&

Jasmine Teq

ol HL <2

Alishan Jin Xuan Tea

e i

Chrysanthemum Pu-erh

SAER

Chrysanthemum Tea

H H #AL B4R

Sun Moon Lake Black Tea

R R SR

Nantou Ooclong Tea

NT$
60

80

100

120

o)

120

A

Golden Kimchi

SERNH . =t

Pickled Radish

BN

Plum-Infused Cherry Tomatoes

L

Black Fungus with Aged Vinegar

el M S . S

Golden Salted Egg Fish Skin

NT$

- 100

100

160

160

220




MNT$
ik 300
Pan Fried Pork Liver
EIRTA 340
Stir Fried Scallions with Beef
A 340
Wok Seared Beef with Celery
= N 340
Sauteed pork Tail with Basil
= B 380
Sweet and Sour Sauce Pork Ribs
NT$ = P e 420
Sauteed Chicken with Basil
W8 A 180
Plurn-mMarinated Lotus Roots Slices F oA 480
30y Braised Pork
C Bedy 180
Preserved Eqg with Bell Peppers Wi L FR P 5% 480
2 Matsusaka Pork with Oyster Sauce
D HigHIE 180
Savory Pork Tongue and Ear Temine ﬁiﬁl&g 660
Sesame Qil Braised Pork and Kidney
LT 280 LA
Chicken in Red Fermented Rice Wine T ol T
SRR 280
Shrimp Marinated in Oriental Herbal Wine
FulR ik &% 320
Cuttlefish with Five-Flavored Sauce
EENAaF 380

Flome-Seared Mullet Roe




NT$

CENEL 280
Salt-Boiled White Shrimp
BT VS 1 280
Golden Crispy White Shrimp
R 340
Scrambled Eggs with Shrimp
PRBRIBER - 340
Sweet and Sour Shrimp Balls
[ | - 360
Cashew Shrimp Balls
P ISE BL ) 0 £ — 380
Sweet and Sour Sauce Crispy Fish Fillet
EH LR 380
Sweet and Savory Glazed Fish Fillet

G E&W A 380
Saucy Crispy Fish Fillet
“HhhE 380
Sauteed Squid with Basil

H e 380
Garlic Sauce Shrimp
EFO3 S I {8
Seasonal Catch Seasonol price

H

h# A

Deep Fried Sliced Pork

BEEUREE (34

Crispy Shrimp Cakes [ 3 pieces )

LUEERLS

Golden Crunchy Oysters

ERERTE

Hand Made Deep Fried Oyster Rolls

ARG R

Red Yeast Chicken Rolls

A KENE s

Garlic Fried Pork Infestines

NT$
180

200

240

320

360

380




NT$

b B 1 2% 260
Cabbage Tossed with Fragrant Dried Shrimp
PRERE - 280
Amaranth with White bait

KOPRTRIE R R 280
Cabbage with Sakura Shrimp
i T DY 1 £ 280
Stir-Fried Broccali

L WEAE 320

Braised Clams with Loofah

NT$

WISHTF - 200
Eggplant with Minced Pork Sauce
HlEs 200
Stewed White and Purple Yam

I =R 260
Braised Tofu with Pine Nuts
Braised Mushroom in Soy Sauce
ET i et

Oyster Sauce Glazed Shiitake Mushrooms



At 2l

Shredded Pork Fried Noodles

i HUR B

Taiwanese Sitr-Fried Rice Noodles

B

Pumpkin Fried Rice Noodle

PRTEEE D B

Crispy Rice Crust

O ERE A il

Clay pot Rich with Crispy Rice Crust

P SRR

Fried Rice with Mullet Roe

THUMNERG

Rice Noodle Soup with Squid & Taro

240

420

420

420

080

NT$

B A5 (Wi {1355 320
Basil Oyster

O bk B 320
Pork Spare Rib with Toomato
B U W 320
Clam Broth with Shredded Ginger
PR 5 340
Fish Broth with Pickled Watermelon Rind
IR TR 5 580
Chicken with Pineapple and Bitter Melon
b 1 30% 1 2 55 660

Sesame Oil Monkey Head Mushroom

sdnog



it

AHEEW 4/ cold)

Fresh Milk with Black Fungus

U P LA

Hand Made Mochi

¥ SHINE F

Taro Cakes

VLS 2/ cod)

Almond Tofu

NT$

H Fer Cup 88

4 §H 4 Pieces ]_00

2 ¥ 2pieces 120

2 PerCup ]_20




8 L £

Classic Seafood Dumplings

AR K B R

Crustal Pork Dumplings

i A I

Meatball (Ba-wan)

3 SR RO EE

Tumnip Cake

=

Pork with Rice Powder

p i 3 L

Huadiao Chicken Bun

AN

Xiaolong Ba

T HiR L

Scallop and Loofah Xiaolong Bao

3§ 3 Pieces

34 3 Pieces

2 %8 2 Pieces

2K 2 Pieces

- 2 %8 2 Pieces

6 ¥8 6 Pieces

~ b 6 Pieces

NT$
120

140

140

140

140

160

160

160

NT$

R ﬁﬂﬁmﬁﬁ ¥ HafPiece  HS()
Golden Crispy Chicken
%wﬁﬁﬁ E Whole Fiece 1,200
Golden Crispy Chicken
Pk  1A@lreson 168

Buddha Jumps Over the Wall

TRAEPBREE ———— ——  10A4 10persons 1,680

Buddha Jumps Over the Wall

I W | 2,800

Seabream Wrapped in Lacy Pork Caul




1]

PN

Taiwan Golden Label Beer

UL

Heineken Beer

MR8

Kinmen Kaoliang Liquor

53R VAT e

Singleton Whisky 12 Years

HEREH LR

Belvenie Whisky 12 Years

BRE2FFES

Macallan Whisky 12 Years

NTS
ssomt 130

esom. 160

NT$
ﬁ‘r % BE s TR S 100
Coke
gEA 100
Sprite
B S 150
Apple Juice
BT
Cranbermry Juice
PR H omacs s 300

Orange Juice | All you can drink / Per Table )




wmIEH+AEHE

)gd- #.a!:

Bl YUL@EARE/EH
ERMEERS TH
EHBAE H
BZE XE
mhR AAEE THREE
EBOSBHER IH
2007 ENEFEBERTEAR RS
2008 NEESHAEEREABTAR 2
2008 tRBEHRA AN
2009 BItETEHE =2

2010 SHARUREESTR
2010 ERBLEHEAREREEION 22
2011 BARESHNTHEER =2
20194 "ME+ASEH, SME

»

ey s :
X 3 7\% i

fortune
i)
Restmrant

kel 59 £ Notice
* FH I/ B AR E T hE « 5ER * Inform our staff if vou have a food
HEER e A ARFE A B - BstHE allergy or intolerance.
* FHirEE R LAYEFRIFER « # * Notify your server if you require

Pl s leng A e special dietary needs. We will try
W e VA E ST |I1’-f1| 1- dietary Hf_l.: 5. We 1.-.r11_ “:\ _
our best to accommodate yvour request.
#* ;i’:"lr%lé'lﬂi?k HHH'h:ﬁ l iu-'l'ﬁl-[-.l_: |-l‘ *(:Q'ITHHH.('.' { Per Bottle)
e i e E 4 S
R : NTS 500/ #R Wine NTDS 500 Liauor NTDS 1,000
FUf : N'TS 1,000 / #iR
g + All prices are subject to a 10%

* [ R R In—REEFEE Service Charge.



