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FEhEERE —® B — RAHAT

. Requires 24 hours
Roasted duck served in two courses advanced notice

HERRALE A Y 7 ZHOGETEAL ERDLIEE Y, miHETi v

% FRBERGES  THERERK2EH K

First course Sliced duck wrapped with pancake (original pancakes or whole wheat pancakes)
—#&H 2y 77 EHNCE DT EHHI AV TV T A A MKzl R A D S B A DO E O %2 3R,

%2 EEUT -

Second course choices :
—%H UROFBENS —DBEULIEEI N,

ERBRN

Boiled duck bone congee
WSO BN

o T H
SEN
Duck soup with tofu and vegetable

SR ERAOEDA—T

EEUT - B

Additional course:
UTORMENS —DBIEULIIZE N,

HEEZRBR

Stir-fried duck meat served with lettuce
MBNFIEADL XX AH

ErpEA

Stir-fried shredded duck meat with homemade sauce
PSR D H SR B — Z4b 6

LV RT Y B 4

Stir-fried shredded duck meat with bean sprout
SeEvDRDHY

XOBHRAY K1z 2 AR

Duck meat fried rice with XO sauce and Canadian duck liver foie gras
MR ADF v —N2/XOV —RAE, AT ZFET T T T &

Q. W45k # Contains spicy ingredient
N e o SERAEY RREREALHAENYALH

5 R g R o )
FEMEHRR signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

Prices are in NTdollar and subject to 10% service charge BB U AEHEATIIMNI—RRBEE ERHGEHEL RV TTRSICETNTI0%D Y —EZRAMETNET,




FUAZEFXEE(HET
Barbecued Iberico pork with honey sauce (S§
JEHUR T — (£ NV R ) .




fr & 5 & MK AL LA 6,888

i . . i ) Requires 72 hours }
Roasted suckling pig with wild mushroom stuffing advanced notice — % /one piece/ 75—V

FHDONR—RF 12—/ RIVF—3E 3 EMETIE THE

w5 AR 988

Roasted suckling pig
FHEDIN—RF 12—

ol V& Krl

Roasted pork belly
EINT A DIN—RF 2 —

e A 988
Cantonese style roasted duck * % /Half / )N—"
JERJE R —A R 7 IN—"T

SFELAETXEE(EET) 1,288
Barbecued Iberico pork with honey sauce (Spain)
F¥—a—/EEBK (7Y KA )

R B 900
Cantonese style marinated chicken *% /Half /| )N—"7
AR A O hE N—T

}]% Iﬂi j% % & 3 / two selections / —f& 800

BBQ combination
IR R N—RF 21— DD DY = ¥t / three selections / = fi 1,280

5 LB T Ao %

Your choice of the following
DFOEDHWBRERTNWZRITET,

BHEEE e FLAZETXHEE (EET)
Cantonese style roasted duck Barbecued Iberico pork with honey sauce (Spain)
BRI —ARR Y7 IN—="T F¥ —a—/E R (7Y KA )

N/ 55 b 7R

i E K KWK B

Jellyfish Cantonese style marinated chicken
7577 O JE TR A D 35 i1 3

\ 74 # % & # Contains spicy ingredient
i o DERAURY AXEREAIRAERY ALY

) e : )
FEHRIER Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

Prices are in NTdollar and subject to 10% service charge EREUTAKFHEATIMNI—KREE FRHESIFEE NV TTHLITETRT0%DY —EARHNEENET,




o’

Appetizers
F—F7

HMERXER ws400 4
Deep-fried homemade spinach tofu with salt an'd"bdfper
R LY HE GRS /AR a7 EER .




o V) \
B EwmE NEEil

Marinated jelly fish and cucumber with spring onion oil

777 F a7 ORAY)/ 23 R

o 0 K R AT

Marinated baby pork knuckle in soy sauce
K 2 D ¥R

Py =N =

whiEE R

Marinated sliced sea whelk with minced garlic
LBHOZ = 71EF

BR M = 5

Deep-fried oyster
NF¥FT4

FeREHRE
Century egg with pickled ginger
E—22 & a7 ONHES

D EEN

Deep-fried homemade spinach tofu with salt and pepper
AU L VGG /Oy a7 |k

REHZH

Black fungus marinated with vinegar
X777 OFMAZ

HEER W

Smoked duck meat with osmanthus honey
S e PR D B/ & 7 2 1 e B e

\ M4 # % & # Contains spicy ingredient

””""éL?%?%§"““.

