REMEFSN—KRBE 5B HENK  SHREMURTWD.1,00058 7K iR %5 &%

All prices are subjected to 10% service charge. The corkage fee is TWD.1.000 per bottle.
MBEEHE MRV EBRRAEN YA TMEBEREASHBRHEAS « S5

If you have any concerns regarding food allergies or intolerances. please alert your server prior to ordering. Thank you.



BMEAIRE

SAMMEARTY B
EAST CERTIFIED

SltEFESERAESRBRGHMENEE
2 EEREAEMEFIRETEEAST Certified5#5509
[FERERRIENIEEE | B2 [ EhiEEAEET3L |

We are committed to sourcing 100% cage-free eggs and whole milk
approved by EAST Certified, as we believe in providing high-quality,
animal-friendly, sustainable products.

[ EEE R BN TR |
ESREFSHEARMENEBRRE P LT
AEHES - KA #HE - BR > EHEREEE
Cage-free eggs are produced by hens in open-barn environments allowing chickens
to move freely and engage in natural behaviors such as nesting and perching.

[B)E 2 AE AT
EILRSRPEEB 1 ADYENERERE  EaRAZEM R\
RFEATHE - MEABIREEE - ASBAMEER - AEERE - WEHERS

Farms are required to meet comprehensive animal welfare criteria
spanning 11 domains to obtain certification and are subject to annual audits by EAST.
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[E%E]  FHALESEEEESEERRERSEE 6 [EREE) BHARBER
ERE  BEA/LEERNBESRAEREEFNTE  ARBERLZR - £8)| - BSEHRF
FRERREQENENBERR  REZE2RMEERRNETNR

"The Dining Place" is inspired by warm hospitality and extends this welcoming atmosphere to
the restaurant. Experience the comfort of a private gathering within an elegant setting, where
guests are treated to a delicious variety of Sichuan, Cantonese, and Taiwanese dishes.
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Smoked Honey-glazed U.S. Prime Angus Beef éhorf Rib = 3 [

430 PO B RO~ ZR MR AR 25 T Y SR B AR A Pri e%&ﬁ'ﬁi‘-d\ uﬁﬁﬁi LR > MY > REBRES
R uzooﬁﬁﬂﬂﬁ&ﬁ%“ﬁ%ﬂ%&%ﬂﬁm .tﬂﬁ%%ﬁﬁf‘iﬁ&?ﬁ%&kﬂéiﬂﬁﬁm g3l
iﬁE/‘?ﬁ/ﬁ/ﬁﬂﬁé = . N

hRBWRIE  B=RAFAN :
Please pre-order at least 3 days prior to your preferred dining date.
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NOLLVANIAWWOOTY S

LEWaRERIRAE TWD.2,880

Braised Lobster Egg Noodle Soup in Broth

REGRBUMK 5 IR BE IR - MBE M A LLEFGH - PN NER - FHEBRAMB/VNENERSE ~ UM
R B AR AREBET  REAE-FEABRE W BMEEMIRE - BRBITREBES ST
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5 o5 SRk
HMEMBBEREDREFRIRPE o TWD.2,880

Special Lobster Mapo Tofu with Vegetable Egg Fried Rice (For 4 to 6 Persons)

BMARREREES BT O)IGTIHE  SERSFES - BHAEENT - SAKXONR
- AREETAE !



NOLIVANTIWWO O S ATHD 90OV Id DNINLA THI

RN RBETHFA TWD.280

Nine-second Blanched U.S. Angus Beef

BRI A EE ZAEHT Primed-B) » RBADEBARK HAER - 58 G A R A

FREAFAS  MEMREBET &R
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MEER BB TWD.1,280

Smoked Spicy Honey-glazed Pork Platter

RRGE e M BRI AREESRY - BEARMMAR - XENQE - ARBEMKE - AEARNME  RAEEREQ
BBAE o LUZE ~ T84 - LR ERMEAL » L200ESREESCT  BHELRR  REBTEMNER
E o BREUABSERBERNE  ERAIBRKIEHUHREER B - EIRRGRE XM - SRES - 88
R

HREHHE  T=XKAELT
Please pre-order at least 3 days prior to your preferred dining date.



