ZUAN(LU

REPAEER
ZHAN LU Chinese Table Menu

T 85 R A AT SE 5
Classic Appetizer Combination
EHENE IO SR / WSO/ RIRTEEDEORIS /Al i R R LOR
Marinated Mackerel in Honey Sauce with Kimchi / Barbecue Pork(Char Siu) with Honey Sauce
Roasted Crispy Duck with Black Pepper and Salt / Marinated Tomatoes and Radish with Honey and Yuzu Vinegar

ACR LA RS

Double-boiled Chicken Broth with Dried fig, Apricot Kernel and Dried Scallop

PRAEHR XO BN 4 & B4

Sautéed Scallops with Mushroom in Sakura Shrimps and X.O. Sauce

B o JELT D A s

Deep-fried Crispy Chicken with Garlic

JRAE 2 55 2 HE PR B

Steamed Giant Grouper in Chicken Oil with Fish Sauce

EERIRDITE

Stir Fried Kale with Ginger and Pork

BN

Stir-fried Rice with Crab Meat and Fish Roe

HEHFER

Seasonal Fruit

FEBET R, B

Lemongrass Jelly with Peach Gum, Salted Egg Custard Bun

5 NT$18,800+10% (/% 10 1)
NT$18,800+10% per Table

NSHBYBEESNRBAE

If you have any food allergies, please inform our service team
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TR 88 EIR AT 5

Classic Appetizer Combination

BB A E R ) SREHERIEA / BCUKEE /T EREREE AR / ILREERE
Marinated Mackerel in Honey Sauce with Kimchi / Braised Pork Belly with Mustard Sauce
Chicken with Peanuts and Chili Oil / Marinated Tomatoes and Radish with Honey and Yuzu Vinegar
Oolong Tea Smoked Soy Bean Curd Veggie Rolls Filled with Assorted Mushrooms

"% R KB

Zhan Lu Roasted Duck

BUDE A RIREK

Wok-Afried Shrimp Balls with Salted Egg Yolks and Oatmeal

WS R HE ek

Wok-fried Giant Grouper in Black Bean Sauce

fii ¥ H #&
EH/HEFE/NE/BE /S
Stir-fried Black Fungus, Lotus Root, Celery, Lily and Sweet Beans

B SR AAIS 5 15

Duck Soup with Pickled Vegetables, Black Mushroom, Goji Berries and Shredded Duck Meat

XO EEHEH A
Wok-fried Noodles with Assorts Seafood in Sakura Shrimps X.O. Sauce

V=R
Seasonal Fruit
SORMERE/ NGB, S0HHet

Sweet Glutinous Rice Ball Soup with Sweet Black Rice, Red Bean Paste Pancake

FE NT$23,800+10% (5% 10 fi7)
NT$23,800+10% per Table

WEHBRBHBESHREAR

If you have any food allergies, please inform our service team
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TEL BB BEIA AT S 4R

Classic Appetizer Combination

IR / HEBBUMZE / BHUEEDERNG / OREMEEREE / LR
Barbecue Pork(Char Siu) with Honey Sauce / Soy Poached Chicken / Roasted Crispy Duck with Black Pepper and Salt
Black Fungus and Jelly Fish Marinated with Vinegar and Pickled Pepper
Marinated U.S. Beef Shank with Chinese Spices.

OSSR A B K R

Double-boiled Chicken Soup with Wontons in Clay Pot

BERTHNEE
Wok-fried Crab Roe in Black Bean Sauce

KL = BRI RM PE

Grilled Pork Ribs with Monascus and Preserved Fruits

IR A RERE DA
Steamed Giant Grouper Fillet with Seasonal Vegetable in Chef’s Special Sauce
TREES T A AR
Braised Chicken Broth with Loofah and Assorted Mushrooms

FATE R NI B

Fried Rice with Seafood, Truffle and Pumpkin

HEHFER

Seasonal Fruit

FEEETCE, HIGE

Almond Milk Soup with Egg White, Sesame Glutinous Rice Ball

5 NT$28,800+10% (/% 10 1)
NT$28,800+10% per Table

WEHBRBHBESHREAR

If you have any food allergies, please inform our service team
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R B AR5
Classic Appetizer Combination
EVH NI A/ ORE R / VKSEEIEE / RACERDEORIG /BRI
Marinated Mackerel in Honey Sauce with Kimchi
Black Fungus and Jelly Fish Marinated with Vinegar and Pickled Pepper
Drunken Chicken with Shao Xing Wine
Roasted Crispy Duck with Black Pepper and Salt / Barbecue Pork with Honey Sauce

TEB LRSS
Double Boiled Soup with Fish Maw and Scallop
G R EEE
Baked Canadian Boston Lobster with Cheese

FITHRTIGE, BlVREE
Braised Abalone with Goose Webs with Millet Congee

ARN==N

Steamed Sea Fish with Seasonal Vegetables in Ginger and Scallion Sauce

22 B

Wok-fried Diced U.S. Angus Beef with Water Bamboo and Black Pepper

HE SRR

Wok-fried Rice with Mullet Roe and Garlic Sprouts

=+ H i R OB

Seasonal Fruits

REBEIRLAAE R, MR Z L RS

Double-boiled Pear Soup with Dried Longan and Red Date, Baked Black Sesame Cake with Coconut Milk

5 NT$32,800+10% (5 10 i7)
NT$32,800+10% per Table

WEHBRBHBESHREAR

If you have any food allergies, please inform our service team



