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Dragon Sturgeon - 'T'o Taste the Legendary ¥ lavor<4 =2
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Dragon Strugeon
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Menu

ARTEBEEAR

Shanghal style jellied dragon strugeon with caviar 560

ALETR AR T B

Red date with caviar 480
\® 5 EE A

Dragon strugeon fillet with preserved vegetables 980
\ :': fﬁ m—_r ALE @\

Wok-fried dragon strugeon with chili sauce 980

B B E A

Braised dragon strugeon in soy sauce 980
\E R EE AR

Wok-fried dragon strugeon with chili sauce 980

m T 2R EEEA

Braised dragon strugeon with bean curd and garlic gravy 980

Sautéed shredded dr'agon strugeon with leeks 980

3R EF A Contains pork

@ R R % Contains allergenic item
Q AEHEEM Contains spicy ingredient
W B BB REEERE Signature dish
YEMWERMEBERRER  RARKENRERBFERRBNRMN
Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically sourced ingredients.
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Prices are quoted in NT dollars and subject to 10% service charge.