NOLLVANDWWNO O S ATHO 0V Id DNINLA THL

f
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MEIRRE WIDI6E0 WP

Smoked Deep-fried$ FHavered FiglEar

-

BRAMBREDM S N\A - A - ERENHE TR REIPR Bl SRERERDIEER
BEKE o LRAILSBAFARIRERIRAER  HERSEFGAEER - AREEFEXR  +5RIE



NOLIYANTWWOOTY SATHD 40VId DNINLA TH.I

HREARBEHABIURBEEDBACMTHE - NBREEA R - SR
CMAFRREEM RS E - BADERBOREER - SER

HRBMGAE  B=RAAELT

Please pre-order at least 3 days prior to your preferred dining date.



RECOMME

FTON

TWD.420

b ECR I E

Tofu Blossom Chicken Soup

C REREIR AT BEFMBBM AN EERS - RA—EEREO - ETRBWE

LUEHE T T H N Z R TE

RS ©



MAGRERYER TWD.1,200

Egg Fried Rice Topped with Abalone and Seafood Oyster Tomato Sauce

RHERDMBMEAR  EARFHANBTERELRE  — 128 | BAFREERELS7THNEARERLD
FHSORRD B [HEWER] - ETL BT - STENER - FERBAMBS/DENERX LBRERE » AR
FAY) T EEAER ~ BANR - TR - MRBERS C BMARH 0 HESFA



S MR TEREHE TWD.480

Boiled Egg Noodle with Spicy Cured Egg Sauce

X [EFEE | - RETEHNRARENTERBNRBEE - SABO KB o UHBHERIRES
& SIAKRATIRIER - WIEMRM - EERMSHABOR - BUAF THESNNRTERENY - BEL
i BRMAERHR  ERAER



Signature Roast Duck ( Whole )

ERMEEIOFEBRBRESR  BERTSEAEHBE - BEH/REU [#MEEZE | BHE
WRE FAE  BEESREUENETSHRSZET  ESFE  TARERBBKNMWA |
Kz

SRS EE - ®= KA
y Pleasepre-order at least 3 days prior to your preferred dining date.




ZEBEBEBBR=ET v, TWD.3,980

Champion Roasted Duck Trio Set Menu (For 4 to 6 Persons)

FRRETS RIS BOR TR T8I0 SR IR AR KD B SR B85/
TERIACHMIE E R/ B BANE T (ZE)

Roast Duck/ Roast Duck Roll / Spicy Soy Sauce Stewed Duck Wing /
Duck Congee or Duck Rice Vermicelli Soup or Duck Soup /

Mango Ice Cream Roll with Sugar Peanut Flakes /

Special Preserved Star Fruit and Plum Drink (Pot)

HARABRREE  HB=XKATEAT
Please pre-order at least 3 days prior to your preferred dining date.




JgE A

))_ll’ 2.
AT 7D BR
CHINESE BARBECUED / APPETlZERS

3 3K B ok Pt 88

Nl e[llel=FS icwed Goose Items

AR KBERE (-8 BH - ZE) TWD.880

Soy Sauce Stewed Goose Items (Goose Liver/ Goose Gizzard/ Goose/ Tofu)

WMKBAFERE (B2 --Z8) TWD.880

Soy Sauce Stewed Sliced Goose and Tofu

mEAXRBRGEELIER ™ L ERAFEH/8H
Seared Pork in Garlic Flavor Roasted Suckling Pig/ 8 Pieces
TWD.680 TWD.1,380

LABRRE  B=XATET
Please pre-order at least 3 days prior to your
preferred dining date.



JgE fi
& R /N IR

CHINESE BARBECUED / APPETIZERS

DRBEEE (i m/ Bom /X M)
onese Barbecued Platter

5k B A8 (e EoR B/ X 4S) —fE |18 Choose Two ltems TWD.620
Cantonese Barbecued Platter =B/ 1H Choose Three Iltems  TWD.720

Roast Duck / Boiled Chicken with Scallion Oil / Honey-glazed Pork

> 1R R X OBE(H) TWD.780

Smoked Honey-glazed Pork (Per Portion)

CHKIEE TWD.320

Spiced Peanut

= JIRYKE TWD.420
Stir-fried Black Fungus with Pork and Chili Sauce

(EREE TWD.420
Fried Cured Egg with Red Chili and Peanut

=~ B EE HE B (H) TWD.480
Deep-fried Pork Spare Rib with Salt and Pepper

BEESRTF(6H) TWD.520
Grilled Mullet Roe (6 Pieces)

