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APPETIZERS
R IBAI A = = —

) reqular — Il
& EA kR 880
® Assorted Meats, Tofu, Marinated Chaozho style
WM X EWEY &b
@ ¥giE KR 880
® Sea Urchin, Superior Broth, Egg, Deep-fried
v=LIRDY 7 Y7 T

bR B 19 B BH 460
Jelly Fish, Aged Vinegar, Marinated
7 77 OBMUEEE A

& LR ZE R kD B2 460
Shredded Chicken, Flat Glass Noodles, Cashew Nuts, Spicy Sesame Sauce, Marinated
FUVFF EFHEFHO LRI E Y — Az

® EZBHEEE RO 4= 98 (4 A [ 8 it : 18 Y| Beef Origin: Australia) 880

Australian Beef Cheek, Aged Vinegar, Braised
A=A N7V TRFIZIZIAOBREE AR (FREM: A —XFZ VU T)

2 ME KRR %6 480
Tofu Sheet, Carrot, Assorted Mushrooms, Pan-fried
X/ akhabt, =V EESLE

2 FRHAMAENRNBEEE 480
Cucumber, White Fungus, Garlic, Sesame Oil, Aged Vinegar, Marinated

I EELHTOITEhE BRI X

ATFE/NER 580
Squid, Caviar, Braised

ADDFIAA FTXYETIRA

BRI e W B R 420
Braised Tofu, Goose Jus, Crispy
BT R IA B TG

eSS KBS ERIE 780
@ Geoduck, Lily Bulb, Chili Oil, Cashew, Celery, Marinated
SNNVHEHAROZ —E T 77 v vahva—F vy YT
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All seafood in this menu is sustainably sourced. All lards origin is Taiwan, All Pork origin is Taiwan or Spain.
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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BH R 8 )
BARBECUED
ISIRBE T U NV A= =2 —

(BHREHE)

BlfE reqular P half  —% whole
L ¥aT— N=THP AR TP AR

5,380

& BRI 2,280 4,280| 8,280
® Suckling Pig, Roasted
THROR—2A b
& FEEEEAR(F=aED
® Cherry Duck, Peking Style, Slow-Roasted

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

R - BRI - S iniR

(Choose from: Spring Onion and Ginger - Wok-fried with Black Beans and Chili - Lettuce Wrap)

RIEEEFA R ECH LT TF =) =Xy 7 D7 U L
HEEWD, THEATI oD, I UFHOLE R
(B AHEEREIARE TICIFRHLIEEN)

Goose, Roasted
HFavoa—A L

HENXEER
Black Pork, Honey, Barbecued
R 0 w5 JR A 57 T

WS mEE (F - xmED
Chicken, Shallots, Soy Sauce, Coriander, Marinated

(Pre-order one day in advance)
LE#HO LEMEMAIAL v rry ERTTF—LEBHIT
(— HATSAT TR A KL ETT)

s BUR PR
Assorted Barbecued Platter
F—RT7NVEY Hby
HEEEENS - MEEE - HENEE
HOBREE - efEREdL5E(F i 200 7o)
Goose, Roasted - Jelly Fish, Sesame Oil, Marinated -
Black Pork, Honey, Barbecued

%

% %

1,080

1,680

—
ZF 28
Two Choices

1,680

Chicken, Five Spices, Poached - Suckling Pig, Roasted (Supplement $200)
HFavop—2 Y - < BFOITEMMZ - XEEOKERWEAS T -

72— A fMF R EWRERE - ROz — 2~ GEMN$200)

@ Shellfish BI3R4E | & Nuts BRER¥E | 7 Vegetarian ZR&|(V) Vegan 2% | @ Chef’'s special EEHEE |

2,280 | 4,180

860 | 1,580

=3
Three Choices
1,980

| Gluten free fEE

SRR L e B b S R AR R IR B KA - ArfE A SR B R 28 > SRR EE R 18 PSS -
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All seafood in this menu is sustainably sourced. All lards origin is Taiwan, All Pork origin is Taiwan or Spain.
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
A—THHA =2 —

