o MR =R A

DINING PLACE SET MENU A

EFRRE
ERHBT/ BRI t2/ERRXE/RETH/ ZHFRER

Appetizer Combination Platter
Marinated Jellyfish Head and Bean Curd Sheet / Cheese Seafood Tart
Smoked Honey-glazed Pork / Truffle Sauce Marinated Bean Curd Julienne
Sweet Soy Sauce Stewed Sweet Fish with Perilla

FHERERER

Braised Lobster with Porcini Mushroom Sauce

TERBRRBEITRBELS

Stewed Fish Maw and Cordyceps Flower Soup with Dried Scallop

BHEERMEMA

Steamed Abalone with Kelp Sake Wine Sauce

& 3 il 2 BT A

Steamed Grouper with Dried Radish Sauce

BRRBEBRESE

Double-stewed Pork Spare Rib with Scallion and Green Vegetable

ERESEFHEAE

Braised Prawn Wonton Noodle in Lobster Broth

BHRPEEAKRE - MEH EBK

Seasonal Fruits with
Sweet Red Date and Walnut Soup and Coconut Egg Custard Pastry

- EE TWD.3,980 / {szPer Person -



ZEMEKLERD

DINING PLACE SET MENU B

EEAXE
MEALVCEBER/ZNREREA/RIBI/ ZHEH/ EFREER
Appetizer Combination Platter
Pickled Guava with Plum Powder Sauce
Marinated Jellyfish with Cordyceps Flower and Cucumber
Spicy Duck Wing / Light Soy Sauce Boiled Chicken
Fried Shishamo in Vinegar Onion Red Chili Sauce

MERERXE

Stewed Chicken Wing and Bamboo Mushroom Soup
with Baby Cabbage

1L %% 2 BR 3R

Steamed Prawn and Yam

B R KRB

Signature Roast Duck

E-HEAHKE

Braised Abalone and Goose Palm in Brown Sauce

EBERBEBR

Blanched Vegetable with Barley Pumpkin Sauce

FHIB#AKEHE

Braised Rice Noodle Soup with Taro and Duck Meat Julienne

A EEERFR-TRER
Seasonal Fruits and Lemon Grass Lemon Juice Jelly
Topped with Mango Sorbet

- =8 TWD.2,980 / i Per Person -
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DINING PLACE SET MENU C

EFRXE
EERIEE/ER T EE/EE BT/ UG B2

Appetizer Combination Platter
Pork Spare Rib with Cointreau Orange Sauce / Layered Pig Ear Jelly
Marinated Jellyfish Head and Bean Curd Sheet
Wined Chicken with Spicy Sauce

FRBRE KRR

Soy Sauce Wok-fried Prawn with Green Vegetable

BN IE TS

Stewed Chicken and Tofu Blossom Soup in Cantonese Style

Steamed Grouper with Salty Winter Gourd Sauce

&t 2 YE 4F P9 BE

Deep-fried Pork with Crispy Red Chili and Garlic

a1 & ¥ BREE R

Steamed Chicken Glutinous Rice in Lofus Leave

EEMREEXEE

Seasonal Fruits and Cream Mango Soup
with Pomelo Pulp and Sago Pearl

- =28 TWD.1,980 / {2 Per Person -
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DINING PLACE LUNCH SET MENU

EERXRE
HERB TEAREA/MBET#A/ZREEXE

Appetizer Combination Platter
Roasted Duck / Fried Shishamo in Vinegar Onion Red Chili Sauce
Truffle Sauce Marinated Bean Curd Julienne
Smoked Honey-glazed Pork

EEPE D

Daily Stewed Soup in Canftonese Style

Steamed Prawn and Mung Bean Noodle with Garlic Sauce

BH /Oy 2R 4B 45 B BE

Roasted Flavored Pork Spare Rib with Ground Pistachios

E5E B I\ B
Braised Vegetable and Black Fungus in Broth

= b8 B UK 1% 2K R

Steamed Glutinous Rice with Cantonese Sausage

HEENER

Seasonal Fruits

- FRBEAEL TWD.1,680 / {szPer Person -



EEEFHER

SEASONAL SET MENU

EEFRINE
EtRAFBBRBUEIBR/ARHFEFE/ BEEERNAA
ERERARF/METHA/ FEBEME T 2/EEBER

Appetizer Combination Platter
Roasted Suckling Pig/ Honey-glazed Pork/ Squid with Five-flavor Sauce
Flavored Taiwan Abalone/ Caramelized Cured Fish Roe
Truffle Sauce Marinated Pressed Tofu Julienne
Boiled Chicken with Mountain Pepper and Scallion Sauce/
Roasted Smoked Salmon Tart

REZRBEmIER

Stewed Fish Maw Soup with Matsutake Mushroom
and Sea Conch Flesh

EEEmEER

Braised Lobster in Superior Broth with Butter

TR S IR

Braised Abalone and Sea Cucumber in Abalone Sauce

ERLSKXEXER
Steamed Giant Grouper with Preserved Chinese
Cabbage Wine Sauce

AL 45 fE TR 4% K 8-

Steamed Cantonese Sausage Glutinous Rice with Crab

ZEHNEHEHBHEE

Stewed Sweet Bird's Nest Soup with Snow Pear
and Silver Fungus

BREERRESR

Seasonal Fruit Platter

- EE TWD.6,580 / s Per Person -

WHBHRMAE - F=RAEF

Please pre-order at least 3 days prior to your preferred dining date.
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DINING PLACE PRECIOUS MENU

EXEERKRE
WEEZEFE - EBHA KD F - BEWREER RETHA
Appetizer Combination Platter

Salt & Pepper Sweet Taro, Prawn Wonton with Chili Qil, Cantonese Sausage
Radish Cake, Marinated Bean Curd Julienne with Truffle Sauce, Fried Shrimp
Perilla Roll, Soy Sauce Stewed Goose Palm, Cured Mullet Roe

Wined Abalone and Broth Jelly Green Salad

WL BEHS

Stewed Tofu Blossom and Chicken Soup in Cantonese Style

(iR

Sautéed Crab Meat with Soft Egg White Sauce

ERRESER

Steamed Giant Grouper with Cured Egg and Coriander

AEEEBBAEAMSF

Smoked Japanese Wagyu

ERMEZESBEEFRESYR

Lobster Ma-po Tofu with Fried Egg and Vegetable Rice

EFOEER

Seasonal Fruit

ERSERPHBEEAS - XRIREE

Double-steamed Milk Custard with Hasma,
Shredded Radish Pastry and Mini Egg Custard Tart

- EE TWD.4,200 / {szPer Person -

LR HMAE > F=KRATER

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

EEEHRE
ERXDH - EEEN - BE - U
EF -EH - -BEEMN HMERESR
Vegetarian Appetizer Combination Platter
Green Salad, Caramelized Pumpkin, Lily Bulb, Okra, Lotus Nut

Black Fungus, Plum Sauce Marinated Tomato
Marinated Yuzu Radish

FHEEME

Sautéed Porcini Mushroom in Tomato Cup

FHE GG

Stewed Morel Soup in Cantonese Style

&2 E ¢ M = B

Braised Vegetable with Cordyceps Flower

BEEEIFR

Fried Mock Taro Paste Fish with Sweet Corn Sauce

T R E RKER

Steamed Purple Rice and Quinoa in Lotus Leaves

Seasonal Fruit and Sweet Silver Fungus Soup
with Chinese Honey Locust & Red Date

- ZEBEE TWD.2,000 / {zPer Person -



