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Caviar, South Africa Abalone Aspic - Squid, Celery, Crispy
Beef Tongue, Marinated - Chinese Yam, Supreme Soy Sauce, Wok-fried
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Delamotte Brut, Champagne, France
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Conch, Ganoderma, White Fungus, Double-boiled
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Peng Hu Lobster, Spring Onion, Braised
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Montagny Joseph Drouhin, Chardonnay, France
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Lamb Brisket, Fish Maw, Stewed
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Querciabella, Chianti Classico, Toscana, Italy
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Geoduck, Chinese Kale, Braised in Pepper Soup
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Chinese Sausage, Sweet Beans, Jasmine Rice, IWok-fried
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HEEEZE
Bird’s Nest, Lotus Seeds, Walnut Cream
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Shan Yang Pineapple Shakya 8%
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Petit Four
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$4,280
1A per person 35— Ak
$6,280
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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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