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A Four Hands Culinary Journey by Chef Liew & Chef Kentaro
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Chilled Steamed Chicken with spicy Sesame Sauce
Tofu with Shishito Chilli and Century Egg Topped with Caviar
Marinated Red Jelly Fish with Fruit Vinegar
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Seafood Hot & Sour Soup Infused with Fermented White Bean Curd
with Home-made Crab Meat Sauce
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Soft-shell Lobster on A Silken Egg White Bed,
Finished with Signature Kung Pao Sauce
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Stir-fried Green Peppers and Slow-cooked Japanese Kagoshima
A5 Wagyu Beef with Black Truffle
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Fish Maw Rolled in Red Grouper,

Complemented by Chen’s Mapo Tofu

(Stir-fried Tofu in Hot Szechwan Pepper-flavoured Meat Sauce and 3-year Aged Bean
Paste from Pi Du District in Cheng Du, China)
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Chilled Almond Pudding with Fresh Fruits,
Paired with Molten Walnut Puff
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NT$3,580 per person and subject to 10% service charge
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Unless Otherwise Noted, All The Pork We Use In This Menu Is Taiwan Pork. (4B B 42 Contains nuts
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