


BARBECUE PLATTER
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APPETISERS / BARBECUE

NT$

& BB 3980
Roasted Goose Course S iE 72
—hz . RiEE | BB HE 2R pre-order/2 way

XAEARE /KK 55 30050

&) wEH B2 G 2680/2880

Roasted Duck Course Rl 2/ =iz
Wz RRE | WG IO pre-order/2 or 3 way

=Wz : RWGEE ~ ARNERR ~ WRZRG IONEZR
XGRS R W 53 3007C

KR HLEERR PF 680
BT SRR /W ik /e e B PF/ =Pt
Assorted Barbecued Platter choice of 2 or 3

i R A 580

Honey Glazed Barbecue Pork

Ui 480

Cantonese Sausage and Liver Sausage

W L L S 480

Brine-Boiled Free-Range Chicken

RIS 480

Smoked Free-Range Chicken

BEEAT 480

Grilled Mullet Roe
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Prices are in in Taiwan dollars, inclusive of taxes and subject to a 10% service charge.
The regular serving size can be adjusted to 1.5 or 2 servings, prices are calculated per serving.
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ABALONE / SEA CUCUMBER

;'.T

—‘nnkiﬁlf@

Braised Shark Fin in Golden Chicken Soup

& BHE i)

Live Abalone with Golden Chicken Soup

Crispy Fried Live Abalone with Garlic and Chili

&) OEITE R 2/ e

Live Abalone
Pan-fried in Camellia Oil/Tomatoes/Oyster Sauce

ek YE LS

Braised Sea Cucumber with Pig Knuckle/Goose Webs

MBS 2 Rk

Stewed Sea Cucumber with Basil and Soy Sauce

NT$
1680/4v;

per person

680/1

PEY person

550/

per piece
500/%
per piece

680/880

780
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LIVE SEAFOQD

EIURBE
I 0/ T

-

W UE R R 50 /55 28 w5 2200/%
Boston Lobster Wok-baked in Butter Sauce per piece

Steamed/Steamed with Garlic/Garlic and Chili Crispy Fried

PERRIG VDAY %/ B o 2200/%2
Mud Crab per piece

Steamed/Ginger and Scallion Stewed/Garlic and Chili Crispy Fried

o SFIGHEPRIE /S04 T/ B R 12007)h/1600k
Tiger Grouper Steamed/Douchi/Pickled Winter Melon small/big
Ginger and Scallion Stewed/Garlic and Chili Crispy Fried

A NUL IR 480/%
King Prawn per piece
Wok-baked in Butter Sauce/Steamed/Steamed with Garlic

ik R 3% B 07 7% 5 3007 © Crispy Garlic and Chili Supplement NT$300



SEAFOOD

NT$

& WHERE AT 400/4;
Baked Assorted Seafood in Papaya Bowl per person
XOE 1 880
Sautéed Scallop with XO Sauce

& & EWIEER/X OB WK 880
Deep-fried Prawn with Mayonnaise/Stir-fried with XO Sauce
PSR IRIEA 720
Minced Shrimp Lettuce Wraps

& Wi SRR 580
Stir-fried Shrimp with Scrambled Eggs in Goose Oil

& LSRRl /R Eok; 4% 62 580/680
Shrimp Stir-fried with Soy Sauce/Braised with Glass Noodles
HAGREALS 480
Shrimp Filling in Deep-fried Dough Sticks
= HiEZE A 620
Taiwanese Stewed Squid with Basil and Soy Sauce
W/ O/ X OB Ef R 480
Stir-fried Fish Fillet with Sweet Sour Plum/Kung Pao/XO Sauce
R Vg S R P 250/%
Local Threadfin per piece
Steamed/Douchi/Pickled Winter Melon
U / Ak R K s B 250/300%
Crispy Fried Soft-Shell Crab 245t /per piece

Salt and Pepper/Garlic and Chili
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NT$
& THIBAE R 720°1:4 /144054
Crispy Fried Chicken half/whole
Hg I HE B2 66 880/%
Crispy Fried Baby Pigeon i Hr] pre-order/per piece
7112 A 680
Deep-fried Boneless Duck with Mashed Taro
TR R 680
Wok-fried Frog Leg with Soy Sauce
U B A 680

