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(RPN f3#80rigin of Pork: Taiwan)

3, ZEPIEISEEIE alamEEasR &G @

M ~ B~ Bl A — BT DR 28 b K e B 1 B O ~ S 2 G PR > B R
10 3% A8 0 1 C © DUKOK B0 9 2 38 0T o 200 2 0 BT 60 b4 Sk ok o 5 RS I 1) 19
LiRUE SRR T PN N N NP S B

[ 2 - wiso)

¢ o3 ® L 2 L 2
g | [k
F |# | & (£ |
Z |& || B |B
2O =
NI G

ES

$4800.10+,




o o R B o

B ana i

235 T RS A

Stir Fried Shredded Duck Wrapped on Lettuce 320
St AR WS %2

Stir Fried Duck and Sakura Wrapped on Romaine Lettuce 320
JEg U R R o8

Cantonese Congee with Duck 320
&

~
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Boiled Chicken with Home-made Sauce 320
PO B s i

Marinated Chicken 280
U Rl A5 % 155 3 G2

Stewed Chicken and King Oyster Mushroom with Hua Diao Wine 320
W) PR T

Sautéed Chicken Preserved Egg and Mushroom with Chili Sauce 330
0 S W T

Stir Fried Chicken and Pineapple with Sweet and Sour Sauce 320
T v e 7k BR

Stir Fried Fillet of Chicken with Seasoning 320
BT B R G

Stewed Chicken with Taro in Casserole 320
B )11 J K B ()

Poached Slice of U.S Beef with Spicy Oil 330
o R A e )

Stir Fried Sliced of N.Z Beef with Egg 300
WSS D A1 TR oo

Stir Fried Slice of N.Z Beef and Kale with Oyster Sauce 320
I PR 56 B8 (o)

Stir Fried Slice of N.Z Beef and Crystal Noodle with Satay 360
ARLES R ICTT )

Braised N.Z Beef Belly with Red Wine Sauce 340
Hg (MW AR & #O0rigin of Pork: Taiwan)
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Wok Fried Pork Tenderloin with Deep Fried Burdock Wire 360
W ST R

Stir Fried Pork and Pineapple with Sweet and Sour Sauce 320
EWHEEEF MR

Braised Pork Belly with Marinated Vegetable Hakka Style 300
ﬁ:ﬁ iﬂ] % m ﬂi (B P b PYHES /PHE8 /i Origin of Pork: Spain/Denmark/Holland)

Sesame Oil Matsusaka Pork 320
Ik 5 1) 1

Braised Spare Rib of Pork with Natural Gravy 320
AR TEHE

Sautéed Pork Rib with Orange Sauce 320
U Bl -

Deep Fried Pork Rib with Salty Pepper 320
PY 2= X HEL e

Deep Fried Pig Intestines and Green Beans with Salty Pepper 320
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Stir Fried Cabbage with Sakura Shrimp 300

D IR B

Sautéed Seasonal Vegetable 270
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Wok Fried Water Bamboo with Chopped Salty Egg Yolk 300

JE %5 ¥58 2 I

Stewed Tofu with Black Mushroom 300

B sr

Sautéed Kale with Ginger Juice 280

B0 HE R

Wok Fried Bitter Melon with Chopped Salty Egg Yolk 280

?‘ﬁi ﬁ ﬁﬁ ?ﬁ (FAEEHL: £ 0rigin of Pork: Taiwan)

Stewed Eggplant with Spicy Meat Sauce 300

DRI

Sautéed Loofah with Bamboo Fungus 320
\ '
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Chilled Marinated Jelly Fish 280

W10 35 50 6L

Wok Fried Shrimp with Black Pepper 360

L 3R 71

Deep Fried Shrimp with Sun-dried Chili and Minced Garlic 360

T 7R SR AR R 02

Stir Fried Shrimp and Crystal Noodle with Satay Sauce 360

THERARH

Sautéed Fillet of Fish with Seasonal Vegetable 340

WG 0 S A 2 1

Stewed Diced Bean Curd with Salty Fish and Diced Chicken 300

B0 gk i G2

Stewed Bean Curd with Crab Roe on Clay Pot 320

o B B fl (G

Steamed National Banquet Fish with Home-made Sauce 360

BB £ BL

il Poached Fillet of Fish with Chili Sauce 360

338 7 e

Deep Fried Squid with Sun-dried Chili and Minced Garlic 300

Al % 0 0 £

Deep Fried Fillet of Snapper with Sun-dried Chili and Minced Garlic 320

LRET &

Deep Fried Silver Anchovy with Togarashi 300

ARAE %
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Stir Fried Rice Sheet with Sliced N.Z Beef 300

B8 A il 2 Yo 1 A

Stir Fried E-Fu Noodle with Crab Meat 300

i £ BfE b ik

Fried Rice with Salty Fish and Diced Chicken 290

A R P K B (skpasent: &#0rigin of Pork: Taiwan)

Stewed Vermicelli with Pumpkin 280

XOE X & B ¥ smt: ##origin of Pork: Taiwan)

Wok Fried Turnip Cake with Chili Sauce 280
5 5L 7 2200 Bl

Fried Rice with Vegetable (Vegetarian) 290
J& KD Bl (miit: £ O0rigin of Pork: Taiwan)

Fried Rice Cantonese Style 290
AT f B ol

Fish Congee with Dry Scallop 300
(N 3

Bamboo Pith Soup (Vegetarian) 280
M% (B EN: & #0rigin of Pork: Taiwan)
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Steamed Duck Bun with Mapo Sauce 150
Bl 2 5t TG 5

Steamed Duck Bun with Spring Onion 150
R R YRR

Steamed Taro Cake 130
A 1 W L

Steamed Shrimp Dumpling 150
ThF At Yo B 5L

Steamed Pork Dumpling with Shrimp 150
it 1 2 Ak

Steamed Pork Rib with Tree Seeds 140
% 7% JEUT

Steamed Chicken Paw with Black Bean Sauce 130
HIEEZ KA

Steamed Pork Rice Ball 130
T Xt

Steamed Barbecued Pork Bun 130
e g 5 ) Rk

Wok Fried Turnip Cake Air Dried Meat 140
AE 5 FE e f

Wok Fried Squid Paste with Shrimp Paste and Chive 150
e JL S W R

Baked Barbecued Pork Puff 160
fick WELS B2 16

Deep Fried Bean Curd Skin Roll with Shrimp 160
Al B 6 0 A 46

Spring Roll Stuffed with Shrimp and Yellow Chive 140
HES

HEeEhva

Steamed Sweet Cream Buns 150
BB H AL R

Sweeten Red Bean Cake 90

LA - 1 k4 2600 1.0 % K 95
FL 05 05 A 2601 W TS A e %
(BLAAIWINTS300/-~PIMNTS500/)H)

All prices are subject to 10% service charge.
An additional charge is needed for self brought wine
NT$300 / bottle & liquor NT$500 / bottle.
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