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Shanghai Classic Lunch
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Drunken chicken with “Hua Tiao” wine
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Long-tailed anchovy
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Preserved turnips
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Marinated tomato with plum sauce
b~ bty —XES
BT K & B
Shanghai style jellied pork
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Double-boiled pork meat W|th mushroom
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Braised king prawns with cream sauce and garlic
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Braised sea cucumber with abalone
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Steamed dumplings with pork
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Seasonal fruit
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Double-boiled wolfberry and red dates with fresh snow fungus
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[ EZE Set Menu Supplement 1
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Steamed Pork with Chinese Wine and Steamed Rice, Steamed Bread
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L NT$1,888 / SN — AR AR 35 &
NT$1,888 per person subject to 10% service charge
1&% NT$1,888 (RI2ICIF 10%DH—EZARNFMEEShET)
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Vegetarian Set Menu
RYZY)Tva—XA

SN2 e
svd

B TR Appetizer A1%

E =3
' eI 2 33 1< ) )
Sliced baby cucumber marinated with sesame oil
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Stir-fried mushrooms
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Wheat gluten with mushrooms
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Preserved turnips
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Marinated tomato with plum sauce
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Double-boiled black mushroom with bamboo fungus
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Brasied bamboot shoots and vegetables
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Sautéed fresh lily with gingko nuts and asparagus
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Braised yam with bell peper and celery
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Steamed vegetable dumplings
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Seasonal fruits
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Double-boiled wolfberry and red dates with fresh snow fungus
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1L NT$1,688 / S — AR AR &
NT$1,688 per person subject to 10% service charge
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