™ AN WK B/ BER/ER/BES/ATEE) TWD.580
Taiwanese Braised Pork Platter
(Pig Heart / Pig Ear / Pork Shank / Pig Tongue / Marinated Peanut)

QIR F =B (amEm - BN £8) TWD.680

Stewed U.S. Beef Tendon, Tripe and Shank in Sichuan Chili Flavor

- RMETEE X5 TWD.780

Homemade Honey-glazed Pork Spare Rib

™ EZERR BB (B / AR/ RBEERRH/EREA) TWD.1,280
Smoked Spicy Honey-glazed Pork Platter (Tenderloin/ Jowl/ Belly/ Pork Belly)

(2 = X A 78 5T Order 3 Days in Advance)



B MR A

CHEF’S SPECIAL SELECTION

o

HERHEAEAR - & R FE AT
Braised Sweet Fish with Perilla Sautéed Pork Liver
TWD.380 TWD.420

mZTEH - = R
Chilled Pig's Ear Terrine Braised Pig Knuckle with Rice Wine,
TWD.480 Sesame QOil and Soy Sauce
TWD.620

BT E REREEIR
Sautéed Squid with Homemade Sauce Braised Giant Grouper and Tofu
TWD.680 with Shrimp Sauce

TWD.760



= BT RS 3K @

CHEF’S SPECIAL SELECTION

BEEEER 49

Deep-fried Whitebait Fish with Sautéed Salt and Pepper Fried Prawn
Melon Seeds with Corn Flakes (4 Pieces)
TWD.480 TWD.780

H W it 58 )
TEEBRFAKYS N BEHRE
Cognac Braised Lobster Taro Rice Fried Crab with Mixed Spices and
Vermicelli Soup Red Chili in Sichuan Style
TWD.780 43 (Per Portion) TWD.1,680

BERXRNELEZRESF
Sautéed U.S. Beef with Green Chili
TWD.880



WiF 7K
i i

SEAFOOD

RERBREIA TWD. 2,800

Seafood Hot Pot with Assorted Vegetables

BHMBERDIAN (WhW | BXTERBCSEBESISEADR - B8 - RHEWET
B B 2 HH MR BB BRH B - B - BEORR

RS RE  B=XRA0FEAT
Please pre-order at least 3 days prior to your preferred dining date.
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SEAFOOD

TEEER (e 8 JE 5E A (1)
Live Lobster Abalone

BARBERE) TWD.380
King Prawn (Each)

A 3k 5E 8 A (1) TWD.580
Abalone (Per Person)

ERERES) TWD.2,580
Live Lobster (Whole)

Crab (Whole)

BRERA fi (Per Person) TWD.360
Marble Goby Fish & (Whole) TWD.1,800
BE BfE A B (1) TWD.380

Giant Grouper (Per Person)

ERMES) TWD.2,200
Dragon Grouper (Whole)

[ - MB/ BR/BR/FER/EHMB/BRRAE/ BN/ RZ/ ML L]
Way of Cooking: Steamed with Chopped Red Chili Sauce / Sautéed with Brown Sauce / Steamed /
Steamed with Minced Garlic / Steamed with Hua-Diau / Sautéed with Crispy Garlic and Red Chili /
Steamed with Vinegar Red Chili Sauce / Fried with Soy Sauce / Fried with Sichuan Red Chili Sauce



™ R T TS ()

Stewed Pork Spare Rib Soup with Clam and Garlic (Per Person)

&R E X BIEZ

Daily Soup

B R BB (1)

Spicy and Sour Seafood Soup (Per Person)

AR %I R BB (1)

Tofu Blossom Chicken Soup (Per Person)

EERTERERARS

Braised Sliced Fish and Cured Egg Soup with Coriander

= hE A AR R B AR (1)

Double-boiled Abalone Chicken Soup (Per Person)

= hE % Bk o (1)

Double-boiled Chicken Soup in Cantonese Style (Per Portion)

TWD.290

{2 (PerPerson) TWD.320
# (Per Portion) TWD.880

TWD.380

TWD.420

TWD.780

TWD.1,000

TWD.2,000
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8 %

CLASSIC TAIWANESE CUISINE

—

b
R RIRAFBIRMEA v TWD.680

Braised Dried Squid &Sea Snail Leek Soup with Abalone (Per Person)

