POOCOCOOOOOOOOOOOOOOOTOOBOK

FHILEE R =2

BHEAZXAINTHDS I Z Y T
Roasted Peking Duck Served
in Three Courses

3,280

TR TEHR =T

2HAZANTHDIILHZ Y Y
Roasted Peking Duck Served
in Two Courses

2,880

B E— S A

Wl — a7 Ien
P EOA A

Braised Supreme Abalone and
Japanese Sea Cucumber

4,680 / — NJfi / per person

LA SRV PSR

W a7 Ieo
B E0A B

| Braised Premier Abalone and
Japanese Sea Cucumber

3,280 / — Aji / per person

HE*FX%»J@«»#*K%@ " ey 2 773&1/“\ 9““\"‘_“/1‘_}.’.7
07 A % b 0 0 i A 2 N g VYTEDT vy

Stewed Noodle with Lobster,
Abalone and Seafoods

™ Stir-fried Rice with Shark Fin ,
BBQ Pork and Prawn

BYNBHEHEEHR - BEEH#RSE XZ2—0RBRREFHIBLTEEVLLET . EERBIA—ITT, The ingredients will change according to season. The photos on the menu are for reference only.

ERERZFERAY ST AT HARALMFER > FE 0BG RHAE MG
REDBMICTLILEF—HHI5E £ ZOMDCBENHZHEIE T—EXRZy JICERBICER LI LTV o

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

AERERAGEBRA 6B+ - ZEFARBE KRG -
SLRALTVTRAEBERR s 8ZEFR s TXUNDEFREBFEEFZFERALTEDET °
All the pork we use in this menu is TATWAN PORK. All the beef we use in this menu is TATIWAN BEEF, USDA BEEF and JAPANESE WAGYU BEEF.



L 34 44
WL/ FE/RR E—

SIFES R BRI T

IV AE/NFF/V o Tho—DFRBERES
Kai Hua Lou's Candied Dessert

Sweet Potato, Banana or Apple

XO % B ¥ 4 ih 1

Iz TR X0 — A0
Stuffed Deep-fried Dough Stick with Prawn
and XO Sauce

G HE

INADREZ L T—HTH)—LDIAFYILY
Bird’s Nest, Mango Sago Cream

and Coconut Milk

420 / — Ajij / per person

INADR FHELHEBRAY T —b2A—T
Braised Bird's Nest with Taiwanese
Pear and Yacon

420 / — AJii / per person

change according to season. The photos on the menu are for reference only.

BENBHEHEER  BHEHRSE XZ1-0RNBREMIRGECTEEVWCLEI . EREBAX—YTT,  The ingredients will

iR aRtE  FAMIONRBE  ERE2 4L HEHERERFARRUH - £HEHR - BRAAE)&ETELR -
EROMZIE= 1 —BERILTHEINTED ~ 10%D T —EXHAEIMTHND £ o 22~ HE s EEORBICEDVT » RAYIPER
PDFREAAERIELET o fIERAT —F - RE—T—RPAHRORAIETTENEEA ©

All prices are in TWD and subject to 10% service charge. No outside food or drink allowed, except baby food/drink, birthday cake.

Bt B K ARES R ¢ W % B AT Z #5007T ¢ ZLE & RH & % 1,000 7T

RHYEFHE LIBEDOERHBRALE | 71 2 FIZR MLIABH-D5008E R)L ~ RE Y v VEE ~ BAE ( BEIBZ IR ML1RH D
100088 KL TY °

Corkage fee for wine TWDS500 per bottle; for spirit TWD1,000 per bottle.



