
SIMPLE, MAGIC, FUN—Natural and Sincere
We welcome you to our new concept of exquisite Chinese cuisine with natural ingredients. 

Have fun and enjoy our relaxing ambience and luxurious dining space. 
Wish you good luck and happiness with the full blessing of the SEVEN LUCKY.



メニューの内容は季節に応じて変更いたします。写真はイメージです。 The ingredients will change according to season. The photos on the menu are for reference only.

Qianlong Imperial Longevity Set Menu 3,280

Empress Beauty Set Menu 2,680

Dragon Palace Imperial Set Menu 1,980



メニューの内容は季節に応じて変更いたします。写真はイメージです。 The ingredients will change according to season. The photos on the menu are for reference only.

ロブスターと鮑の海鮮煮込み麺
Braised Noodles with Lobster, 
Abalone and Assorted Seafood

1,680 880

乾隆一品ナマコとアワビの
醤油煮込み
Braised Premium Abalone and 
Japanese Sea Cucumber 

3,880 / 一人前 / per person

フカヒレ、チャーシューと
車海老のチャーハン
Stir-Fried Rice with Shark’s Fin, 
BBQ Pork and Prawns

乾隆二品ナマコとアワビの
醤油煮込み
Braised Superior Abalone and 
Japanese Sea Cucumber 

3,180 / 一人前 / per person

(Requires 3 days’ advance notice)

2種スタイルで味わう北京ダック

Peking Duck – Two Ways

2,880

3種スタイルで味わう北京ダック

Peking Duck – Three Ways 

3,280



メニューの内容は季節に応じて変更いたします。写真はイメージです。 The ingredients will change according to season. The photos on the menu are for reference only.

680

Kai Hua Lou Signature Caramelized Sweets
Sweet Potato, Banana or Apple

420 per person

Mango Pomelo Sago with Bird's Nest (Iced)

420 per person

1,080

Black Cod and Sea Cucumber Lion’s Head with 
Akita Smoked Daikon in Clear Broth

Stuffed Deep-Fried Dough Fri�er with 
Prawn and XO Sauce



  Shredded Beef Tripe with Spicy Chili Oil

480

  Assorted Braised Pork Tripe and Pork Pla�er

480

Appetizer

  Assorted Cold Dish ║ 3 Combinations / 2 Combinations 

880/660

  Egg Roll with Mullet Roe, Apple and Garlic Sprout

660

  Caramelized Pork Neck with Lemon

480

  BBQ Pork with Honey Sauce

460

  Roasted Crispy Pork

460

  Sichuan Style Beef Shank
460

  Shredded Lamb Tripe with Garlic and Chili Sauce
460



Appetizer

  Shaoxing Wine Marinated Shrimp
460

  Tossed Shredded Premium Abalone, Jellyfish and Apple in Sauce
460

  Tossed Glass Noodle and Chicken with Chili and Sesame Sauce
430

 Tossed Shredded Chinese Cabbage, Scallop, Dried Shrimp and Peanut 

430

 

  Chicken with Crispy Garlic and Sichuan Green Peppercorns

460 

 Chicken Roulade with Peeled Chili Pepper

460

  Chicken with Rose Sauce
460

  Smoked Marinated Duck Breast with Oolong Tea Leaf

460



Fresh Seafood

Prawn    

Stir-Fried XO Sauce

Stir-Fried with Crispy Garlic Shanghai Crab Roe SauseStir-Fried with Dried Chili Pepper

Steamed with Garlic

1 pc

420

Garlic Oyster Sauce

Scallop    

  XO Sauce

8 pcs

980

 Shanghai Crab Roe Sause

Fresh Crab    

  Steamed   Steamed with Garlic

  Stir-Fried with Crispy Garlic   Braised with Glass Noodle

  Stir-Fried with Black Pepper

320

Shanghai Crab Roe Sause

Lobster    

  Steamed Steamed with Garlic

  Braised with Glass Noodle Stir-Fried with Ginger and Scallion

Steamed with Tree Seed

380

Shanghai Crab Roe Sause



Fresh Seafood

480
　

  Steamed Flatfish with Crispy Soybean

Fresh Fish    

Steamed with Garlic Steamed with Tree Seed

Grouper    

Steamed with Scallion Oil

Steamed with Scallion Oil Steamed with Tree Seed

Fresh Fish    

  Steamed



Seafood

  Braised Premium Abalone and Japanese Sea Cucumber per person

3,880

  Braised Superior Abalone and Japanese Sea Cucumber per person

3,180

  Braised Japanese Sea Cucumber with Shrimp Roe and Scallion per person

520

  Stuffed Deep-Fried Dough Stick with Prawn and XO Sauce
1,080

  Shrimp with Edamame

880

  Stewed Shredded Swamp-eel with Cordyceps Flower and Sichuan Pepper
580

  Sautéed Giant Grouper with Truffle Sauce
480

　