A4 E BRI OB B RIRA SIS - RN LSRR S
BEBBRE BN ZEHK  BibER  TXEHER



R H
JEL R

CLASSIC HOME COOKING

=™ fLISKEE & TWD.1,680

Steamed Glutinous Rice with Crab

BRSSP RALYS - FEBECE B NMORER —— BFES - BBS - BBOK ~ 785 - HABKRESEAR
EHRE LS RBEE



R W
JEL R

CLASSIC HOME COOKING

. B &5 98 44 N 5
Braised Loofah with Dried sYele]lleJoRelsle H@ilelaal

- AREFEFIR 4 %8 (4 Pieces) TWD.320
Fried Taro Ball Stuffed with Pork Floss and Egg Yolk

™ EERBREREARXEE (0 TWD.320

Soy Sauce Stewed Pork Belly with Steamed Bun (Per Person)

™ mARRXE TWD.420

Braised Chinese Cabbage with Dried Fish, Pork Skin and Fried Egg

T B o5 98 44 TN 2 (1) TWD.480

Braised Loofah with Dried Scallop and Clam (Per Person)

™ T RRAER TWD.520

Crispy Fried Pork in Fermented Rice Sauce

C IR BRET TWD.620
Deep-fried Diced Chicken with Spicy Sauce

™ EREH TWD.620

General Tso's Chicken

™ MEXEE TWD.620

Dried Radish Omelet with Black Truffle Sauce

W EE N E TWD.680
Sautéed Squid with Pepper and Salt

™ = FERYER TWD.680

Braised Pork Knuckle with Rice Wine, Sesame Qil, Soy Sauce and Vermicelli



R H
JEL R

CLASSIC HOME COOKING

3

-

Fried EGo Ne@dle Topped with Sauteed Pra M‘Qrispy,,'@'cx

REERE

Stewed Pork Spare Rib with Preserved Plum Sauce

ESWEEER
Fried Cuttlefish Fritter with Salty Egg Yolk Sauce

BEIERE
Smoked Deep-fried Sliced Flavored Pig Ear

BERBAENTEE

Braised Diced Chicken and Tofu with Salty Fish Sauce in Pot

BMIRRBE

Braised Prawn and Cage-free Eggs with Spring Onion

BERIERREY

Fried Egg Noodle Topped with Sautéed Prawn with Crispy Garlic and Red Chili

R 1= i 22 78 jE JF BE &R

Soft Scrambled Cage-free Egg with Spicy Prawn Ma-po Tofu Sauce

PEBEAPBRG4E)

Braised Prawn with Cream Sauce (4 Pieces)

93 1= ¥ B BR

Sautéed Seasonal Vegetable with Prawn

ERARERFE=xR)
Braised Sliced U.S.Beef with Ginger and Spring Onion

'Y

355 L 4 4 TR R 0 B
lic andRed Chili

TWD.680

TWD.680

TWD.680

TWD.680

TWD.720

TTWD.720

WD.720

TWD.780

TWD.780

TWD.780
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CLASSIC HOME COOKING

Soff Scrambled C g SITNRIERWINT s oicy Pr

& HE R R

Sautéed Prawn with Salt and Rice Wine in Garlic Flavor

7 =X Ui g i R %

Portuguese Braised Curry Prawn in Pot

XOBEBHAXAEYMHBR

Braised Prawn and Arrow Root Noodle with XO Sauce in Pot

fife 57 %k

Deep-fried Crispy Chicken

BAKRKESF (x@)

Braised U.S. Beef with Chinese Cabbage and Tofu in Broth

BREHEYPERE

Sautéed Cuttlefish with Chinese Celery and Leek

RNV EZBRETHRA

Nine-second Blanched U.S. Angus Beef

o AL 88K

Steamed Glutinous Rice with Crab

¥ £ (Half)
B % (Whole)

¥R 1= i 22 78 i IF MR R

awn Ma-po Tofu Sauce

TWD.780

TWD.780

TWD.780

TWD.800

TWD.1,480

TWD.880

TWD.880

TWD.?280

TWD.1,680
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SEASONAL VEGETABLE

M R B R b AR
‘ gl A&i{jfooms Soup

S 3B Bk TWD.320

Double-boiled Morel Mushrooms Soup

NEBEEEBR TWD.520
Braised Tofu with Vegetable

FHMERR(ES/ AN/ TM/EER/BERINRR/EETR/EZHRIE)

