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Nuts  Crustacean  Shell ~ Vegetarian Gluten Free

HEHRMBHFEEMNRBEAS

U E{E#&19%E 51 0%/ # &

BBk RIS E: B EEM NT$500; 20if & & ESHNT$1,000

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

All prices are subjected to a 10% service charge

Corkage Fee: Wines NT$500/bottle; Spirits & Sakes NT$1,000/bottle




HEER
DRINKS

FE L SREZR
Alishan Oolong Tea NT$120 /4L pax

X raEsILEE] AXESE BOEYE - ABEEZ & L#EBK
Also known as “Taiwan High Mountain Tea”, it is sweet and said to have a “High Mountain
aftertaste”.

MEL&E
Alishan Jin Xuan Oolong Tea NT$100 /4iz pax

X TEFRI125 ] BRNDEER  FEKPTE EAE  BEE  BRERNSE
%o HEIED ~ BRER > +9EF -

Also known as “Taiwan No. 127, it has an unique milk aroma. The fluffy and fleshy green
leaf makes an excellent tea with a fresh and smooth taste with just the right tannin.

2018F L E
2018 Pu’er Tea NT$80 /{iL pax

ERAREBEFBEE  BEARE - RES > FEARZE > EEHW  HBEX -
This wild variety from YunNan makes it one-of-a-kind that tastes aged yet refreshing and
smooth. It has a sweet fruit aroma and is enduring with a sweet aftertaste.

RATEEE
Jasmine Tea NT$80 /{if pax

FILFEHEM  FEBEERE  FRERACKANES  HHKREIE A MTEERRER]
ZEE-

Jasmine tea is fragrant and sweet with the color of amber. It has a Jasmine aroma with a
sweet taste; people say you would be able to smell “Spring” in the tea.

EHFLE
Chrysanthemum Pu’er Tea NT$120 /{i pax

HEERBIEERE « HIEMNER  ORVEEEA - BREE  EMOREIEOD -
A combination of the flavorful 2018 cooked Pu’er and fresh White Chrysanthemum, it
becomes a flavorful and complex tea with a refreshing and smooth taste.

/—\—/
4\—///




BAEAE
Oriental Beauty Oolong Tea NT$280 /{ii pax

X TRZE]  BENARENEEER  FILEE 0¥  BUEARIEREM
ERS  FEERRHEE -

With the aroma of ripe fruits and honey, Oriental Beauty Tea is made from hand-picked tea
leaves processed with the most refined yet traditional method.

B ABFEAR
Sun Moon Lake Wild Black Tea NT$250 /{if pax

BEPRILIBRESRE  THARRES > HEAE - #EIEE -
Taiwan Nantou Wild Black Tea is an indigenous variety with rose flavor and a smooth, soft
texture.

HEKERT B | L SR S
Alishan Guanyin Oolong Tea NT$250 /{if pax

FERBMER > [CHARE] X8 - THRETEW - BWRREN—ES > it
BN TEEEL -

Alishan Guanyin Oolong Tea is rich and enduring; it is said to be able to retain its flavor af-
ter seven rounds of brewing. It has a very powerful “Guanyin aftertaste” with a fruity flavor.

FLBESR
Lishan Oolong Tea NT$250 /{if pax

EILFERF TILEERR | - FFIORTEKILEER » KERILKEBENERER » KEKH
i RBERPWALARE > R BHEE -

Lishan Oolong Tea has a truly unique aroma: a “cold mineral” and special sweet fruit
aroma found only in teas from Li-Shan. It is fresh and has a sweet and enduring aftertaste.

HIERIESRES
Roasted Dong Ding Oolong Tea NT$200 /4{iz pax

EETREFER] 22— R [EEFEHPZE] - ERRERERRAE  #HAEE
@El \,.\\E °
A combination of the flavorful 2018 cooked Pu’er and fresh White Chrysanthemum, it
becomes a flavorful and complex tea with a refreshing and smooth taste.




i AELE
Ancient Tree Pu’er Tea NT$220 /{3 pax

ERES > OREBREH > AWEE > M4 -
Tea brewed from Pu’er Ancient Trees enduring a sweet and fresh aftertaste.