ILE R aw

AtEHE | Zuk/8uk 880/660
WREOADY | /)

Assorted Cold Dish | 3 Combinations / 2 Combinations

*?ﬁ%%%m% 620

HIALDATE=ZL 2 DHDYIn— )L
Egg Roll with Mullet Roe, Apple and Garlic Sprout

Jie B P 620
JYA—n—AbK—)
Roasted Crispy Pork

%#T /N *E*IL\\FR% 480
KhrDLELF+IAVE

Caramelized Pork Neck with Lemon

24l By AN

BE 2 2 X% 460
HIKF+— 21— DIEERES

BBQ Pork with Honey Sauce

I %k 2 R 460
- RO R A A
Sichuan Style Beef Shank

il PR K 7 ik A4 460
MU0 T L5747 DRFH=2 =) —AH 1)
Shredded Lamb Tripe with Garlic and Chili Sauce

@5 R P 460
HEOn—2)—25

Chicken with Rose Sauce

YE V& e & 460
RIEDFOIFEHIEO EEYL

Smoked Marinated Duck Breast with Oolong Tea Leaf

FEREHEB A EBRT ERT R MFR > FERRLERBA R HIE -
RHEDERICTLILF—DHBHE  FLETOMOCEELNHZHBEIE s Y —EXXZ Y TICERBICER LTIV o

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

FEBREREGERA - 6BFHN - RBEFARBEAFL -
YL R T UTIFAZERR « BIZEFR ~ 7TXAUAEFRC BAEEFZERALTEDET o
All the pork we use in this menu is TAIWAN PORK. All the beef we use in this menu is TAIWAN BEEF, USDA BEEF and JAPANESE WAGYU BEEF.



IE L ow

2
A8 L 4998 460
BN L T
Shaoxing Wine Marinated Shrimp

1 b B = 4% 460
i LY OmE ML SO
Tossed Shredded Premium Abalone, Jellyfish and Apple in Sauce

WU 28 25 4L K 420
FHUTOFRRIA D Y 152 U HEfR

Tossed Glass Noodle and Chicken with Chili and Sesame Sauce

V) ‘E
I R 420
TYIYER, F2 T, FLAEE—F Y ADIGHEHITH
Tossed Shredded Chinese Cabbage, Scallop, Dried Shrimp and Peanut

2 TR AR 400
W50 FH%k fv o
Stir-fried Marinated Duck Wing with Dried Chili Pepper

iR @M S e %0 FAMIOBRHEE  EREE L - AERERER T ARMN  AHEH - LRAE)RTELR -
2EOMZIE =2 —BERFILTHEINTED ~ 10%DT—EXRDBIMTHDND Y o 2 ~ FHE ~ EEQRBICEDIVT » BAYICER
HYOFEAAERIELET cHEBT —F - RE—T—RPIAHBORAMIFENEEA ©

All prices are in TWD and subject to 10% service charge. No outside food or drink allowed, except baby food/drink, birthday cake.

B EARE % EERHZEWE007T 5 ZUEE M E¥1,0007

RAMEFE LISHEDEREAHK [ T4 VFIFR MLIRBHD5008E KL~ B v ViE -~ BAE  BEEZ IR ~LIERH D
1,0008E RJLTY °

Corkage fee for wine TWDS500 per bottle; for spirit TWD1,000 per bottle.



RNy SR

Fresh Seafood

,ﬁ% 73“73 ¥ 7]4 Fresh Scallop N ZFFRE

980

X0 _rjé 7?:]:2 }@‘ 8pcs
X0 =21 s — =

Stir-fried with XO Sauce Stir-fried with Garlic

HH 4 #} 32 Fresh Prawn 2L~ U kHAR 420
VRS XO% R R P
Kb o XO) =21 ==h#%L

Plain Stir-fried Stir-fried with XO Sauce Steamed with Garlic

B
R
Stir-fried with Dried Chili Pepper

# A E
hI=2 =019
Stir-fried with Crispy Garlic

J% ﬁE &\E);( 7]4 IE Fresh Lobster

a7 24—k

380

. N 100
-9 R ik & ’
Y L) ==L iz L
Plain Stir-fried Steamed with Garlic Steamed with Tree Seed

