bA B AT 3¢

APPETIZERS
HFIBEIR A = =2 —

15l Red reqular — Il
& HANAKHFE 880
® Assorted Meats, Tofu, Marinated Chaozho style
WM X EWEY &b

Q EHESOE 880
® Sea Urchin, Superior Broth, Egg, Deep-fried
v=LWDY s F 5T

R B 5 B TE 460
Jelly Fish, Aged Vinegar, Marinated
777 OBAEEFE X

& HBURE 28 40k B2 460
Shredded Chicken, Flat Glass Noodles, Cashew Nuts, Spicy Sesame Sauce, Marinated
FUFXEFEFEO LM Y —AFx

® & BRES A 4= %8 (4 79 J7 7 3 : 32 Beef Origin: Australia) 880

Australian Beef Cheek, Aged Vinegar, Braised
F—=A N7V TFIZIEAOHEEE AL CFRPER A — A2 FF U 7))

2 Wz 298 480
Tofu Sheet, Carrot, Assorted Mushrooms, Pan-fried
X/ aabdE, =V EREEHLE

7z FR/NENREBEREE 480
Cucumber, White Fungus, Garlic, Sesame Oil, Aged Vinegar, Marinated

I EELHTOITEhEBAEEET X

ATE/NEK 580

Squid, Caviar, Braised
A FDFIAS XY ETIRX

BTN ERE 420
Braised Tofu, Goose Jus, Crispy
B B IAHEE

eSS AAHEAHRINE 780
@2 Geoduck, Lily Bulb, Chili Oil, Cashew, Celery, Marinated
SNVHEHAROZ —ET 77 v vahva—F v YT

@ Shellfish Ez3%E | &% Nuts ERER4E | (7 Vegetarian &H|(V) Vegan &3 | 'Chef’s special EEEZE | Gluten free #%k'H8
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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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B X 5 45

BARBECUED
ISRBE T VN A= =2 —
(SHREfE LIMITED SUPPLY)

IRG: regular P alf  — &
whole

L¥aT— IN=TH A X TP AR
s EREAE 2,280 4,280 8,280
® Suckling Pig, Roasted

FHEOr—A K

& EFAEBIEMEAIS (F = K 5,380
® Cherry Duck, Peking Style, Slow-Roasted

(3 days’ notice required and limited order per day)

BE - BST: - AR

(Choose from: Spring Onion and Ginger - Wok-fried with Black Beans and Chili - Lettuce Wrap)
R EEMRHEECHE LT eTF = —=F v 707 Y v

BAEEDD, GEEARTI IO, IVFRHOLZ ZAEH
(EABREREIFHAME TIZIFHIZS W)

S T E E e 1,080 2,280 | 4,180
Goose, Roasted
HFavpr—Ah
& REXEER 1,680
® Black Pork, Honey, Barbecued
BIK o W\ A2 T
W B (% KA TEET) 860 | 1,580
Chicken, Shallots, Soy Sauce, Coriander, Marinated
(Pre-order one day in advance)
XEHO LEMEWMEIAL 2y my FERTTF—LEBIT
(— HATFRT TR LETT)

s BURPHE —E 2 =3
Assorted Barbecued Platter Two Choices Three Choices
= R7TNEY &bw 1,680 1,980
LS - AR - EEIEE
BORBOMEE - SlEBEAFE(F @ 200 o)

Goose, Roasted - Jelly Fish, Sesame Oil, Marinated -
Black Pork, Honey, Barbecued
Chicken, Five Spices, Poached - Suckling Pig, Roasted (Supplement $200)
HFavoum—A Y - < BFOITEMMZ - XBE O KRR KM T -
m— A hF WA - FKROr—X F(GBIN$200)
@ Shellfish EIZR%E | &% Nuts EXER%E | 7 Vegetarian ER|(V) Vegan &3 | 'Chef’s special EEIEE | ()Gluten free B E

REAIH et SRR KENH - Bl mEE A EE - JARE G - P -
LLEFrA RS Rl B iR RS - SN0 10% IR 2E - B I KIREEE - @78 ~ XK TWD1,000 ©
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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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soup
RA—THHA =2 —

i1 per person F5— Nk
@ Tk B R Bk 3,080

® Abalone, Fish Maw, Conpoy, Ham, Bird’s Nest, Mushrooms, Baby Cabbage, Double-boiled
MOBREDEREMAD BIAHLA =T (SRR —T)

