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All consumption is subject to a 10% service charge /
No outside food permitted /
A minimum spend of $500 per person applies /
Tea Fee Per Person:$80(aged 12 and older) / Prices are in NT dollars /
A corkage fee applies for bringing your own wine:
$500 per bottle of wine, $700 per bottle of spirits /

A two-hour time limit applies during peak occupancy periods /
Weekend and public holiday dining time limited to 90 minutes /
children aged 7 to 12 inclusive: minimum spend $200 per person;

children under 7: $80 service charge applies /

Smoking Prohibited including e-cigarettes & heated tobacco /

Pets Not Permitted.
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If you are allergic to any of the above ingredients, please inform our staff when ordering.
Please be aware of the following allergens that may be present in our menu items:

% Seafood, Milk, Tree nuts, Peanuts, Mango, Gluten
Please verify with our staff if you have specific dietary requirements.
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Don't Drink and Drive. Excessive Drinking Can Harm Your Health.
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Lychee Oolong Tea @
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Osmanthus And Buckwheat Tea

& MR H

Chamomile Tea

A TE] AL 3R

Longan And Red Date Tea

ﬁrﬁlﬁ $80/}\ R I 2 W I

Tea Fee Per Person $80. Allows for multiple infusions
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Fresh Seasonal Juice

Please consult our staff for seasonal availability.

— B 350%5
One Glass 350mL

N ==
HX 150027
One Bottle 1500mL

CIE Y-8 EFIEen

Coke Cola Or Sprite 330mL

fili %% K 70 7K so0mn

Perrier Sparkling Water 500mL

$ B A MRS 39 LU & Wt

Prices are in NT dollars
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Gold Medal Taiwan Beer 600mL

}:Iﬁ' *E 600%

Heineken 600mL

ﬁ E&‘. 600%

Budweiser 600mL

B EMMXR21 4 750mn

Johnnie Walker XR 21 Year Old 750mL

A E 1245 700

Balvenie Double Wood 12 Year Old 700mL

K154 7000

Dalmore 15 Year Old 700mL

B F S L2 00mn

Macallan 125 Year Old Sherry Oak 700mL

K A B 1 2 A o0ma

DThe Glenlivet 12 Year Old 700mL

ZM58% Reooxn

Kinmen Kaoliang Liquor 600mL

OMAREATEH K L 2 700n

Omar Single Malt Whisky(Bourbon Type) 700mL

B W) E R L R 00mn

Kavalan Concertmaster Vinho Barrique Finish 700mL

80k P - T A R - A S R
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Don't Drink and Drive. Excessive Drinking Can Harm Your Health.
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Deep Than Stir Fried Radish Cake With XO Sauce And Yellow Chives

X O # fif #% 5 v FE

Deep Than Stir Fried Taro Cake With XO Sauce And Mixed Vegetable

w1 KD B K A«

Stir Fried Salted Pork Bally With Garlic Sprout In Hakka Style

7 B W 2L A X R

Fermented Bean Curd Fried Chicken

IR S 1

Pig Blood Cake In Sichuan Style

e 2 95 & U8 &% 48

Deep Fried Silver Thread Roll With Condensed Milk

B REH SRR

Pickled Chinese Cabbage

A EH DR

Stir Fried Asparagus, Ginkgo And Cloud Fungus

B R R T %Y o i 3R

Stir Fried Baby Chinese Cabbbage With Ginger And Sesame Oil

PR AE W KD I 2

Stir Fried Seasonal Vegetable With Sakura Shrimp

HERBIAEDLR

Stir Fried Water Spinach With Fermented Bean Curd Sauce

HE 155 7 BP 4k I

Stir Fried Mixed Vegetable

HE R 9 Th = I R

Braise Seasonal Vegetable With Dried Scallop And Oyster Sauce

$ ARG WA« FIEE T4 WRUE

Prices are in NT dollars
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Stir Fried Noodles With Soy Sauce

EY R

Stir Fried Rice With Vegan Shrimp

2 %Y # i ek 0l R

Stir Fried Rice Noodles With Vegan Mixed Seafood

ERI

Assorted Vegetables In Clay Pot

183 A Iy 4%

Stir King Oyster Mushroom With Olive Vegetables Sauce

Jb & 9\ 5 R

Pan Fried Tofu And Mushroom With Soy Sauce

B WS A R4

Sweet And Sour Deep Fried Lion’ s Mans Mushroom

EY R

Soft Scrambled Egg With Vegan Shrimp
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Deep Fried Silkie Chicken With Crispy Garlic Half

d S HE R S A R =

Deep Fried Silkie Chicken With Crispy Garlic Whole

& KE 4R (BEIG)