37 per person F3— Ak

@ o A Bk 3,080

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

ARl @& ELBIEE 980
Fish Maw, Dendrobium, Cordyceps, Double-boiled

it (Bvar) LY FX2r AOBRROBALA—T

HE LU AE F B e FE e il AR 880
South Africa Abalone, Chinese Yam, Wolfberries, Double-boiled
WE e, M7 7V BET TV EDOEIABRA—T

FHEEEEBEBKE 880
Morels, Conpoy, Teal, White Fungus, Double-boiled

TIAYEr AT RAE AR 77 MIEORABLA—T

M- EBHREHS 680
Black Bone Chicken, PH 9.0 Water, Double-boiled
BEHOLEAKEIARA—T

AR AltBE 880
Fish Maw, Abalone, Conpoy, Mushrooms, Boiled

OB, TUOEDOERE L A—T

R B B W 32 780

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

T FHERFAE 620
Minced Green Garoupa, Carrot, Loofah, Egg, Ginger, Boiled
=V, ~NFw KE I, HOT DAY EABA—T
g METHLRE 580
Matsutake Mushrooms, Black Fungus, Bamboo Shoots, Boiled
RUH VT UmELEABA—T
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ABALONE, BIRD NEST
fll, #OR

551 per person 33— Ak

@® BAEEOLE S #E) (maFEt: HA8F%) 8,380

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

@ BHARE MM (25 B (e FEt: HASFR) 5,380
@ Japanese Yoshihama Abalone, Braised (25-Head) (Abalone Origin: Yoshihama, Japan)

@

% &

HARPES dfifl (25 80) (7 U EOMER : AA - 5ik)

e B 2 5,280
Fish Maw, Abalone Sauce, Baby Cabbage, Braised
BORROEE O — X KRR A 2

B B A3 ) 3,380
Abalone, Oyster Sauce, Braised (3-Head)
TOIOCEEATA AL A AX—Y—2R (3FH)

e B 2,180

Fish Maw, Abalone Sauce, Braised
B OERNOM Y — A JRE A I

WM AR E 6 5) 1,680
Australian Abalone, Goose Web, Braised (6-Head)
F—ANT VT EESHMETFa vDOINDOAE A AH— —AF AL (6 §H)

B el BRI B 1,280
Fish Maw, Shrimp Paste, Crispy

TEOT D HOMOFEOLET

EEAME % 2,680

Superior Bird’s Nest, Ham, Egg White, Bok Choy, Steamed
MDOE, NA, FUTFURANVIIAAHDOFET A3 0 A —T KL

RLBR B e 2 2,680
Bird’s Nest, Superior Broth, Braised

He D B oo h & A

HEE #HE A (F — KAlFERT Pre-order one day in advance) 2,880

Superior Bird’s Nest, Chicken Wing, Ham, Deep-fried
MO O FPEAAHEGT (—HETFEI PRIDRLETT)
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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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s

RE - B
PORK, BEEF AND POULTRY
R X = o2 —

Bk regular — I
ERBELOCERBEMA (FAFEEM: AR5 S Beef Origin: Kagoshima, Japan) 3,380

Japanese Kagoshima Wagyu Beef, Bell Pepper, Kong Pao Style, Deep-fried
BEWRBEME L ANT VA OFRET OERY — 20z (4R I IR

5 5 M4 4= BRE (2R A 5 7 $t 2  Ji| Beef Origin: Australia) 1,980
Australian Wagyu Beef Tenderloin, Garlic, Pan-fried
F—ANTZVUTEMSE, 77 v 7 X X— (FREM: A—A ~NZ7 U 7T)

HE B\ U B9 = 81 4 1,880
Lamb Rack, Garlic, Dried Chili, Wok-fried
T AARAT—F JRHJEE Y Bk