W% EEY
BHNEIAS LLZEATIOD
Braised with Glass Noodle Stir-fried with Ginger and Scallion

t‘-"b N WS N N

= § ,/% % 7]44— T2 FreshCrab fJOiGAERIH] 320
=89 R A B AU .
e = =hL T
Plain Stir-fried Steamed with Garlic Stir-fried with Black Pepper

i B 4% &
By=o=1 HEIAA
Stir-fried with Crispy Garlic =~ Braised with Glass Noodle

fé ﬁ‘é\ 7]4 f?‘ Fresh Fish 7% fa kBl 320
T % L ik A& 100g
) Zihb wEzEL

Steamed Steamed with Green Onion Steamed with Tree Seed

FEREHEB A EBRT HRT LT R - FERRLERBA B -

REDERICTLILF—DHBHE  FLETOMOCEELNHZHBEIE s Y —EXXZ Y TICERBICBRLMIF LTV o

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

REBRERECERA - 6BFHN - RBEFAREAFS -
YL RS UTIFAZERR « BIZEFH ~ 7TXAUAEFRC BAEEFZFERALTEDET ©
All the pork we use in this menu is TAIWAN PORK. All the beef we use in this menu is TAIWAN BEEF, USDA BEEF and JAPANESE WAGYU BEEF.



BRI
wE— R S E

HoHE i F AL T T E ORIEGAS 4,680

Braised Supreme Abalone and Japanese Sea Cucumber — i
per person

- g 23

EA Y S

ke i > LTI OEIFAA 3,280

Braised Premier Abalone and Japanese Sea Cucumber — NHi
per person

M 4 = N

W5 T TR ROBE R 2 o0

TEOIILADNERF 52¢

Braised Japanese Sea Cucumber with Shrimp Roe and Scallion Per;ﬁfﬁ

N ~ == =~ ~ ==
EINGH | HER/ AW/ HEE 350
NZ | ML/ Bahp g/ Rz L 100g

Grouper | Steamed / Steamed with Green Onion /Steamed with Tree Seed

XO %5 BF 4 88 il % 980
I TEEPEELT N XOY =AU
Stuffed Deep-fried Dough Stick with Prawn and XO Sauce

FEE®RTE 880
TELEEOBD

Sautéed Shrimp with Edamame

P Aty ”~
YFF 2T LA FF DI —A
Stewed Shredded Swamp-eel with Cordyceps Flower and Sichuan Pepper

EREEE 520
IELND LD LDD
Shrimp Omelet

WERERRR 480
A2 NAD I 27 =215

Sautéed Giant Grouper with Truffle Sauce

FrA B S UM 6%t FAMIOBRE R EREE L - REREREB T ANMHN > AHEH - LRAERTELR -
2HOMEIE= 2 —BERILTHEINTED ~ 10%DT—EIRHDEMTHDD £ » 22~ FE - EEORBICEDVT » BAYPH]
HYOFEAAERIELET cHEBT —F - RE—T—RPIALHBRORAMEETENFEA ©

All prices are in TWD and subject to 10% service charge. No outside food or drink allowed, except baby food/drink, birthday cake.

B BB E A EERHEWE007T 5 2B E MR E¥1,0007T

RAMEFTES LIIBEDOBFRFEAHEL | T4 VFIR MLIEB D508 RIL~ REY v VR~ BAE | BEEZEIIR ML1KRSH D
1,0008E RJLTY °

Corkage fee for wine TWDS500 per bottle; for spirit TWD1,000 per bottle.



