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Mother's Day Tribute: A Classic Shanghainese Celebration
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Bk Appetizers
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Jellied Crab Meat
ERERDH
Mullet Roe and Egg Crepe Salad
18 B’
Osmanthus-Glaze Red Dates

F3Z Main Courses
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Braised Bird’s Nest with Seafood, Snow Fungus and Bamboo Pith Served in Coconut Shell
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Wok-Fried King Prawns with Truffle and Egg White
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Diced Beef Tenderloin with Black Garlic and Crispy Glutinous Rice Stick
ot AER 2
Braised Abalone with Sea Cucumber and Mushroom
EWLEYHSE
Sautéed Chinese Yam with Lily and Bell Pepper
BEHEHER)DEEs
Steamed Pork Dumpling with Shrimp and Crab Roe

THG: Desserts
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Seasonal Fruit Platter
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Double-Boiled Wolfberry and Red Dates with Fresh Snow Fungus

B NT$3,680 per person & 1,840
LA EERFEIMNN— R ARFEE Above price is subject to 10% service charge
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Unless otherwise noted, all the pork we use in this menu is Taiwan pork
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Please advise our staff if you have any food allergies or special dietary requirements in advance.



