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A taste of Taiwan, told through the land and sea. Start with the fresh bounty of Yilan, followed by heartwarming
soups that celebrate shared moments. Revisit the joy of traditional banquets with savory glutinous rice
and Si-Lu-Rou (Taiwanese-Style Stew of Braised Mixed Seafood), then dive into the lively energy of the night
market. Finally, let a nostalgic childhood sweet bring you home. It’s more than a meal; it’s a memory of
Taiwan that stays in your heart.
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Yilan Abalone Salad Platter

Mullet Roe/ Marinated Abalone/ Mixed Greens
Plum Tomatoes/ Black Beans/ Alfalfa Sprouts
Sweet Corn/ Cucumber
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Abalone from Taiwan’s coastal waters has long been a prized
delicacy at banquets. Paired with mullet roe and fresh vegetables,
each bite captures the essence of the sea and seasons of Taiwan.
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Taiwanese Pepper Pork Tripe

& Chicken Soup
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Rooted in Hakka traditions, this dish features the gentle heat of
white pepper, slowly simmered with pork tripe and chicken. Each sip
warms both body and soul, evoking the familiar comfort of
gathering around the table.
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Glutinous Rice with Sakura Shrimp,
Aged Ginger & Black Sesame Oil

ERBERMIRL - #HEBCIREEZERMMER
BXRE - IR REHRNE R RABAIE K
Continuing Taiwan's celebratory tradition of glutinous rice,
this dish is enriched with the aroma of sakura shrimp, aged
ginger, and sesame oil, creating deep, layered flavors.
Paired with Dongquan chili sauce, it brings an added touch
of familiar local character.




Ve RER T AN

Taiwanese-Style Stew Braised
Mixed Seafood with Crispy Egg Threads
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An enhanced seafood version of the classic banquet-style Si
- Lu - Rou, this dish reflects the nostalgic Taiwanese tradition
of gathering around a warm, shared dish.
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Taiwanese Sausage with Sticky Rice/ Fried
Shredded Bread with Condensed Milk
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Experience a Taiwanese night market classic. A juicy, grilled sausage
nestled in fragrant sticky rice, bold with garlic and sweet glaze.
Paired with golden, crispy buns drizzled in creamy condensed milk,
it's a perfect harmony of savory and sweet, a creative tribute to
Taiwan's vibrant street culture.
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Crispy Fried Chicken Leg with Deep-fried
Sweet Glutinous Rice Dumpling
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Crispy on the outside and tender within, the fried chicken
leg symbolizes abundance. Paired with classic red and white
fried glutinous rice dumplings, the interplay of savory and
sweet recreates the lively, joyful atmosphere of a
traditional Taiwanese banquet.
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Chef’s Assorted Traditional Taiwanese Desserts
Ice Cream / Yakult
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Taiwan's beloved Xiao Mei ice cream and Yakult bring back
familiar childhood memories, the sweetness of the ice cream
balanced by the gentle tang of Yakult.
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Apple Sidra/Orange Juice/Guava Juice
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Apple Sidra is a classic Taiwanese soda, known for its refreshing
bubbles and subtle apple aroma, and is one of the most iconic
drinks served at the start of traditional banquets. Orange juice and
guava juice showcase Taiwan’s local fruit flavors, and when combined
into “guava-orange juice,” they create a well-balanced sweet and
tangy taste, adding a familiar yet creative Taiwanese touch to the
entire dining experience.

HHTL NT$22,800+10% per table (10 persons)

4B 2,000+10% 7T
Additional NT$2,000+10% per table
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Assorted Fresh Taiwanese Fruit shaved ice
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Carefully selected seasonal Taiwanese fruits are served over
shaved ice, offering a refreshing finale to the banquet while
showcasing the island’s abundance and natural sweetness.




