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20 ﬁﬁfgﬁﬂ“m'ﬂé Double Boiled Pepper Soup with Pig Bag with Duck
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3. HJHM%Ht 'I!E i};} Wok Fried Duck and Mushrooms with Homemade Sauce
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‘T’% A#EE Duck

AL i By 5L

Marinated Duck Wing 320
i =X O 08 4

Cantonese Congee with Duck 320
w ’ ;

£lE. Chicken

PR 5 it 5

Marinated Chicken 300
B R0 75K
Sautéed Fillet of Chicken with Sun-dried Chili 360
féé1 7C 3¢ 5L I Bz
Stir-Fried Fillet of Chicken with Seasoning 420
PR R e B2 e 1) R o )
Deep Fried Crispy Chicken with Minced Garlic 560
4:‘ Beef
i %?@#m(*lﬁﬁﬂt: P Origin of Beef:N.Z.)
Marinated N.Z Beef Tendon with Spicy 320
%“Iﬁ%*ﬁ#(*ﬁﬁﬂt: Vil Origin of Beef:N.Z.)
Poached Slice of N.Z Beef with Chili Oil 360
VB TR A e s Origin of Beef:N.Z.)
Stir-Fried Slice of N.Z Beef with Oyster Sauce 380
§§?€§Eﬂ’f’1"ﬂﬁ(”mm&:¥m Origin of Beef:U.S.A)
Wok Fried U.S Beef with Deep Fried Burdock Wire 420
H{( Pork
#E 1L éfﬁﬂﬂﬁg(ﬁﬁﬁlﬁ:ﬁﬁﬂ‘!ﬂﬂfﬁﬂ Origin of Pork:Spain/Denmark/Holland)
Deep Fried Pig Intestines and Green Beans with Salty Pepper 360
?ﬁﬂﬁfﬂiﬁmiﬁmmgm:w&mﬂ#mn Origin of Pork:Spain/Denmark/Holland)
Sesame Oil Matsusaka Pork 360
%ﬁﬁ%m%m(ﬁﬁﬁﬂ!:ﬁﬂ Origin of Pork:Taiwan)
Wok Fried Pork Tenderloin with Deep Fried Burdock Wire 380
#Iﬁ_'ﬁiyim(ﬁﬁtﬂt:ﬂﬂ Origin of Pork:Taiwan)
Braised Pork Belly 400
E AR DN R L B b Origin of Pork:Spain/Denmark/Holland)
Stir-Fried Matsusaka Pork with Mushroom 420
E%gﬁﬂﬁg%(ﬁﬁﬁﬂ:ﬂﬂ Origin of Pork:Taiwan)
Wok Fried Pork Tendons and Asparagus with Chilli Sauce 520

ﬁ. Vegetables

ALRE LG B
Stewed Tofu with Black Mushroom
B =2FENE

Wok Fried Water Bamboo with Chopped Salty Egg Yolk

Iy ks 40 1l R

Sautéed Nest Fern with Sebastam Plum Cordia

A YD IR <2

Sautéed Seasonal Vegetable

[V
VBERF Seafood

320

320

380

300
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Stewed Diced Bean Curd with Salty Fish and Diced Chicken

i 73 ik 28 it AR

Deep Fried Soft Shell Crab with Oats

B R T AR

Wok Fried Cuttlefish with Honey Mustsrd Sauce

THEBAER

Sautéed Fillet of Snapper Fish with Seasonal Vegetable

Hil 55 8 5 U 4BRK

Deep Fried Prawn Balls Stired with Mayonnaise

X.O & 1t £

Sautéed Scallop with X.0 Sauce

i s 1R R K W ER

Stir-Fried Shrimp with Egg and Garlic

D 7k 1A A B2

Stewed Shrimp and Crystal Noodle with Satay Sauce

i 2% M B 5 £

Steamed Codfish with Soy Sauce

*ﬁ‘%ﬁ Vermicelli & Noodles & Rice

360

400

400

400

560

560

420

460

500

ﬁﬂflzﬁ]?ﬂﬁi(#mﬁnﬁ:mmm Origin of Beef:N.Z.)
Stir-Fried Rice Sheet with Sliced N.Z Beef

X.Ogﬂﬁﬁﬂ%(ﬁmgm:ﬁﬂ Origin of Pork:Taiwan)
Wok Fried Turnip Cake with X.O Sauce

X .08 5l 8 4

Fried Noodles with Bean Sprout and X.0 Sauce
Eﬁﬁ@ﬁi(ﬁmﬁﬂﬂ:ﬂﬁ Origin of Pork:Taiwan)

Cantonese Fried Rice

300

300

300

300

L
%Ev& Dim Sum (RipifEHl: & Origin of Pork:Taiwan)

ik R BENS
Steamed Duck Bun with Mapo Sauce
B 22 n NS 5

Steamed Duck Bun with Spring Onion

P i 2% A Bk

Steamed Pork Rib with Sebastam Plum Cordia

B8 i A fok 2% BTG

Steamed Chicken Paw with Black Bean Sauce

A 52 BB ok S ) BR

Wok Fried Turnip Cake Air Dried Pork Belly

i L 49 0 WL e 52

Steamed Shrimp Dumpling

[LLE =2

Wok Fried Squid Paste with Shrimp Paste and Chive

W B 2 i R

Baked Barbecued Pork Puff

E i i 0 A

Spring Roll Stuffed with Shrimp and Yellow Chive

V5 F 5 W T 44 B

Baked Turnip Pastry

06 R 75 19K T i ¢

Deep Fried Water Chestnut with Goose Liver Paste

ef 38 ] 5L 2 Yok

Steamed Pork Dumpling with Abalone

B 1 £ 0 2 I 1.0 9% JIF 85 %t -
FILB 0 ARSI B KR B B - (BLIINTS$300 /i~ ZUWMINTS500/ )

All prices are subject to 10% service charge.
The corkage charge per bottle is NT$ 300 for wines and NT$ 500 for spirits.
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