ARG ERIFEFEN RN SRS
This hotel does NOT use GMO Bean products.
- FEBERFARELAEE M - B - RNRENALE - NEA - FH - A% @HF -

The origins of all the beef served by our restaurant are US.A, Australia and Japan. And the origins of all the ) . . . . .
pork served our restaurant are Taiwan, Canada, Ne therlands, Demark, and Spain.



ERREER
MOONLIGHT SET MENU E

- B EEATRE
(ETCRRIRIENS | SRS IEIA0REE | BEME T B / RIERAARA / BHHEEE

Roasted Duck in Hong Kong Style / Caramelized Superior Pork / Scallop with Sichun Pepper
| Braised Beef / Foie Gras

- IREIEBICIEERIZ

Double Boiled Chicken Soup with Sea Cucumber, Pork and Cabbage
- B mER RO

Braised Abalone with Fish Maw and Vegetables

- P BEREIRER LR EERR T A

Braised Lobster Ball with Deep Fried A5 Wagyu Beef, Egg and Garlic

 RBREPEARER
Stewed Mushroom with Crab Meat, Loofah and Cordyceps

- BRAEERE
(ESREEE [ IS kEEKEY)

Steamed Abalone Shu Mai / Braised Pear, Bird' s Nest with Nostoc

FBEFNEKRE

Fresh Seasonal Fruit Platter

B 83,2807 * BIN—mRIEE
NT$3,280 Per person and Subjected to 10% Service Charge
MEBRADB/RBESEEE » FEAREAS - HH

Order Red or White Wine with Another Offer, Please Contact the Service Staff

- FEBANTS0E
Minimum tea fee NT$90.
- BREKREE : WEBESHNTS5007T | ZUBSHANTSS00TT «
Corkage fee for beverage and wine NT$500 per bottle; for spirits NTS800 per bottle.
- EREHEERYEANTENEEBER - BSHBVSRHEARREHE
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- AEREEAFERY RO RS
This hotel does NOT use GMO Bean products.
- AEBERFARERAZE BN - B BARERASHE  MEX - T8 - AF - BHF -

The origins of all the beef served by our restaurant are US.A, Australia and Japan. And the origins of all the ) ' . . . .
pork served our restaurant are Taiwan, Canada, Ne therlands, Demark, and Spain.
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EREXABEBEE
MOONLIGHT ROASTED DUCK MENU

SFEREE
Assorted Appetizer
- BFIZERIER
Double Boiled Fish Maw Soup with Snail and Pork Ribs
- B RRS=0Z
E—hz
FEZESHI =GBt R CRRIT RS8R | 2F AL | AIRERIERE)
Duck Fillet with Pancake (Spinach with Mountain Pepper / Whole Wheat with Old Dough / Carrot with Scallion)
Bz
RELXEALURR
Wok-fried Duck Fillet with Fried Egg White and Lettuce
=0z
FHIBREFASER KA
Duck with Pork Skin, Cuttlefish and Millet Congee
- BEEERER
Steamed Fresh Lobster with Crab Roe Sauce and Broccoli
- ERREHEEAN
Steamed Grouper with Ham and Garlic
- SRS BT
Stir Fried Seasonal Vegetable with Duck Oil
- BRIBRRERE,
BTEE B EEEE
Steamed Fish Roe Shu Mai / Braised Pear, Bird'" s Nest with Nostoc
- EFIUEERE

Fresh Seasonal Fruit Platter

BEMABIHEH85,9997T © BIN—RREE
NT$5,999 for 4 People and Subjected to 10% Service Charge
[FE#H &#89,8407TIN—5L » A EEMAEE LA

+ RABANTSO0HE ©
Minimum tea fee NT$90.
- BIREKIRIEE  WEESHNTS5007T 5 ZUASHANTS800T
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
- EREHEBRYRANTESEEMER - AEMNREREA SRS o
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- FEREERIFERN RO SRR
This hotel does NOT use GMO Bean products.
- AEBERFARERAZE RN - BA - EARERAAE - MEKX - FH - AF - B -

The origins of all the beef served by our restaurant are U.S.A, Australia and Japan. And the origins of all the
pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.