White Chrysanthemum Tea NT$250 /{if pax

REEARER > REFIENRAREE  ERATE  OREFEH > WHESLE -
Naturally dried after picking, White Chrysanthemum retains its natural color and brews an
elegant and refreshing tea for your own relaxation.

INEicegs pegi: Py
Rose Hibiscus Tea NT$250 /4 pax

BE TR~ U BB ANEROK - BR®EH > ORERYE  WREAN £
HIER S BWEEER o

This unique tea has an aroma of roselle, hawthorn, and rose. It is enduring and complex
with some sour balanced with just the right level of sweetness.




L RUGR BT 3

Appetizers

TrEgzrs U®

Oolong Tea Smoked Soy Bean Curd Veggie Rolls

Filled with Assorted Mushrooms NT$320

mrrERsEsE G®

Marinated Tomatoes and Radish with Honey and Yuzu Vinegar NT$320

EHEEEREER <

Black Fungus and Jelly Fish Marinated with Vinegar and Pickled Pepper NT$420

ks mmE (©)

Drunken Chicken with Shao Xing Wine NT$480

X S0

SHEROK#E < &

Chicken with Peanuts and Chili Oil NT$480
o mmErsn©

Wok-fried Beef Jerky with Marinated Lotus Root in Sweet Chili Sauce NT$480

MR AR ()

Foie Gras Mousse with Plum Wine Jelly NT$480
f BEtERABREESER

Marinated Mackerel in Honey Sauce with Kimchi NT$680




Bt 4 Sk

Barbeque

0 EERK® NT$2,380/ ifz two ways
Zhan LU Roasted Duck NT$2,580/ =Rz three ways

IRAI M ATEE
Please reserve 48 hours in advance

F—Nz RFRESERES K (Fk 2% 5E)
First Course Sliced Duck Wrapped with Pancake

S0z (BUE—FAziE):
Second Course (One Choice of Cooking Methods):
. _ &0
MMZEIRIOEFR
Wok-fried Duck Meat with Espelette Pepper, Pine Nuts, Black Bean Sauce and
Lettuce Wrap

REIRIE44
Wok-fried Shredded Duck with Homemade Sauce

ez @)
Deep-fried Duck with Salt and Pepper

SRz (BUB—FAZiE):
Third Course (One Choice of Cooking Methods):

HEBEEE
Boiled Duck Congee with Preserved Egg and Shredded Duck Meat

[ZELEES
Duck Soup with Pickled Vegetables, Ginkgo Nuts, Black Mushrooms, Goji Berries
and Shredded Duck Meat




SHHEERTE

Braised Pork Belly with Mustard NT$380
2 EE ks ()

Roasted Crispy Duck with Black Pepper and Salt NT$480
BIR )&

Barbecued Pork (Char Siu) with Honey Sauce NT$480
+EI T HEH

Rose Wine and Soy Poached Chicken NT$480
BFENEHD)

Roasted Goose with Plum Sauce NT$680

Bk (W £ R EREB N UEm )
BBQ Platter ( Choices of Two excluding Roasted Goose) NT$880
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Sea Cucumber, Abalone and Bird’s Nest

RENGHES
Braised Sea Cucumber with Italian Rice Noodles

NT$1,280 /i pax

BILBES BIKES

Braised Sea Cucumber with Shrimp Paste and Millet

NT$1,380 /4 pax

Estremng @)

Steamed Bird’s Nest with Bamboo Fungus and Sliced Ham

NT$1,780 /4i pax

15 2 5 R 0 BRI i £ AN AL 3

Braised Whole Abalone with Shiitake Mushrooms and Millet NT$2,080 /{3 pax
sREnRE EREEE 0@

Braised Bird’s Nest with Crabmeat in Chicken Broth NT$2,280 /i pax
AEFER -+LEE M

Braised Whole Abalone with Greens in Soy Sauce NT$2,280 /{i pax




& AL E

Live Seafoods

wxa @

Marble Goby Fish NT$150 /50g
RIS R

Giant Grouper NT$120 /50g

HR—ENT A R AR, MR, HROR
One Choice of Cooking Methods: Steamed, Slow Cooked in Oil, Wok-fried in Black Bean
Sauce, Wok-fried Fish Balls with Ginger and Green Onion