900

7~ #8 /6 pieces / 7~ 18

400

W B X ¥ Contains nuts o %ﬁ;}%ﬂﬁ% ’ zl_(%%ﬁﬁ{i}ﬂz%]ﬂgi&%‘ﬁé@

F ZHE#E Signature dish
i)

Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

Prices are in NTdollar and subject to 10% service charge EREUTAKFHEATIMNI—KREE FRHESIFEE NV TTHLITETRT0%DY —EARHNEENET,




™ Fresh Sea ‘a i

i kS
- ‘




'"""%.G\%""""

XEEFEE 1,880

Southeast Asia green lobster &% / per piece | — .
JV—rna7 A% — (M7 Y7 FE)

e K EEE 1,880

Canadian live lobster &% / per piece/ —
RANTT A 2— (K15 E)

% R 600

South African fresh abalone % % / per piece /| — 18
7O (R 7V

RN 320
Mub crab & /per 100g/100glZ D &
H=

& A B 280
Grouper & /per 100g/100gIC D &
INA

%8 N 400
Pearl grouper & /per 100g/100giZ D &
THARZTINE

+

& 400

Marble goby & /per 100g/100gIC D &
N—=7)de—

& & 380
Shrimp & /per 100g/100gIC D &
WmIY

SHAFTEER S WE BN ESBY S HE
Choice of preparations: steamed, deep fried, poached, stewed, stir-fried, slow cooked in oil
AT AL T G EEMA DO EL TR S

\ W4 %% & # Contains spicy ingredient
YT omane nut o SEEANET ALRFEAL RN EL S AL

F Ay ki i i
FEMERLR signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

Prices are in NTdollar and subject to 10% service charge EEE U ASFHEARIIMI—HRRBEE ERHGIHFEL RV TT HRIETRTI0%D Y —E AR HAMETNET,




Pe 8] & 18 Ok B SR8 st
Double boiled soup with dried abaloné

sea cucumber and conpoy
TINE T ) 2 R =




»tEadhly 688
Soup of the day & / per 2-3 persons /2-3 A HI
AHDA=T

o G4 & e ek Bk 1,988

Double-boiled soup with abalone, sea cucumber, &1L / per person /— A
conpoy and fish maw
EAOHHEHZAR/T T IE M EEEAD

) H S/ T Yk s
eERELBEMTETRBERE 988
Double-boiled soup with fish maw, morel mushrooms, &L / per person /— AH
bamboo pith, conpoy and vegetable

FDVRR . T IAT R F AT R A HREDA—T

9 W BE Jah gk B

PR L LB EEME, 988
Double-boiled chicken soup with cordceps flower, &L / per person /— A
fish maw and conch

ZMEE BHADFF AT

o E 688

Braised roasted duck with shredded abalone and fish maw &L / per person /— A
O . TIE BRADEARA—T

S TLELY 188

Corn soup with fresh crab meat &L / per person /— AH
HZADA—=2ZA—F

eHHFHE (28) 488

Minced U.S. beef soup with egg white and crab meat &L / per person /— A
HRZEA FEITAADEAB AT

BT B o
RELEREERR T 488
Double-boiled sea grouper soup L / per person /— A
with coriander and preserved duck egg

NZDYIDE FEFE E—X ADA—=T

W4 #% A Contains spicy ingredient
YT comams e o PERANER KABHEALRAERY ALH

H A EERE )
FERELR signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

Prices are in NTdollar and subject to 10% service charge B ATAEHEARINI—KREE ETRHSEHEZ RV TTARITETRTI0%D Y —EXRBMEENET,




JIE -
SHEARE  wrs1,488
Braised superior bird’s nest and crab meat in supreme chicken broth
HAZADIINADEDZ—T

Pon




.......%VG\%........