AL

MOONLIGHT
ROASTED DUCK

FERS

FAANRNEY - S EMEARR
AR LSRR SRS
5 EERE - B ST
E i

BB
PREME - A=KAEET

Roasted Duck in Two Style |
Please Preorder 3 Days in Advance

NT$2,380

.\




(8- - FRBZ8sR(ENA)

CERT G | 2F2MEE | AIRERIESZ)

First Style: Duck Fillet with Hand Made Pancake

(Spinach with Mountain Pepper / Whole Wheat with Old Dough / Carrot with Scallion)

-
BREHEE | 2FREIE / BEeRE

Sauce (Traditional Sauce / Duck Sauce in Thai Style with Garlic / Kumquat with Honey Sauce)

S - UWTEE—E
Second Style(Select 1 from 5)

- FHIEREHFIS AR K

Duck with Pork Skin, Cuttlefish and Millet Congee

- D AESRID BB #K

Wok-fried Duck Fillet with Leek, Bean Sprout and Garlic

- BEHETEBE)
Wok-fried Duck with Baby Cabbage, Basil, Scallion and Ginger

- FIKBXREEBRS

Double Boiled Duck Soup with Chinese Cabbage and Tofu

EE A N 2
- REAXEANBER
Wok-fried Duck Fillet with Fried Egg White and Lettuce

JERE =7 Roasted Duck in Three Style

B ANTS!

Minimum tea

The origins of all the beef served by a
pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.

- BIRFE|AAMNF} Extras

e

CBINZ(RB =)

Third Style
NT$380

CBR(ZeH+TTRH)

Home Made Pancake

NT$280

- IERSECRH(ERR

BB HEBAR BRI | TeEBkBiE /
HEBFAL / MER

Scallion / Sweet Green Mango with Osmanthus / Melon /

Jumping Sugar with Nut / Gold Green Papaya / Cucumber

NT$80

)DhbOoOO
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- BIEENEANRSE - SUTRRBAHIBEEE

Caramelized Superior Pork Jellyfish with Vinegar
NT$400 NT$380
- ARRK R - iR R
Chicken with Truffle Sauce (KERE ~ X « Rt -« [REEBIEEE (18 D)
NT$480 Barbecue Platter - Roasted Duck, Barbecue Pork, Soy Sauce
}*HJ'E 1'“'[;*% Chicken, Jellyfish ( Choice of Two )
- EETEA NS
Roasted Duck in Hong Kong Style NT$480
NT$420
- ETAE
Maltose Glazed Barbecue Pork
NT$390

- WOBREh L HERR
Chicken Leg with Soy Sauce
NT$420

- BRI
Braised Beef
NT$480

- ZUKBRRR G ARE
Roasted Pork
NT$420

(A )
EIEENENARRFE Caramelized Superior Pork B+ X HEE Maltose Glazed Barbecue Pork

- FEBANTS0E
Minimum tea fee NT$90.
- BI#BKERISE : BEESHNTS5007T | Z2LBBHANTS800TT ©
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
- ERCHESRYEANTHESERMER - FHENREREAS BT
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- ARUEERIFERN RN SHARG -
This hotel does NOT use GMO Bean products.
- FEBERSTARERAZE M - BA - HNREALE  NEX - FH - FF - BT -

The origins of all the beef served by our restaurant are US.A, Australia and Japan. And the origins of all the ) ' . . . .
pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.
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\_ wUDAHRIRER

Shrimps with
Sadan Sauce

NT$680

AFMREERRREANEE 5
S AEEIFSIRE S - M
g - MMTEAEED -




- ESTERIRIERIZ(BAD
Sea Cucumber with Red Quinoa, Bird's

Nest and Pumpkin Mud (Per person)
NT$580

- BRIBEMRLESEE
Braised Abalone, Goose Web
and Loofah in Oyster Sauce
NT$620

- EERXOEETEHIMIE )
Fried Bread Stick Stuff Shrimp Paste
and Chives in X.0O Sauce
NT$580

- ZHIRFRGEZR [ MR [ JHKELE)
Seasonal Fish
(Cooking Methods: Steamed /
Deep Fried with Scallion and Fish Sauce /
Boiled with Scallion, Ginger and Fish Sauce)

B5{E Market Price
S ET

Giant Tiger Prawn with Fried Milk, Egg White
and Bird's Nest

NT$1,080
- BT (R ) | ERRIEY)
Scallop

(Cooking Methods: Steamed with Crispy Pepper
and Egg White/ Stir Fried with Kale)