Selected Seasonal Vegetable
Choose One from Asparagus, Broccoli, Chinese Broccoli,
Baby Cabbage, Japanese Rapeseed, Basella or Other Selected Seasonal Vegetable

B FY  EHAY - ®H - L5 TWD.380
Stir-fried/ Stir-fried with Garlic/ Stir-fried with Ginger/
Sautéed with Oyster Sauce/Braised in Broth

nEY TWD.420
Stir-fried with Truffle

EHRE TWD.420
Sautéed with Salty Egg and Cured Egg




R 5

NOODLE/RICE/CONGEE

|

LI

OB RIS B RFER (A7)
ork-and Pan-fried-Egg (Two. Persé

B TE R | 4@

Boiled Egg Noodle with Spicy Cured Egg Sauce

EERLEEYR

Chet's Special Fried Rice with Mixed Egg

BRI R BEREY R

Cantonese Fried Rice with Shrimp and Pork

i o 9R 1= B A5 R 1 BR

Fried Rice with Prawn and Cantonese Sausage

FRB RS BMRFE AR 2AH)

Sesame Oil Braised Thin Noodle Soup with Pork and Pan-fried Egg (2 Persons)

BEEY R

Fried Yi-Fu Noodles with Seafood

BRI

Sliced Fish Congee with Ginger

(e B3

Congee with Abalone and Seafood

MmAaEREY R

Egg Fried Rice Topped with Abalone and Seafood Oyster Tomato Sauce

ESEHREBRRFE

Braised Lobster Egg Noodle Soup in Broth

BRER-BEUEBRMEBEIRETRESYR

Special Lobster Mapo Tofu with Vegetable Egg Fried Rice

TWD.480

TWD.480

TWD.480

TWD.480

TWD.560

TWD.560

TWD.580

TWD.780

TWD.1,200

TWD.2,880

TWD.2,880



3 > >
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Weekday Lunch Time Only
CANTONESE DIM SUM



R TWD.180 (¥) 1 Piece

ish Julienne Pastry

F LAY ER AR EK - BRAREIRKE - M8 IS {MEDR MR
LLESL7S

NOLLYANAWWO O §A9HD DV 1d DNINLA TH.L

| w| =



| #F| | b

NOLEEANIWWO O S ATAHD 90V Id ONINLA AH.1

S MERIER (335) 3 Pieces

Pan-fried Pumpkin and Wheat Starch Dumpling
Stuffed with Pork and Bamboo Shoot

TWD.320

Z1THEE 31) 3 Pigces

Baked Cheese Seafood Tart s\
?-0 e - 5 -y

f



N > »
{%:_Ctgﬁ P B 4 RE 4
CANTONESE DIM SUM

Weekday Lunch Time Only

B ARHE R B T () TWD.240

Steamed Abalone and Diced Chicken Shao-mai (1 Piece)

EEF AT IE () B E B AR (34

Milk Custard Tart with Gold Foil Flakes Steamed Oyster Sauce and
(3 Pieces) Ham Broth Mushroom Dumpling (3 Pieces)
TWD.280 TWD.320

™ = BA % IR (3K ™ R TFINEXBRE R
Steamed Shrimp and Bamboo Shoot Honey-glazed Pork and Fish Roe Pastry
Dumpling (3 Pieces) with Truffle Sauce (3 Pieces)

TWD.320 TWD.320



s U O

CANTONESE DIM SUM

FREFERERMH
Weekday Lunch Time Only

MTFHEIEB
Steamed Rice Roll Stuffed with
Dried Mustard Greens and Flavored Pork

= LB/ EEBEEGYE)
Steamed Pork Dumplings in "Shanghai” Style (3 Pieces)

< 35 22 & 5 X (3 k)

Vegetarian Steamed Bean Curd and Vegetable Dumpling (3 Pieces)

- E PR EE K (p)

Pan-fried Cantonese Radish Rice Cake (1 Portion)

™ REMEITHEE (1)

Steamed Pork Spare Rib with Preserved Perilla Plum Sauce (1 Portion)

FITEB I (1)

Steamed Chicken Feet in Spiced Oyster Sauce (1 Portion)

- XOBWEE K (»)

Wok-fried Cantonese Radish Cake with X.O. Sauce (1 Portion)

- EREREE»)

Fried Bean Curd Roll Stuffed with Prawn and Pork (1 Portion)

