18113

Chef Recommendation

B BEmE / B8 Appetizer / Soup 1 Price

Yoo o T O e 9 IR NT$280

Crispy Golden Promfret Fillet, Smoked- Soy Dressing Pickled Napa

LSS TRNSE £ohe 3N NT$385
Double-Boiled Range Chicken, Sun-Dried Black Radish, Daikon
Consommé /Per person

16 60 35 381 F /0 NT$480

Mixed of Seafood, Simmered Golden Potage /Per person

40 A B2 Y 2 e S O B NT$538
Double-Boiled, Dried Agarcius, Dried Scallop, Bamboo
Heart, Sun-Dried Sea Conch Consommé /Per person

B #HEEH Seafood 8 Price
HE #5 VY - 1 B Yk A G SR B NT$560

Slow-Braised Giant Garoupa Fillet, Lotus Root, Celery, Chinese
Black Olives Black Beans

35 22 7 5w W ELER NT$700

Crispy Prawns, Fragrant Minced Garlic-Shallots, Spicy Bean
Paste, Dried Chili, Garden Greens

7 SR SEA K i 5 SRR NT$700

Crispy Battered Fried Tiger Prawns, Passion Fruit Mayonnaise,
Fruit Salsa

JEHE € B KIS IRBZ R (650%) NT$840

Simmered Fillet of Tiger Grouper, Fragrant Chicken Oil, Fish
Soy, Garden Greens (650g)

JELRG &2 88 K 8 IR R 2 IR BE (9005 NT$1,200
Simmered Fillet of Tiger Grouper, Fragrant Chicken Oil, Fish
Soy, Garden Greens (900g)

H RS T T I A R NT$1,230

Stir-Fried Penghu Prawns with Orange Citrus- Spiced Sauce, Sweet
Basil Leaf

“ e 28 X 5 346 38 A T R R NT$1,280

Slow-Cooked Penghu Prawns, Tender Egg-White Custard, “Shunde
Style”

S S UE P €0 A O HE 6 5 R IR 5\ B
Guests who are allergic to certain ingredients or on a special diet, please inform service
staff in advance.

LAk e 4% 2800 1.0 9 I 5 2%

E 005 06 K CHIR WK IR 85 8 (& IIN'T $300 /)1~ ZLNT $500 /)

All prices are subject to 10% service charge.

An additional service fee will be charged for bringing your own liquor: NT$300 per
bottle for wine, and NT$500 per bottle for spirits.



1813

Chef Recommendation

B #& W Meats B8 Price
ST B 35 B A b AR BT B R NT$1,980

US Choice Beef Tenderloin, Crushed Black Pepper, Savory
Sauce, Walnuts

AT A A3 Rk BEARTE o L ek NT$2,200

US Prime Wagyu Beef Tenderloin, Black Pepper Sauce, Hickory
Walnuts

5 R PA Y 1 i Bk NT$400

Citrus Tender Pork Loin Ribs, Kumquat Sauce-Glazed

1% B R Mg L RS B 5 A NT$460

Hawthorn Infused Sweet & Sour Pork Belly Roulade, Pineapple,
Pickled Green Plum

i 29 VKD B NT$520
“Joy Palace Style” of Stir-Fried Pork Belly, Smoked Tofu, Liver
Sausage, Cuttlefish, Celery, Chives

WE B DR SR B ER ) NT$480
S“Sichuan-Asian” Style Diced Chicken, Dried Round Chili
Pepper, Vinaigrette Sauce, Cashew Nuts

YRR TR T I NT$480
Stir-Fried Crispy Diced Chicken Thigh with Sichuan Dried Chili
Pepper, “Chengdu Style”

FUc 75 B B OR 7 NT$620
Poached Taiwan “Corn-Fed Chicken”, Shanghainese Style
Fragrant Scallion Oil, Rich Soya

e 52 T 101 75 el 0 7 )1 XU 35 » 2 S Vi B U () NTS700

Crispy Hand-Teared "" Long-Gang” Chicken, Spicy Sesame
Dressing“Chengdu Style”

B 8 / B¥ Vermicelli & Vegetables M Price

TREES RN H A Ml NT$420
Braised Luffa Melon, Lily Bulbs, Wolfberries, Rich Chicken
Potage

PEFEIRX.O. B g i SR BHHE S0 Wi 1T ) b ) NT$500

Mixed Seafood, “Xing-Zhu” Rice Vermicelli, Sakura
Shrimps X.0. Sauce

S S UE P €00 A 0O HE 5 6 5 N RATTIR 5\ B
Guests who are allergic to certain ingredients or on a special diet, please inform service
staff in advance.

LAk e 4% 2800 1.0 9% I 5 2%

E 05 106 A CH IR W K IR 35 8 (& IIN'T $300 /)1~ ZLNT $500/)i#)

All prices are subject to 10% service charge.

An additional service fee will be charged for bringing your own liquor: NT$300 per
bottle for wine, and NT$500 per bottle for spirits.