A Rl 8 B SR B 980
Fish Maw, Dendrobium, Cordyceps, Double-boiled

L (Bvay) LY IFXXr MOBROEBEIARA—T

o B FREFEIERE A 880
South Africa Abalone, Chinese Yam, Wolfberries, Double-boiled
IWHFEL L, M7 7V BET T EDEIAHRA—T

® FHEEREEERBRKE 880
Morels, Conpoy, Teal, White Fungus, Double-boiled

TIAYEr AT RAE AX 7 77 MIEOR AL AT

T H--BERES 680
Black Bone Chicken, PH 9.0 Water, Double-boiled
SBEHBOEAKEAIRA—T

@ ALEMATLESE 880
Fish Maw, Abalone, Conpoy, Mushrooms, Boiled

MOFN, TUEOEmERA—T

@ BEHRREIREE 780

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

¢ HETFAE 620
Minced Green Garoupa, Carrot, Loofah, Egg, Ginger, Boiled

=V TR RE B AOTOVHAD LSBT

g METHERSE 580

Matsutake Mushrooms, Black Fungus, Bamboo Shoots, Boiled
NUHVT oM FEALHBA=T

@ Shellfish EIZ3%E | §% Nuts EXER%E | 7 Vegetarian ER|(V) Vegan &3 | 'Chef’s special EEEE | \Gluten free FEKE

REAIH et S LR RENH - Bl ZFEmEE A EE - AR EN B - P -
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ABALONE, BIRD NEST
fla, #OHR

I per person 35— Ak

@ HARELOEME 2 ) (mfRER: 0 AHF %) 8,380

Japanese Yoshihama Abalone, Braised (20-Head) (Abalone Origin: Yoshihama, Japan)
AARPES M (2080) (T VO : AR - Fik)

@ HAEGRE25 B (BREE: BAEFK) 5,380
@ Japanese Yoshihama Abalone, Braised (25-Head) (Abalone Origin: Yoshihama, Japan)

@

% &

AAES MM (258H) (FUEOEM : AA - HFik)

Mo TR B 5,680
Fish Maw, Abalone Sauce, Baby Cabbage, Braised
BOFROIEIEI O M Y — A B IA P

05 B A (3 ) 3,380
Abalone, Oyster Sauce, Braised (3-Head)
TOIOCEEATA AL A AX—Y—2R (3FH)

fif O FE R 2,180
Fish Maw, Abalone Sauce, Braised
OO — A JE B E A I

BN R I RE EE (6 ) 1,680
Australian Abalone, Goose Web, Braised (6-Head)
F—=ANT VT EREEHMENTFaoDINOE A AH — Y —ZAE AL (6 §H)

B LN & B e B 1,280
Fish Maw, Shrimp Paste, Crispy

TEDT Y HOMDOFROL T

EEEROBMEHRS 2,680
Superior Bird’s Nest, Ham, Egg White, Bok Choy, Steamed
MO N FUFURAVIRAGALOWIET LI A —TKL

ANA=E-F 2,680
Bird’s Nest, Superior Broth, Braised

e D B o i A

oA E #E B AT (55— KAT7EET Pre-order one day in advance) 2,880

Superior Bird’s Nest, Chicken Wing, Ham, Deep-fried
MOBOFPLAHET (— HATHAT TR LETT)

@ Shellfish EIZR%E | &% Nuts EXER%E | 7 Vegetarian ER|(V) Vegan &3 | 'Chef’s special EEIEE | ()Gluten free B E

REAIH et SRR KENH - Bl mEE A EE - JARE G - P -
LLEFrA RS Rl B iR RS - SN0 10% IR 2E - B I KIREEE - @78 ~ XK TWD1,000 ©
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RNE - RB
PORK, BEEF AND POULTRY
REE X = o2 —

Bk regular — I
® ERBELERERS (4w EH : H AR 5 E % Beef Origin: Kagoshima, Japan) 3,380
& Japanese Kagoshima Wagyu Beef, Bell Pepper, Kong Pao Style, Deep-fried
BEWRBEME L NT VA OFRET OERY — 2Tz (AR B IR

® TP A WPRL (4 A JE 7 HE : 1 Beef Origin: Australia) 1,980
Australian Wagyu Beef Tenderloin, Garlic, Pan-fried
F—ANTZVTEME, 77 v 7 Xy N—=0 (FFRER: F—A NZ U 7T)