NT$690

- IBRKFESIRIEE 5009

GRigk) | BREETRE | EHAEE 9/ BRI
Grouper Fillet

(Cooking Methods: Stir Fried with Garlic and Scallion,
Ginger/ Steamed with Ham and Garlic/ Steamed with Black
Bean and Tofu/ Stir Fried with Kale Borecole )

NT$690

ESIRIRERIS

Sea Cucumber with Red Quinoa, Bird's Nest and Pumpkin Mud

- KEBANTS0RE
Minimum tea fee NT$90.
- B#EKBRISE : WEESMNTS5007T  ZUABIANTS800TT ©

Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.

- EREHEBRNEERTENTRMER - HEMREMBASRE -

- SEEEMRFHE 3009

(e (ER) /
BT
Fresh Lobster
(Cooking Methods: Steamed with Chinese Wine and Egg
White / Steamed with Ham and Garlic / Steamed with
Traditional Home Made / Braised with Glass Noodle in Black
Bean Sauce)

NT$1,180

REEFRa% | tATERT &/

- BERIE 5009

(e (ER) | ERREFFE | ITRERY ) /
FREEYE | ST

Fresh Crab

(Cooking Methods: Steamed with Chinese Wine and Egg
White / Steamed with Ham and Garlic / Stir Fried with Chu
Hou Paste / Deep Fried with Oatmeal, Garlic and Chili /
Braised with Glass Noodle in Black Bean Sauce)

NT$1,380

- SERBEFEE600g

(FERiEZ | BRES TR | BEHIKEL /

R AT T )

Fresh Grouper

(Cooking Methods: Steamed with Chinese Wine / Steamed
with Ham and Garlic / Boiled with Scallion, Ginger and Fish
Sauce / Steamed/ Steamed with Traditional Home Made)

NT$1,200

- BRIRAE

REZRE | B | XOBEK )y |
AR

Shrimps

(Cooking Methods: Oatmeal and Salty Egg, Cream/ Sweet
Bean, Ginger and Scallion/X.0 Sauce/ Sadan Sauce)

NT$680

25 3B ELIENDEE Fresh Crab with Oatmeal, Garlic and Chili

Please let us know if you have and special dietary requirements, food allergies or food intolerances.

- AEREEAIFREN RN SERE -
This hotel does NOT use GMO Be:
- ARMEERTARERREE

oducts.

~BE - #ARENARE - INEX T 35F - FmYF -
The origins of all the beef served by our restaurant are US.A, Australia and Japan. And the origins of all the
pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.
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POULTRY AND MEATS " #
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EREEGER(ESE)
Deep Fried Chicken (Half}) with Garlic L} C ™
NT$650 - L]

BHREFSTHILLE - LEE+ \ ' '
HEZHRREOETBENER

BRSPS ARMRAE - B0 o
TS A




- B FRHE (119232)
(BEEET / haEEAM / BEYE / mE#t / 18TE

Bone-in Pork Chop (Two Pieces)
(Flavor : Champagne Cream Sauce / Black Pepper Cream Sauce / Deep Fried Garlic and Chili / Peking Sauce / Orange Sauce)

NT$380

- FIRFERN A
(BTET | ERT | BEE / ATBEE | BEEET
Pork Ribs

(Flavor: Orange Sauce { Peking Sauce / Deep Fried Garlic and Chili / Sweet and Sour Sauce / Champagne Cream Sauce)
NT$420

B4/
(BRARAD 9 1 5o BERAR / SBEELNE / FBARER)

Boneless Beef Short Ribs
(Flavor: Crispy Pepper/ Black Pepper Cream Sauce / Garlic and Chili/ Black Truffle Sauce)

NT$680
- EBRRE S

Stewed Beef with Preserved Citrus
NT$760
- gERRIE
(RERERRIRHIRGE / ADEMSIEHK / XOBTREHIRE ) )

Deep Fried Chicken Ball
(Flavor : Chinese Sausage in Clay Pot / Red Wine Sauce / X.0 Sauce)