LTI maus

HL g TR =z
3fE AL L THRD I LYY 3,280

Roasted Peking Duck | Served in Three Courses

H LR R =
2EAZA L TR DS LRI LYY 2,880

Roasted Peking Duck | Served in Two Courses

a4
T H 4% 3F 75 4% 420
W7, &5 LEHTYIO G Db &
Sautéed Shredded Duck with Scallop and Bean Sprout

3 4 % 4% 420
HILIOHS L HE =T DI D
Sautéed Shredded Duck with Hotbed Chive

BT | B/ 420
B EBHOKS | fitE/ fEr

Sautéed Duck | in Sweet Bean Sauce / Dried Chili Pepper

puruay SH

£ 3 B9 420
HHSBAD Y A TA =T A—T

Duck Soup with Jasmine Tea and Milk

e

5 A ] 420
B SBA O —T

Duck Soup with Sour Cabbage

= b= 3

0.3 W& & # 420
HATFHBREF 2D I

Duck Congee with Mushroom and Celery

FEREHEB A EBRT HRT LT R - FERRLERBA B -
REDERICTLILF—DHBHE  FLETOMOCEELNHZHBEIE s Y —EXXZ Y TICERBICBRLMIF LTV o

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

REBRERECERA - 6BFHN - RBEFAREAFS -
YL RS UTIFAZERR « BIZEFH ~ 7TXAUAEFRC BAEEFZFERALTEDET ©
All the pork we use in this menu is TAIWAN PORK. All the beef we use in this menu is TAIWAN BEEF, USDA BEEF and JAPANESE WAGYU BEEF.



CoCE
i R T4

AR 2T —% SRBbES 780
Beef Steak and Apple Served on Sizzling Iron Plate

IEFT T DN
PIIERME R LI HAATEE - H o3t —T 25—+ 680
Pan-fried Marinated Beef Steak

£ A .
% L EHOEA A 500

Stewed Beef Brisket with Ginger and Scallion

YEEH A 520
2 A I3 ZNA A RS
Stir-fried Beef Shank with Cumin

TR F AL A4 480
TROFEFEAV T A=
Stir-fried Beef with Coriander and Chili Pepper

_* M

R A 460
FHOAFRD

Stir-fried Beef with Scallion

RERARETRFA 680
FLTINT DX ANA AN
Sautéed Lamb Kebab with Cumin

5 E I 2 <86
7 LF a3y 7 HHERES
Beijing Alley Style Grilled Lamb Chop in Sweet Bean Sauce

B EENA | dx/ER 460
FILH® | —Fr—)—A/AF %0

Stir-fried Lamb | in Satay Sauce / with Scallion

B @ S UM &%t FAMIOBRE R EREE ik - REREREB T ANMHN > LHEH - LRAEBTELR -
EBOMTIE= 21 —BERILTHEINTED ~ 10% DT —EXRAEMTHND £ « 22~ FE - EEORBICEDVT » RAYIPE
HYOFEAAZERIELET cHEBT —F - RE—T—RPIALHBRORAMIFENEEA ©

All prices are in TWD and subject to 10% service charge. No outside food or drink allowed, except baby food/drink, birthday cake.

B BB A EERHEWE007T 5 2B E MR E 11,0007

MAMEFE LISFEDEREAHE [ T4 VFIFR MLIRBH=D5008E R~ B U v Vs~ BAE  BEBEZ IR LIRH D
1,00087E RJLTY °

Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle.



&L EH ne
BB A

e R—YF—sFayT B—)—A 520
Fried Tomahawk Pork Chop with Rose Sauce

i JEE AN IR 74
KEafES T DAY AV =2 2o 460
Deep-fried Pork Neck with Crispy Garlic

¥ it
IR ML S PN T- A b #5420 460
Chitterling Pot | Braised Pork Intestine, Duck Blood, Tofu and Sichuan Pepper

TR F AL A 4 460
PN S[0): = o R D Sy (1))
Stir-fried Pork with Coriander Root and Chili Pepper

1 B 2 460
R

Sweet and Sour Pork Tenderloin

3&%5‘(%’]‘5@5? 420
NAD=LE=R2 G AN D
Stir-fried Spare Rib and Preserved Egg with Cumin

SRR | e 4%
KA L T HEP S D DBES £ 7D | fr 5EHFH S
Stir-fried Pork and Assorted Vegetable Covered with Egg | with Lotus-Leaf-Shaped Pancake