EHEEBES W (4 A 5 2 - 38 ) Beef Origin: Australia) 2,080
Fish Maw, Morels, Australian Wagyu Beef Tenderloin, Onion, Garlic, Wok-fried
e VRETIIIZ T, AOFROBD

7 Bl 0h 18 5 880

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

EEEINEEE 880
Taiwanese Pork Ribs, Aged Vinegar, Glazed

B, BAXT U 719

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

B o B 2 i AU e SR 1,380

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

' H:E %ﬁ Hf@ ﬁ % BEE alf  —E whole

& YaGe Signature Crispy Chicken NeTHAK TAHA R

YRR T4 FFx 1,080 1,980
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1S &
SEAFOOD
WEEA = 2 —

Bk regular — I
OO RER 3,280
Peng Hu Lobster, Lily Bulb, Garlic, Red Onion, Stir-fried
B AL — BAAER, RERITL=v=708D

BEREEEEIEMAN 2,080
South Africa Abalone, Mushrooms, Black Truffle Paste, Wok-fried
TUOREOYNE FY 27— AEBKDD

X.0. B& 50 R 1,680
Geoduck, Asparagus, Bamboo Shoots, X.O. sauce, Wok-fried

TANRG R a IVEO X0 EY D
@ YT 1480
Hokkaido Scallops, Poached in Oil
M EFER ¥ T OmEL
B R 88 B A MR R 1,380
King Prawns, Rice Crust, Kong Pao Style, Wok-fried
TEOVY EEHREAL BIFIAAEELT
B B X I TE B Bk 1,380
Flower Garoupa, Bitter Melon, Garlic, Spring Onion, Black Bean Sauce, Wok-fried
XUNKELEEHIN, EREDERD D
@ ENFEIRERNDLE 1,280
Lobster, Tofu, Crab Meat, Asparagus, Chicken Jus, Braised
07 AR —LEER, GEOET A3 A—TEIAR

® UE I R4S 7 B Bk 1,280

Flower Garoupa, Marmoreal Mushrooms, Supreme Soy Sauce, Pan-fried
B H L LD LR HREEXHEIAL

Jik BR 7Kk & F BT Bk 1,280

Green Garoupa, Fungus, Tofu, Garlic, Chili, Poached
LEXDODZDOFERANAL V—DE

o REBABMATHED 1,280

Green Garoupa, Bean Curd, Sweet Pepper Paste, Steamed
Fx A INZEK LY TV HERBEEFADFRY — 2007

@ S {5 per person F5— Nkk
Crab Meat, Onion, Oven-baked 880
N=WDOH—7 B

L XS

& g

» &
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LIVE SEAFOOD
& & AT

@ ¥ EH g (£F7] per tael) 320
(B E ~ IRGHREGEREZR)
Peng Hu Giant Tiger Prawn
(Cooking style options: Pan-fried with Superior Soy Sauce, Braised in Chicken Jus or Steamed with Garlic)

HFExE(FEEREMES, B2 Lo VEAALEA—-T = =7 AKAKL)

W 76 B (£F7] per tael) 360
(7~ BB hiRE R0

Flower Garoupa

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

Poached in Oil or Stewed in Casserole)

FUNZOKA T, BRKDOE ., A A VRT, & AHKEIAR)

I3 o (£ A per piece) 580
(BZ » PR EBIHERD

South African Abalone

(Cooking style options: Steamed, Steamed with Garlic or Pan-fried with Superior Soy Sauce)

7 70 MIEEMOKZ T, = =27 JlRA L, FHEEmES)

@ LW (£ per tael) 280
CHI ~ BB S )
Geoduck Clam

(Cooking style options: Poached in Oil, Poached with Superior Broth or Wok-fried with Black Beans and Chili)
TAUV BT IAA(HBL, BEL. bUFY—=200)

