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NOTICE : If any members of your party have food allergies, please detail the nature of the allergies and notify us.
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Smoked Salmon Salad

FAVORITE DISHES A= P —FF TS

NT$ 360

=HQEFEM «
Stir-fried Pork Knuckle with Basil,
Ginger and Three Cups Sauce

KD =Y — 2> NP AD
NT$ 420

ER(Z:8 QN

Steamed Sea Bass with
Green Peppercorn

ARXDHF LMD ZL

NT$ 680

SoRL FP%

Fried Squid with Salty
Egg Yolks

A DIEIFITINDE B ID D
NT$ 380
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Sauteed Tenderloin with Garlic
FELORINBEE = =7 ik

NT$ 480

LR B A

Deep-fried Pork Neck in Fermented
Red-rice-yeast Sauce

FLEE T K S e DY)
NT$ 320

{7 T ok ok LI %

Stewed Tofu with Seafood
AT S0 G

NT$ 380

HHER R A O

Stir-fried Green Chili with
Preserved Eggand Minced Pork

=y ELLEDOEYASY =208

NT$ 280

7B ot 99
T HARL O
Stir-fried Luffa Gourd with
Conpoy and Egg

TLREEDADTDO~NFE (EFAD)

NT$ 320

N JE '
RS+ 3CIGERIEE T AN
Taiwanese Style Chicken Soup with
Peeled Green Peppers

MR & LFE o L
NT$ 680
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APPETIZERS
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Smoked Salmon Salad
AE— P —FEL DY 54
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Poached Chicken Thigh Dressed with Scallion
FADFOT =X (=Y F—)
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Cherry Tomatos in Vinegar
ILIFEE b FOFEE T

NTs 150

FEARIEE %= N

Chilled Okra with Spicy
Mustard Oil

WA 7 LIV —AMA

nt$ 150

fieE I 25 70 hr O
Seasonal Fruit Salad

IN— T (BS54

nt$ 280

X a AL H K

Chilled Jelly Fish Tossed with
Cordyceps in Sesame Oil

WA 77 IV —AMZ

Nt 150

JBRFER I «
Chilled Soft Pork Liver
with Hot Sauce

B LAN—DF 1) — 21 A

NT$ 260

B EAT

Roasted Mullet Roe Served
with White Raddish

BEEATAI =V =7 - KIRIBZ

Nt$ 720

M) H %=
Chilled Black Fungus with
Sweet Peppers

X777 TV HDMZY)

nt$ 150

BIRFRECH) ¥

Crispy-fried Vagetables and
Sprouts Wrap (3 Pieces)

71 7)) $5\F B 3 & (341)

NT$ 240




EWHE Ns380

Fried Squid with Salty Egg Yolks
A A DIFIEFIVD T L WD)
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Steamed Grouper with
Cummingcordia

NI DARDFEFKL
NT$ 850

MRZR TR HEBE «

Boiled Tiger Grouper Fish with
Pickled Cabbage and Chilli

NEERL Fr_XVETE FHHETFHRZ

N1 680

7 ok 7% fEk £ (4))

Steamed Fish Fillet with Ginger and
Scallions Green Sauce (4 Pieces)

AR LA DX TMT (44H)
NT$ 380

W i i £

Fried Fish Fillet with Sweet
and Sour Sauce

HE D HEEY — 2o

NT$380
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Crispy-fried Fresh Shrimp
with Garlic and Chili

IEoiFas avid

Nt$ 380
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Stir-fried Shrimp with Pineapple
IELRA Ty INDBDY)
v 3 —AMZ

n1$ 430
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Stir-fried Cuttlefish with
Sweet Potato in Kumquat Juice

AHEF YA EDEMY — 2D

Nt$ 380

Ew AP E

Steamed Squid with Arrowroot
and Minced Garlic

AHDHKLDD = =7 @k
NT$ 380
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Stewed Tofu with Seafood
LD B AT 330 TS