HAFEE 2,080

Taiwanese Lamb, Brisket, Stewed in Casserole
HEEF . AL T 2O LEIAL

AR ELE AR A (4 a EE L 8 Beef Origin: Australia) 1,680
Beef Ribs, Chestnuts, Garlic, Casserole
e HE, LMPOE (FRER: A—X T U T)

7 P s o A 880

Taiwanese Black Pork, Pineapple, Sweet & Sour Sauce, Glazed
BEBERKE 7Ly a4 F v VD EEK

® EEERNEREF 880
Taiwanese Pork Ribs, Aged Vinegar, Glazed

B, BAXT U 719

BRTREUNEE 580
String Beans, Taiwanese Minced Pork, Pickled Vegetables, Wok-fried
AATPNNBA > 7 G D

@ PHERE 2 AR IEE 1,580

Chicken, Abalone, Shallot, Mushroom, Soybean Sauce, Casserole
WAL T UL, KX a0 hELE L #E

' ﬂﬁ %ﬁ HE ﬁ g& BB half —& whole
& YaGe Signature Crispy Chicken NeTHLR TAHA R
YIRS A4 RFF 1,080 1,980

@ Shellfish EIZ3%E | §% Nuts EXER%E | 7 Vegetarian ER|(V) Vegan &3 | 'Chef’s special EEEE | \Gluten free FEKE

REAIH et S LR RENH - Bl ZFEmEE A EE - AR EN B - P -
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SEAFOOD
WA = 2 —

Bk regular — I
o AR AR IR 3,280
Peng Hu Lobster, Lily Bulb, Garlic, Red Onion, Stir-fried
B AL — BAAR, RERITL=v=708D

RMRBEEEIEHEAMN 2,080
South African Abalone, Mushrooms, Black Truffle Paste, Wok-fried
TUOEOYDE FU 27— ARKED

X.0. BEH YRR 1,680
Geoduck, Asparagus, Bamboo Shoots, X.O. sauce, Wok-fried
TARZ LR a, JIVEHD X0 EDD

@ HEMTH 1,480
Hokkaido Scallops, Poached in Oil
bW EFER X T OWE L

= O ol B R ERIR 1,380
King Prawns, Rice Crust, Kong Pao Style, Wok-fried

TEOVY EEMEAL BIFI7A AEEHLT

i T & B e iR ER 1,580
Prawns, Winter Bamboo Shoots, Abalone Sauce, Garlic, Wok-fried
ez, N aTv Y =28

@ ENEIRERNDTE 1,280

Lobster, Tofu, Crab Meat, Asparagus, Chicken Jus, Braised
07 AX—LEER, GEOET A3 A—TEIAR

® TEHAUERITEBE R 1,280

Flower Garoupa, Marmoreal Mushrooms, Supreme Soy Sauce, Pan-fried
oG &L Lo U oEmpEE &A%

i BR 7K & B BEER 1,280
Green Garoupa, Fungus, Tofu, Garlic, Chili, Poached

MLEXDOZOFERANA O — O E

® BRAMMAT A 1,280

Green Garoupa, Bean Curd, Sweet Pepper Paste, Steamed
FrvAfa<w/NZE LY TV EREFEETADKBRY — 2000

@ f A i1 per person 35— Nk
Crab Meat, Onion, Oven-baked 880
B =W DI —T o BE

L XS

& g

» &

@ Shellfish EIZR%E | &% Nuts EXER%E | 7 Vegetarian ER|(V) Vegan &3 | 'Chef’s special EEFEE | \Gluten free BEH

REAIH et SRR KENH - Bl mEE A EE - JARE G - P -
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A= a2 — N OWRED TSR T Y | R T RE 2K EEIROR A OHEEICEA L AMEEM LT £9, AL TV 7 — FOREREIAE LR £, K
WO FPE-IZ BB R AL L &4, ERIIGET (BUAR) TOZRMIE T, Hli& 10%0F—e2zR LZdEd, B, N 7HzBRbiAss
NIz A, HEY—EABEZHBE L ET, VA RET A a—VEIE R 1000 BT L2 £9, A=a— @3 PERKERELRLZH5ANTENESTOTI K
K&V, BEICELELTHNZRY 722 RPN IS0 ELS ~ FRICAY v 7 EFTBHAL DTS -