¥ W e 1B (50 per tael) 220
(BOT7E ~ 200~ TRk e X, 0. Ee)
Peng Hu Lobster

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

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

® WEE (—f) (AT per kg) 8,000
King Crab (Two ways)
(Cooking style options: Wok-fried with Garlic and Chili, Steamed with Garlic
or Steamed with Chinese Wine and EQg White)

ZINHF= 2BEORBTETEAL LNV WEREEET: (mr=27EAKAKL, Yyry FeT—U vy
7 DK K LINE O A E )

KFTE TR FRIERTTER ] - Bt AR DU e, W s R e E)
*All live seafood items are subject to availability. Prices may vary according to seasonality

¥ TOWMMEIT SR OMARRREIC LY, EESLEH VT LE
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All seafood in this menu is sustainably sourced. All lards origin is Taiwan, All Pork origin is Taiwan or Spain.
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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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B R R &

VEGETABLES
5y 3%

Bk regular — I
BERBEFHEMERT 880
Black Truffle, Morels, Bean Curd, Braised
BHEDNY 27 Y — ZAEIA

ERETKERBROA 780

Plant Meat, Dragon Fruits, Balsamic Vinegar, Wok-fried
R E RTT 70—y oix S 3 o ik

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

=R B 5 Hh ot 580
Matsutake Mushrooms, Taro, Pan-fried
MEELZAE, B A BOX

BE h 25 B8 3R AL g 580
Mushrooms, Ginger, Sugar, Soy Sauce, Deep-fried

AR TH EF R Z Y T R Y X OB E L EERGT

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

TEHXEO LD

B JE 95 e B2 i T 480
Eggplants, Shallots, Garlic, Dried Chili, Deep-fried
LFPRAvymy heT—U v 7 05T

% 81 B B 520
(P RE ~ W B~ Bl T

Seasonal Vegetables

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

Wok-Fried with Oyster Sauce)

Z= i oD B 3
BELOLKVERALEA=T | FHRUTAIUHNT, =V =7 @YD, 4 A2 —Y =272
EOHBITEN LREOCNTIZT £9)
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All seafood in this menu is sustainably sourced. All lards origin is Taiwan, All Pork origin is Taiwan or Spain.
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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@

@

L Jo

9 &

RICE AND NOODLES
TER. #IH

Bik#R regular — I
MEWER (BT BICE - BB SR EE) 880
Ya Ge Signature Fried Rice (Mullet Roe, Sakura Shrimp, Lobster, Crab Meat), Wok-fried
YIRERF v —ny (TR, BT, B 7 AZ—, ¥—7—F)

B i B e i 9R #t M0 Ml 980
Prawns, Bean Sprouts, Onion, Chinese Chives, Supreme Soy Sauce, Egg Noodles, Wok-fried

TUEEATTFavHAY R T

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

BOFREBEAANDTRIES EROLANT O EN

EMRBERNEWER(FWEEM: HARRE R Beef Origin: Kagoshima, Japan) 880
Minced Japanese Kagoshima Wagyu Beef, Black Truffle Paste, Jasmine Rice, IWok-fried

AL b a7 Y =2AF v — 2 CRIREM IR SR

& 7 B R0 B 780

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

B SMED 780
Conpoy, Crab Meat, Egg, Rice Noodles, Wok-fried
W, I8, AXTHME, =T 8

R R A R e 3 680
Black Pork, Crispy Egg Noodles, Wok-fried
B, RERKARE S

EHREEFRME 680

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

it - VB 2 B 37 per person 35— A
Sliced South African Abalone, Chicken Congee 480
M7 7VHAETIEDZAT AL AN

X.0. 80 E
Dried Shrimp, Chinese Sausage, Radish Cake, X.O. Sauce, Wok-fried 480

KIR#ED X. 0. YV — AW D

@ Shellfish EZREE | & Nuts ERER4E | ZVegetarian Z=8|(V) Vegan &% | 'Chef’s special EEEZE | Gluten free #EEHE
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All seafood in this menu is sustainably sourced. All lards origin is Taiwan, All Pork origin is Taiwan or Spain.
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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A
DESSERT
TH— A =2 —

