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NOTICE : If any members of your party have food allergies, please detail the nature of the allergies and notify us. Thank you.
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Egg Mik/Goatmik  Crustacea Mango Fish Peanuts Soybean Gluten Nuts Sesame Nitrites
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All prices subject to a 10% Service Charge. Pictures are for general reference only.
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Stir-fried Pork Knuckle with Basil, Ginger
and Three Cops Sance in Cast-iron Pot
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Smoked Salmon Salad
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Steamed Sea Bass with Green Peppercom
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! Fried Squid with Salty Egg Yolks
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Deep-Fried Red-rice-yeast-fermented Pork Neck
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- Stir-fried Luffa Gourd with Conpoy and Egg
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Seatood Tofu Pot
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WF  siir-fried Green Chili with Preserved Egg
and Minced Pork
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" Taiwanese Style Chicken Soup
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Roasted Mullet Roe Served
with White Raddish
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Smoked Salmon Salad
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Chilled Jelly Fish Tossed with Cordyceps
in Sesame Oil
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Chilled Black Fungus with Sweet Peppers
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Chilled Vegetable Fern with Miso Dressing
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Chilled Squid with Five Spice Sauce
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Seasonal Fruit Salad
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Poached Chicken Thigh Dressed with Scallion
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Fried Squid with Salty Egg Yolks
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Braised Abalone in Oyster Sauce
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Sauteed Scallops with X.0. Sauce
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Steamed Grouper with Cummingcordia
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Stir-fried Cuttlefish with Sweet Potato
in Kumquat Juice
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Stir-fried Shrimp with Cashew Nuts
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Stir-fried Shrimp with Pineapple
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Crispy Fried Bean Curd Roulade Filled
with Squid Mousse

AHhThEEI T I DB ECABT

NTS 600

NT$ 560

NTS 850

NTS 380

NTS 420

NTS 420

NTS 360

ol i B £

JREEX.O. 85T R

i A Bk




HEIE AR E
Sauteed Squid in Hot Sauce
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Crispy-fried Shrimp and Taro Wrap
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Steamed Fish Fillet with Ginger
and Scallions Green Sauce
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Fried Fish Fillet with Sweet and Sour Sauce
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Crispy-fried Oysters with Basil
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Sauteed Oyster, Tofu and Fermented Soya
Bean with Black Pepper Sauce

AFETUBORa av ko

SR B BB ol

NTS 380

NTS 160

NTS 380

NTS 380

NTs 330

NTS 380

= HQHFA

Stir-fried Pork Knuckle with Basil,
Ginger and Three Cups Sauce in Cast-iron Pot
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Stir-fried Wagyu
Beef with XO Sauce
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Stir-fried Chicken with Cashew Nuts Deep-Fried Bed-rice-veast-fermented Pork Neck
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Stir-fried Boneless Chicken Thigh with Chili, Mushroom and Pork with Ginger
Basil and Three Cups Savce in Cast-iron Pot in Sesame (il
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Wagyn Beef in Hot Chili Oil Stir-fried Pork Ribs with Chinese Dates
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Sautzed Tenderloin with Garlic Braizsed Pork Belly in Sova Sauce
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Fried Pork Liver with Coriander
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Fried Pork Dremsticks with BB Sauce
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Stir-fn]Led Green Chili with Preserved Egg
and Minced Pork
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Stir-fried Luffa Gourd with as’—

Conpoy and Egg .
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Stir-fried Dried Cauliflower with Pig Intestine
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Stewed Tofu with Mushroom, Pork
and Vegetable
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Stir-fried Bitter Melon with Salty Egg
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Fried Fragrant Turnip Omelette
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Braised Pig Intestines and Eggplant
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Stir-fried Assorted Mushrooms with Garlic,
Basil and Ginger in Three Cups Sauce
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Seafood Tofu Pot
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NT$ 380
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Stir-fricd Cabhage with Bacon e e L o (% RSN - W - M3 - B3
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stir-fried Scasonal Organic Vegetables
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Stir-fried Broceoli with Tomato
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Braised Taiwanese Cabbage with Diried Sole
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Steamed Egp with Whitebail and Sea Sedge
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Experience flavors of Gua Bao ;
by filling dishes of your choice. LaEoN
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Deep-fried Soft Shell Crab
on Glutinous Rice
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48 f Steamed Scallops with Pork,
Chicken and Sea Cucumber in Broth
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Chicken and Corn Soup
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Hot and Sour Seafood and Vegetable Soup
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Milkfish in Miso Soup
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Taiwanese Style Chicken Soup
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NT$ 460
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Red Glutinous Rice
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Stir-fried Rice with Mullet Roe
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Stir-fried Rice Noodles with Pork Strips/
Stir-fried Noodle with Pork Strips
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River Clams with Garlic Soup
(per person)
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Monkey Mushroom and Cordyceps Soup
(per person)
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Chicken Soup with Shiitake Mushrooms
(per person)
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NT$ 160

NT$ 160
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Black Sesame Glutinous Rice Balls in
Sweet Red Bean Soup
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Sweetened Almond Tofu with
Peach Slices in Syrup

VA TAY) FAEDEFEF BTN
(E—F w3985 — A D)

LIS R LIRS

Sweet Potato and Taro Glutinous Rice
Balls in Sweet Soup
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Home Made Caramel Pudding
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Shaved Ice with Grass Jelly, Sweet
Potato and Taro Glutinous Rice Balls
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Glutinous Rice Ball Coated
with Peanut Powder
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Home Made Chocolate Brownie

HR®FaaL—b777=—

NT$ 120

NTS$ 120

NT$ 120

NT$ 120

NT$ 120

NT$ 120

NT$ 120

FHHLERE

Py i e



SHIN ¥YEH SHIAD J U
a8 ® & A K