& L / per person /— AHI

oHEENENRAREE 1,088
Double-boiled bird’s nest soup with lobster,

bamboo fungus, and red quinoa
07 AR — FANYZT FR{FXT AOVISADREDA—T

SRENEE 1,488
Braised superior bird’s nest and crab meat in supreme chicken broth
HZADIINADHED ZA—T

o rERENERELZ 1,488
Braised superior bird’s nest soup

with lobster, morel mushroom and bamboo piths

O7 AR — T IHY R FIHY T KO YISADEDA—T

BUGHREERE

Braised superior bird’s nest
with shredded abalone and conpoy
TIERZT ADYINAD B DOFEIMA

o Ml AR

Dried South African abalone in abalone sauce
M7 7VAETTE

g%%ﬁ%ﬁﬁ%%ﬁ%ﬁ%

% Braised whole Australian abalone (5 head)
and sea cucumber in abalone sauce
F—=ARZVTETIE(58) T ~<aADEY

IREEEENEE

INN

Braised bird’s nest with crab roe, crab meat and asparagus
N NZHBT T AINTGHARNDYINADED ZA—T

#* 8 E WK B B R Bird’s nests are from Indonesia’s West Java. /S ADHIZ A2 RS 7 FEDE D% (i il

W4 #% A H# Contains spicy ingredient
W BR¥ Contai t 2 oo \ . s
& * Slgnature dis Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

Prices are in NTdollar and subject to 10% service charge B E A EATIMNI—KRBE ERRSEHFEL NV TT.RSITETTI0%DY —EARHSMEENET,




MABRIHER w688
Wok-fried chicken
with salty fish and tofu

JEAN RS A AT O & S D ik b &




.””"fgﬁﬁTQQNNHU

BEAER

Braised abalone, chicken and onion
TIE BA A FO LA

EWaTIE AR

il Wok-fried halibut and eggplant with black pepper sauce
LI AL FADDY)/ B 37 Ak

== - v

FEESANR (284m)
Wok-fried U.S. beef with ginger and green onion
FRDOY VI —&FAZF ) — A

BHERERR

Braised homemade tofu with seafood
HRMGELY —T7— RO+ &

b .
RERFFAHER (zE5m)
Braised U.S. beef brisket and tendon
with radish in Chu Hou sauce

HNT R CREPE)  RIRDRFEY — A5

BLERBELNARETR

Wok-fried eggplant with dried shrimps and minced pork
FATFLIE RO ERHOBHY)

i oL . =
MABERIRR
Wok-fried chicken with salty fish and tofu
AR BE O DY)

\ 4 # % & # Contains spicy ingredient
YT comane e o FERANEYT > KEBHEALRNERY ALH

F AYRERE S i
FERERR signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

Prices are in NTdollar and subject to 10% service charge  ERE AT KT EEFINI—HIREE ERRESRFEERILTTHSIETTI0%DY —EARAMEETNET,




\EREEDER 1,188

Deep-fried shrimp coated
with wasabi mayonnaise and salted egg yolk
IS/ DT I 3 —R & EET 7 Ak




BT K 1,288

Wok-fried lobster with black bean sauce &1L / per person /— AFl
A=Y AEGIE DIERZ 7KL

ERNE X SN K 1,288

Deep-fried lobster ball with pistachio and salty egg yolk &L / per person /— AH
O AR—DT A /ERRZFAF vy HWEITED

WXOEWE R %&T 1,288

Wok-fried sliced sea whelk and scallops with X.0. sauce
BHERZTDXOYV =R

ZENED D REEK 1,200

Wok fried grouper with wild mashed black truffle sauce
NZDYIDHLZDZDRDY/ BTV —R

B E TR AN IE Y H K 1,088

Pan-fried coral crab with shrimp
=L ZEDBBY)

\ T OBt B K
Sautéed prawns in chili sauce
IEDOFIVY =AW

\EREBDEK
Deep-fried shrimp coated
with wasabi mayonnaise and salted egg yolk

IR/ DOECYI R — A &EE T -F Ak

SEIN 3y 2 L) -
IR BB KEER 988
Deep-fried lobster ball with egg white in truffle oil 1L / per person /— A B
07 ARX—DTFA/51H, M) 274 A )V Jak

ENFEFTYVEE 988

Chinese scrambled egg with scallop and black truffle
RET RN 2T ADIL

e - -

HERREZ 788
Deep-fried stuffed crab shell &1L / per person /— A
with crab meat, onion and wild mushrooms

N OHEHEE /N = ZFE Iy ab— LG

HE RS

Fried dough with shrimp paste
TEDTHEBEOMGEEGTF ) BEE

Q. W45k # Contains spicy ingredient
g o SERAEY RREFEALRNENE ALY

) AT EERE o )
FEREEA signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

Prices are in NTdollar and subject to 10% service charge BRE U AEFEATIMNI—KREE RRHSIFEENVTTHSITEFTRNU0%DY—EARHNEENET,




NERELGENNE (2B) wsl,188

Fried U.S. beef fillet with asparagus, cashew nut ili sauce
H (USE—T ) FRRSHR AT LT IO

b b _"I":_' il Y l':} 1
L ';'Ei:i:-' .'.'.'.li"' ]




.......%06\%........