THEN | s 420
HIYT 0 KA O AL 52 G SE 1> o ff S fiEf &

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

[=] 4 A 420
68 A4

Sautéed Sliced Pork and Cabbage with Sweet Bean Sauce and Chili

HEREHEB A EBRT HRT LT R - FERRFRBA R HIE -
RBEDODBRICTLILF—DHB5E  FRETOMDIEEZENHBHEIE T —EXRZ Y TICE[BRICBRLMIT LT W e

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

FEBRERNCEEA  6BFH - 2EFARHAISE -
YL RS UTIFAZERR « BIBEFR ~ 7TXAUAEFRC BAEEFZFEALTEDET ©
All the pork we use in this menu is TAIWAN PORK. All the beef we use in this menu is TATWAN BEEF, USDA BEEF and JAPANESE WAGYU BEEF.



&L EH ne

Poultry and Meat

% R B #
TIALY 52 ADFF WIS

Braised Chicken and Broad Bean in Premium Aged Soy Sauce

W& kg & o 2
A DAL E A% LD D 480

Sautéed Chicken in Sendai Miso and Sweet Bean Sauce

23_- b

s 2 5 .
TR A0 460
Deep-fried Crispy Chicken with Chinese Pepper

y A
) 'T%Hfli F)i %ﬁ- T 460
HBREF Y OREEFIHD
Kung Pao Chicken -Sautéed Crispy Chicken with Peanut and Chili Pepper

B A B IR =moms

500

Poultry and Meat

ERE B 460
TA #9’7&77\)\7777\0)@&)
Stir-fried Morel with Asparagus

L 420

ZHIO AR HRXREEFA DD
Organic Vegetable with Fresh-pressed Oil

MEEE R 420
MEERE-HED LA
Stewed Baby Cabbage with Matsutake

FHER | ww/ s/ mw/ ETE 380
DR | FHE /=0 =0/ B/ P77 Aokb e

Stir-fried Seasonal Vegetable | Dried Chili Pepper / Garlic / Plain / Sakura Shrimp

FrA B S UM 6%t FAMIOBRE R EREE L - REREREB T ANMHN > AHEH - LRAERTELR -
2HOMEIE= 2 —BERILTHEINTED ~ 10%DT—EIRHDEMTHDD £ » 22~ FE - EEORBICEDVT » BAYPH]
HYOFEAAERIELET cHEBT —F - RE—T—RPIALHBRORAMEETENFEA ©

All prices are in TWD and subject to 10% service charge. No outside food or drink allowed, except baby food/drink, birthday cake.

B BB E A EERHEWE007T 5 2B E MR E¥1,0007T

RAMEFTES LIIBEDOBFRFEAHEL | T4 VFIR MLIEB D508 RIL~ REY v VR~ BAE | BEEZEIIR ML1KRSH D
1,0008E RJLTY °

Corkage fee for wine TWDS500 per bottle; for spirit TWD1,000 per bottle.



28 B F AT fompm

Poultry and Meat

i R S5 0 T BR
T LG BRI T DA A 980

Braised Abalone and Pork Ball in Brown Sauce

HAEEREREARA

A HADEY A 880
Poached Giant Grouper in Hot Chili Oil

BRI KEERFA

FHO Y EEIAA
Poached Sliced Boneless Beef in Hot Chili Oil

HEE XL ER 680
GEEEL S S A0T DR S )
Stir-fried Duck and Sour Cabbage with Beer, Chinese Herb and Chili

