WA &R

SHANGHAI SET MENU LSy Ara—2

HiE Appetizer HlI 3

i ERE @
Braised Bean Curd Skin Roll Filled with Mushrooms

FiNAZDOZoBTHESEX

(LR SR K EE o\
Crispy Jellyfish Head with Celery ~ Sichuan Spicy Chicken in Chili Oil
755t ) OMZY) XrEhE
JBUE 1 f LKA =
Deep-Fried Long-Tailed Anchovies Zhenjiang Crystal Pork Terrine
ZYDHIFY EiRKAN 0L —FF ¢

F 3% Main Course XA 2RI H
BiIL— M e =
Double-boiled Fish Maw, Scallop, Abalone, Chicken and Pork Tendons
EFEAHRA— (ROFRE, w27 7V BN RAIAD)
TRV LRI =

Wok-Fried Boston Lobster with Soy Bean Sauce
ARZAR 17 2R —0 IR LD 8

i e BB R 2R =

Braised Abalone, Fish Maw, and Sea Cucumber over Rice

7OV ADIFE. FanBIRDAIT T
TFRNER o

Braised Sliced Pork with Preserved Vegetables
YD EGABIKIN & 7T 3
35 2 S A b 1) 2
Chinese Yam With Green Vegetables and Goji Berries
FTHAETDHWEHRE7ADHRZ
Bh A e
Steamed Pork and Crab Roe Dumplings
=AM

iihd Dessert 7% —1
FEERAR

Seasonal Fruits
IN—YDEYAEDE

UKOBE A I AT R B
Stewed bird" s nest with rock sugar, goji berries, and red dates
YARDEADaIFyYING

150 NT$4, 288 @ 2,145 Slim— pREs &

NT$4,288 per person subject to 10% service charge
1 &b NT$4,288 B 41213 10% O —E 2R IME XN ET
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GOURMET SET MENU 2L Xa—2

Bk Appetizer HI3¢
BEILKMA »

Zhenjiang Crystal Pork Terrine
LiBEKN O —FF e
TAEKER ma = H
Five-Spice Fried Fish Garlic Marinated Black Fungus

faoEH HARKEO=V=7/x

SF R K EE o\ T iR B2

Sichuan Spicy Chicken in Chili Oil  Chilled Jellyfish with Scallion Oil
KN 7277 DAY
F3¥ Main Course XA R}

THERAERE =
Braised Bird's Nest Soup with Scallop and Crab Meat
N B ERADHEDRE -
Bl 2% 0 LR EE I
Steamed Boston Lobster with Preserved Taiwanese Olives
RAMB T AX—OBERABA T (F—r—) &L
Ml —mzs e

Crispy Rice with Braised Abalone and Sea Cucumber
7Ot F a0 MEAAB TR

BHAENE =
Spicy Pork Ribs
ARTVTDEVELD D
EH &% wk R

Baby Napa Cabbage with Cordyceps and Black Fungus in Pumpkin Broth
IDHELARER XI55 DhRFvA—-TH

B NEA =
Steamed Pork Dumplings
/N
i Dessert 7% —h

T B i R Bl 2 AL 5 2 i s JH] & o

Seasonal Fruits Red Bean Soup with Sesame Dumpling and Orange Zest
IN—Y DR E DY iRz & 2 <7 ADHEEE B LS Z

[ £% & SET MENU SUPPLEMENT ]

S5 A B DF S BT BE AR o NT$480 240
“Dongpo” Pork Belly with Vegetable Rice and Steamed Bun
FrR—a— (KAE) BRI PHFEACIRER

150 NT$3,088 @ 1,545 hhn—mARE

NT$3,088 per person subject to 10% service charge
1 %4kk NT$3,088 RIE121E 10% OF—L ZRIDME XN ET
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DELICACY SET MENU 7UA¥—a—2R

HiE Appetizer Hlj 3

AE Rl 1 2
Drunken Chicken with “Hua Tiao” Wine
FHA OAR LI T i
T IEf Mg v P AL A
Five-Spice Fried Fish Marinated Tomato with Plum Sauce
faEH ~ T OME — R
EFIY ¥ P EH
Preserved Radish Garlic Marinated Black Fungus
AT DEY) HAKHo=r=7fz
F3¥ Main Course XA R} H
o BRI () =

Double-Boiled Chicken Soup with Mushrooms and Conch
THEO I BIBEOHRK AT
LR 3U Y N a
Wok-braised Australian King Prawns in chili Sauce

KiFEDH =) 9720 —bFK
ez il fa il 2R

Braised Abalone, Shiitake Mushrooms and Sea Cucumber over Rice

TEHER LB, BB OFAA I
BRI s 1 R A M A

Steamed Fresh Fish with Cordyceps in Sour Broth and Tofu
HEAEEROLRE R ADBRA—TEL

W i RAE R FR A

Braised Broccoli with Pumpkin Soup and Dried Scallop
ZMHEE Joya)— HiFEO&iAA

gl e
Steamed Pork Dumplings
/NEE T
it Dessert 73 —F
FEEHELR Bk «
Seasonal Fruits Walnut Cream with Red Date Sauce
IN—YDEYE DY {241 F

({ £%/m{E SET MENU SUPPLEMENT ]

S T3 TR B B S Bl AT BE AR e NT$480 & 240
“Dongpo” Pork Belly with Vegetable Rice and Steamed Bun
FoR—m— (KAE) BRI PEAVIRR

14 NT$2, 088 @ 1,045 4bhn— AR 2t
NT$2,088 per person subject to 10% service charge
1 % NT$2,088 1421213 10% OH—bE 2R IIE SR ET
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VEGETARIAN DINNER SET MENU RXTJ&RY7>a—2R

B Appetizer i3
BILERE

Braised Beancurd Skin Filled with Mushrooms
FHRGEL LW DEIAS

PR BEEM <
Cold Tossed Mushrooms Walnut with Seaweed Beancurd
EDZOMZY) 202 &
VU =5k S NN
Wheat Gluten with Mushrooms  Marinated Tomato with Plum Sauce
BreozoHE INSANOY VA= ())

F:3¥ Main Course XA V£

Wy B i S e
Braised Bird" s Nest With Bamboo Pith And Green Peas
FXHPRTELV PTG ADIARDEDESAR—T
Wok-Fried Lion” s Mane Mushrooms with Vegetables
Y7 X GHOEIAA
35 =2 A b 1) 2
Chinese Yam With Green Vegetables and Goji Berries
FTHAEDBEYE R 7aDHERAL

HA e REA

Stir-Fried Asparagus with Lily Bulbs and Ginkgo Nuts
BE. LW, 7 AT H RO DY)

BRI
Vegetarian Bean Curd Roll with Seasonal Vegetables
TLERLHOTROG T HEEE

ERAEB

Steamed Vegetable Dumplings
WRERLET

i Dessert % —1

FERER ARE TR
Seasonal Fruits Double-Boiled Lotus Seeds and Red Dates
IN—=Y DB EDE with Fresh Snow Fungus
FIRANZDHE, HREDRA—7

0 NT$ 1,888 @ 045 shm— p s &

NT$1,888 per person subject to 10% service charge
1 %hk NT$1,888 FI&121d 10% OF—L 2R AMBEINET