REFERY B RASR 4R 1,688
L / per person /— A

-
H )
Pan-seared Japanese A5 wagyu sirloin served
with yellow mustard and apple

A5 /—aA) /A Ta—<AZ—R& 7 v L

o2 o

XOEHHEAVMY 2 E 4 M 1,388
H Pan-fried U.S. beef with asparagus, color peppers

and mushrooms in X.0. sauce
HNATAADXOY =AW/ 7 ZAIRSH A XTI vy a)b—L

FEMMEABRY 2 B+ 41

i
Frled diced U.S. beef sirloin with Canadian duck liver

with garlic in black pepper sauce
HFRFEWRLN—LUSEL =7 (TAa) DH—Iv 7 & T X — b

1,388

> S A W \
\EFREA SN (£8) 1,188
® Fried U.S. beef fillet with asparagus, cashew nuts and chili sauce
USE—T 7 AINTGHA N a—F vV DFIUY— A%

BERNAFMFEEAN (M)
Slow cooked Australia wagyu beef cheek in gravy
F—=ALZUTEMFHRADT LA —Y —AKIAH

RREEREN R

Wok-fried lamb fillet with ginger, spring onion and cumin
SLDBDW/ DTy — AF IIVAD

SHRBCRMF M R

Wok-fried sliced lamb with pepper and preserved soy beans
TILATAADISDY/ JEHT & b TR

B4 E R
Stewed lamb with red wine sauce
FILATA ADWDY) /R I8 — & b F Ak

1,488
988
988

988

\ M4 # % & # Contains spicy ingredient
ERFHGEY AXEREAIHAEN Y A EE

W B Z# Contains nuts
5 R o .
FEWRER Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork

Prices are in NTdollar and subject to 10% service charge BIRE U AR EERIIMI—FKREE EREGEFELNVTTHBITETRTI0%DY —EARHPMETNET,
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Steamed pork patties

PR A &SR N 8w 788




.””"fgﬁﬁTQéu“““

AR EER NG 788

Pan-fried pork patties with salty fish and lotus root
BT Ly ary ADEDOLRkEE

BEAY R A 788

Sweet and sour pork with fruit vinegar
ISAFw TV A D BRI

B AR RN 788

Steamed pork patties with salty fish and water chestnuts
WIET L 7T 4 ADKEDLAZKL

e KL E 788
Wok-fried pork ribs in vinegar sauce
R—=TVTDERH—V =R

o A ENE T8 788

N\ Wok fried pork ribs with salt, pepper and garlic
JRART VT s/ = =7 & M Ak

B RXARFTHEXERER 788

\ Fried minced pork, eggplants and homemade tofu in spicy sauce
KO X W, T A, FAED TGO

/4 #% & H Contains spicy ingredient
YT e s o FERANEY > KEBHEALRNERY ALH

R E R .
FEWRER Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

Prices are in NTdollar and subject to 10% service charge BRREUFTAEABATINI—HREE ERRSEFEERIVTTARICETRTI%D Y —ERRAMBEENET,




D
MEMATEABER w528
Deep-fried chicken wing # L / individual / — A BT
with glutinous rice stuffing
FREHT ©BAKES




M”u"$pﬁ@q%"““w

HY @ e 900

Crispy free range chicken + & /halfyy)N\—"7
ENIOE S 15 00 2AUNAD L i RVAE

o TR ok 1R KB & 528

Deep-fried chicken wing with glutinous rice stuffing L / per person /— A
T WemT /65 K

ook M E R K 1,200

Baked fillet chicken with mushroom and ham
BEAR.LWEIT NLDOEZEY)

MEURBELRRE

Steamed chicken with cordyceps and red dates wrapped
with lotus leaves
N ZREE RSV ADHDEELRE KL