Deep Fried Spotted Dove With Crispy Garlic

AR O AR B B

Stir Fried Pork Jowl With Garlic Sprout, Green Onion And Onion

fif SR OBE WS 0k g N

Sweet And Sour Pork With Mixed Fruit

w75 B it F AF R

Stir Fried Diced Flat Iron Steak With Maggi Liquid Seasoning
And Crispy Garlic Slice

BRI E DR 43

Pan Fried Lamp Chops With Mixed Spices 4 Pieces

W %5 g R0 R W

Stir Fried Beef And Wild Mushroom With Oyster Sauce

780

1,480
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Signature Dish: Australia Lobster
Steamed With Minced Garlic Soy Sauce . Dry-Braised . Stir-Dried With Mapo Tofu

7% T BE R B wro s i & 2Bl 1,380

Steamed Hybrid Grouper
With Soy Sauce . Preserved Olive Vegetable Sauce . Cordia Seeds Sauce

iH 7% 1% 0t BT~ 880

Steam Freshwater Aquaculture Sea Bass With Soy Sauce

3% BL I8 L o M fF ffl fa 5 A 880

Pan Fried Abalone 5 Pieces With Seafood Sauce

BN bR YR B BR o 680

Stir Fried Shrimp Ball With XO Sauce And Sweet Papper

R hi M R ER 620

Deep Fried Shrimp Ball With Mango Salad

2 &I R 680

Scrambled Eggs With Truffle Sauce

& Y R 6 & « 980

Stir Fried Tiger Prawns 6 Pieces With Crispy Garlic And Chilli

XOBHERBNW 1+~ 780

Stir Fried Scallops With XO Sauce And Vegetable

S AL G NE o« FiREE TR

Prices are in NT dollars
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Crispy Rice Puff With mixed seafood And Chicken Soup
Table Side Service

SR TYm

Stir Fried Rice With Mullet Roe

s M X BE KD B

Yangzhou Fried Rice With Chinese BBQ Pork

ik f2 SR KD R

Stir Fried Rice With Salted Fish And Chicken

XO®AF s

Stir Fried Rice With Beef And XO Sauce

1k 7 52 % o

Stir Fried Flat Rice Noodles With Beef

#E UM i BRI H A

Cantonese Fried Crispy Noodles With Seafood

$¢ It A R e i

Fried Crispy Noodles With Soy Sauce And Beef

$¢ It BRI R e i

Fried Crispy Noodles With Soy Sauce And Pork

1,680
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Braise Abalone And Seafood With Oyster Sauce In Claypot

W 1 JE &6 foF il fE BB B 1,280

Braise Abalone, Mushroom And Fish Maw With Oyster Sauce In Claypot

BRIEEMREZ G 980

Braise Sea Cucumber And Pork Tendon With Oyster Sauce In Claypot

Bl iR O 580

Braise Seafood, Carb Meat And Touf With Home Made Sauce In Claypot

W B R 2 68 480

Brasie Salted Fish And Chicken With Home Sauce In Claypot

Nz Hh Y w A ARG 480

Spicy Crispy Pork Intestines In Claypot

VB &% B o« 880

Braise Tiger Prawns With Satay 6 Pieces

bR A SN ] 580

Mung Bean Noodles With Satay Sauce In Claypot

P I b K A s 680

Sichuan Boiled Fish

LI N <N SR

Sichuan Boiled Beef

1N SO0

Sichuan Fish with Pickled Mustard Greens

AT I 4 R R G2

Braise Diced Flat Iron Steak With Garlic Sprout,
Green Onion And Onion In Claypot

$ B AR LUR 6 WEE * FiE

Prices are in NT dollars
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Chicken Soup With Dried Scallop, Fish Maw And Crown Conch 1 Person

EHBEAEERBERE o A

Chicken Soup With Dried Scallop, Fish Maw And Crown Conch 6 People

"EREERNEG AND

Sea Bass Fillet, Preserved Egg And Cilantro Soup 4 People

wAERGEBE 4N

Daily Soup In Cantonese Style 4 People

BnBHERSaE 4aND

Silkie Chicken Soup With Fermented Garlic And Wild Mushroom 4 People

BEOHEMERE 4ND

Chicken Soup With Golden Cordyceps 4 People

360

1,780

360

360
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580



