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Recommended Vegan Spicy ! Meat Origin laiwan Amerirn Australia — Japan
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Rice Noodles Soup $5 80¢h

With Squid
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Recommended = Vegan Spicy | Meat Origin Taiwan America ~ Australia — Japan
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Recommendation
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FHIHAEETH 5320
. Fried Japanese Scallop
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Dingxian Shrimp Roll
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. Pumpkin Gratin E
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HE - OKBET - ZaHU - t25) W
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» Cheese With Seafood [I]
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Meat Baked in Cream Sauce
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28 Specially Selected 77
Sashimi $380
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B Thailand Style
d Boiled Seafood Salad
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Janpanese Style
Cod Liver Salad
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Janpanese Style (fir£]
Braised Abalone Salad
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Mixed Vegetable Salad

FEIRE - BRIEE

M A g s160

Simmered Ayu | 12 )

R - FERE - ¥R




Appetizer

¢ IR

R F

A T A

Fried Clove Fish With
Peanut
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Milkfish Maw With m
Typhoon Shelter Style
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Twin-Sausage
(Gaoliang Sausage/
Cuttlefish Sausage)
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Pickled Tomatoes
In Plum Sauce
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Y Stir-Fried Penghu Squid
0 With XO Sauce
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Stir-Fried Taro cake
With XO Sauce___
XOTBE - 558z - Bl




Pineapple Shrimp Balls 61
BT - BTk - BA

ani RS $480
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Garlic Sprouts And Sesame Oil
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Boiled Sea Shrimp
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Stir-fried Oyster
With BlackBean
And Garlic Sprouts
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Stir-fried Scallop And Vepetable | 61
With Truffle Sdluw .
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Iried Neritic Squid With
Typhoon Shelter Style
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Stir-Fried Clams
With Basil
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Giant Mud Carb Typhoon
Shelter Style
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) Stir-Fried Pork Pelly with
Dried Cauliflonle
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Braised Sea Cucumber
With Vegetable
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Fried Cuttlefish Shrimp Ball [61]
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Babylon Shells With
) Five-Spice Style
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Steam-Cooked Taiwan
Red Queen Crab
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Steamn-Cooked Neritic Squid
With Ginger Slice
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$380
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Steamed Grass Shrimp 1&
With Garlic Flavor
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. % Steamed Giant G srouper With

Scallion Soy Sauce
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Steam-Cooked Abalone
with Garlic Flavor
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Fresh
Seafood
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Salt-Baked Local Wild Clam
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Grilled Neritic Squid
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Grilled Japanese
Amberjack Chin
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Crispy Skinned Chicken
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Vermicelli With Pork Leg
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Braised Pork Knee Bone
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21 Black Pepper Usa
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e Beef Short Ribs .
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New Orleans Pork Chop
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Grilled Lamb Shoulder
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Italian Grilled Pork Knee Bone
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REHEREREH  $1,780

I [resh Lobster Congee
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| SERLEA i 1,580

Re8E [resh Crab Congee
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Cherry Blossom Shrimp .
Rice Cake
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T HERQWER 5380

Fried Rice With Millet Roe,
Seafood And Curcuma Long
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FRAE AR NRTES $85

Rice Dumpling With Scallop
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Danzi Noodles Or Rice Noodles
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KEeR R 5280
Stir-Fried Cabbage With
Dried Shrimp
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SRR RN $280

Fried Clams With Loofah
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HHERPDHEEH 5200

| StirFried Baby Cabbage With 3
Black Fungus =

R EHIHER)

HEEIDTHEIE 5200

Stir-Fried Brocoli
With Mushroom
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4 g Stir-Fried Wolfberry Leaves
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Potato Leaf Garlic Soy Sauce
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MR AR 5450

Oyster And Fish Ball Soup
With Sea Vegetable
iR ﬁn

| B - FFE

FRAM B A1e 5580
Tofu Pudding (6-8/%
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BENE A BE5S o s SO80