BR e % 7 2

Crispy chicken wings marinated with preserved bean curd sauce
FHTF POV 3/ LR K

LR RN ¢

Pan-fried chicken fillet with lemon and orange sauce
BROTMEZ/LEY &AL VYY) — A I

\ W4 %% & H# Contains spicy ingredient
» xR nam Sapnns o KEEFEALINENE AN
=

F Ay ki i i
FEMERR signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

Prices are in NTdollar and subject to 10% service charge EEEAZTA KB EZIMI—HIREE FTRRSRIFEERLTTHSIETRTI0%D Y —EARAMEETNET,




ke = A

P A B FEE R w488
Steamed shrimp dumplings
with truffle sauce ]

M2 7 TR LR T




””u"éL?%T%§"“m

™ b2 E B

Shrimp dumpling with black truffle sauce
I Fg—H /M) 27 Ek

BEEARY K
Shang Palace fried rice with crab meat and salty fish
BERFH—T—RFADFv—>

5T ERGH 488

Cantonese shrimp dumpling noodle soup &1L / per person /— AHI
JRHET > 2 A—T

i XeREEDHR 488
Fried rice with Chinese ham, egg white and ginger
DI AEINHDTF v —INY

, g
&R P 688

E-Fu noodles soup with lobster B 1L / per person /— AHI
07 A% — A D A

op| == H= b v

oZNEHERRENFE 688
Simmered E-Fu noodles with shrimp, mushroom and black truffle sauce
TY,EDOTADHHELDFHAF/H Y 27 Ebk

G ET(2E)
Stir-fried rice noodle with sliced U.S. beef
RADTA ARX—=RIVIB e/ ZA A — X R

X OEWEEHE

Fried radish cake with bean sprouts and X.0. sauce
KIBHDOXOV — 218

\ 4 &% & H# Contains spicy ingredient

Y T o nu o FERARY AXERERLRNENY AL

F Ay i i
FERRIER Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

Prices are in NTdollar and subject to 10% service charge BEE A AKFHEARIMNI—KREE EREQEHFEL NV T HRITETRTI0%DY —EZRHPMESNET,




Seasonal Vegetables

5 R

el TR
é E lﬂ k_ /\ % NT$ 788 ;Z hoﬁsﬁ;fan{:ed order

is required

Sautéed assorted vegetables e

served in a pumpkin
MELR DI TE LD




.......%VG\%.......

e EEENE 788

» Stir-fried asparagus, yellow and red peppers, diced pumpkin,
water chestnuts, fresh lily bulbs and macadamia nuts served in a pumpkin
WHRBDDHRF VD

; A NI=RNE= s
EENELGRER 688
Poached vegetable with conpoy, bamboo piths in supreme broth
PR, R T | F AN R ORI —T4

EMBEHFZN 488

Marinated tofu skin with black truffle sauce
GEORIX/ BN 2TV —R

M=y NE =+
Lt mTERER 488
Poached vegetable with garlic in supreme broth
TR ORI Z—TE/ = =7 @k

RRABEEZR 488

Steamed baby cabbage with garlic sauce
FFy_XRYDH =) w 7KL

eI =

TEY KK 488
Wok-fried vegetables with garlic sauce

WREO=> =01

BHEAEINER 688

Braised assorted mushrooms with seasonal vegetables in oyster sauce
WHEEDZIDAAAR—Y —AH

ZNEXREIEZD 688

Wok-fried assorted vegetables with morel mushrooms in black truffle sauce
BWXETINTZTOBDY)/ BTV —A

RERHB: AW BREL -FIX-EX

Choice of vegetables : kale, broccoli, bok choy, Chinese spinach
BWWHOBI AT . Taya)— FUroyd A eavt

\ 74 # % B # Contains spicy ingredient
3 contams nut o SEHAET AREREAZHNERS AL

5 R o .
FEMELR Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

Prices are in NTdollar and subject to 10% service charge EREUAEFEATINI—KREE ZRHSIFEL RNV TTHEITEFTRU0%DY —EARHNEENET,




Vegetarian Selection
NIRRT VI ﬂfmi

BEEELHAE w688

Stir-fried water chestnuts, lotus roots, fresh yam and celery
JIA4,. LAY YAE, LR OB




"““‘%’G\%“““'

= A W 74 e ogiry

FIEANPUMERR

Wok-fried fresh lily bulbs with sweet beans, peppers and lotus root
HER B = Lrarokbdy

