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Appetizer x 6

Scallion chicken, braised beef shank, squid & celery salad,
pickled mustard green & bamboo shoots,
vinaigrette black fungus, plum juice tomato
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Stir-fried shrimp, shredded taro, mayonnaise
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Lobster bisque
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Roasted duck breast, seasonal vegetable, plum sauce
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Braised baby cabbage, scallop, dried shrimp
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Double-boiled chicken soup, fish maw, brazilian mushroom
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Steamed market-fish, shredded pork, fermented black bean
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Blend-steamed rice, diced chicken, mushroom, truffle
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Seasonal fruit platter
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Snow fungus sweet soup, jasmine & lime
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Per table for 10 persons NT$25,000+10%
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Appetizer x 8

Roasted chicken thigh, braised beef shank, five spices squid,
pickled mustard green & bamboo, BBQ pork,

hundred layered bean curd & coriander, white water snowflake, plum juice tomato
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Stir-fried shrimp, herring roes, mayonnaise, fish soy sauce
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Double boiled soup, sea snail, pork rib, pork knuckle
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Roasted beef short rib, scallion sauce
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Lobster, garlic basil sauce
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Double-boiled soup, fish maw, sea snail
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Steamed market fish, preserved lemon & pickled winter melon
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Blend-steamed rice, jumbo prawn & cabbage
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Seasonal fruit platter
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Snow fungus sweet soup, jasmine & lime
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Per table for 10 persons NT$28,000+10%
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Appetizer x 8

Soy sauce braised abalone, roasted chicken thigh, spices braised beef shank,
three-cup neritic squid, miso mayonnaise bamboo shoots,
BBQ pork, white water snowflake, plum juice tomato
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Stir-fried shrimp & vegetable, mentaiko sauce
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Double-boiled soup, fish maw, taro, pork knuckles, pork belly
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Roasted lamb chop, nuts & mustard sauce
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Lobster, garlic confit, truffle mashed potatoes
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Double-boiled silky chicken soup, 7 mushrooms
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Steamed market-fish, shredded pork, fermented black beans
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Clay pot rice, diced abalone, dried scallop, spicy sausage, bamboo
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Seasonal fruit platter
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Coconut milk, pearl barley, tapioca ball

RH10N, B WNT$33,000+10%
Per table for 10 persons NT$33,000+10%
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