4 M e
LIVE SEAFOOD
& & A

@ W iR (B per tael) 320
(BUHE ~ SRz
Peng Hu Giant Tiger Prawn
(Cooking style options: Pan-fried with Superior Soy Sauce, Braised in Chicken Jus or Steamed with Garlic)

HFEx e (FEREMES, B2 Lo VEAALEA—-T, = =7 AKAKL)

Tl fE BE (B per tael) 360
CAZ ~ BB ~ RS AR

Flower Garoupa

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

Poached in Oil or Stewed in Casserole)

FUNZOKAT, BRRDOE ., A A VRT, & AHKEIRAR)

@ EELS <328 (52 per piece) 580
CEZ& ~ T AR BBOH 250D
South African Abalone
(Cooking style options: Steamed, Steamed with Garlic or Pan-fried with Superior Soy Sauce)

77U BIEEMOKLGE T, == JRA L, 7m0 &)

@ LW (B[ per tael) 280
CH ~ BB
Geoduck Clam

(Cooking style options: Poached in Oil, Poached with Superior Broth or Wok-fried with Black Beans and Chili)
TAVAFIAAGRBEL, BEL, FUFY—AB0)

@ % W HE (B per tael) 220
(BOT2 > &0~ w288 X. 0. )
Peng Hu Lobster

(Cooking style options: Steamed with Black Beans Sauce, Salted EQg Yolk Sauce,
Steamed with Garlic or Braised with X.O. Sauce)

HEHHre (CEEMAL, WIPOESWD, = =27 BKA L, X0 EHOEIAR)

@ FTEE (—&) (BT per kg) 8,000
CEREIE PR 78 S EREE B 20
King Crab (Two ways)
(Cooking style options: Wok-fried with Garlic and Chili, Steamed with Garlic
or Steamed with Chinese Wine and Egg White)

FINH= 2BEORBIETEAL LNV WEREEET: (mr=2EAKKL., Yyry FeT—U vy
7 O LA O B R %)
AR S R IRATTHET - BRI E, B E RSN S D)

*All live seafood items are subject to availability. Prices may vary according to seasonality

¥ 2 TOWMMEIT SR OMARRREIC LY, EESLEH VT LE

@ Shellfish EZ§%E | § Nuts EXER4E | ﬂVegetarian =8|(V) Vegan & % | 'Chef‘s special EEHEE | -:"f:,':.Gluten free HEZKE
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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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174

C3N

%

i BE R &

VEGETABLES
5y 3¢

FilkE reqular — I
BMBFIEMEERET 880
Black Truffle, Morels, Bean Curd, Braised
BHED MY 27 Y — ZAEIAI

EE/NMIWDRERLA 780
Plant-Based Meat, Lotus Root, Sweet Chili, Wok-fried
MW L HERFET. ERDOT X

HMEANRRLE 680
Shiitake Mushrooms, Tofu, Braised
A Kl HE D EA

BERIMREF &6 580
Matsutake Mushrooms, Taro, Pan-fried
MEELZAE, B A BOX

Bk &4 2 68 K B 580
Mushrooms, Ginger, Sugar, Soy Sauce, Deep-fried

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

EREEALBEE 520
Macadamia, Chinese Yam, Fungus, Celery, Snap Peas, Wok-fried

TEHXEO LD

8 JB\ U8 M B2 i 480
Eggplants, Shallots, Garlic, Dried Chili, Deep-fried
LRy yuy &A=V v 7 OHT

= B B B 520
(FIEERE: R ~ B ~ miatld ~ BEME R L)

Seasonal Vegetables

(Cooking style options: Braised in Chicken Jus, Sautéed Plain, Sautéed with Garlic,

Wok-Fried with Oyster Sauce)

Z= i D B 3K

BELOLK VERALEA=T | FRUTAIUHNT, =V =7 @BY D, A AL —Y =272
EOHBITIEN DREOCNTIZT £9)

@Shellfish EHZEREE | .ﬁNuts EXERER | ZVegetarian =8|(V) Vegan &% | 'Chef’s special EEFEE | AGluten free EEH

SEEFE A B A BT RRE RSN > PR Z SRR B R AR RS - PR
LLEFTA B R B2 i B - SN0 10% kP52 - BHE/KIRESEE - #E0E ~ ZUAER TWD1,000 -
SRR E A - AR SATIEA - EEA R ERRATR R > B RS ARMTIREAR -
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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RADFERMITEE R OARA Ly EF, LRIFAET (BUAS) TORBMETT, JE 10%0F— 220 L0 Ed, B, FY o Hizkrbiazn
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L J S