NT$480

- ERBEREHEHE)
Deep Fried Chicken (Half) with Garlic
NT$650

AR
GREEAVAEA | EREMBIHAEY | KEREIA)
Wok-fried Beef Slices
(Flavor : Mushroom / Oyster Sauce with Kale / Garlic and Chili)

NT$520

TR REANHE Pork Ribs with Peking Sauce B /HE Boneless Bref Short Ribs

) DD DPOO



1=

CLAY POT

(k2

LIREEMRERER
Braised Fish Maw, Abalone and Loofah
with Crab Roe Sauce

NT$1,280



- BE—SEEE
Braised Assorted Seafood with Chu Hou Sauce in Clay Pot

NT$620
- FAEANSEFE
Braised Pig Knuckle with Water Chestnut in Clay Pot
NT$560
- AR RANE)
Braised Beef Brisket and Radish with Chu Hou Paste in Clay Pot
NT$620
- ERBEEAEREGEIR)
Braised Mushroom, Lily Bulb and Tofu in Clay Pot
NT$480

BEERERE

Braised Shrimp, Scallop, Snail Meat, Cuttlefish and Tofu with Crab Roe Sauce in Clay Pot

NT$620

- EEEEHRTEBE
Braised Fish Maw, Abalone and Loofah with Crab Roe Sauce

NT$1,280

- KEERERE

Wok-fried Pork, Egg Tofu, Mushroom, Chives with Shrimp Sauce in Clay Pot

NT$520

CFRESSELERZREINER)

Braised Morels, Pumpkin, Tofu with Salty Egg in Clay Pot

NT$480

BB

Braised Assorted Seafood with Chu Hou Sauce in Clay Pot

- FEBANTS04E
Minimum tea fee NT$90.
- BIREKARIEE : ESHANTS5007T § ZUEBHANTS800TT »
Corkage fee for beverage and wine NT per bottle; for spirits NT$800 per bottle.
CEE ERMEEHTHNFEMER - HEMRERIEA S BN
Please let us know
- AEREERIFREN RS ARSG
This hotel does NOT use GMO Bean products.

- AREERFNRES

pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.

B~ BA - EARERAAE - NEX - -

The origins of all the beef served by our restaurant are US.A, Australia and Japan. And the origins of all the

e ——
FER RS RAE

Braised Beef Brisket and Radish with Chu Hou Paste in Clay Pot

if you have and special dietary requirements, food allergies or food intolerances.

A wmHRAF
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- REEXREHSEL 8-
Soup of The Day (Per Person)
NT$200

- BEXREEHRS
Double Boiled Chicken Soup with Grouper, Century Egg and Parsley
NT$480

- IYERR B B(B D)
Amaranth Soup with Shrimp and Crab Roe Sauce(Per Person)
NT$320

- ARBERSEHR
Chicken Broth with Loofah, Mushroom, Carrot and Scallop
NT$680

- FORIEBAE(ED)
Double Boiled Chicken Soup with Bird's Nest, Egg White and Crab Meat(Per Person)
NT$320

- BB EREMD
Double Boiled Pork Ribs Soup with Fish Maw and Black Garlic(Per Person)

NT$320

HRIT R BRBRERSEHE

Double Boiled Chicken Soup with Bird's Nest, Egg White and Crab Meat Chicken Broth with Loofah, Mushroom, Carrot and Scallop

+ FEHANTS90RE o
Minimum tea fee NT$90.
- BlEKBRISE - MEESANTS5007T ; ZUEBANTS800TT ©
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
- EREHERRNE BN THESEEMTEK  AEMRSREASHE
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- FEUEERIFARNRN AN
This hotel does NOT use GMO Bean products.
- FEBERFARERAZE RN - BF  BRREMALE  NEA - 5 HE  BHRF

The origins of all the beef served by our restaurant are US.A, Australia and Japan. And the origins of all the ) . . . . ’
pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.
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HOT POT

NT$3,980

BRESEARTEMERENAREN
HHE - EeGRERF T RR TR
Hits ., BREESST—HEM TAHN
Hits, - RHEMEHENAS
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BLLE -




TEEE R

Double

oiled Chicken Soup with Mushrooms
NT$1,280
T H2i%H
Daouble Boiled Chicken Soup with Dried Scallops, Clar
NT$1,480

