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BeIT He s B S - BB Bk
MENXERE - FHRHAELKBEE
Braised Tofu, Goose Jus, Crispy + Chicken, Five Spice, Poached
Black Pork, Honey, Barbecued
Cucumber, White Fungus, Garlic, Sesame Oil, Aged Vinegar, Marinated
BT EIAA GG - 10— A N T o5l E R
MBEDOBEREANT - 2w 90D EL BT OITEMERFEZE X

SRATTR MREBEEHERNR  WAREH
Scallop Dumpling, Shrimp Paste, Celery, Steamed - Crab Meat, Egg White, Truffle Sauce, Steamed

Australian Abalone, Pork and Shrimp Shu-Mai, Steamed
RET, TEDTOVHAVE S - NV a7E0loay, BAAVE T - ALl 2~

BB KE
Soup of the Day
RED Y IERBAR N v L A=

BE R &R

Seasonal Vegetables, Braised in Chicken Jus
FEROFEFXLOPEF XL T3 A—TEHIAL

X.0. 8EB YK
X.0O. Sauce, Roasted Goose, Jasmine Rice, Wok-fried
HFa vHTF ¥ —2 X0 E R

EHBHLCHE
Almond Cream, Egg White, Double-boiled
ALIFA A B

$2,080
57 per person F5— Nk

KEFEIFEL{ILE Available for lunch only
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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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BTN EE - BERE
MENEER - MEEE
Braised Tofu, Goose Jus, Crispy - Goose, Roasted
Black Pork, Honey, Barbecued - Jellyfish, Sesame Oil, Marinated
B EIAHLEE - #Favor—A b
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SRATTIR  FHEELAZHR  HHAEE
Scallop Dumpling, Shrimp Paste, Celery, Steamed + Pumpkin Dumpling, Morels, Steamed

Australian Abalone, Pork and Shrimp Shu-Mai, Steamed
KET, TEOTOVHAVE S« ALl av~A
TIHYEFEX ) a AN BRI v AN S G A

= R B 7T 2 MO
Conpoy, Morels, Bamboo Piths, Double-boiled

TIAYEreTrafy w27 AEANY BIABA—T

X.0. B E W IB IR
X.O. Sauce, Prawn, Yellow Fungus, Wok-fried
T EDXOEY O
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Seasonal Vegetables, Braised in Chicken Jus
EHOFELOFEF X T A 3 A —THIAL

EmERAY R
Minced Green Garoupa, Garlic, Jasmine Rice, Wok-fried
==y Ak, FTy—nv

R E
Caramel Milk Pudding
WXy 7 ANVI VT 7Y v

$2,380
17 per person 35— Nk

KETEFELfILE Available for lunch only
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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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Cucumber, White Fungus, Garlic, Sesame Oil, Aged Vinegar, Marinated
Sea Urchin, Superior Broth, Egg, Deep-fried - Goose, Roasted - Suckling Pig, Roasted
IV LEDLTDOITEMEMFEERMZ - A WORIAA Y ETIRX
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HEBRE  EATTR - HAKRE
Shrimp Dumpling, Steamed + Scallops Dumpling, Shrimp Paste, Celery, Steamed

Australian Abalone, Pork and Shrimp Shu-Mai, Steamed
HRFFR IR - F¥ T, TEDTOVHAVER S - RLflv =T ~A
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Fish Maw, Matsutake Mushrooms, Conpoy, Double-boiled
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ERBEEFHEAAY TR
Green Garoupa, Black Truffle Sauce, Morels, Lily Bulb, Mushrooms, Wok-fried
YA INZEHAER, 7ITHEZTORRN) 27—
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Seasonal Vegetables, Braised in Chicken Jus
FEHOEFEEOFHEF XL T A I L A—TEHIAL
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Scallop, Sakura Shrimps, Carrot, Snap Peas, Jasmine Rice, Braised
Wb azb b Lm X T OREIAHRTITA

7 M e
Bird’s Nest, Almond Cream, Double-boiled
MO LB KOE AR A—T

$3,380
17 per person 35— A\kk

KET BT ELfILE Available for lunch only
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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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