% b

Tém Cumlbgﬁe

ifal

Jasmine Tea

LR

Chrysanthemum Teaq

e

Puer & Chrysanthemum Tea

o R Ly <

Alishan Jin Xuan Tea

EPERLEIR RIS

Sun Moon Lake Black Tea

FARIR R S RESR

Nantou Oolong Tea

- AR

Appetizers

figT il

Marinated Tomato with Plum Juice

STREPELS

Deep Fried Fish with Garlic

BRAGZEH

Marinated Ear Fungus with Vinegar

[

Pickled Vegetable

ERREED

Marinated Turnip Taiwanese Style

RIS B

Braised Sliced Pork Skin

NT$
160

160

160

160

160

220




v

Cold platters

W8

Marinated Lotus Root with Plum

BEEITH

Preserved Egg

AL

Marinated Chicken with Red Rice Wine

2l

Pork Tongue & Ear

TR KR

Squid with Five Flavors Sause

SE R

Marinated Shrimp with Herbal Wine

XBEST

Burn Mullet Fish Roe

£ UKL

Delicacy Meats

w7 A

Stewed Pork Meat

7 BT

Pan Fried Pork Liver

PERGHET

Sweet & Sour Pork Spare Rib

B TA

Sauteed Beef with Spring Onion

R R

Sauteed Sliced Beef with Celery

=PRI RE

Sauteed Chicken with Basil

=it

Sauteed Pork Tail with Basil

ik 71 5§

Sauteed sliced Pork & Kidney
with Sesame Oil




2 i

Seasonal Seafood

HEBE

Scrambled Egg with Shrimp

B

Sauteed Shrimp with Sweet & Sour Sauce

P SR

Sauteed Shrimp with Cashew Nuts

BT BL v % £

Savuteed Sliced Fish with Sweet & Sour Sauce

HEETEA

Sauteed Sliced Fish with Soy Sauce

B EL R

Deep Fried Sliced Fish with Garlic

=iz

Sauteed Squid with Basil

RN EL

Boiled white shrimp with Salt

BRI 11

Deep Fried shrimp with Garlic

s 6 LI

Grass Shrimp | Mashed Garlic |

ZHIRGEA

360
460
460
460
560
260
060
280

L5 ¥

Steamed Seasonal Fish Seasonal price

Fried food

AR

Deep Fried Chicken Roll with Red Grain

h& FA

Deep Fried Sliced Pork

F L

Hand Made Deep Fried Oyster Roll

LIRERL

Deep Fried oyster

AR KENE

Deep Fried pork intestines

T EEIERRE (a0

Deep fried Shrimp Cake | 4 pieces )




2 Wil

Seasonal Vegetables

NT$

TS B 280

Sauteed Dried Fiatfish with Chinese Cabbage

a2 DY BRI 7B 280

Sauteed Broccoli with Garlic

INRELE 320

Sauteed Chinese Spinachwith Dried Fish

PETEIRE = B 320

Sauteed Cabbage with Dried Baby Shrimp

L AL ETRIN 380

Sauteed Clam with Loofah

ROHA

Healthy vegetarian

ERFL

Braised Tofu with Pine Seeds

A &1

Braised Eggplant with Minced Pork

AL %k

Braised Assorted Mushroom

EEliEE

Braised White & Purple Yam

W 26 1%

Braised Mushroom with Oyster Sauce




S P

Classic Main Course

w R E

Sauteed Rice Noodle

AR Pl

Sauteed Noodle with Red Grain

S S

Fried Rice Noodle with Pumpkin

HRACRD

Fried Rice with Dried Baby Shrimp

AR

Fried Rice with Minced Pork &
Dried Baby Shrimp

ST

Fried Rice with Mullet Fish REoe

ER S

Rice Noodle Soup with Seafood & Taro

i

Soups

A W 55

Boiled Qyster Soup with Basil

VY T3 i £ 5

Boiled Fish Soup with Young Watermelon

RS A

Boiled Chicken Soup with
Pineapple &Bitter Melon

A AneE T s

Boiled Pork Spare Rib Soup with Tomato

I THH 3% L 2% 355

Boiled Mushroom Soup with Sesame Qil




NT$
%:-‘.Iﬁﬁ 288 2 Pieces 85

Hand Made Mochi

%Eﬁﬁ ¥i PerPiece 110

Taro Cake

A H EED % percup 12()

Sweetened Ear Fungus Soup with Milk

Gk & percup 15()

Sweetened Almond Tofu

Wi S %

Delicacy Dishes

NT$

ﬁﬁﬁﬁﬁ ¥ Half Piece 680

Golden Label Crispy Chicken

ﬁﬁ%ﬁﬁ £ Whole Piece 1’280

Golden Label Crispy Chicken

kit 4 Pl e LAf} Treson 320

Stewed Pork Spare Rib Soup
withPrecious Ingredients

iﬁﬁm%ﬁ 10447 10 Persons 2’800

Stewed Pork Spare Rib Soup
withPrecious Ingredients

ARG M A 2,800

Deep Fried Seabream

(=N
Order 3 Days in Advance




Beverage . Soft Drink

1% S R I

Taiwan Golden Label Beer Coke

i JE AR = §

Heineken Beer Sprite

BN %68 ORI

Kinmen Kaoliang Liquor Apple Juice

B2 EE LR SRR

Singleton Whisky 12 Years / Cranbermry Juice

HEI12F @1 M omacs =)

EEl"u’EﬂiE WhiSk}" 12 TE‘CIFS Dronge Jui'ce | All you can drink / Per Table )

EHRW12FEH 1=

Macallan Whisky 12 Years




I_'I{I'_'."i II AL |I

[ GUEDEL - SRR AL |

1@ & RGO s A3 = T
FIRES R4S AR Tz B
AR T E T RIR e

| Taiwanese Flavor with Heart - A Taste of Togetherness |

Presenting traditional Taiwanese cuisine with refined plating and
innovative cooking techniques.
Taiwanese food are more than just street snacks.
Whether it's a business lunch or a family get-together,
we've got you covered with something special.

il T D R

* 5 EHEPLBRETIHE - 355 2R A& RIARES A B B

* FER AR _EEVRFRITRR - JFIGIEaE S T G Bha R

BN EKFERE (SR
EIEI : NTS500/ i U : NTS 1,000 / #f

EL R % S0 —k R e

Notice

* Inform our staff if vou have a foed allergy or intolerance.
* Notify yvour server 1f vou require special dietary needs.

We will try our best to accommodate your request.

Corkage (Per Bottle)
Wine NTDS 500 Ligquor NTDS 1,000

All prices are subject to a 10% Service Charge.