Ginger Slice / Miso Tafu Soup
With Giant Grouper

EERANA - WKIg/E4H

dRREEE L $40

Traditional Lemon

Ice Jelly
EE - EE $380

= S IR RRR 51,280
Classic Taste Squid ’
And Clam Meat Soup
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Green Onion Pancake
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Seafood Hotpot With Scallops
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' ® Yellow Custard Bun
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$800/A

EREREAR/HEMEEER

(3/) (1) (%)

Premium Chel's Selection Sashim
Japanese-Style Braised Abalone with Stmmered Ayu

c RATIRBEE

Seafood Shark's Fin Soup

EE KB B cousans

Steamed Fish

Dingxian Shrimp Roll

o SENRC B WG /8 fF
o Cheese With Seatood . (o B IEEFEET
® ﬁfﬁﬁ m NEI' :F E 3?5&3?1;:11 { Tialian Ginilled Pork Knee Borne

Braised Scallop With Pumpkin

« BB/ /AR oEiEfE

Rice Dumpling With Scallop / Danzi Noodle Or Rice Noodle

BEmEDEAR

Seasonal Fresh Fruit

CESER LS A

Handmade Dessert

DL B8 3 A
NI (I /T 1ﬂ~ HLTL ( - =
Watermelon Juice / Coconut Milk

o -
2 o Hﬁ ® ST Taiwan Pork
Meat Origin



Set Menu
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$1.280/A
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(45) [$48)
Premium Chet's Selection h-.lhl_unl /

Jopanese-Style Broised Abalone with Simmered Ayu

HERBRLE
(B8, 88, 2. 28 FEF)
Selected

( Shark Fin/Abalone/Sea Gginseng/Mushrooms/Broccoli)

Eﬁﬂiﬁﬁ;ﬁtﬁ (REBELESAT)

Steamed Fish

Specially

TRmRBAE

Steamed Grass Shrimp With Garlic Flavor

* BRVERIBBELIN | ez

o AT EIET 8 57k,

Braised Scallop With Pumpkin

o EALER/IER /BB E iR fE

Rice Dumpling With Scallop / Danzi Noodle Or Rice Noodle

0O fh A
mESHKE
Seasonal Fre ||i|u||

T et

Grilled Lamb Shoulder Chops - ® S T\ il NG T B &%z,

Braised Scallop With Pumpkin

$1. 980/A

EfBEEERR/BRERRER

5K {14z} (+8)

Premium Assorted Sashimi

Japanese-Style Braised Abalone with Simmered Avu

o EREAL B\ HE

Braised Superior Shark's Fin Soup

FEAAERR

Steam-Cooked Fresh Lobster

iﬁ.ﬂ%% ;EJ:% (RENEEAT)
steamed Fish

o ZR RGBS

Cheese With Seafood

aC T

{ Halian Grilled Pork Knee Bone

c BRI/ BB miEfE

Face Dumplmg With Scallop ¢ Danzi Noodle Or Rice Noodle

&E% *%
Seas | Fresh Fruit

Fi%ﬁﬁﬂm

Handmade Des
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Watermelon Juice / Cogconut Milk

MR EH @ 8% Taiwan Pork

Meat Origin

=] :E;'I!'H;E Australian sheep



$2,080/\

EfRBERERR/HEMERER
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Premium Assorted Sashimi |/

Japanese-Style Braised Abalone with Simmered Ayu

* BB ENHD

Braised Superior Shark's Fin with Crab Roe

N

Steamed Iresh Lobster with Premium Soy Sauce

WEBEXRE LE csusess

Steamed Fish

RNMAXETE / -BERNERH

Pan-Seared Japanese Sce 1] ops / Grilled Austrahian Lamb Shoulder

« EAMRER/VRR/ S5 B B KR

Glutinous Rice Dumpling with Conpay / Seafood Rice with Mullet Roe

BEmEDHAR

Seasonal Fresh Fruit

M5 1R 32 H akGE

Hiagen-Dazs Tee Cream
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PR R it/ A i P EL (£ —)

Watermelon Juice / Coconut Milk

EmREi . :!r-: i F& Taiwan Pork
Meat Origin == Australian sheep
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Pastoral Salad

