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APPETIZERS
BRI A = = —

) reqular — Il
B 7K Pf 920

Assorted Meats Selection (Pork, Beef, Goose), Tofu, Peanut, Marinated
EWEY &by

i) i 920
Sea Urchin, Superior Broth, Egg, Deep-fried
v=LWoY s F T 5T

ik & v I 480
Jellyfish, Sesame Oil, Marinated
< BIFoZFWmfnx

PRI 3 R K K2 500
Shredded Chicken, Flat Glass Noodles, Cashew, Spicy Sesame Sauce, Marinated
FUVFF EFHEFHO LRI E Y — Az

fe 2 3% %8 480
Tofu Sheet, Carrot, Assorted Mushrooms, Pan-fried
X aky Hbhd, =YV XL

FHRHMAELKBEEXE 480
Cucumber, White Fungus, Garlic, Sesame Oil, Aged Vinegar, Marinated

EwIHIVLAEHFDOME

W5 M E R 480
Crispy Tofu, Seaweed, Deep-fried

LBy aEomEESL

AL E S BRI 780
Geoduck, Lily Bulb, Chili Oil, Cashew, Celery, Marinated
INVEHEEARO T —WIET 77 v v atva—TF v Ynd
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Menu selections are subject to change without prior notice. For any special dietary requests, our colleagues will be pleased to assist you.
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BH 48 5% 45
BARBECUED
ISIRBE T U N RA = =2 —
(SEHFFEEH®HE LIMITED SUPPLY)

Bl reqular P half — whole
L ¥aT— IN=THP AR TP AR

sBBRA 2,380 4,380 8,380
Suckling Pig, Roasted

FHEOr—2 B

A7 HE 12 B8 B PR WS (75 = X al maT) 5,680
Cherry Duck, Peking Style, Slow-Roasted
(3 days’ notice required; limited daily stock)

AEETE - 155 - AR IR

(Choose from: Wok-fried with Garlic and Chili, Boiled with Tofu and Vegetable or Lettuce Wrap)

b7 AR O R — 2

IBOFTERAALEARDOA—=7 LA REAAR/I L FLEHEILNZ L
(FEAEERE 3 HRETE TIZZFHIZE W)

W R 1,180 2,380 | 4,380

Goose, Roasted
HFayoa—ARK

HEXEERE 1,780
Black Pork, Honey, Barbecued
R 0 w5 JR A 57 T

e 52 152 P £ 1,280
Roasted Pork Belly, Crispy

WS W OIRIRZ Y L
I8 IR B2 o5 =53

Assorted Barbecued Platter Two Choices Three Choices
F—R7 N &b 1,880 2,180
HSEEENS - e - fENEE

HOEREEE - ePEREALSE(F i 200 5o

Goose, Roasted - Jellyfish, Sesame Oil, Marinated -

Black Pork, Honey, Barbecued

Chicken, Five Spice, Poached - Suckling Pig, Roasted (Supplement $200)

HFavon—A b+ - < BIFOITEMfz - XBEOBE RS T -

=2 NF X UEmERE - FEROr— 2 N GEMN$200)

%

(R

%

9 % v

%.
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Menu selections are subject to change without prior notice. For any special dietary requests, our colleagues will be pleased to assist you.
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soup
A—THHA =2 —

31 per person F3— Ak
@ Tk A O Bk 3,180
® Abalone, Fish Maw, Conpoy, Ham, Bird’s Nest, Mushroom, Baby Cabbage, Double-boiled
MOBREDEREMAD BIAHLA—=T (SRR —T)

BEILF T E BB 1,080

Fish Maw, Cordyceps, Porcini Mushroom, Double-boiled
HBOBKEYTFTXHTr AVTF—= AV EBIABRA—T

o LR T Ik & i A 980
South Africa Abalone, Chinese Yam, Wolfberries, Double-boiled
WAELtfe, M7 7V BET TV EDEIABRA—T

FHEEEEEBKR 980
Teal, Morels, Conpoy, White Fungus, Double-boiled

TIAYEr RAZTRAE AX 7 77 MIEORABLA—T

e HBEESHES 780
Black Bone Chicken, PH 9.0 Water, Double-boiled
BEHOLEAKEIABRA—T

@ FLEMATLEBE 980

Fish Maw, Abalone, Conpoy, Seasonal Mushrooms, Boiled
BMOFRE, TVEOEMEALA—T

@ BREEIRSE 820

Lobster, Black Fungus, Bamboo Shoots, Hot and Sour, Boiled
07 AX—=ANY YT

HE Bl I 1 38 760
Minced Green Garoupa, Carrot, Loofah, Egg, Ginger, Boiled

=V T KB AOTOVHAD LSRR

g METHLESE 620

Matsutake Mushrooms, Black Fungus, Bamboo Shoots, Boiled
RUH VT UmRELEABA—T
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ABALONE, BIRD NEST
fll, #DOR

