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MEXERE - FHAELKBEE
Braised Tofu, Goose Jus, Crispy + Chicken, Five Spice, Poached
Black Pork, Honey, Barbecued
Cucumber, White Fungus, Garlic, Sesame Oil, Aged Vinegar, Marinated
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SRATTR REBEEHERNR  WAEH
Scallop Dumpling, Shrimp Paste, Celery, Steamed - Crab Meat, Egg White, Truffle Sauce, Steamed

Australian Abalone, Pork and Shrimp Shu-Mai, Steamed
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Soup of the Day
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Seasonal Vegetables, Braised in Chicken Jus
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X.0O. Sauce, Roasted Goose, Jasmine Rice, Wok-fried
HFa vHTF ¥ —2 X0 E R

EHBHLCHE
Almond Cream, Egg White, Double-boiled
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$2,080
57 per person F5— Nk
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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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Braised Tofu, Goose Jus, Crispy - Goose, Roasted
Black Pork, Honey, Barbecued - Jellyfish, Sesame Oil, Marinated
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Scallop Dumpling, Shrimp Paste, Celery, Steamed + Pumpkin Dumpling, Morels, Steamed

Australian Abalone, Pork and Shrimp Shu-Mai, Steamed
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Conpoy, Morels, Bamboo Piths, Double-boiled
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X.O. Sauce, Prawn, Yellow Fungus, Wok-fried
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Seasonal Vegetables, Braised in Chicken Jus
EHOFELOFEF X T A 3 A —THIAL
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Minced Green Garoupa, Garlic, Jasmine Rice, Wok-fried
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Caramel Milk Pudding
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$2,380
17 per person 35— Nk
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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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Cucumber, White Fungus, Garlic, Sesame Oil, Aged Vinegar, Marinated
Sea Urchin, Superior Broth, Egg, Deep-fried - Goose, Roasted - Suckling Pig, Roasted
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HEBRE  EAFTTR - HAKRE
Shrimp Dumpling, Steamed + Scallops Dumpling, Shrimp Paste, Celery, Steamed

Australian Abalone, Pork and Shrimp Shu-Mai, Steamed
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Fish Maw, Matsutake Mushrooms, Conpoy, Double-boiled
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Green Garoupa, Black Truffle Sauce, Morels, Lily Bulb, Mushrooms, Wok-fried
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Seasonal Vegetables, Braised in Chicken Jus
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Scallop, Sakura Shrimps, Carrot, Snap Peas, Jasmine Rice, Braised
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Bird’s Nest, Almond Cream, Double-boiled
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$3,380
17 per person 35— A\kk
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TUFIALDED TR ) £

SR A i B B R G AR RR IR TR A - PR A AR R 51 - SRR ER 50 TP -
PLEFrEER R a ST ER - SN0 osikB5#E - KRG E - @& - ZU5EHE TWDLooo °
SR SIS E R - N TEA o B LA R ERORIRRR R - B S e S R MR AR -
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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