47 B = AT 4 520
aé%l"]o)gﬂ‘/—-l}@‘&)ﬁ

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

NWEXEFILRE 580
BRI L TS DO FEIA A
Stewed Tofu with Crab Roe

= 444 520
BENATHER 2D EIAA

Stewed Beef Brisket with Mushroom

98T i 2% B )R 460
WREE S

Mapo Tofu

780

A )% B )R 400
KA GRS O B i B A A
Braised Tofu and Sliced Pork

FEREHEB A EBRT HRT LT R - FERRLERBA B -
REDERICTLILF—DHBHE  FLETOMOCEELNHZHBEIE s Y —EXXZ Y TICERBICBRLMIF LTV o

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

REBRERECERA - 6BFHN - RBEFAREAFS -
YL RS UTIFAZERR « BIZEFH ~ 7TXAUAEFRC BAEEFZFERALTEDET ©
All the pork we use in this menu is TAIWAN PORK. All the beef we use in this menu is TAIWAN BEEF, USDA BEEF and JAPANESE WAGYU BEEF.



ARG 2—~

Bl d R W T R (RRA A

TIELRAT A BREAS LA~ (CHITO TAILE) 5,880
Stewed Chicken with Abalone, Scallop, Black Garlic and Grape in Clay Pot
(Pre-order 2 days in advance)

4T 516 TS

TELTED #A—T 1,980
Stewed Shrimp with Soft Tofu, Fried Stuffed Bean Curd and
Chinese Herb in Clay Pot
> e

FEH 4 A 2
FORENTALT 2T DL HA—T 1,950
Stewed Beef Brisket with Morel in Clay Pot

tmglE—mh 680
TheL A—T e
Shark Fin Soup per person
?EE‘ ﬁ *%( gﬁ 7’% 460
INADRDFFL A—T e
Chicken Soup with Bird's Nest per person

WMEB RS 420
MELHOFIROFFA—T N
Stewed Fish Maw and Matsutake in Chicken Soup per person

K B JE JE 78 7 Bl 420 T 5R 420
KHO R0 D35 ZEED D AN A—T A
Codfish, Sea Cucumber and Akita Smoked Turnip Ball in Clear Soup per person

FrA B S UM 6%t FAMIOBRE R EREE L - REREREB T ANMHN > AHEH - LRAERTELR -
EBOMTIE= 1 —BERILTHEINTED ~ 10%D T —EXRAEBMTHND £ - 22~ FE - EEORBICEDVT » RAYIPE
HYOFEAAERIELET cHEBT —F - RE—T—RPIALHBRORAMEETENFEA ©

All prices are in TWD and subject to 10% service charge. No outside food or drink allowed, except baby food/drink, birthday cake.

B BB E A EERHEWE007T 5 2B E MR E¥1,0007T

MAMEFE LISFEDEREAHE [ T4 VFIFR MLIRBH-D5008E KL~ B Y v Vs~ BAB  BEBEF IR ~LIRH D
1,00087Z RJLTY °

Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle.



KB cwm

HE YR f A M B IR B
17 A% — LSO # A A 1,680
Stewed Noodle with Lobster, Abalone and Seafood

X K & 2R A 2R R
HC R b3 ZOREF+—n> 880
Stir-fried Rice with Wagyu Beef and Akita Smoked Turnip

QA .6
THEL Fr—2a—tILR T DF+—> o
Stir-fried Rice with Shark Fin , BBQ Pork and Prawn

Ji N Xk B 48 B 580
JARAF v —22a—t LT DFv—nL
Guangdong Style Stir-fried Rice with BBQ Pork and Prawn

?Zx *&\ ﬁ ’% ﬁ]‘: 7@ 580
TR DHIAAR—F)L
Stir-fried Rice Noodle with Boneless Short Rib, Hotbed Chive and Bean Sprout

H A1 4 il 3 81 100

BRI & 95 LAV FIROHAE o

Wagyu Beef Mixed Rice with Akita Smoked Turnip Ber person
> N2 N2

ﬂ‘é 7’5713’%’( 50

aTeh VIR — AR

Koshihikari Rice per person

FEREHEB A EBRT ERT R MFR > FERRLERBA R HIE -
RHEDERICTLILF—DHBHE  FLETOMOCEELNHZHBEIE s Y —EXXZ Y TICERBICER LTIV o

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

FEBREREGERA - 6BFHN - RBEFARBEAFL -
YL R T UTIFAZERR « BIZEFR ~ 7TXAUAEFRC BAEEFZERALTEDET o
All the pork we use in this menu is TATWAN PORK. All the beef we use in this menu is TATWAN BEEF, USDA BEEF and JAPANESE WAGYU BEEF.