(7 per person 35— AN

Z& T BE # 1,580
® Supreme Bird’s Nest, Almond Cream, Double-boiled

MOREBCEDBEARA—T

EEEEBILE 680
Fish Maw, Longan, Red Date, Double-boiled
FRAEL a2y, AOBRREEILILITFTORT

2 R 3 & 520
Bird’s Nest, Coconut Milk, Double-boiled
HOELaaFYINTOERARA—T

EHEHELCHE 360
Almond Cream, Egg White
ZALIFAA D BH1XK

ECBREHE 360

Mango, Pomelo, Sago Cream

aafF Y HAEFDINT EMTFRERAAD TV 2 — R

g REEELEZY 360
Tangerine Peel, Snow Lotus Seeds, Red Bean, Double-boiled

Bifz L FHR(FTY A DTF)ADVPNEA—T

o ® EEEFEBED 360
. Fresh Milk, Sea Salt Caramel, Double-boiled
WX v I ALI T FY

& 1‘% g ﬁ = % =4 three pieces
Bird’s Nest Egg Tart, Baked 480
MDOH JIo Lk

Bk E = Z{F: three pieces

%.

NI

Traditional Egg Tart, Baked 320
JFo> & vk

* it REIEIR =14 three pieces
Seasonal Fruits, Cream, Glutinous Rice Mochi, Chilled 320

EEOTNL—Y AN T Y — KRG

174 & % =S Z{F three pieces
Red Dates, Coconut Cake, Steamed 320
FY At aoaFyVREKOFERZY A IEY —

@ Shellfish EIZ3%E | & Nuts EXER3E | 7 Vegetarian &E|(V) Vegan &% | ' Chef’s special FEIfEE | (: ': Gluten free KB
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All seafood in this menu is sustainably sourced. All lards origin is Taiwan, All Pork origin is Taiwan or Spain.
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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BX
BEVERAGE
R

51 per person F3— A
L7 |Black Tea

G K4 Taiwanese Black Tea 15 74 /& fL 2% 130

%% | Green Tea

=lpkZE i Z Sanxia Bi Luo Chun = I 28 1% & 140
24k 45 Pekoe Green Tea H Z 4% 140
% FrJasmine Tea v ¥ A X 32— /L R 160
E¥#E |[Oolong

FU11[5#E Lishan Oolong B |11 7 — 1 %% 160
Bl B[ L[5 %E Alishan Oolong [l HL (L &7 — 1 > 4% 120
HEEHE Dongding Oolong i [ 7 — 1 > 7% 120
#53% A Oriental Beauty #J7 3 A% 140
H14i4:E Shihchao Jinshuan £ #5 4: & A% 120
#H3% Ti Kuan Yin 8k81 % 150

EVH |Pu-er
LVHEEF Matured Pu-er Tea B4k 7 — 7 /L 45 140

(%

fE%& |Herbal Tea

% {t4< Chrysanthemum Tea %7 £ X — /L7 o — 120
FIFEAEEAS Flower Rooibos Tea 7 7 U — /L A IR AT 4 — 140
EE{EESS Dream of Fruit L' v R 7 /L—>Y 7 ¢ — 140

BT REE - FEIUE A #ra % 100 7T
Tea service fee for brought-in tea is TWD100 per person
= B AT B (I mn R B A o B 5 P AR PRI U

All our coffee and tea are sustainably sourced.

EHE BN e ACEER TS LLINE IS FI S 28R - 5SS REET 5 1 800 TTRBSE A -
A cakeage fee of TWDB800 per cake is applied at this restaurant for any cake
not purchased from Mandarin Oriental, Taipei.

DLERTEER BTG ST ER - SN 0%k B8 - AMEKIREE - WE i - 205 TWDLooo
SRE SN E LI IR NS TIEA - A MR DRVRIRTR > B e A MR A& -
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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