- BB
\.—_-..E?" S~ MBS HE - FTAFRISGE—R

with Chicken, Perk Belly and Fish Maw b

table Combination, Sliced Boneless E

s, Haby Cabbage and s Noodles

t Pot

f Short Ribs and Homemade Meatballs

NT$3,980
- BREREENME Extras
- mEE R BE &)
Vegetahle Combination
NT$320 Chooss one)
NT$260
E Short Ribs i J]ﬂif;hﬁ
NT$420 Add Broth
NT$180

LiiE e
Sliced Superior Pork

NT$360

- EHERENARFE = XKaITEe A5
Traditional Cantonese Feast Bowl (Please Order 3 Days in Advance} (for & People)
NT$3,8980

CHE—E JER - hE - I8 - BHIE A - R - REE - TEE - B
First Layer : Fish Maw, Abalone, Goose Web, Braised Pork, Roasted Duck in Hang Kong Style, Soy Sauce ©

Mushrooms and Shrimps

RE B ABE - oW - BN

Second Layer : Figh Egg, Bean Curd Skin, Cab

age, Radish, Pork 3kin

=)D D OO@®



E s SAREOHEY
Stir Fried Asparagus
with Lily Bulbs and Fungus

NT$420

VEGETABLES

B

JIL




CHRETDLR )
Stir Fried Water Spinach with Shrimp Sauce
NT$360
SEENEES
Stir Fried Asparagus with Lily Bulbs and Fungus
NT$420
- FHECHEIRGEY | Y | 25 | 28RB)
Stir Fried Seasonal Vegetables
(Flavor: Stir Fried / Stir Fried with Garlic / Stewed with Chicken Soup/ Stewed with Salty Egg and Century Egg)

NT$380
- EIREHZNAAL

Stewed Penghu Loofah with Salty Egg and Century Egg

NT$420

- BRFe2R2E0%
Stewed Baby Cabbage with Chicken Soup and Dried Scallop
NT$420

- BEATEH
Stir Fried Cabbage with Wolfberry and Dried Scallop
NT$390

. .
- NRNESE
Stewed Amaranth with White Balt and Garlic

NT$390

SRBMEIAL IREZROR

Stewed Penghu Loofah with Salty Egg and Century Egg Stir Fried Water Spinach with Shrimp Sauce
- HEBANTS0RE

Minimum tea fee NT$90.
- B#EKBRISE : WEESMNTS5007T  Z2UABIANTSS00TT ©

Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
HEBRYEENTENGRBEKR - AEAIEREA SRS -

Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- AEREERIFERN RTINS

This hotel does NOT use GMO Bean products.
- FEEERSRRERAEE RN - BF - RAREENALE - MEX - R AF BT

The origins of all the beef served by our restaurant are US.A, Australia and Japan. And the origins of all the ) ' . . ’ '
pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.
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CHINESE DISHES

NG

B EEF R

[reep Fried Forg Legs with Garlic and Chili
NT$420




- BEEER )
Wok-fried Turnip Cake with Egg, Chives and X.O Sauce

NT$320
I
Wok-fried Turnip Cake with Salty Egg and Dried Shrimps
NT$340
- BB E )
Wok-fried Pork with Dried Radish, Dried Tofu, Garlic and Chili
NT$360
- BRARNEE
Wok-fried Minced Meat with Green Bean, Mushroom, Garlic and Chili
NT$320

- B EIEERE

Deep Fried Forg Legs with Garlic and Chili
NT$420

AR BRARNFE
Wok-fried Tumip Cake with Egg, Chives and X.O Sauce Wok-fried Minced Meat with Green Bean, Mushroom, Garlic and Chili
- FEBANTS0E

Minimum tea fee NT$90.
- BI#BKERISE : BEESHNTS5007T | Z2LBBHANTS800TT ©
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
- ERCHESRYEANTHESERMER - FHENREREAS BT
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- ARUEERIFERN RN SHARG -
This hotel does NOT use GMO Bean products.
- FEBERSTARERAZE M - BA - HNREALE  NEX - FH - FF - BT -

The origins of all the beef served by our restaurant are US.A, Australia and Japan. And the origins of all the ) ' . . . .
pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.
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RICE / CONGEE / B - FALANRHTRES « Bl

v

NOODLE

A TR -

B

ey

IBEBBRSMEH 2ARB )
Fujian Style Fried Rice with Abalona,
Sea Cucumber, Scallops, Fish Maw
and Pork (for 2 Panpi'e} .

