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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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Vegetarian option: vegan % vegetarian @ The flavor of this dish: Spicy \ Peppery ¢
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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 Cups Sauce
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Smoked Salmon Salad
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Steamed Sea Bass with Green Peppercorn
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Fried Squid with Salty Egg Yolks
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Sauteed Tenderloin with Garlic
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Deep-fried Pork in Fermented Red-rice-yeast Sauce
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Stir-fried Luffa Gourd with Conpoy and Egg
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Stewed Tofu wirh Seafood
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Stir-fried Green Chili with Preserved Egg
and Minced Pork
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Taiwanese Style Chicken Soup with Peeled
Green Peppers
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Roasted Mullet Roe and Cuttlefish
HFZAIDANTYHEIZTAZ
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Smoked Salmon Salad
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Chilled Jelly Fish Tossed with Cordyceps
in Sesame Oil PR
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Chilled Black Fungus with Sweet Peppers
X777 ENT VDY)

FARRKSZR & NTS 150

Chilled Okra with Spicy Mustard Oil
WA YT DIV —ARZ
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Chilled Soft Pork Liver with Hot Sauce
BBRIKL N —DF VY —2F0Z
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Seasonal Fruit Salad

IN—Do RN ST 5

ficg YR

2 b 1 2R ~rs 360
Poached Chicken Thigh Dressed with Scallion
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Stir-fried Cuttlefish with Sweet Potato
in Kumquat Juice
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Fried Fish Fillet with Sweet and Sour Sauce
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_ | Steamed Fish Fillet with Ginger
Fried Squid with Salty Egg Yolks Ty ey T—
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Steamed Grouper with Cummingcordia

NI DARDFEZKL

W SR REBE NTS 680
Boiled Tiger Grouper Fish with Pickled
Cabbage and Chilli
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Stir-fried Prawn with Pineapple
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Crispy-fried Shrimp and Taro Wrap
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Crispy-fried Oysters with Basil
BIBAXOY 79 75T
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Sauteed Oyster, Tofu and Fermented Soya
Bean with Black Pepper Sauce
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Seafood Tofu Pot
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Steamed Squid with Arrowroot and
Minced Garlic
A HDELDD = =27 AR
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NT$ 430

NTS$ 180

NT$ 330

NT$ 380

NT$ 380

NTS$ 380
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Stir-fried Pork Knuckle with Basil, Ginger
and Three Cups Sauce
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Stir-fried Wagyu Beef
with Home Made X.0O
Sauce
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Kung Pao Chicken Thigh
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Stir-fried Boneless Chicken Thigh with Basil,
Ginger and Three Cups Sauce
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Sugarcane Smoked Chicken
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Stir-fried Tenderloin and Black Bean Sprouts
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Wagyu Beef in Hot Chili Oil
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Sauteed Tenderloin with Garlic
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NT$ 320

NT$ 360

NT$ 680

NT$ 360

NT$ 580

NT$ 480
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Stir-fried Pork Liver with Turnip Rice Cake
with XO Sauce
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Fried Pork Liver with Coriander
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Braised Pork Belly in Soya Sauce
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Deep-fried Pork in Fermented
Red-rice-yeast Sauce
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Mushroom and Pork with Ginger
in Sesame Oil
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Stir-fried Pork Ribs with Chinese Dates
ATV 7 D HEEE

NT$ 320

NT$ 320

NTS$ 330

NT$ 320

NT$ 420

NT$ 380
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Stir—fried Green Chili with Preserved Egg
and Minced Pork
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' Stewed Tofu with Pork, Mushroom and
Vegetable
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Stir-fried Bitter Gourd with Salty Egg
T—YDIFEFIDE S D

ABEMT ¥ NTS 280 N o N
Braised Eggplant and Minced Meat with — ”w

Spicy Bean Sauce v
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Stir-fried Luffa Gourd with
Conpoy and Egg

FLERSHADPTDO~NFZE (ETAD)
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Fried Fragrant Turnip Omelette

YT IRMRO L FBEZ
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Steamed Egg with Whitebait and Sea Sedge
LoTEAD) DEBIAKL

HEHTH NTS 320

Stir-fried Egg with Scallops and Conpoy
157D REAVIID®
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Stir-fried Dried Cauliflower with Pig Intestine BEGETH
TLAYV 777 —EFILELDIBDY)
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Stir-fried Cabbage with Bacon
FrAYDR—avihy
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Stir-fried Seasonal Organic Vegetables
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Braised Taiwanese Cabbage with Dried Sole
FEEE BT e 72D L HE AL
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Stir-fried Broccoli with Tomato
Jaya)—dre b
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Stir-fried Cauliflower and Pork Belly with
Sambal Sauce
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NT$ 250

NT$ 250

NT$ 280

NT$ 280

NT$ 320
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Gua Bao D.I.Y

(Include:gua bao, home made sweet bean sauce, peanut powder,
fermented vegetable, and cilantro)
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Experience flavors of Gua Bao
by filling dishes of your choice.
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Deep-fried Soft Shell Crab
on Glutinous Rice