SRS ‘
BRIEL#KE

Stir-fried water chestnuts, lotus roots, fresh yam and celery
794 LAy YRAE, 2O OnbY)

o -

R E T
Fried eggplant in Sichuan style chili sauce
FADEF T

1% T E 9\ B R

Braised shiitake mushrooms and bamboo piths with assorted vegetables
LW T F AT H T BEDOEY)

EXO0O%¥ W+ E 4

Potato floss with vegetarian X.0. sauce
Vv HAETATA AL EDXOY — A

\ 4 # % & H# Contains spicy ingredient
b SN ona o FEAHET  KLEFEALINENE BN

F AYRERE S i
FERERR signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

Prices are in NTdollar and subject to 10% service charge  ERELAFTA KT EEFINI—RIREE FRRERFEERLTTHSIETTI0%DY —E AR MEETNET,




REMENEREE
Double-boiled soup with matsuté =

mushrooms with mini cabbage
MEF LB DOEA R

e N o S

Vegetarian
Soup

AYRYTYMA=T

NTs 388




""“‘%’G\%"‘““

REHERZ 388

Braised vegetarian soup with tofu and seaweed B L /individual / — ARk
SNl YN S ADF U

BEENENEBLNE 388

Double-boiled matsutake mushrooms with mini cabbage B 1L /individual / — At
B F v Y D EIAH

BELEXKZ 388

Com soup with cordyceps flowers # AL / individual / — AH
PFELYy ATV X~

ZABBEADHE 388

Stewed vegetarian soup with fresh lily bulbs and mushrooms B L /individual / — Ak
WO, DT ADIEHKDEIAH

VWA

78 B 1,080

Braised bird's nest with pumpkin soup B L /individual / — Ak
YINADHEDIN T F ) — &

W4 #% A Contains spicy ingredient
3 2T comans slerae tems o FERANEY > KABHEALRAERY BLH

F REHERE S i
FEWRIER Signature dish Unless otherwise noted, all the pork we use in this menu is Taiwan pork.

Prices are in NTdollar and subject to 10% service charge E#&ELARTA BT EEZIMNI—MIREE ETRRESRFEAZERLTTHSIETRTI0%DY —EARAMEETNET,




Desserts
FY¥—h

EATCERBHE ns188
Almond milk and egg white

served with fried Chinese donut

S AD T —EY RT4— BIFISVRZ

i




IRERELE (3H)

Baked egg tart topped with bird's nest (3 pieces)
WVINADED Ty 72Uk (ZAf)

KT & E

Double-boiled bird's nest with crystal sugar
WIS ADEDIKFYHE A

Vg ) 3
ARk B
Double-boiled sweet soup with peach gum and red dates
PO & 7 SISAL T DAA—h A=

H =
MR HE
Sago and panna cotta in mango sauce topped with pomelo
RAO ZEAHAOR =TV

o W o=
DREEREELT
@Honey guilinggao (Herbal tortoise jelly)
BEY—/NF YAk

B% G &1 %Rk

% Almond milk with egg white and served with fried Chinese donut
BNEAAD T =&Y RIVI/IFITF IR VIRA

BRUuEETH

Swee soup with lotus seeds, red dates and fresh lily bulbs
WO, IRFYANADEADAA —F A=

Toaxi

Fruit platter
TIV—YDEOEDYE

B

o M
Z W %A

Steamed buns stuffed with sesame paste
TEEKDINY

BT

Osmanthus honey and wolfberries jelly
TV AREL7aDEY —

REAEY

Red bean soup with orange peel
ALY DEADINGA—T

& [

.”""épﬁk?%yuun

388

1,488
&L / per person /— AHI

388
&L / per person /— AH

188
AL / per person /— AHI

188
&AL / per person /— AHI

188
&L / per person /— AHI

280
AL / per person /— AHI

168
&L / per person /— AH

198

180

180

@ BERARFREN B AEF ARG FTEN [ E %% | Prepared with “Black Bear Honey” produced by Shangri-La Taipei’s Bee Hives

QM4 #% &4 Contains spicy ingredient

Y T comane s o FEBRANEY > KEEHEALRAERY BLE

H g% E#E Signature dish

Prices are in NTdollar and subject to 10% service charge B E U AEHEATIIMI—KRBEE ERHGEHFEL RV TT RBIETTI0%D Y —E AR HPMEENET,

Unless otherwise noted, all the pork we use in this menu is Taiwan pork.