NT$720




- IEEMRRI2HERCAS)

Fujian Style Fried Rice with Abalone, Sea Cucumber, Scallops, Fish Maw and Pork (for 2 People)
NT$720
- BN UGB8R
Stir Fried Rice with Cantoness BBQ Pork and Shrimps
NT$380
. ;%:-/E_, aEIIﬂﬂﬂ@MAf’ﬁ)

Grouper Slice with Clam, Cuttlefish, Snail Meat, Ginger, Peanut and Lobster Congee(for 4 People)
NT$1,380
- BEREENRE
Pan Fried E-fu Noodles with Assorted Seafood
NT$500
BB RN

Cantonese Crispy Noodle with Assorted Seafood

NT$500

- B IS
Fried Rice Noodle with Beef
NT$380

[ .
ZEBETIBLRUE(4 A 1D) Grouper Slice with Clam, Cuttlefish, Snail Meat, Ginger, Peanut and Lobster Congee(for 4 People)

- FABANTS0E
Minimum tea fee N .
- BRBKREE : BESHANTS5007T 5 ZUESHANTS800TT
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
- EREHEBRYEANTESEEMER - HEMNREREAS R
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- ARUEERIFERN R SRS o
This hotel does NOT use GMO Bean products.
AEBEMFARERAZE BN - BF AR K ~ T~ A A o

The origins of all the beef served by our restaurant are US.A, Australia and Japan. And the origins of all the ) . . . ‘ .
pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.




ATl

DIM SUN

LD

BRI 28
Steamed Sea Cucumber
with Shrimp Dumplings

NT$180

TGN ETEE « HRM
AR BTN E ALY
BEERIBEEP - BEEITERE
POERREIEELE -




- HEBBRHBCA) - ERAREHERER
Steamed Glutinous Rice with Chicken Wrapped Steamed Shrimp Dumplings
in Lotus Leaf NT$220
NT$180 2y D
- BYIRERSHD

- RN

Steamed Beef Meatball
NT$220

- BRI

- BEREGESE
Steamed Shrimp Shu Mai
NT$220

- BRIENEE
Steamed Clam Shu Mai
NT$200

Steamed Shrimp Rice Rolls
NT$200

Steamed Chinese Cruller Rice Rolls

NT$200

Steamed Barbecue Pork Rice Rolls

NT$160

- BRREILETEE

- BRI RS
Deep Fried Tofu Skin Rolls Stuffed with Shrimps
NT$220

Baked Barbecue Pork Buns
NT$220

- RRESE(EH)

Barbecued Pork Pastry Puffs
NT$180

R
 BEREEE N

B

<
L

EE

Steamed Soup Dumplings with Abalone(Per Person)

NT$320

Pan Fried Turnip Cake with Sausage and Dried Shrimps

Deep Fried Rice Paper Stuffed with Shrimps and Almond NT$150
NT$220 o
- BIERIZEQA)

BTFEEE
Steamed Fish Roe Shu Mai

Steamed Sea Cucumber with Shrimp Dumplings

s NT$180
NT$160 &
o - IR
: xoéﬁm@m Steamed Spicy Meatball
Steamed Chicken Feet in Black Bean Sauce NT$200
NT$1560 X »
- ARSI

- BEXARE
Steamed Barbecued Pork Buns
NT$140
- BT EBEE
Steamed Spareribs with Black Bean Sauce

NT$140

)

53

g

£2) Steamed Soup Dumplings with Abalone(Per Person)

- FESANTS90RE o
Minimum tea fee NT$90.
- BWEKBRISE - WEIESNENTS5007T ; ZUASHENTS800T
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
- EREHERRNB BN THESEEMEK  HEMRSREASHE
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- FEUEERIFARNRN AN
This hotel does NOT use GMO Bean products.
- FEBERSARERAXE RN - BA - HRREMAS]

ERX ~ T HF - BHA

The origins of all the beef served by our restaurant are U.S.A, Australia and Japan. And the origins of all the

pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.