N1$ 380

EERHE A fek ]

Sauteed Oyster, Tofu and
Fermented Soya Bean with

Black Pepper Sauce
AXEGEDRIT av b
NT$ 380

==
=~ Pk HE 7 ]
I '_é Crispy-fried Oysters with Basil
BIEAX DOV 7Y 75T

Nt$ 330

FUHIRE (24%)

Crispy-fried Shrimp and Taro Wrap (2 Pieces) 4
IELIUAEDHIEEEET (2) -

nt$ 180




=MQHEFAMI «
K 24k

5 b 2 Stir-fried Pork Knuckle with Basil,
R Ginger and Three Cups Sauce

KB DZIRY =2 NPV AD
~NT$ 420
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Stir-fried Wagyu Beef with
Home Made X.O. Sauce

MEDX. 0.8
NT$ 480



R ERE
Stir-fried Pork Ribs with Chinese Dates
RKARTY) 7 D HFER

nts 380

R L R A (338)

Braised Pork Belly in Soya Sauce (3 Pieces)
voAxHY) IROfE (31H)

nts 330

LR B A

Deep-fried Pork Neck in Fermented
Red-rice-yeast Sauce

RLERIE T IABRIK e D805

nt$ 320

P THH 5 75 AR B T

Mushroom and Pork with Ginger
in Sesame Oil

AR E X a2l o=
NT$ 420
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Wagyu Beef in Hot Chili Oil
M4ne—7—5FER

nt$ 580

CESE IR 4

Sauteed Tenderloin with Garlic

FELDORINBEE = v =7 AR

NT$ 480

REWIET S«

Stir-fried Tenderloin and

Black Bean Sprouts
HEbpLiLADB DY)
Nts 360

7 WU T

Fried Pork Liver with Coriander

KL AR—DF D 1D

nt$ 320
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Sugarcane Smoked Chicken

B b7 3 BRI o RS Y
NT$ 680

=MEE S
Stir-fried Boneless Chicken Thigh
with Basil, Ginger and Three Cups Sauce

BHIELIBAD =M — 2Pk 0
NILAD

nt$ 360

ERBRAET A

Kung Pao Chicken Thigh
BALE—Fy Y DYDY

nts 320

T HX.O0.E 58T RS

Stir-fried Pork Liver with Turnip Rice Cake
with Home Made X.O. Sauce

LN — E KRR D X0 &

NT$ 320



EEF HL O
Stir-fried Luffa Gourd with
Conpoy and Egg
L TLEREOADTONTF R
. (ETAD)

_/Elﬂﬁﬂﬂ:? 5 A 15

Stir-fried Dried Cauliflower
with Pig Intestine
FLAYZTT—LHILEY
DYDY

NT$ 360
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Fried Fragrant Turnip Omelette
YA EFBES

N1$ 250

IE —+F
RS INO)
Stir-fried Bitter Gourd with
Salty Egg

2 —Y DI IETII D
NT$ 280

i, T £
HEETH
Stir-fried Egg with Scallops
and Conpoy

T TOHEEAD DD
NT$ 320

REKHRE

Steamed Egg with Whitebait
and Sea Sedge

Lo EED)DIEBIZKL
NT$ 260
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Uy Stir-fried Green Chili with

R PreservedEgg and Minced Pork
=g ELLED
YA TY =R
NT$ 280
e
i S R
Braised Taiwanese Cabbage
with Dried Sole
FISEEHIT BT XD T HRGAA
Nt 280
4 —=
LN S
Stewed Tofu with Pork, Mushroom
and Vegetable
KA L Z D 2 ERFRD TR FHAA
NT$ 280

k) 2= Hi A R IRF B %

Stir-fried Seasonal Organic
Vegetables

AP SE DR KD &
NT$ 250
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Stir-fried Cauliflower and Pork