™ T HZIEB G
Steamed Rice Roll Stuffed with Dried Mustard Greens and Flavored Pork (3 Rolls)

™ E5REBEBGHE

Steamed Rice Roll Stuffed with Shrimp, Mushroom and Carrot (3 Rolls)

™ ldtBETRKBEEGH

Steamed Pork and Shrimp Shao-Mai with Scallop (3 Pieces)

i 4R dE E 5 XD (3 9%)
Steamed Rice Roll Stuffed with Shrimp and Chinese Chive (3 Rolls)

=

TWD.180

TWD.220

TWD.240

TWD.260

TWD.260

TWD.320

TWD.320

TWD.320

TWD.320

TWD.360

TWD.360



wH

DESSERT

BEHEEARSH
Sweet Silver Fungus Soup with
Marble Cream Paste Rice Gnocchi

Z= 8 K R (1)

Seasonal Fruits (Per Person)

EHEARCSE (1)

Sweet Silver Fungus Soup with Marble Cream Paste Rice Gnocchi (Per Person)

bR Fro i JE A

Sweet Almond Soup Served with Deep-fried Dough Stick (Per Person)

BEZ M ()

Braised Sweet Black Sesame Soup (Per Person)

B H &=

Cantonese Mango Sago Cream Soup with Pomelo (Per Person)

TEEKEMERE ()

Taiwanese Ice Cream and Ground Peanut Roll (Per Person)

BT AL 28 $% (3%)

Red Date Coconut Milk Cake (3 Pieces)

TEMEOGE) (2XEM)

Steamed Sesame Paste Bun (3 Pieces)

BERPEGH) (2XEH)
Steamed Charcoal Salted-Egg Custard Bun (3 Pieces)

TWD.150

TWD.220

TWD.220

TWD.220

TWD.220

TWD.240

TWD.280

TWD.280

TWD.280



7 K

TEA
LR S TWD.300/% (Pot)
Chrysanthemum Tea
FH%HB TWD.300/% (Pot)
Chamomile Tea
BH TWD.300/% (Pot)
Jasmine Tea
= H TWD.300/% (Pot)
Puerh Tea
PaJ BB Ly Bk ¥R TWD.300/2 (Pot)

Ali Mountain Oolong Tea

3 TE EH 3K TWD.300/% (Pot)

Pu-erh & Chrysanthemum Tea

RFEEAN TWD.300/% (Pot)

Oriental Beauty Tea

AL E AL % TWD.350/% (Pot)

Taiwanese Black Tea

ERAEAENESE  FHWIRRBEESAZTWD.100 ©

Tea making service fee of TWD.100 per person will be charged for guests dining with their own tea.



1 B

BEVERAGE [IST

#WHM B Shaohsing Rice Wine
PR F 48 H TWD.200/s00ml

Premium V.O. Shaohsing Rice Wine

MTAERERI18SFIEER A TWD.2,600/700ml
Yuchan Premium V.O. Shaohsing Rice Wine Cellar Aged 18 Years
(Chuang Yuan Hong)

mRB Kaoliang
TP EREBE3I8% TWD.1,500/750ml

Kinmen Kaoliang Liquor 38%

EZEPFIEREBE58% TWD.1,600/750ml

Kinmen Kaoliang Liquor 58%

% ;@ Beer

= TWD.200/¥ (Bottle)
Taiwan Gold Medal

= e R TWD.220/3 (Bottle)

Heineken

B H TWD.220/3E (Bottle)
Asahi

ERBEOER  BLUBRERZFHERNL

If the listed vintage is not available, your order might be substituted for a nearest vintage with your consent.

BOEBE - B E (B RR

Excessive drinking is harmful to the health.



K il

DRINK

R+ Juice
AR TWD.250/#F (Glass)

Apple Juice

BHRERT TWD.260/# (Glass)

Kiwi Juice

Mt TWD.280/#F (Glass)

Orange Juice

% SR 7K Still Water

&k E TWD.200/500mi
Evian
= R TWD.280/1000ml

Acqua Panna

#| B IK Sparkling Water

&g HE TWD.220/330mI
Perrier
B2 i B % TWD.280/1000ml

San Pellegrino

MR Bl Soft Drink

o O A % TWD.180/# (Can)
Coca Cola
e S TWD.180/% (Can)

Coca Cola Zero

=B ® TWD.180/# (can)
Sprite