P O, 73] NTS 420

Minced Chicken Corn Soup with Cucumber
BAANI—Z—F

R ARG | NTS 460

Hot and Sour Seafood and Vegetable Soup
MY S5—y % Tk

MISOFRE B f1 15 NT$ 580

Giant Tiger Grouper Miso Soup
5271 OURIGR—7

o FL IR T 15 (7R 5 3 12 L) NTS 680
Taiwanese Style Chicken Soup with Peeled
Green Peppers
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! Steamed Scallops with Pork,
Chicken and Sea Cucumber in Broth

SO EQRA—7 ZYTDOTFLHEAD

RS-




R B

e J v < W i) NTS$ 160

River Clams with Garlic Soup
(per person)
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T2 1 2k 5 i) NTS 160

Chicken Soup with Shiitake Mushrooms
(per person)
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Red Glutinous Rice (per person)
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Stir-fried Rice with Mullet Roe
HIASTF %=\
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Stir-fried Rice Noodles with Pork Strips/
Stir-fried Noodle with Pork Strips
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Black Sesame Glutinous Rice Balls in
Sweet Red Bean Soup

BLEZ TEHANTAD

FHHELCEE
Home made Sweetened Almond Peanut Tofu
with Peach Slices in Syrup
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Sweet Potato and Taro Glutinous Rice
Balls in Sweet Soup
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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 Caramel Pudding
AREX v I AVBEE 7Y v

NT$ 120

NT$ 120

NT$ 120

NT$ 120

NT$ 120

NT$ 120

FLERAT



K57 hiS SR T K i S SRR AR

Plum Sparkling Drink g ,]:\'fmﬁ NT$ 100 (#/6lass/ 752)
Kumgquat with Pomelo Mg —%" . .
. . Winter Melon with Grass Jelly
Spatikiing JRK NT$ 100 (#/6lass/ 752) A =3
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NT$ 100 (#/Glass/552)

o T

%%iﬁé NT$ 120 (#/Glass/ 552)

Honey with Aloe Vera
EHADLEY

ﬁﬁ%%ﬁé(;ﬂ:?ﬁ/*@%) NT$ 120 (#/Glass/ 552)

Milk Foam Tea (Black Tea / Green Tea)
N7 4 —LGIRAEER)
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Cranberry Sparkling Drink
HANM— P37
NT$ 100 (#/6lass/45)

ﬁiﬁ%@,%*ﬁﬂ NTS$ 120 (#/6lass /752

Plum Juice NTS 280 (#/1ug/EvFv—)
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PhEI} Vinegar with Green Tea NT$ 280 (z/1ug/Ev7v—) P T
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Milk Foam with Roasted Wheat Flour
Smoothie
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Apple Juice Blended with Pineapple
NAFYTNT2a—RE)TDTVLUR

NT$ 150 (#/class/552)
NT$ 380 (#/1ug/EvFv—)
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High-fiber Juice (Pineapple,
Komutsuna, Lemon)
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NTS$ 150 (#/6lass/552)
NT$ 380 (& /Jug/CvFv—)
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Pomelo Tea (Iced/Hot)
WFRTAR,/FyH)

NT$ 120 (#/6lass/ 752)
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Four Season Spring Oolong Tea
U—0vH

NT$ 100 (z/ug/ev57v—)
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Jasmine Green Tea
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NT$ 100 (#/ug/evF+—)
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Taiwanses Bi-Lo-Chung Green Tea

N7y
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NT$ 100 (z/ug/cv7v—)

ik e SR 7K 330ml
Perrier
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NTS$ 90 (s /Bottle / £ kL)
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Volvic Mineral Water
IxINVTF—F— (V)

NTS$ 70 (i /Bottle/ K rL)

naf ] a] 4% 330ml
Coca Cola
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NTS 70 (i /8ottle / K bb)

R 1B 2 395 i 2 B SR 750ml
Bar Royal Lychee Sparkling Wine, Franch
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NTS$ 680 (s /Bottle/ K kL)
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100% Wild Blueberry Juice
100%AL—bF TAIVE TN—R =V a—2  HFIE

NT$ 650 (i /8ottle/ £hb)
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Asahi Super Dry
7HE E—

NTS 150 (m/8ottle/ #r)

& M38° %2 300ml

Kinmen Kaolinag Liquor 38°C
&F38°Cra il

NT$ 530 (i /8ottle/ % kL)

A I R R B 600m1

Extra Old Shaosing Rice Wine
s R PR A A B

NT$ 520 (3 /8Bottle/ % kL)

B (it £ SR AESF 1 750m1

Tunupa Sauvignon Blanc, Chile
FUE V—rUr=IV- TV

NT$ 1000 (sm/8ottle s % i)
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Gold Medal Taiwan Beer
BEL—I &R

NT$ 130 s/ 8ottle s % bb)

M58 % 300ml

Kinmen Kaolinag Liquor 58°C
&F58°Cra il

NT$ 530 s/ Bottle / £ Fb)
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The Singleton Of Glen Ord 12yo Single Malt Scotch Whisky
YV FT TV F=F 125 VN BV RTyTF A AF—

NT$ 2800 (s /Bottle/ kL)

AR iR A A R HES ALY 750ml

Tunupa Cabernet Sauvignon, Chile
FURE ARNVF =T =Y

NT$ 1000 s/ Bottle/ k1)