Belly with Sambal Sauce

A7 57— EIKAD
N ZANI A S ¢

N1$ 320

fik 7% 0 KD PH B AE 9

Stir-fried Broccoli with Tomato
7aya)—nre o

NT$ 280

j: —a 3
R R #
Stir-fried Cabbage with Bacon
Fr_RYDX—avihy

Nt$ 250

AT %

Braised Eggplant and Minced
Meat with Spicy Bean Sauce

FADE) HE AR

N1$ 280
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SOUPS, RICE

AND NOODLES - %

e 11 7 IR TR R maﬁwwﬁm) ‘ '_

] -_—r ' Taiwanese Style Chicken Soup i
( MRS L L) LS
15680

FET R

Stir-fried Rice with Mullet RO€
ZIAAS Fises s M4

NT$ 320
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Hot and Sour Seafood and
Vegetable Soup

e 7 —% >
N1 460

MISOHE Bt £ 15

Giant Tiger Grouper Miso Soup
NG DRI Z —°

NT$ 580

2 25 AY VAN = |
HREKRG
Minced Chicken Corn Soup
with Sea Cucumber

BAAYa—Y 27

N1 420

o) IR i R A e

Pork Slices Soup with Cucumber and Clams

BEX27VETHIAD KL SEA—T

NT$ 420
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Braised Scallops with Pork, Chicken
and Sea Cucumber in Broth

SO EVNR=T KFTD
TLHEMEAD

Nt$ 720

A J o R ()
River Clams with Garlic Soup
(per person)

L CADITANL JiBRE A —7
Nt 160

A7 BR HE 15 ()

Chicken Soup with Shiitake
Mushrooms (per person)

HWAEIAY T DA—=TF
Nt 160




BRI % O
Stir-fried Rice Noodles with Pork Strips /
Stir-fried Noodle with Pork Strips

KADEE—7 2K LI /KA E Z1E
NT$ 220

L5E E S

Deep-fried Soft Shell Crab
on Glutinous Rice

VI VI I TDEE
AZANEID

N1$ 850

BRI

Stir-fried Flat Noodles with Pork Strips
and Salted Mustard Greens

KA & S DT B A &
NT$ 260
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Gua Bao D.I.Y Set

(Include:Gua Bao, Home Made Sweet Bean Sauce,
Peanut Powder, Mustard-Green and Cilantro)

FIEDBENEHE Y |
(Mg Ry 3D HEWY =2 E—F v 85—
R AVA RS

Nts 210

2B B MR RER
MEZNREEANE >~ T
I 55 2 e T LR !

NSRABHCHERE
TRIERL 5 R PR ~ = A4 3~ R fR 7D it

Experience flavors of Gua Bao by filling
dishes of your choice.

A& XD B ADEM 2 M A G OET,
BHADFIVLFNME (7 73F) 2 BHKL
ALIEI 0,
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DESSERTS

4 i OH BT 5 JEL

e 21 1= FANSRY
Black Sesame Glutinous Rice Ball
and Red Bean Soup

BLBZ JEHAHITAY
Nts 120

VB ~rs 120

Sweet Potato and Taro Glutinous
Rice Balls in Soup

yaAfEMTFLEIOFOHMF AN RBIERA—7

FHECERS

Home Made Sweetened Almond Peanut Tofu
with Peach Slices in Syrup

S ALY FAEDEFEFEL M (E—F v/ 85— AD)
Nt$ 120
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Home Made Caramel Pudding
AREX v 7 AVBEET) v

Nt 120

B Bl B A AR (3%) ()

Crispy-fried Home Made Sweetened Almond

Peanut Cake (3 Pieces)

HZREY 75 7 /TS (31H)
(E—F 395 —AD)

N1s 150

H Sk

Shaved Ice with Home Made
Caramel Pudding,

Candied Fruit, Sweet Potato,
Taro Glutinous Balls,
and Matcha Sauce
REE/INR FriddZ0K
FufEHEDE