Deep-fried Frog Leg with Salt and Pepper
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PORK

NT$
AR 720
Braised Pork Ribs with Red Yeast Sauce
& HiEDE 580
Sweet and Sour Pork with Shrimp Filling in Deep-fried Dough Sticks
& SHEI 520
Stir-fried Pork Ribs with Sweet and Sour Kumquat Sauce
B TIEIER] 520
Sweet and Sour Pork
DU A IR 520
Crispy Fried Pork Ribs with Salt and Pepper
LN EE 250/3%

Wok-fried Pork Ribs with Tasty Sauce 23¢ it /per piece



& WEF/ANDE wT b
Wok-fried Short Ribs
Tasty Sauce/Salt and Pepper/Teriyaki Sauce

& L=

Braised Beef Brisket, Tripe and Tendon in Clay Pot

TR

Stir-fried Beef with Chinese Kale

gt THIfE A A

Stir-Fried Beef with Oyster Sauce

I N7

Wok-fried Lamb Chops with Tasty Sauce

NT$
780

780
680
520

350/%

23t /per piece
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NG
Braised Assorted Meat and Seafood with Tofu

i1~ HERE 6% /T AL e G

Braised Pork Intestine with Eggplant/Sichuan Spices

Wik SR R 20

Braised Salted Fish and Diced Chicken with Tofu

& FRWR LI 62

Braised Cantonese Sausage with Tofu

P T\ 2R 0%

Braised Pumpkin with Tofu

NT$
680

280

480

480

480
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Prices are in in Taiwan dollars, inclusive of taxes and subject to a 10% service charge.
The regular serving size can be adjusted to 1.5 or 2 servings, prices are calculated per serving.



SOUP

fifa gl Mk

Buddha's Temptation in Casserole with Abalone

P kD
Double-boiled Chicken Soup in Casserole
& WATNMERS
Boiled Chicken Soup with Camellia Oil
& PRI
Boiled Conpoy, Spinach and Egg White Soup
LEEI LR

Boiled Four Tonics Soup with Pork Tripe in Casserole

500/f
per person
360/fiL
300/
250/f

250/
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VEGETABLES
NT$
HEWER 720
Sautéed Asparagus with Lily Bulb
DR i 680
Sautéed Asparagus
& T 5 i 480
Wok-fried Chinese Kale in Goose Oil
& BiENFY 420
Cantonese Wok-fried String Bean and Minced Pork ff 2 B
SRR R 420
Braised Amaranth with Whitebait/Golden and Silver Eggs
& LRI 420
Luffa Steamed with Superior Soup
G195 AT 420
Sautéed Snow Pea Shoots
w28 2R ST 360
Luffa Steamed with Minced Garlic
HRRLIOA e ot 3% 320
Sautéed Cabbage with Cantonese Sausage
P DR 320
Sautéed Water Spinach with Garlic
S SE A 300

Boiled Sweet Potato Leaves
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Prices are in in Taiwan dollars, inclusive of taxes and subject to a 10% service charge.
The regular serving size can be adjusted to 1.5 or 2 servings, prices are calculated per serving.
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RICE / NOODLES

NTS$

& I kb4 480

Cantonese Fried Noodles with Assorted Meat and Seafood

JEPH KD B 420

Cantonese Fried Rice with Assorted Meat and Seafood

SRS 420
Stir-fried Rice Noodles and Sliced Beef with Soy Sauce

&) BE Rk 420

Taiwanese Stir-fried Rice Vermicelli

WS NI Bl 380

Fried Rice with Salted Fish and Diced Chicken

HRIR T KD Bl 380

Fried Rice with Cantonese Sausage

SRR 360

Fried Rice with Minced Beef and Lettuce

&) WO 320

Stir-fried E-Fu Noodles
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Prices are in in Taiwan dollars, inclusive of taxes and subject to a 10% service charge.
The regular serving size can be adjusted to 1.5 or 2 servings, prices are calculated per serving.