"""'%’ﬁ\%""““

FEB Chinese Spirits JiiBottle

FRERBELRA 1,580
Cellaring Yellow Wine Nu-Er-Hong

BREEGHE 1,980

V.0O. Shao Hsing Wine 1200 cc

HEREZHE 980

Shao Hsing Wine 600 cc

RE2ME R 9,000

V.0O. Kinmen Kaoliang Liquor

Frefak 3,800
Premium Kao Liang Liquor
BE2MEE 1,800

58% Kao Liang Liquor

uﬁ ;@ BEER jfiBottle
#9H/ERR/ 250

Asahi / Heineken

cEA M 200
Taiwan Beer Gold Label

M ERRL Soft Drinks HiCan
CEYE:X XE-YES- 150

Coke/Coke Zero/Sprite

£ ]2 7K Mineral Water JiiBottle
KB RK 280

Still mineral water 750 ml

KRB MYE R K 280

Sparkling mineral water 750ml

FrEEREREMI—RREE
TEKERUOEKRISE - §HINTS1,000 - UERE - BRER

All prices subject to a 10% service charge. Corkage fee: NT$1,000 / per bottle.
For health considerations, please drink moderately.

Prices are in NTdollar and subject to 10% service charge BIZE U A EATIMNI—KRBE ERHSEHFEL NV TT.HSITETTI0%DY — ERRHSMEENET,




"""‘%’@%‘“““

%ﬂ%f CHAMPAGNE ¥ Glass HiBottle
FEIHTEE FH 790 3,880

Veuve Clicquot Ponsardin, Yellow Label Brut NV

KEE SPARKLING WINE

BN FE RRA B 300 1,380
Chandon, Brut, Yarra Valley, Australia NY

H3& WHITE WINE

EAR Z%#E BherBaM#aE 380 1,880

Antionari, Casasole,Orvieto Classico Aboccato,

Umbria, Italy 2016
BN EHAL EFXHLEAE 480 2,480

Kangarilla Road, Vermention,
Mclaren Vale, Australia 2012

2B K% AEBRTESLANH 580 2,780

Bogle, Phantom Chardonnay, California 2016

MEW ZHLE akEREE 600 2,880
Cloudy Bay Sau. Blanc, New Zealand

4158 RED WINE
B HBRE 4B 450 2,180

Chateau De Bernon, Castillon-Cotes de Bordeaux, France 2012

ARE M2+5 BRERE - +ANLE 520 2,480

Amancaya Gran Reserva, Cabernet Sauvignon-Malbec,
Argentina 2016

mek BEHE ERELE 580 2,780

Quails’s Gate, Pinot Noir, Okanagan Valley Canada 2014

20 BENERBERLAE 580 2,780
Newton Vineyard, Skyside Claret, Sonoma County, U.S.A 2016

FEEREZMI—RREE

A EKFEHYORKREE - SNT$1,000 - SUEBE - BREE

All prices subject to a 10% service charge. Corkage fee: NT$1,000 / bottle.

For health considerations, please drink moderately.

Prices are in NTdollar and subject to 10% service charge BIRE U A EATIMNI—KREE RRHSEFEENVTTHLITFTNT0%DY—ERRHNEENET,
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TR
(¥ # % Nanton, Taiwan)
Jinxuan Olong

ZHE

(Z % Sansia, Taiwan)
Bi-luo-chun

Xl 8 72
(3 # Pingling, Taiwan)
Pouchong

L EING-ERE D
(37 17 # Hsinchu, Taiwan)
Oriental Beauty

EwAHF
(K Muzha, Taiwan)
Tieguanyin

5
(% %% Tongluo, Taiwan)
Chrysanthemum

FAFR
(= % Sansia, Taiwan)
Jasmine

A

(Z % Sansia, Taiwan)
Lungching

R 5 H
(Z ® Yunnan, China)
Ripe Pu-er

FrEEREZMI—RREE

B EKERUOE KRS E - §HINTS1,000 - UERE - BRMERE -

All prices subject to a 10% service charge. Corkage fee: NT$1,000 / per bottle.

For health considerations, please drink moderately.




TR OT
Freshly Squeezed Juices

kS

Orange

TER

Kiwi

FBEEREZIMI—RREE
BHERERUCEKREE - SHNTS1,000 - SUBBRE - ARER

All prices subject to a 10% service charge. Corkage fee: NT$1,000 / per bottle.
For health considerations, please drink moderately.