FEMFD2D D
Sri Lanka Mud Crab NT$180 /50g

BOR— SRR AR o), ERW, % H2 R o
One Choice of Cooking Methods: Wok-fried with Garlic and Chili Sauce, Wok-fried with
Ginger and Green Onion, Wok-fried with Black Pepper and Butter

RiGHS D
Deep Ocean Lobster NT$350 /50g

IR
Boston Lobster NT$200 /50g

BiE—HZ AR D R REED @), mEk
One Choice of Cooking Methods: Baked with Cheese, Wok-fried with Garlic and Chili
Sauce, Steamed with Garlic




A B R

Seafoods

HEIREZEEEA
Roasted Sea Fish with Longan Honey NT$580 /i pax

ZHipEE D @
Baked Crab Shell Stuffed with Crab Meat, Onions and Cheese Gratin  NT$580 /{if pax

BRETEERkER < (©
Poached Sea Bass Fillet with Tomatoes in Yellow Pepper and Fish Broth NT$680

BISERERES O o
Sautéed Scallops with Mushrooms in Sakura Shrimps and XO Sauce NT$680

R (9
Wok-fried Fish Fillet with Pineapple and Black Garlic in Sweet and Sour Sauce NT$780

REREEAR

Giant Grouper

WU T R E:
Methods of Cooking:
BERSOHE TR
Pan-fried Fish Fillet with Shrimp Paste in Soy Sauce NT$380

MeEiE ey €8
Wok-fried Fish Balls with Lotus Root in Black Bean Sauce NT$680

A IR fa b
Braised Grouper with Bean Curd Skin, Bamboo and Mushroom NT$680




EAREHT D
Crispy Prawn Balls

UL T ZAT A
Methods of Cooking:

QEELY
Wok-fried with Salted Egg Yolks and Oatmeal NT$980

wEE @)

Wok-fried with Garlic and Chili Sauce NT$980
JBEERZE <

Wok-fried with Fermented Glutinous Rice and Chili Sauce NT$980




EREARAS
Chef’s Daily Soup NT$180 /{iz pax

EEEREE @
Double-boiled Mushrooms Soup with Bamboo Pith and
Yellow Fungus NT$180 /4{iL pax

TEMPEHE O o
Double-boiled Shrimp Soup with Assorted Seafoods NT$360 /{iL pax

0 %A RS @
Fish Soup with Sliced Fish Fillet, Mushrooms and Loofah NT$380 /4{iL pax

BURELIHLES 00 @
Double-boiled Chicken Broth with Dried Fig, Apricot Kernel and
Dried Scallop NT$380 /{iL pax

g MRAHRIAS O 2®
Double-boiled Chicken Broth with Assorted Seafoods NT$480 /{iz pax

WREERENAE (BHEERET) O D @
Double-boiled Chicken Soup with Wontons in Clay Pot
(reservation required) NT$980 /£8 pot




smzmmrn @
Wok-fried Meat Balls with Pineapple and Dragon Fruit in Sweet

and Sour Sauce NT$480

SEET M@

Wok-fried Pork Spare Ribs with Golden Date and Zhen Jiang Vinegar NT$480

wEaEnE@®

Deep-fried Duck with Taro NT$480

WHERERRT <

Wok-fried Chicken Thigh with Dried Bell Pepper and Cashew NT$480

EREDRER(EE) @

Deep-fried Crispy Chicken with Garlic NT$580

Eg= St s

Wok-fried Diced U.S. Angus Beef with Water Bamboo and Black Pepper NT$980
g EREEFIE

Sous Vide U.S. Beef Short Ribs with Chef’s Special Sauce NT$1280




HE G 25
Vegetables and Tofu

RS

Wok-fried Seasonal Vegetable NT$280

=@5% @ H @, 155 @, xoml

Methods of Cooking: Garlic, Stir-fried, Braised in Broth, with XO Sauce

RESTFEEMHN ()

Braised Chicken Broth with Loofah and Assorted Mushrooms NT$380

BEAXRZIREEZE

Wok-fried Green Beans with Minced Pork and Marinated Olives NT$380

JERRESE o

Sichuan-style Mapo Tofu with Minced Beef NT$380
=R N =] A?ro

asmmELE - ©

Braised Pumpkin Soup with Yam and Assorted Grains NT$420

FEAHREE

Braised Tofu with Shredded Pork Belly and Leaf Mustard NT$480




FXER

Rice and Noodles

B iHAE E R AL 1T

Wok-fried Noodles with Sliced Duck in Soy Sauce NT$280
SREFEZID A

Dry-fried Rice Noodles with Sliced Beef and Bean Sprouts NT$420
HREEEANE C®)