& & A5 4 52

Golden Mushroom Broth

e 2 2K AR

White Fungus And Sweet Pepper

0RO Tk Ak

Chestnut And Black Pepper With Hericium Erinaceus

W ERGE AR

Baked Mushroom With Pumpkin

fil 2B R |

Fig Egp Tart

i 2 R T RR

Rice Dumpling In Lotus Leal

—mN\BHEIE2

[mperial Herb Soup

£ il 7k R fiF

Fresh Fruits Plate
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Handmade Dessert
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$3,8005

EfER 5058
(LR 16k, A 1phL, ¥ 21)
Superior Sashimi Plate

oTE BB 11 i i3 F 2

Braised Assorted Seafood Soup with Fish Maw

B 7K R Bk & B IR

Boiled Fresh Sea Shrimp

ﬁ ﬁ iﬁ ﬁ )‘ﬁ J: ﬁ (RELEERT)

Steamed Fish

BN RER

Steam-Cooked Abalone With
Arrow-Root Flour And Garlic Flaver

cEHMEE RS

Rice Noodles Soup With Squid

BRERHATE

Gaoliang Sausage And Boiled Saltwater Chicken

MBEFEES T

Stir-Fried Scallop And Vegetable With Truffle Sauce

BamETKRE

Seasondl Fresh Fruit

BERFHEHM

Handmade Dessert

e pro
P & e M @ SiE%E Taiwan Pork
Meat Origin
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$10,8005
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Superior Sashimi Plate

ABMTIRBEE

Seafood Shark's Fin Soup

IE. E ‘}E % iﬁ J: ﬁiﬂ.l%‘.f&.ﬂ::xiﬁl

Steamed Fish

TwmB MR KK

Steamed Grass Shrimp With Kudzu Starch

* XOE # A H BIR B

X0 Sauce Stir-Fried Ocean Sunfish with Scallion Pancake

o RBEANMES

Seafood Hotpot With Shrimp

-%T%%%ﬁ

Itahan Grilled Pork

o EHE R B/

Scallop Rice Dumpling With and Abalone

%nn TEKERE

easonal Fresh Fruit

BxFMEHL

Handmade Dessert

R 21E)

$13,800/5
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Premium Assorte | Sashimi

o 23 B AT 66 B A

Steamed Abalone In Broth

L ARRERER

Braised Lobster with Superior Stock and Udon Noodles

ﬁ ﬂ izﬁz i 55 J: ﬁ (RELEEAE)

BSteamed Fish

cERBRERT

Dingxian Shrimp Roll

ETET%E& -%ﬁﬁﬂﬁ?ﬁ

Braised Scallop With Pumpkin

S HEEI0A ~ 1 RULE (WEE I A-8 A UE

c RAEBIEGKE

Donggang Sakura Shrimp Glutinous Rice

cRHEMARA M

1ssic Taste Squid And Clam Meat

BEmEAARE

Seasonal Fresh Fruit

fEx FHMEH

Handmade Dessert

A an £ o, ik T4
oL e .’i ® SEFE Taiwan Pork
Meat Origin
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RRIERAR &R
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Lobster & Assorted Sashimi Platter

cHERERLYE

(fa mwu f il g Hftfl
||n|'mi 1l Five Delicacies with Shark's Fin

:Eg ﬁ iﬁ J: ﬁ (RELEBAZT)

Steamed Fish

BEMAREZR

Braised Sea Cucumber with Abalone in Premium Oyster Sauce

© R OT e R %

Golden ('!'iﬁl'r"-.' Chicken

cHEaTFYH

Deep-Fried Seafood Duo (Cuttlefish Shrimp Ball & Shrimp Roll)

BEEEHDRLE

Steamed Taiwancese Red Crab with Kudzu Starch

REEBHREEW

Seafood Congee w th Fish Head

BEmERTKRE

Seasonal Fresh Fruit

?%#ﬁﬁﬁ&

Handmade Desser

MmEl ¢«

e %R Taiwan Pork
Meat Urigin
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Dingxian ~

LUXURY | VOGUE | COMFORT | NATURE
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