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The following services are subject to additional charges:

-RE NI NTS55 (B kS Mias. M H 48 M4 % %)
Tea charge at NT$55 per person (Taiwan Oolong Tea / Buckwheat Tea / Chamomile Pu’er Tea)

S5 R B 2 A A (750ml) FEILNT$500, 2431 (7ooml) fREJ NT$700
Corkage charge : Wine (750ml) at NT$500 per bottle, Liquor (700ml) at NT$700 per bottle

i A ERS 25 DUBT 5 W a5, 3 D0 — p I 5 £

All prices are in NT dollars and subject to 10% service charge.

A S NE e £ Y A 5 B B M ol TE At R OR A T T EAM IR BN ]

Please advise our staff of any food allergy or dietary requirement.

JEASF R 5 0 R0, BORE M B2, R At A A B BERE N .

Please do not bring outside food or drinks into the restaurant.

AE 2 EE LAV S Qe = QISR Y/

Please take care of your personal belongings.

VAL ity 5 A 35 st 1 -

Meat country of origin instructions:

-5 A BT 5 b - 5 1

Pork origins : Taiwan

-5 VA B T R Hb s B i BB IR

Processed meat : Taiwan, Spain, Canada

AT D e S L RN L IV TR
Beef origins : U.S.A, Australia, New Zecaland

UL N AEMOREB S, KT IR A2 T

Menu photo is for reference only, the actual product serves as the standard.
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Soy sauce baby abalone (4 pcs)

NT$260

e o IO L R 760

Braised tofu hot pot, crab meat,
seafood

A EACEE T L
Lychee & spicy chicken

i W AE SO R ()

Double-boiled chicken soup, abalone,
dried cordyceps flower

QU # Spicy M - # Vegetarian

WA AR

Braise pork belly “Dongpo” style

K BERLRE AT
Slow braised red yeast rice wagyu

beef cheek

Ao 522 121G TR B

Fried rice, “Parma” ham, truffle

HRBTER (6789
Ginger almond milk pudding
(cold/hot)
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Sharing menu for 4 persons

NT$2,780 and subject to a 10% service charge

ORI / Appetizers
SRR / B EE / EER L AL
Shredded vegetable / Scallion chicken / Soy sauce baby abalone

KM Ef (Ui ) / From The Land (choice of two)

i EICHET / REREZE T / nTSREEI / EUREIN

Lychee & spicy chicken / Sweet & sour chicken /
Braised pork knuckle, soy sauce / Wok-fried scallion beef

1@7‘5'? % ) / From ThC Sea (choice of one)
i I @i Bk / %K@%\z,ﬁi / WU K 8

Wok-fried prawn, cream pumpkin sauce / Steamed fish fillet, lime & sour /
Deep-fried neritic squid, salt & pepper

%ﬁiﬁa‘fnﬂn (:igg‘) / SOUp (choice of one)
We IRt /R RCERBUE RS &
Sliced-pork soup, sour cabbage / Pork rib soup, peeled chili pepper

fﬁﬁﬁﬁ / Vegetable & Tofu (choice of one)
W AR &k 1D/ (ik Hﬁéﬁ /TR 2 S

Fried egg & nostoc commune / Stir-fried seasonal vegetable /
Mapo tofu, minced pork, “Sichuan” pepper

nnﬁﬁ’i@ / Rice & NOOdlC (choice of one)
E%E%@ﬁiﬁ@ﬂ%*h / TR EA DR
Fried rice noodles, dried shrimp, pork / Fried rice, conpoy, egg white
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Braised beef shank, Chinese spice

SEURS g S

Boiled chicken, minced ginger, scallion dipping sauce

i i £

Smoked fish, sweet vinaigrette

FERZEIR P L

Sliced sea whelk, chili pepper

P TR L AL (40)

Soy sauce baby abalone (4 pcs)

POURE B2 3 L

Preserved quail egg, chili pepper

BIRFIRD %

Shredded Chinese cabbage, peanut, vinaigrette

W X fiE Ry o

Bamboo shoot, pickled mustard green

AR W
Shredded vegetable

QU # Spicy M - # Vegetarian

NT$360

260

260

260

260

160

170

170

190
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Lychee & spicy chicken

B T

Sweet & sour chicken

nf SR I

Braised pork knuckle, soy sauce

BRI

Braised pork belly “Dongpo” style

w e AR B 58

Sliced boiled pork neck, garlic soy sauce

€A

Twice-cooked crispy pork, sweet & sour sauce

JUARUBUTVIE I L L

Braised chicken feet, pig intestine, “Sichuan” pepper

fadhn IR & |

Braised eggplant, pig intestine, minced pork hot pot

QU # Spicy ” - # Vegetarian

NT$390

370

390

560

390

390

550

390
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Wok-fried sliced beef, scallion

JUBBUK 2B LU

Broth poached sliced beef, “Sichuan” pepper

wi o

Wok-fried sliced beef steak, fried garlic

K BERLURE R T

Slow braised red yeast rice wagyu beef cheek

Wit E/hE (43%)