551 per person 33— Ak
AR OE MM 20 8) (aFEl: BASFH) 8,580
Japanese Yoshihama Abalone, Braised (20-Head) (Abalone Origin: Yoshihama, Japan)
HARES W (2080) (FUEOEH : BHA - FHik)

HAS MM (25 B (mmaFEt: B4A8TFR) 5,580
Japanese Yoshihama Abalone, Braised (25-Head) (Abalone Origin: Yoshihama, Japan)
HARES MM (256 80) (7T UV EOEH : A - Fik)

EERR R 5,980
Fish Maw, Oyster Sauce, Baby Cabbage, Braised

BMOBFROEIEFZOM Y — 2 F A 2

2 A3 ) 3,580
Abalone, Oyster Sauce, Braised (3-Head)
TOEEATA ALK A AX—Y—R (3FH)

g e B 2,380
Fish Maw, Oyster Sauce, Braised

ORI OM Y — R B E A B

WM AR E (6 5) 1,980
Australian Abalone, Goose Web, Braised (6-Head)
F—=ANT VT EREEHMENTFaoDINOE A AH — Y —ZAEAH (6 §H)

ER(A 94 2 1,380
Fish Maw, Shrimp Paste, Crispy

TEDT Y HDOMDOFROL T

ALREAE HE 2,980
Bird’s Nest, Crab Meat, Superior Broth, Braised
BEN & e o B oo il A A

@ Shellfish EIZE%E | § Nuts EXER%E | 7 Vegetarian EE|(V) Vegan £% | ' Chef’'s special £E#Ei2 | (i) Gluten free EEE

REFTE A SR SO ERRE KRN - AT ZFEmEE RS - FARERRGE - I -
PLEFrEER e S ER - SN0 osiRB5#E - B KIREE - @51 - ZU5EHHE TWDLooo °
SEE LR E IR AN S TR - R MR EARIRTER - B LM A A -
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N E&

PORK, BEEF AND POULTRY

RAEE XA = 22—

Bk regular — I

® EHRED AL BEMA (40 EH#: H A BE A BR Beef Origin: Kumamoto, Japan) 3,580

& Japanese Kumamoto Wagyu Beef, Bell Pepper, Kong Pao Style, Deep-fried

@

FEARRER G L ATV D OFRGTOERY = 2O A (FRORER : AA - FEAKR)

PR (4 0 5 7 - 22 B Beef Origin: American)
American Beef Tenderloin, Garlic, Pan-fried
TAVBFERMY, 77y Xy RX—= (FIEEH: T AV 1)

| oE =F B 48
Lamb Rack Chop, Chili and Garlic, Stir-fried
T AAT —FKFE Y 3 E b

AR ES B IA (44 5 & # : 2 B Beef Origin: American)
American Beef Ribs, Chestnuts, Garlic, Casserole
e HE, L oE (BRER: T AU )

e B I 1R A

Taiwanese Black Pork, Pineapple, Sweet & Sour Sauce, Glazed
BEERKE 7Ly v aXfF vV ADEEK

EAEXNEEE
Taiwanese Pork Ribs, Aged Vinegar, Glazed

B, BAXT U 710

BMETENFEE
String Beans, Taiwanese Minced Pork, Pickled Vegetables, Wok-fried
AATWINERA 7 TG

WHEEEEAMES

Chicken, Abalone, Shallot, Mushroom, Soybean Sauce, Casserole
R ETUE, X aoE Rk oA

o TP R R 3

s

@ Shellfish BI3R4E | & Nuts ERER¥H | /7 Vegetarian ZB|(V) Vegan 2% | @ Chef’s special EEHEE |

Ya Ge Signature Crispy Chicken, Roasted and Fried
YIORRT T4 FFF

i 2 5 R
Minced Pork, Bean Curd, Tofu, Chili, Sichuan Style, Braised
PR 2 I

2,180

2,180

1,980

980

980

620

1,680

pE half —& whole
N=THA R TR

1,180 2,080

680

Gluten free #ELLH

SEELFT (A R AT O R R IR KRR - PR BE A A IR AR5 - SRR AR PRIEEF
LLEFTEERR e aiER - SN rosiki5E - B kREE - @5 - ZU5EH TWDLo00 ©
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All seafood in this menu is sustainably sourced. All lard is of Taiwanese Origin. All pork is of Taiwanese or Spanish origin.
Prices are in Taiwan dollars, inclusive of applicable government taxes and subjected to a 10% service charge.

The corkage per bottle at this restaurant is TWD1,000 for wines and spirits.