  Stir-Fried White Shrimp with Crispy Garlic
480

  Jellyfish Head with Scallop and Pork Tripe in XO Sauce
560

  Shrimp Omelet
520

  Wok Sautéed Prawn with Tender Pea Sprouts
620



Peking Duck

  Rice Vermicelli Soup with Duck Boned and Taro

460

  Sautéed Shredded Duck with Scallop and Bean Sprout

430

║
  Sautéed Duck ║  Sweet Bean Sauce / Dried Chilli Pepper / XO Sauce

430

  Duch Congee with Scallop and Mushroom

430

  Duck Soup With Pickled vegetable

430

  Silken Loofah Soup with Shredded Duck

430

  Peking Duck – Three Ways
  (Requires 3 days’ advance notice)

3,280

  Peking Duck – Two Ways
  (Requires 3 days’ advance notice)

2,880



Poultry and Meat

  Beef Steak and Apple Served on Sizzling Iron Plate
980

  Pan-Fried Marinated Beef Steak

680

per person

  Stewed Beef Brisket with Ginger and Scallion
620

  Dry Pot Beef Brisket with Chili and Green Peppercorn
620

  Stir-Fried Beef with Coriander and Chili Pepper
480

  Stir-Fried Beef with Scallion
480

  Sautéed Lamb Kebab with Cumin
680

  Beijing Alley Style Grilled Lamb Chop in Sweet Bean Sauce
580

  Vinegar-Glazed Lamb Tenderloin with Crispy Ginger
520

  Stir-Fried Lamb Tripe with Chinese Celery
480

  Lamb Tenderloin with Northeastern Pickled Cabbage
480



Poultry and Meat

  Deep-Fried Pork Neck with Crispy Garlic
480

  Chi�erling Pot ║ Braised Pork Intestine, Duck Blood, Tofu and Sichuan Pepper
480

  Stir-Fried Pork with Coriander Root and Chili Pepper
480

  Braised Glass Noodles with Minced Pork and Abalone
480

  Sautéed Pork Neck with Ginger and Sesame Oil
480

  Kai Hua Lou Signature Sweet and Sour Pork Ribs
520

  Stir-Fried Shredded Pork with Northeastern Pickled Cabbage
480

║

  Stir-Fried Pork and Assorted Vegetable Covered with Egg ║  with Lotus-Leaf-Shaped Pancake

460

  Sautéed Shredded Pork in Sweet Bean Sauce║ with Lotus-Leaf-Shaped Pancake
460

  Sautéed Sliced Pork and Cabbage with Sweet Bean Sauce and Chili

460



Poultry and Meat

Vegetable

  Silken Chicken Slices in Egg White
480

  Braised Chicken Thigh  with Taro in Turmeric Aroma
480

  Kung Pao Chicken – Sautéed Crispy Chicken with Peanut and Chili Pepper
480

  Stir-Fried Chicken in Sweet Bean Sauce

480

  Sautéed Baby Cabbage with Crispy Egg and Dried Shrimp

460

  Stir-Fried Morel with Asparagus

480

  Organic Vegetable with Fresh-Pressed Oil

430

  Stewed Baby Cabbage with Matsutake

460

║

  Stir-Fried Seasonal Vegetable ║ Dried Chili Pepper / Garlic / Stir-Fried / Sakura Shrimp

420



Clay Pot Dish

  Braised Abalone and Pork Ball in Brown Sauce

1,080

  Poached Giant Grouper in Hot Chili Oil
820

  Poached Sliced Boneless Beef in Hot Chili Oil
880

  Braised Egg Tofu with Chinese Cured Pork in Clay Pot
460

  Stir-Fried Chicken with Shaoxing Wine, Beer, 
  Sesame Oil and Soy Sauce

580

  Stewed Tofu with Crab Roe
980

  Mapo Tofu
460

  Beijing-Style Braised Tofu with Minced Pork
460

680
　

  Stewed Chicken Feet, Beef Brisket and Radish



Soup

  Stewed Chicken with Abalone, Scallop, Black Garlic and Grape in Clay Pot
  (Requires 2 days’ advance notice)

5,880

  Braised Fish Head with Abalone in Casserole

2,080

  Northeastern Pickled Cabbage Hot Pot with Pork Belly and Seafood

3,980

　