Deep Fired Spring Roll with Shrimp in Truffle Sauce
NT$200

T HEB Steamed Spareribs with Black Bean Sauce

)P D OLOO
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Douhua
NT$360
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ERASERCME
Baked Lotus Seed Paste Cake with Ginseng(2 pcs)

NT$200
- BEEREER

Deep Fried Red Bean Dumpling with Sesame

NT$1560
- RORSE

Steamed Custard Buns with Salty Egg Yolks
NT$160
- fARERR SR

Mung Bean Cake in Maple Syrup
NT$160

- FREEZ AN

Sesame Paste with Bird's Nest

NT$220
- ISk NERIk 2

Braiesed Pear, Bird's Nest with Nostoc

NT$280
- (EREFETE

Douhua

NT$360

- BIRHER

Mango Sago Jelly with Cream and Pomelo

NT$250

BHANTS500
nd wine NT$5

LR INSEE
sirements, food allergies or food intolerances,

FRARNRHSHRG

/0 Bean products.

FaHEEF

origins of all the

NLZB 7Kk HEIE7K 3L Braiesed Pear, Bird's Nest with Nostoc

)DdbOOO
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- MMORISRE
Shanlinsi Oolong Tea

NT$ 150
AR EA

Oriental Beauty Tea
NT$ 150

S 199TEFEIHAE
Ripe Puer Tea 1997
NT$ 150

- BABEE
Lugu Oolong Tea
NT$ 90

- ETESSHE

Osmanthus Oolong

NT$ 90

- SIREIRE
Bi Luo Chun Green Tea
NT$ 90

- B RE(BER1858)

Black Tea(Ruby 18)
NT$ 90

- EHER

Raw Puer Tea

NT$ 90

- SITER (R *

Chrysanthemum Tea

NT$ 90

- BERAFRILEZ * 1000m!

Taiwan Guanxi Mesona Tea(Bottle)

NT$360

- RNiREZERE 1S5 * 1000ml

Leofoo Plum Juice(Bottle)

NT$3560

- HERK

Mineral Water(Bottle)
San Pellegrino / Panna

NT$180

* HEIPGEA] Caffeine-free
B ERUIKE NT$80 » FXE RKE FK)ELIAS

Price for Bring Your Own Tea NT$80 (Per Person) Tea and Hot Water are Billed Per Person

- FABANTSI0EE
Minimum tea fee NT$90.

- BWEKRRIEE : HEESHENTS5007T ; ZUESHANTS800TT
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.

- ERCHESRYSENTHENEREMER - HENRERBASREHE o
Please let us know if you have and special dietary requirements, food allergies or food intolerances.

- RS ERIF AR RO SARNGS
This hotel does NOT use GMO Bean products.

- FEBEFERSARERAEE RN - BA - RNEERALE - MEX - FH - AF - BIEF -
The origins of all the beef served by our restaurant are US.A, Australia and Japan. And the origins of all the
pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.

)b hOO



JERE R EUEERRIZEWINE & BEVERAGE LIST

=
2

- - FREEA
BEERS (BOTTLE) CHINESE TRADITIONAL WINE (BOTTLE)
BEAR NT$250 SPIERIE58E NT$1,350
Heineken(330ml) Kinmen Kaoliang Liquor 58° (750ml)
EAHME NT$250 FEERPREFABEA NT$700
Asahi(330ml) Premier V.0. Shaohsing Wine(600ml)
&G EEE NT$280
Gold Medal Taiwan Beer(600ml) - 357K SOFT DRINKS (CAN)

. = NT$200

- BEREELEE 7-up
RED & WHITE WINE (BOTTLE) BHEA4 NT$200
RED WINE Pepsi Cola

Robert Mondavi, Private Selection
Bourbon Barrel-Aged Cabernet Sauvignon

NT$1,800
Yellow Diamond Butterfly Red Wine

it
REFRESHING JUICE (28 POT / # GLASS)
HEEIFET NT$1,200 | $260

Orange Juice

NT$1,380 B REIT NT$1,200 | $260
Kiwi Juice
WHITE WINE

Robert Mondavi, Private Selection Bourbon
Barrel-Aged Chardonnay

NT$1,800

- FESANT$90#E
Minimum tea fee NT$90.
- BREKARIEE : HRI BSHENTS8007T
spirits NT$800 per bottle

~ R A AU
pan. And the origins of all the
pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.

REBREQRB+N\BRELRE