Nt$ 380

F [ &t I

175 v H

Glutinous Rice Ball Coated
with Peanut Powder

TEHAMT E—F vy —F 5L

~nts 120

Ml 5= B K

Shaved Ice with Grass Jelly,
Sweet Potato and Taro
Glutinous Rice Balls

iy —truf e+ AD
EK

Nts 120

FLHRELE
&AM
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DRINKS

S L2 M/

Flavored Honey Black Tea
with Pandan and Litsea Cubeba

AR ERFLA
ISV =7 Ik

AR
HEALI AL A B

Flavored Honey Black Tea
with Osmanthus
and Fermentation Pineapple

HERBX e 7 DES
284 Fy IVIEBR
~ts 150

% 25 M 88 ~1s 150
1 [ BT K

Flavored Jasmine Green Tea and
Coconut Water with Mint

HFEBS v 23 v 54— aaty bk
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Chrysanthemum Oolong Tea

NT$ 150 (F/ g/ EvFv—)

FEALE R

Jasmin Green Tea
with Osmanthus

FrEIZRAL
PRIV T —D AP HeR

NT$ 150 (& /Jug/ EvFv—)

S BB RAE 28 (e A

Longan Floral Tea (Caffeine Free) N .
BYEPEREI() 275 ) DI 7 24 VLA

NT$ 150 (B /Jug/ EvFr—)
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Pomelo Tea (Iced/Hot)
W R(TA A )

NT$ 120 (#F/Glass/ 95 R)
NT$ 120 (F/Jug/ EvF#-)
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Milk Foam Tea
(Black Tea / Green Tea)

SV T — MFLE SR

nt$ 120

CTILRRR TR

Mango Calpis Sparkling
2y aA=ANERY) =

nts 100

o 2 A R Vb O
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Milk Foam with Roasted
Wheat Flour Smoothie

ERIAL—Y—

nts 120

R0 o i R AR

Cranberry Sparkling
DIGRY =) =5

nts 100

A7 7 ot A ST G
Kumquat with Pomelo

Sparkling
WFLEYY =%

nts 100

i S T X

Plum Sparkling
) —%"

nts 100
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Winter Melon with Grass Jelly
QNI

nts 100

e >
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Honey with Aloe Vera
THIADIEET 14—

Nt$ 120

F RS SRRl

Plum Vinegar with Green Tea

RRAHERET 4 —

NT$ 120 (#/Glass /55 R)
NT$ 280 (F/Jug/ EvFv—)
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Apple Juice Blended with Pineapple

AT INEKT Y TN 2 —A

NT$ 150 (4% /Glass / 95 )
NT$ 380 (F/Jug/ EvFv—)

IR R S i T

Plum Juice

Bty 2 —A

NT$ 120 (#8/Glass/ 7SR
NT$ 280 (F/Jug/ EvFv—)

i i i SR T

High-fiber Juice

(Pineapple, Komutsuna, Lemon)

T7AN=T 2 —2R

NT$ 150 (#/Glass / 95 R)
NT$ 380 (= /1ug/ v Fv—)



JUS NOVA I AL B R Hs00m  MFARD ERIRRSRE G
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REZEBZHYVE BEBTEER
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100 % Wild Blueberry Juice

100 % ARL—F 7ANUE 7N—xR) =L a2—R hF ¥

NT$ 650 (¥ /Bottle / RMJL)

AsahisH H W 633m1

Asahi Super Dry
THE A—8— 54

N1s 150

i ok At SRR 7K 330m1

Perrier
<YL

Nt$ 90

S h B B 600m1 B 18 A Y 3001

Gold Medal Taiwan Beer Draft Beer
BEE— L& BiEfe—L
nts 130 nts 100

& HE v I SR K s00m1 B [ 0] %8 330m1

Volvic Mineral Water Coca Cola
SERINTF—F—(EV) aha—7

Nts 70 Nt$ 70