  Peeled Chili Pepper Chicken Soup

1,680

  Supreme Shark Fin Soup in Clay Pot

2,980

per person

  Shark Fin Soup in Clay Pot

1,980

per person

  Chicken Soup with Bird's Nest

460

per person

  Black Cod and Sea Cucumber Lion’s Head with Akita Smoked Daikon in Clear Broth

420

per person

　

  Bird’s Nest, Matsutake and Pork Rib Soup

460

per person

　

  Abalone, Cordyceps, Pork Rib and Fish Maw Soup

520

per person

　

  Imperial Style Shark Fin Soup

1,280

per person



Rice and Noodle

  Braised Noodles with Lobster, Abalone and Assorted Seafood

  Stir-Fried Rice with Wagyu Beef and Akita Smoked Turnip

  Stir-Fried Rice with Shark Fin , BBQ Pork and Prawn

1,680

880

880

  Guangdong Style Stir-Fried Rice with BBQ Pork and Prawn

580

  Stir-Fried Rice Noodle with Boneless Short Rib, Hotbed Chive and Bean Sprout

580

  Stir-Fried Squid with Mullet Roe Radish Cake

580

  Wagyu Beef Mixed Rice with Akita Smoked Turnip

100

per person

  Koshihikari Rice

60

per person



Dim Sum

  Preserved Pork Turnip Cake with 
  Mullet Roe

280
3 pcs

  Taro Swan Pastry

320
 pcs

280
3 pcs

  
  

  Chinese Radish Puff Pastry
250

 pcs

250
4pcs

  Crispy Pan-Fried Dumpling with 
  Garlic



  Clear Rice Roll with Stuffed King Crab Meat and Deep-fried Dough Stick

680
6 pcs

  Shao Mai with Shanghai Crab Miso

280
3 pcs

  Goldfish-Shaped Dumpling

280
3 pcs

  Xiao Long Bao with Shanghai Crab Roe

280
3 pcs

  Truffle Pan-Fried Pork Bun

260
3 pcs

  Steamed Purple Taro Crystal Dumpling

260
3 pcs

Dim Sum

  Matsutake and Pork Xiaolongbao

250
3 pcs

  Apple Shaped Savory Dumpling

230
3 pcs

  Steamed Vegetable Dumpling with Cabbage, 
  Mushroom and Bamboo Shoot (Vegetarian)

230
3pcs



Vegetarian Dish

  Tossed Glass Noodle and Assorted Vegetable with Chili and Sesame Sauce 
400

  Goose Flavored Tofu with Assorted Vegetable
400

  Plant-based Sausage with Sesame Oil

400

║

  Vegetarian Fotiaoqiang ║ Steamed Bird's Nest, 
  Matsutake, Cordyceps Flower,  Mushroom, Morel, Bamboo Fungus, 
  Taro, Chestnut and Plant-Based Meat

380

per person

  Stewed Plant-Based Meat and Mashed Potato with Red Yeast Rice Noodle

420



Dessert

║
  Kai Hua Lou Signature Caramelized Sweets║
 Sweet Potato, Banana or Applee

680

  L dagunr - Glutinous Rice Roll Stuffed with Red Bean and Jujube Paste
380

 pcs

  Panda-Shaped Taro Custard Steamed Bunn
260

 pcs

  Bird's Nest Egg Tart

380
 pcs

  Mango Pomelo Sago with Bird's Nest (Iced)

420

  Lemon Aiyu Jelly with Bird’s Nest (Iced)

420

  Double-Boiled Fish Maw with Milk and Red Dates (Iced)

380

  Coconut Milk Dessert Soup with Fish Maw and Sago (Iced)

380

 Fresh Fruit Pla�er

150



    

  Fresh Fruit Pla�er

  Crispy Roasted Pork   Abalone with Truffle Sauce  Chicken with Kumquat Dressing

    Appetizer

    Bird’s Nest, Matsutake and Pork Rib Soup  

   Steamed Grouper with Cordia Seeds

   Seasonal Vegetables with Golden Cordyceps and Dried Scallop Threads

  Steamed Purple Taro Crystal Dumpling

    Chinese Dessert Combination

  Snow Hasma, Red Bean and Tapioca Dessert Soup

  Smoked Duck Breast with Orange Aroma  Stir-Fried Prawns with Shanghai Crab Miso and 
  Sweet Potato

Dragon Palace Imperial Set Menu



2,680

    