Ky - B - )
RICE AND NOODLES
TER. FIH

BikE regular — I
FERDMHR (SaT  MIcE  mK - BH o 5E) 880
Ya Ge Signature Fried Rice (Mullet Roe, Sakura Shrimp, Lobster, Crab Meat), Wok-fried
YIORRF v —ny (TR, BT, B 7 AZ—, ¥—7—K)

B H B 6 i $R 6T W B 980

Prawns, Bean Sprouts, Onion, Chinese Chives, Supreme Soy Sauce, Egg Noodles, Wok-fried
T, bRL, B okEs 2

S 2 fiE AR MR O R K B 1,380

Abalone, Chinese Sausage, Glutinous Rice, Casserole
TUBEENT a vRAD WA LT

TEBRERNRHEESE 980
Fish Maw, Crab Meat, Conpoy, Inaniwa Noodles, Braised

BOFREBEAANDTRIES EXOLANT O EN

BABERIA D 8K (4 w5 #E i H A RE 5 E % Beef Origin: Kagoshima, Japan) 880
Minced Japanese Kagoshima Wagyu Beef, Black Truffle Paste, Jasmine Rice, IVok-fried

A, bY 27 Y —AF v — > (M RS
& B SR R 780

Minced Green Garoupa, Garlic, Jasmine Rice, Wok-fried
== B A, Frx—nr

EESGKE 780
Conpoy, Crab Meat, Egg, Rice Noodles, Wok-fried
BERL OF, AT HEE, E—T B0

0 R T4 RU e S 680
Black Pork, Crispy Egg Noodles, Wok-fried
S, REERKARES T

PHEEEFRM 680

Mushrooms, Chinese Chives, E-Fu Noodles, Braised
BREOEDODIAYDRUE YT U FFHCE ZIF

fife | 75 B 59 AL per person 53— Afk
Sliced South African Abalone, Chicken Congee 480
M7 7VAETITEDAT A AN

X.0. B EE R
Dried Shrimp, Chinese Sausage, Radish Cake, X.O. Sauce, Wok-fried 480
KABBED X. 0. Y — 246

@Shellfish EHZREE | .(Nuts ERER4E | ZVegetarian =8|(V) Vegan &% | 'Chef’s special EEEE | Gluten free B

SEE P A R M ST SRR IRE RSN - PR 2 AR R 60 SRR E R G - PRI -
LLEFrA S R R SRR R - SN0 10% P52 - B HDEKIRESEE - #E0E ~ LA TWD1,000 -
S SRR E S AR DATIEA « HEATE R ERRATR R - B RS AR MRS AR -
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.
A= a2 — N OWFEDEE 2% 5F 0 . R ATRE 2K EEIR ORI H OHEEIZE A LI RMEEM LT 9. LTV 77— FOREREIAE L 20 £, KA
DFEHITAE R OANAS v &b 4, LRRIEGEITE (BAA) TOFERME T, i 10%0— X220 LZd £+, Bil, N7 HeBbianIhil
B AR AR EEBBL T, VAo RET AT =BT 1000 BT LR FT, A2 —FPERARERLIBFADIENETOTITRILE,
BHELCB L E LCTHRBIZRY 7 2 A RS0 EL726 ~ FANCAY v 7 FTBHL DI S -



i
DESSERT
TH— P A= —

1. per person F5— Ak
2 & ETHE#K 1,580
® Supreme Bird’s Nest, Almond Cream, Double-boiled
MOREBLCKOBIAHRA—T
HEEHEEWLE 630
Fish Maw, Longan, Red Date, Double-boiled
TR a2y, AOBRREEILILITFTORT
R 2an:€ - 520
Bird’s Nest, Coconut Milk, Double-boiled
OB LaaF Y I NI DEIARA—T
EHELR 360
Almond Cream, Egg White
ALINAHAD B
BEEBKHE 360
Mango, Pomelo, Sago Cream
aaFf Y EEEHIINT EHMTRAAD L T—Va— R
o BMEEELT D 360
Tangerine Peel, Snow Lotus Seeds, Red Bean, Double-boiled
izt FEHR(FTY A DT) AV NG A—T

o ® BEEREREELD 360
Fresh Milk, Sea Salt Caramel, Double-boiled
WXy I ALINT Y

Eerrba = {F three pieces

%

NI

Charcoal Salted-Egg Custard Bun, Steamed 270
7V —LFEA

P e = R —{F: three pieces
Bird’s Nest Egg Tart, Baked 480

O JIo XLk
ﬁ gﬁ EE =4 three pieces

Traditional Egg Tart, Baked 320
JR o> 4 vk

° fieg % =B IR —{F: three pieces
Seasonal Fruits, Cream, Glutinous Rice Mochi, Chilled 320