PR EE L s

Dim Sum

N =] B W
K dm W E R o

8557 =L PHEBT T Ol 680
Clear Rice Roll with Stuffed King Crab Meat and Deep-fried Dough Stick pes

B AREE
I 2a—74 680

Abalone Shaomai 6pcs
RGN

INIIELa—74 4§0
Prawn Shaomai pes
@@ﬁ ilio)j(*ﬂﬁ# 6 pcs

Preserved Pork Turnip Cake with Mullet Roe

T H X8 460

F2T =5 DBERF 6pcs
Pan-fried Scallop and Chinese Leek Pancake

a1 M o
WE /NI 460
]").17‘/—‘7\]\64\%%@ 6 pcs

Pork Xiaolongbao with Truffle Sauce

.~ e H

A SAN e 460
NER D) 6 pcs
Matsutake and Pork Xiaolongbao

Jie & %% 1A 48 Bk 420
%%@'Eﬁ%ﬁ;}z? 8pcs
Pan-fried Pork Dumpling

-+ - A
KR AL R AR 420
NRIA UT‘/?E‘%L%&% 6 pcs
Steamed Dumpling Stuffed with Plant-based Meat, Tofu and Cabbage

B @ S UM &%t FAMIOBRE R EREE ik - REREREB T ANMHN > LHEH - LRAEBTELR -
EBOMTIE= 21 —BERILTHEINTED ~ 10% DT —EXRAEMTHND £ « 22~ FE - EEORBICEDVT » RAYIPE
HYOFEAAZERIELET cHEBT —F - RE—T—RPIALHBRORAMIFENEEA ©

All prices are in TWD and subject to 10% service charge. No outside food or drink allowed, except baby food/drink, birthday cake.

B BB A EERHEWE007T 5 2B E MR E 11,0007

MAMEFE LISFEDEREAHE [ T4 VFIFR MLIRBH=D5008E R~ B U v Vs~ BAE  BEBEZ IR LIRH D
1,00087E RJLTY °

Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle.



PR EE L A

Dim Sum

f&ﬁgﬁii&!ﬁ#‘ ‘ 420
WEWYEY YN ¥l 8 pcs

Beijing Style Fried Scallion Pancake with Truffle Sauce

UH 453 B4 Bt 420

2L T OB

. 1 pe
Prawn Pie
ILE AR
THLLELRT 320
Steamed Dumpling Stuffed with Shark Fin 3pes
= S
7K o 1 f B 320
TIEELET )
pcs

Steamed Dumpling Stuffed with Premium Abalone

R 2R N 58 B 45 BR 320
RERYTA—bETYIY KHRD 54 e
Pan-fried Plant-based Meat Turnip Pancake

REBEAREDH 180
AREITHAYHHE

1
Barbecued Baozi Stuffed with Squid, Sea Whelk and Garlic Sprout ¥
= SNy ~NA N
i /& /@4 160
ih 25— K3 N
Cream Custard Bun P

ok 150
IRIA DB

1
Pork Pie pe

FEREHEB A EBRT HRT LT R - FERRLERBA B -
REDERICTLILF—DHBHE  FLETOMOCEELNHZHBEIE s Y —EXXZ Y TICERBICBRLMIF LTV o

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

FERERNCEEA  6BF A B4 ARHAILE -
YL RS UTIFAZERR « BIZEFH ~ 7TXAUAEFRC BAEEFZFERALTEDET ©
All the pork we use in this menu is TAIWAN PORK. All the beef we use in this menu is TAIWAN BEEF, USDA BEEF and JAPANESE WAGYU BEEF.