  Fresh Fruit Pla�er

  Crispy Roasted Pork   Abalone with Truffle Sauce

  Hibiscus and Dried Scallop Jelly

  Smoked Duck Breast

    Appetizer

  Abalone, Cordyceps, Pork Rib and Fish Maw Soup

    Scallop and Sea Cucumber in Crab Roe Sauce with Chinese Kale

    Braised  Dragon Tiger Grouper with Red Fermented Bean Curd and Scallions

  Goldfish-Shaped Dumpling

    Chinese Dessert Combination

  Lemon Aiyu Jelly with Bird’s Nest

   Stuffed Deep-Fried Dough Stick with 
   Prawn and XO Sauce

   Grilled Cumin-Spiced Lamb Shoulder 
   with Mushrooms

Empress Beauty Set Menu



Qianlong Imperial Longevity Set Menu 3,280

    

  Fresh Fruit Pla�er

  Crispy Roasted Pork  Hibiscus and Dried Scallop Jelly   Scallop with Truffle Sauce

  Squid with Spicy Sauceg  Egg Roll with Mullet Roe, Apple and Garlic Sprout

    Appetizer

  Xiao Long Bao with Shanghai Crab Roe Coconut Milk Dessert Soup with Fish Maw and Sago

    Chinese Dessert Combination

   Imperial Style Shark Fin Soup

    Tender Braised Abalone

    Steamed Grouper with Scallions, Chili, and Ginger

  Imperial Style Lobster in Rich Sauce  Wagyu Diced Steak with Black Pepper Sauce



5,280Emperss Cixi Imperial Beauty Set Menu

  Hibiscus and Dried Scallop Jelly   Abalone with Truffle Sauce   Shaoxing Wine Marinated Shrimp

 Crispy Roasted Pork

    Appetizer

   Premium Braised Abalone in Clay Pot

   Steamed Cod Fish “Lion’s Head Meatball” with 
   Matsutake and Osmanthus

  Taro Swan Pastry

    Chinese Dessert Combination

  Double-Boiled Fish Maw with Milk and Red Dates

  Sautéed Lobster with Salted Egg Yolk Sauce  Crispy Typhoon Shelter Style Japanese A5 Wagyu

    

  Fresh Fruit Pla�er

  Premium Braised Shark Fin Soup

  Egg Roll with Mullet Roe, 
  Apple and Garlic Sprout



Plant-Based Set Menu

    

  Fresh Fruit Pla�er

Appetizer

  Glass Noodle and Vegetable Roll with 
  Sesame Sauce

  Goose-Flavored Tofu with 
  Assorted Vegetable

Steamed Dumpling Stuffed with 
Plant-based Meat, Tofu and Cabbage 

 Mango Sago Cream with Yellow Fungus 
 and Coconut Milk

    Chinese Dessert Combination

    

    Vegetarian Fotiaoqiang ║Steamed Bird's Nest, Matsutake, Mushroom, Morel, Bamboo Fungus, 
    Cordyceps Flower, Taro, Chestnut and Plant-based Meat

    

    Sautéed Plant-Based Meat, Mushroom and Cabbage in Pumpkin Bowl

    

    Stewed Plant-Based Meat, Mashed Potato and Vegetable with Red Yeast Rice Noodle

    

    Stewed Gingko and Tofu

    

   Braised Baby Cabbage and Mushroom in Broth

  Plant-Based Sausage 
  with Sesame Oil



Taiwanese Tea Selection 105 / Per Person

  Bi Luo Chun Tea   Jasmine Green Tea

  Ruby Black Tea   Honey Black Tea

  Dongding Oolong Tea   Osmanthus Oolong Tea

  Grapefruit Flowers Jin Xuan Tea   Black Bean and Black Rice Tea

  Burdock Jujube Goji Tea   Buckwheat Osmanthus Flower Tea

  Each table may select only one type of tea.



Mineral Water 380 / Bo�le

  Acqua Panna   San Pellegrino

Fresh Juice 260 / Glass 250ml 800 / Pot 1000ml

  Orange Juice   Kiwi Juice

So¬ Drink 180 / Can

  Sprite   Coca Cola   Coca Cola Zero



Beer

 YEBISU Premium Dra¬

260 / Glass

 Asahi

250

 Heineken

250

 Taiwan Beer Gold Medal

220

 Taiwan Beer Gold Medal

300

Bottle



Taiwanese Liquor

 Shaoxing Wine

980320200

 Premier V.O. Shaoxing Wine

1,280520320

 Kinmen Kaoliang 58%

1,480780480

 Premium Kinmen Kaoliang 58%

2,200

 Porcelain Jar Kinmen Kaoliang Liquor 58%

3,800

 V.S.O. Kaoliang Liquor 56%

8,800

BottlePot
300ml

Pot
150ml