Menu selections are subject to change without prior notice. For any special dietary requests, our colleagues will be pleased to assist you.
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isY s
SEAFOOD
WA = 2 —
Bk reqular —IIL

% 1R BE i R 4 3,920
Peng Hu Lobster, E-Fu Noodles, Braised in Superior Broth

WiEo 7 A2 =07 ) v B_X—APIHET £ 3 |k

X.0. B2 IEM A 2,280
South African Abalone, Mushrooms, X.O. Sauce, Wok-fried
M7 7UVHETIEOHBRX0 Y —APD

55 2 1 52 U e 1,880
Geoduck, Asparagus, Bamboo Shoots, Wok-fried
TANRTHALEINVHOBD

% &

% &

&9

@ WYEEET R (s BAEE) 1,680
Hokkaido Scallops, Poached in Oil (Origin: Hokkaido, Japan)
ALHEEER 2 7 OMBL (REH : AA - L)

B R 88 B A MR R 1,580
Prawns, Rice Crust, Kong Pao Style, Wok-fried
TEOVY EEMEAL BIFIAAEELT

& W iR K 1,580
Prawns, Salted Egg Yolk, Wok-fried
BT ER— L OEETIVOHT AN N2 —w

® 5E # RUHE R A6 B 3R 1,380

Flower Garoupa, Shimegi Mushrooms, Supreme Soy Sauce, Pan-fried
Bogln &L L L oEihbEE AR

o R 7K & F B ER 1,380
Green Garoupa, Black Fungus, Tofu, Garlic, Chili, Poached

BLEXDOZOPRERANAL T —DE

® ERMBATHEM 1,380

Green Garoupa, Bean Curd, Sweet Pepper Paste, Steamed
Fx AR~ NFELY XTUD

@ R A7 per person B— Nk
Crab Meat, Onion, Oven-baked 980
B =W DI —T o BE

" &

9 &
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LIVE SEAFOOD
& & AT

@ WA iR ({5 per tael) 360
(BHE » EEREGEREZR)
Peng Hu Giant Tiger Prawn
(Cooking style options: Pan-fried with Superior Soy Sauce, Braised in Superior Broth or Steamed with Garlic)
HEx e (FHREMES, MN—ARHET 3 @bk, = =7 JlKAKL)

W 16 B (1] per tael) 400
(EZ ~ BB hiREh R0

Flower Garoupa

(Whole fish preparation options: Steamed, Steamed with Spring Onion,

Poached in Oil or Stewed in Casserole)

XUNZ (KAT, AEBKRDDOE., A NVET, &AHKEIAR)
@ A FE &F fil £8 (£ A per piece) 620

(EZ RSB ERD
South African Abalone
(Cooking style options: Steamed, Steamed with Garlic or Pan-fried with Superior Soy Sauce)

77U BEEMOKLGE T, = =7 R KA L, FHEEEHEX)

@® RNE (f5F1 per tael) 320
QH ~ A B
Geoduck Clam

(Cooking style options: Poached in Oil, Poached with Superior Broth or Wok-fried with Black Beans and Chili)
TAVAFIHA (@ L, H@EL, by F Y —2Pw0)

@ % W R IR (] per tael) 280
(B2~ &0~ ks X 0. B HR)
Peng Hu Lobster
(Cooking style options: Steamed with Black Beans Sauce, Salted EQg Yolk Sauce,
Steamed with Garlic or Braised with X.O. Sauce)

EEtsho e (GEEEWMAL, WIPOHSGM D, = =7 JKKZAK L. X0 il O XA )

@ HEE (&) (BT per kg) 8,600
(b=l R ~ SRR LB F75)
King Crab (Two ways)
(Cooking style options: Wok-fried with Garlic and Chili, Steamed with Garlic
or Steamed with Chinese Wine and Egg White)
ZITNH = 2BEOMBLTETEALER Y WEREEET: (=7 KAL, YyrY &
A=V v 7O, 7&LITHE O LR E%)

TR TR T IEATTHRT - Bt HAUER UL, Wi IS IR )
*All live seafood items are subject to availability. Prices may vary according to seasonality

*2 TOWRBITY B OMARRKRRIZLY . EESEH VL LE
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B R R &

VEGETABLES
5y 3¢

Bk regular — I
BEREBFHEMERT 960
Black Truffle, Morels, Bean Curd, Braised
BHED MY 27 Y — ZAEIAI

HEWEHEER 620
Asparagus, Lily Bulb, Wok-fried
BAEDELT ZANRTHADKD

HENEELRE 720
Shiitake Mushroom, Tofu, Braised
VA Kl HE D EA

=R B 5 Hh ot 620
Matsutake Mushroom, Taro, Pan-fried
MEELZAE, B A BOZX

Bf h 25 B8 R AL fg 620
Mushroom, Ginger, Sugar, Soy Sauce, Deep-fried

SABTTH EF TR Z Y T R Y X OB E RS

EREABHR 560
Macadamia, Chinese Yam, Fungus, Celery, Snap Peas, Wok-fried

TEHXEO LY D

B JE 5 e B2 i T 50
Eggplants, Shallots, Garlic, Dried Chili, Deep-fried
LFPRAvymy NeT—U v 7 05T

