T EIRESE Selection Dinner menu

BISZ Appetizer
S S R
LiEEiER R, BWHIRIR, LHEEH. FEBER
Shanghai Style Smoked Fish, Wok-fried Shrimp with Syrup,
Drunken Chicken with Hua Diao Wine,Crispy Jellyfish Head with Celery
7B#¥ Seafood
EE A SR Vi
Milkfish Belly Steamed with Preserved Vegetables and Hua Diao Wine
F 3 Main Course
M/J\%Ik;liljﬂ
Braised Black Marbled Pork with Bamboo Shoot
B LF R IR KRR
Stir-fried Homemade Sticky Rice Cake and King Prawns with Brown Sauce
Zm Soup
YN=E 2 ]
Double-boild Pork “Lion Head” Meat Ball
in Chicken Broth with Matsutake
R Vegetable
TR B3
Braised Baby Cabbage with Porcini Mushroom
EHEL Dessert
AIEESEEREEE SR

Bird's N'est soup with chickpea served with seasonal fruit

I NT$1,888 IN—R RIS E
NT$1,888 Per Person Plus 10% Service Charge (38 @R {E{TEEITI0)
The offer is not available in conjunction with offers or promotion

Bl BEKRESEREBEEM NT$500/Z08 NT$800
Self-brought Beverage surcharge at of NT $ 500 per bottle for wine/NT $ 800 per bottle for
spirit is applied for beverage brought by guests
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Driving After Drinking is Prohibited

SHANGHAI PAVILION
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Shanghai Pavilion Set Menu
% H B E

Appetizer Platter

REWEE | FEEE | BHKEE | ERER
Smoked Pomfret / Jellyfish Salad with Celery
Shanghai Pavilion Pork Terrine / Shanghai-style Shrimp

1
RElRRIEEE & (BE)
LERElRERER
Braised Lobster with Tainan Yi Noodles
=iy
RE—K
VRN e
Hujiang Hot and Sour Soup
T Es — K7
BE-EEFH
—EBRMEREH
Stir-fried Chicken with Onion and Ginger
FREEEIE
EM AR R AT B
Braised Abalone and Pork Belly served with Steamed Buns
=TNNT TR N
BRIEESR T4
US Diced Rib Eye with Chinese Yam
Ht ==
FRNRESRE
BEEHINREMRR
Scallop and Lily with Vegetables and Truffles

BABE

#it/aEg
Shanghai Pavilion Xiao Long Bao

HEEFILERE
Sweet Lotus Seed Soup with Pear

NTD3,980+109%9% Per Set

BEEIER | HEE MR EEER

Wine Pairing Suggestion | Exclusively selected wines from Au Bon Climat Winery

Au Bon Climat Chardonnay Santa Barbara, USA
115« FERERAPRRENDE  TEREREIBEANIE

The white wine, with its lemon and green apple aromas and bright acidity,
perfectly complements the seafood dishes in the set menu.

Au Bon Climat Pinot Noir Santa Barbara, USA
Btk EEERBEERIARIADE -
MR EMREE  TEhhE - TERBEEEAFIARIE
The red wine, featuring cherry and strawberry aromas, boasts smooth tannins,
making it an ideal pairing for the red meat dishes in the set menu.

ERWEFEE 1,800 /F AR mmE2.500%)
Exclusive Add-on Price : NTD 1,800 / bottle (Original Price: NTD 2,500)

ANEREFHIBEARIE : 87 ; 4£AHJE 2B Origin of the Pork : Taiwan; Origin of the Beef : USA
L HEBAEZBIN R BRTFEEE Subject to 10% service charge
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Please do not drink if you are a minor




SHANGHAI PAVILION
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Shanghai Pavilion Set Menu for Two

% AR I 5 EE
Appetizer Platter

REWEE | FEEER | BRKEE  BERER
Smoked Pomfret / Jellyfish Salad with Celery
Shanghai Pavilion Pork Terrine / Shanghai-style Shrimp

37! sl
RERRIEBE & (FE/A)
LiERElRERER
Braised Half Lobster with Tainan Yi Noodles
=iy
RE—K
VERN i Es
Hujiang Hot and Sour Soup
s — K7
BE-EEFH
—EBRMEREH
Stir-fried Chicken with Onion and Ginger
FREEEZE
E AR R R AT B
Braised Abalone and Pork Belly served with Steamed Buns
=TNRT TR N
BRIIEESR T4
US Diced Rib Eye with Chinese Yam
Ht ==
FHENEZEE
BEEHINERRR
Scallop and Lily with Vegetables and Truffles

BABE

#itaEg
Shanghai Pavilion Xiao Long Bao

HETFILERE
Sweet Lotus Seed Soup with Pear

NTDE,980+10% Set Menu for Two

BEEIER | HEE MR EEER

Wine Pairing Suggestion | Exclusively selected wines from Au Bon Climat Winery

Au Bon Climat Chardonnay Santa Barbara, USA
115 - FERERAPARRENDE - TEREEEIBEANIE

The white wine, with its lemon and green apple aromas and bright acidity,
perfectly complements the seafood dishes in the set menu.

Au Bon Climat Pinot Noir Santa Barbara, USA
Btk EEERBEERIARIADE -
MBARNEMRE  TEhhE - TERBEEEAFIARIE
The red wine, featuring cherry and strawberry aromas, boasts smooth tannins,
making it an ideal pairing for the red meat dishes in the set menu.

ERWEFEE 1,800 /F AR mmE2.500%)
Exclusive Add-on Price : NTD 1,800 / bottle (Original Price: NTD 2,500)

ANEREFHIBEARIE : 87 ; 4£AHJE 2B Origin of the Pork : Taiwan; Origin of the Beef : USA
L HEAEZBIN R RTFEEE Subject to 10% service charge
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Driving After Drinking is Prohibited

Please do not drink if you are a minor