\)i 2 . e
ZBEKE B xonyTormE
AU I K

BV P L 400
Tossed Glass Noodle and Assorted Vegetable with Chili and Sesame Sauce

HFav RO B LI ZOKY DY 400
Goose-Flavored Tofu with Assorted Vegetable

i J[ﬁ 7‘k 5}6 %(}]57
RIRYT ) ==Y 400

Plant-based Sausage with Sesame Oil

S
INADPEME /A OB | AL DR RE . Y F 47, A
RIONNVAY: IR R S ik F N L SR N NIT R per person

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

ERETPIIN :

F B EE LI 420
RECRVT DA NEFIHZIDA

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

K E % 420
RKEI=PETAINGH A DI OB EEES HL—)—Ah Y
Bean Curd Roll with Plant-based Meat, Cucumber and Mushroom with Curry Sauce

-~ A
KR WL R AR 420
RUZ)T LR UBET 6 pes
Steamed Dumpling Stuffed with Plant-based Meat, Tofu and Cabbage

Sk A B 420
NRIOAYT A= ETYIO RIBD A 3pcs
Pan-fried Plant-based Meat Turnip Pancake

PSR EHAE > FHMO%REE  ER%E -4 - REFERER TR £HEHE AR TELR -
EROMZIE= 1 —BERLTHEINTED ~ 10%D T —EXHAEMTHHD £ 22 HE  BEORBICEDVT » BAYIPHR
HNDIFEAAZRIELET o HIEBT—F - RE—T— RPANRORATZTENEHEA ©

All prices are in TWD and subject to 10% service charge. No outside food or drink allowed, except baby food/drink, birthday cake.

B B KB B R A B A E 5007 ; ZUE & HRATE 1,000

RAMEFHFE LITHEDBER/TEAIR | T+ VFIFR MLIRBHTD5008E R)L ~ AL v ViE s BAE | BEBE ISR ~LIERBD
1,0008E KL T

Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle.



15 25 B 74— 1

YLERL | o/ TR/ 52 2
YUES R BAAI T | <A T/ N FF/V o Th0—DI5B LS 480

Kai Hua Lou's Candied Dessert | Sweet Potato, Banana or Apple

BT R

BATIE — S S 380

Lidagunr - Glutinous Rice Roll Stuffed with Red Bean and Jujube Paste 8 pes

HHEIE

/)\XOD%J\OLMWJW 220

Bird's Nest Egg Tart Lpc

X NI

7& b3 B &K 420

INADREFEED IR T —bA—T — i

Bird's Nest and Purple Rice Dessert Soup with Osmanthus

per person

J\\\ ﬁ%j:iﬁ‘ % 420
INADRL2 L T—HTHY—=LDa3F I LY g
Bird's Nest, Mango Sago Cream and Coconut Milk

per person

?RE‘ ﬁ fﬁ H:‘ ‘}g’k % 280
INADR 2aFII535EFIADTH —b2A—T e
Stewed Bird's Nest with White Fungus and Jujube

per person

TR | wak 220
TR hIEEGI N AT S

Q}\J‘L‘
Almond Drink | with Deep-fried Dough Stick "
per person
Py
= Ji 1] 180
E ~ — O
EAAY j 71 7 #}\ﬁfj
Sesame Soup
per person

Z kR 150
ZHORY — Al

Fresh Fruit Platter
per person

FEREHEB A EBRT HRT LT R - FERRLERBA B -
RHEDERICT LILF—DHBHE 3€T..L;t%0)ﬂﬂ0) BN HBHEIE T —EXRZ Y TICER[BICERLMIF LT W

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

FERERNCEEA  6BF A B4 ARHAILE -
YL RS UTIFAZERR « BIZEFH ~ 7TXAUAEFRC BAEEFZFERALTEDET ©
All the pork we use in this menu is TAIWAN PORK. All the beef we use in this menu is TAIWAN BEEF, USDA BEEF and JAPANESE WAGYU BEEF.