2 ZHIRFR 560

(P L5 /0 mE i Bl TE)

Seasonal Vegetables

(Cooking style options: Braised in Superior Broth, Sautéed Plain, Sautéed with Garlic or

Wok-Fried with Oyster Sauce)

Z i 0 B 3

(EAN—2APHET A I WK, TR T A I MEET, = =7 RBKRPD, A RT =Y =2
Wi EORETIENDLBROWTIZT £7)

@ Shellfish EZREE | & Nuts EXERER | gVegetarian Z=8|(V) Vegan £% | 'Chef’s special EEFREIE | A Gluten free AL
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@

RICE AND NOODLES
TER. FIH

Bik#R regular — I
R IDER (SmT o S sl SR weE) 980

® Ya Ge Signature Fried Rice (Mullet Roe, Sakura Shrimp, Lobster, Crab Meat), Wok-fried

@

YRR F v —ny (BT AI, Bz, B 7 AZ— —7—F)

HHEMIRES WA 980

Prawns, Bean Sprouts, Onion, Chinese Chives, Supreme Soy Sauce, Egg Noodles, Wok-fried
T, bRl BimPokEs 2

@ TEEY R 880
@ Conpoy, Chicken, Shrimp, Mushroom, Jasmine Rice, Wok-fried

R T v —

® EBEANNBEEE 1,080

% &

LS

Fish Maw, Crab Meat, Conpoy, Inaniwa Noodles, Braised
ROBFREBAAVRE FEOANT O EA

ERBEREWER(FWEEM: AR EH Beef Origin: Kagoshima, Japan) 980
Minced Japanese Kagoshima Wagyu Beef, Black Truffle Paste, Jasmine Rice, IWok-fried

Fid, U a7 Y —RF p— o (R E VIR
& B AR 880

Minced Green Garoupa, Garlic, Jasmine Rice, Wok-fried
== BRAA Fr—nr

B MK 880
Conpoy, Crab Meat, Egg, Rice Noodles, Wok-fried
BRI, OF, AT HEE, E—T B0

& K A R i 38 780
Black Pork, Crispy Egg Noodles, Wok-fried
B, RERKARE S

EWHEFHE 780
Mushroom, Chinese Chives, E-Fu Noodles, Braised

BEOXDOZAYRDHE Y 7 AR A X 213

fifl Fr Y& ZE 5 7 per person 53— AFk
Sliced South African Abalone, Chicken Congee, Boiled 560
M7 7UVHNETITIEDRAT AL ZAANDE

X.0.EWHEEE
Dried Shrimp, Chinese Sausage, Radish Cake, X.O. Sauce, Wok-fried 560

KIR#ED X. 0. YV — AW
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DESSERT
T — R A=z —

7 per person F5— ANk
2 & HIHE # 1,880
® Supreme Bird’s Nest, Almond Cream, Double-boiled
MO LB CIKOEIARL A —T

2 BEEFIUFREHEE 420

Sweet Potato, Snow Lotus Seeds, Double-boiled
VYA BLEFEFAVT Y — b AT

2 Wi B E 680
Bird’s Nest, Coconut Milk, Double-boiled
MO LaaFYINITDOERARA—T

EHELCH 420
Almond Cream, Egg White, Double-boiled
ALINAHAD B

®ETCBREE 420
Mango, Pomelo, Sago Cream, Chilled

AAFyYFEEDINT EMTFRAAD v T—=Ta—R
7 MEEELEY 280

Tangerine Peel, Snow Lotus Seeds, Red Bean, Double-boiled
izt FEHE(MTY A DT) AV PNEA—T

® EEER LD 380
 Fresh Milk, Sea Salt Caramel, Steamed
WX v I A LIy TFY

%.

o BEZ W ={f three pieces
Sesame Roll, Steamed 330
AR D & & B -

B 4% Bk fZ | 3 Z{F: three pieces
Traditional Egg Tart, Baked 360
JFod & vk

o MEEERE =14 three pieces

Red Dates, Coconut Cake, Steamed 360

FTYRAEaaFy VRAKOPERY ALY —

@ Shellfish EI%3%E | & Nuts EXER%E | 7 Vegetarian EE| (V) Vegan £ | ' Chef’s special EEEE | | Gluten free #E3KE
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All seafood in this menu is sustainably sourced. All lard is of Taiwanese Origin. All pork is of Taiwanese or Spanish origin.
Prices are in Taiwan dollars, inclusive of applicable government taxes and subjected to a 10% service charge.
The corkage per bottle at this restaurant is TWD1,000 for wines and spirits.
Menu selections are subject to change without prior notice. For any special dietary requests, our colleagues will be pleased to assist you.
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