Lamb chop, Worcestershire sauce (4 pcs)

QU # Spicy w - # Vegetarian

NT$390

470

700

880

880
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Wok-fried prawn, cream pumpkin sauce

il 7 OB 9

Wok-fried prawn, pomelo sauce

BE DI LR 57

Braised tofu hot pot, crab meat, seafood

e fiE A 2k R

Steamed egg, seafood

IR i - H A

Steamed fish fillet, lime & sour sauce

BB K rh 8

Deep-fried neritic squid, salt & pepper

HEYNLEE Vg3

Glass noodle hot pot, jumbo prawn

QU # Spicy ” - # Vegetarian

NT$490

480

760

420

460

420

680



ma P B REE Y () NT$250

Double-boiled chicken soup, abalone, dried cordyceps flower (per person)

NSRRI () 230

Double-boiled chicken soup, ginseng, Chinese red date (per person)

wEHITHRED () 200

Vegetable clear soup (per person)

W F1 XA Py 460

Sliced-pork soup, sour cabbage

R B PR X AT P 460

Peeled chili pepper pork soup

QU # Spicy .‘ - # Vegetarian
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Mapo tofu, minced pork, “Sichuan” pepper

R0 S

Fried cgg & nostoc commune

It B < T 2 R

Deep-fried tofu, shichimi powder

E P A

Deep-fired tofu, sweet brown sauce

P14k o 5 758

Stir-fried mushroom, loofah, garlic

bU G Py = I s

Deep-fried green bean, pig intestine, salt & pepper

i B KD 7K

Stir-fried water lily, dried cordyceps flower

KOWF i W/ HAERRR

Stir-fried Chinese cabbage/broccoli

QU # Spicy ” - # Vegetarian

NT$280

260

220

240

240

320

260

220
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Fried e-fu noodle, shrimp

Ao 22 FTEES G G845 Bl

Fried rice, “Parma” ham, truffle

T H g 0

Fried rice, conpoy, egg white

RERMG DK

Fried rice noodle, dried shrimp, mushroom, pork

SRR 3 R ()
Silver thread bun (3 pcs) Steamed / Deep fried

B LR ) (i)

Steamed rice (per bowl)

QU # Spicy .‘ - # Vegetarian

NT$350

290

290

270

110

30
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Red bean milk cake (3 pcs)

A H

Chilled mango cream, pomelo, sago

(IEE3FPNEHEN

Nostoc commune, snow fungus, grass jelly juice

BHRATERL (6/8Y

Poached pear, sherry wine sweet soup (cold/hot)

B BY oy
Ginger almond milk pudding (cold/hot)

NT$120

170

170

170

170
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ﬁﬁ%% i NT$170 450ml/pot
Chamomile tea

ASTT N DR), n By MERY R, G ONREIORE )3, 4000 AR A D

] LAY i NT$170 450ml/pot
Peppermint tea

AT UINEIRL, Wkl 30 I AR TSR 5T 0T, B iR, AT I A R T e
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B85 % S / Premium Taiwan Tea

SOl AL (Jue s il o) i NT$200 450ml/pot

Wenshan Paochong Tea (tea leaves steeped only once)
CLRE S 2 S RE I VR, 2R ANAOE S, (R ARk IERE, ] BRI,
{EEFRRRRE AN, A T & BRI S ) 2 58 H,

S HEAY (Jue 3 o) i NT$200 450ml/pot

High Mountain Oolong Tea (tea leaves steeped only once)
BEAEIE IR 1200 20 RV LR GE, ZRPTLIEH A2, A LR T,
V& M T RO

BHEWALSREAY (k) w# NT$200 450ml/pot

Taitung Luye Black Oolong Tea (tea leaves steeped only once)

TEEIE, A BK CUREARL, R kKON 1 IR 37 25 7, AR 11 AR i
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BYFERRE Juice & Soft drink

SHEE plum

BIREIE Orange

FHRE RS ST B Cicrus lime sparkling water
nf &% Coke

FR[EE Coke Zero

ES Sprite

%%7]( Mineral water (1 Liter)
%@Iﬂiﬁﬁﬂ( Acqua Panna (still)
%%%7&%?@%%7]( S.Pellegrino(sparkling)

#E%H?E‘Zﬁ Bottled beer
HATIH W Asahi beer-Super Dry 330ml
ﬁ‘@é}?"ﬁ Taiwan beer-Gold Medal 600ml

EBEE:]E%&%EHQZE Inedit Damm 750ml

ﬁ_“%@gg’ﬁy‘j::f\‘ Single malt whisky
%%*UE& Glenlivet 12 Years

E‘E%IZQ-{ The Balvenie 12Years

ﬁ):] *ﬁi}&}%”iﬂlﬂi Monthly of wine

330ml/gls.
NT$95
110

110

70

70

70

130
130

110
170
680

45ml/gls. }f 700ml/bel. Jii
NT$270 3,300
400 4,000

750ml/bel. Jii

1,700

%B@ﬂWﬁﬁi$ﬁ+A@%’%¢@@

A 85 Fie A~ Wi 551 1 R T VR
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