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VEGETARIAN SET MENU
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Crispy Asparagus, Deep-fried - Mushrooms, Supreme Soy Sauce, Wok-fried
Taros, Bean Curd, Sweet & Sour Sauce, Wok-fried
Morel, Pumpkin, Vegetables Dumpling, Steamed
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Cordyceps, Plant Meat Balls, Double-boiled
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Black Truffle, Morels, Bean Curd, Braised
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Carrots, Mushrooms, Winter Melon, Braised
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Macadamia, Chinese Yam, Fungus, Celery, Snap Peas, Wok-fried
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Matsutake Mushrooms, Black Fungus, Inaniwa Noodles, Stewed
WE X7 77A0 H AT REE REZ IS

4B B T
Bird’s Nest, Almond Cream, Double-boiled
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$3,888
L per person F3— Abk
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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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