FEHOTNL—YAND 7Y —AKE

o MEEERE ={f: three pieces
Red Dates, Coconut Cake, Steamed 320
Ty RAlbaary Y RKOPERY S B Y —

@ Shellfish EIZR%E | §% Nuts EXER%E | 7 Vegetarian ZHE|(V) Vegan &% | 'Chef’s special EEEE | A\ Gluten free FEKE

REAIH et SRR RENH - Bl 2R E A EE - JAREN G - P -
LLEFrA RS Rl B iR RS - SN0 10% IR 2E - B RIS KIREEE - @78 ~ XK TWD1,000 ©
SR IR R AR SATIEA « E AR ERRARR R > B R SRR AR -
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.
A= 2 — N OWGEDTE P22 Y . R ATRE 2K EEIR ORI OHEEIHE A LI BRMEEH LT £, LTV 7 — FOFEREIAE L 20 £, KA
DFPERIT BB R AL L) £, ERRITEETT BLAR) TOIRIE T, Bk 10%0Y—e 2 2R L2 4, B, N o7 RzBRbiALINY
B BT —EAREEBE LET, VA RET I AT 1000 BETLE ARV ET, A2 —FPERKERLRIGEANISVETOTITHAS LS,
BHECBE LE L THIR ) 72 A MR TENE L1256 ~ FRFICAY v 7 ETBHRALOIFC L E L »



Bt
BEVERAGE
R ¥

glZ5 | Black Tea

&84T 2 Taiwanese Black Tea & 18 FE AL 2%

47| Green Tea
=% Sanxia Bi Luo Chun =l 2808 %
=244 45 Pekoe Green Tea [ 2 4%

%R JasmineTea v v A I I — /L R

EF#E|Oolong

A1 EHE Lishan Oolong AL (LI 7 — 2 > X%

Pal B (1 E5%E Alishan Oolong il HL (L &7 — = 48
JHTEESBE Dongding Oolong T 7 — 1 4%
B % A Oriental Beauty #J7 3 A2
Fte4E Shihchao Jinshuan £ 5 4 & 48
$#i83 Ti Kuan Yin 868135

L H|Pu-er
ILHEEF Matured Pu-er Tea B4k 7 — 7 /L 45

(A%

ItZ |Herbal Tea
#4648 Chrysanthemum Tea 77 & X — /L7 o —

FEIESEE 4L Flower Rooibos Tea 7 7 U — /)L A TR AT 4 —
EFTEEZS Dream of Fruit L v KR 7 v —>Y 7 ¢ —

BT R - REVIE AN & 100 JT

i1 per person F5— Nk

130

140
140
160

160
120
120
140
120
150

140

120
140
140

Tea service fee for brought-in tea is TWD100 per person

WFEEK > TR G 80 7T
Hot water with lemon. TWD80 per person

SR BLPfThe (it Z Bt oot B (o P A S PR 2 [k

All our coffee and tea are sustainably sourced.

HEEBFHNGIEERTTHEIE LIS E 2 8 - R &% 800 TikB#EH -
A cakeage fee of TWDB800 per cake is applied at this restaurant for any cake

not purchased from Mandarin Oriental, Taipei.

DUEFTA A R B L (EAS  SMI0 10% 152 - E KRB E: - #0%&0l - 2R TWD1,000 -
FHBIAR A E R > AR STHEAL - HTAEMECE LRVRIRTR K - BRSNS AR -

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.
FRLIF BT (BUAA) TORBME TT, BliE 10%0Y — AR Z R L2 £, Bill, FY v 27E2BRLARESNIEE, Bl — AR E THRE L £,
TA IR ET A2 — VBT R 1000 AL L 2D £, A=a—BPERIEELRZBANTSVETOTITRIIES ), FHEICE LE LTHAIIZRY 7 =2

FARZTEVELLEDL, FANCAZ vy 7ETEHA LIPS,