Signature Wok-fried Rice with Dried Scallop, Egg White and Asparagus NT$420
xomsEwE B ¢ & o

Wok-fried Noodles with Assorted Seafood in Sakura Shrimps XO Sauce NT$480
EHREARTHR D ®)

Wok-fried Rice with Crab Meat and Fish Roe NT$480
HEHATHR ©

Wok-fried Rice with Mullet Roe and Garlic Sprouts NT$580




ZEEH fh
Desserts

RIFEREEE (Z8)

Baked Egg Tarts (3 pcs) NT$140

gk Em/ NS E (9)

Sweet Glutinous Rice Balls Soup with Sweet Black Rice NT$140 /{iz pax

Zemwa (=8

Salted Egg Custard Buns (3 pcs) NT$140

tEEAAHICE®)

Almond Milk with Egg White NT$140 /4 pax

2 iRt

Red Bean Paste Pancake NT$160

DB 2 LR ()

Baked Black Sesame Cake with Coconut Milk (4 pcs) NT$180

KESERBEFR G @

Lemongrass Jelly with Peach Gum NT$180 /{iz pax
e HEEAEZFBERK/2)GE®)

Double-boiled Pear Soup with Dried Longan and Red Date (Cold/Hot) NT$280 /{if pax




—_— A \
IREE BRI e smmem)

Steamed Dim Sum (Served in Lunch Period)

AT EAEE (S8 O
Siu Mai Topped with Fish Roe (3 pcs) NT$120

TRERFENERR (Z8)

Pork Dumplings with Chopped Spinach (3 pcs) NT$120
XEa (=58
Barbecued Pork Buns (3 pcs) NT$120

srELEs (=8 O
Vegetarian Dumplings with Mushrooms (3 pcs) NT$160

BeEhEgs (28D

Shrimp Dumplings with Bamboo Shoot (3 pcs) NT$180
Chicken Feet with Peanut and Black Bean Sauce NT$180
2wxssn 0@

Beef Belly in Black Pepper Sauce NT$180
enaaEm®

Steamed Pork Spareribs in Soy Bean Sauce NT$180

BRBEAEOR(ZED
Shrimp Dumplings with Black Truffle Sauce (3 pcs) NT$280

B NERE (Z8) ©
Steamed Pork and Crab Roe Dumplings (3 pcs) Nt$280

LRWBT AR (Z]) D
Steamed Pork Dumplings with Scallop and Mushrooms (3 pcs) NT$280




%Eﬁ:%ﬁ't} (RS R )
Sautéed, Deep-fried, and Baked Dim Sum

(Served in Lunch Period)

RS A () O
Pan-fried Radish Cake (6 pcs)

NT$120

Rk (S8 O
Deep-fried Glutinous Rice Dumplings Stuffed with Pork and
Marinated Radish (3 pcs)

NT$120

W BRHEA(=E) O
Deep-fried Mashed Taro with Chicken and Abalone Sauce (3 pcs)

NT$120

RILEEHRG (Z8)
Deep-fried Shredded Turnip Pastries (3 pcs)

NT$160

mgEtEEs (=8 0@
Deep-fried Mashed Taro with Shrimp and Cheese (3 pcs)

NT$220

EERAREEE (=28 9©
Deep-fried Bean Curd Stuffed with Shrimp and Oyster (3 pcs)

NT$380

i EE AR (FEE)
Baked Chicken Tarts Topped with Abalone (2 pcs)

NT$480




773 |[=Y%
?ﬁf&ﬂﬂﬁ*ﬁ (12574 7 R P L )
Steamed Rice Noodle Rolls

(Served in Lunch Period)

XiEEERH

Rice Noodle Roll with Barbecued Pork and Coriander

NT$220

zEHEER @
Vegetarian Rice Noodle Roll with Assorted Mushrooms

NT$220

SINEF B O
Rice Noodle Roll with Scallop and Loofah

NT$320

L HFEREBAKBR
Shrimp Rice Noodle Roll

NT$480




