SHANGHAINESE DUMPLING
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Pork Soup Dumpling (6 pcs)
Btk 2 2 \F (61&)
NTs$ 120

Bk NGRS /o

Crab Meat and Pork Soup Dumpling (6 pcs)
BBRAAY37O2 27 \Z(618)

NT$ 210

LEY AN TR ARV RTINS

Truffle and Chicken Soup Dumpling (6 pcs)
2R TERIVOVR)\F(6/E)

NT$ 230

W/ 546y
Spicy Pork Soup Dumpling (6 pcs)
RINA Szt T2 INF (6B
NT$ 145

W P /N B L/ e (Bl ) W
Shrimp and Pork Soup Dumpling (6 pcs)
TERAWT3OOYZ2)\F (61E)

NT$ 165

2% N 25X B/ 6

Vegetable and Pork Dumpling (6 pcs)
FRANAVK T ERF(61E)

NT$ 160

RRAR /Y W
Vegetarian Dumpling (6 pcs)
SV T RAFRAVK T EF(61E)
NT$ 160

P B B RRR /M

Pork and Truffle Sauce Dumpling
ba7BEE BERAY)
NT$ 120

ARG b/ m S

Red Bean and Osmanthus Dumpling

HITEBEE (ET L)

NTs$ 100

’]‘ Petit Gourmet
> SEOF 2

WA AT el [y

Shrimp and Pork Wonton in Chilli Oil (6 pcs)
TERAVTELEUEZZL U222 (64E)
NT$ 190 “

i N JE Al T/ 6

Shrimp and Pork Wonton in Scallion Oil (6 pcs)
TERAVTELREASMILAL T2 22(618)

NT$ 190

We B2 JE AR 48 /3 A (& %)

Fried Spring Rolls(3pcs)
B ITHEESEGBA)
NT$ 170

A PE

Deep-fried Pork Chop
sz PN
NT$ 225

W

Stir-fried Beef and Scallion
R ERF DFERNIDED
NT$ 280

T e /4%

Fried Garlic Chicken Wings(4 pcs)
FPFEDESH T = =7 @E Bk (41E)
NT$ 180

BEE M e O

Chicken and Vegetable Roll
HAREEFROO—)V
NT$ 220

T #K H 28 28 4 [ 6 £

Spicy Steamed Fish with Chinese Cabbage
E¥EFRERPRORZZXLEA

@ NT$210
Q@ NT$420

JEU R 7 2% fok 4R g 0 £
Steamed Fresh Fish
RO LY

@n1s210
@ NT$420

- DL EAE RS 2 Bl 0% il 25 &t All prices are subject to 10% service charge.

Rice & Noodles
/é)i /gﬁl 52’2&3—1“)1/
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B ALY R

Fried Rice with Scallion and Egg
Toes caii= ="\ §

NT$ 160
A w5k B 1 8

Fried Rice with Shredded Pork and Egg
BREIRF v —/\2
NT$ 180

WA A AR

Fried Rice with Shrimp and Egg
T EEIBF o/

NT$ 200

WA N ek S B

Fried Rice with Shrimp, Shredded Pork and Egg
TV RKENERT r/ N

NT$ 220

PE 1Y =

Fried Rice with Deep-fried Pork Chop and Egg
NS — 7 7 2 B OBy N

NT$ 350

w5 2F Py Al
Beef Noodle
H-ENZE

NT$ 280

W P R AR 1 8/ S 3

Shrimp and Pork Wonton Noodles Soup (S pcs)
T ERNYD PR T AHEE)

NT$ 205

1 5 11 S Eit : %
Sour Spicy Beef Noodle Soup Origin of U.S
[ e RPN

NT$ 125
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Dan Dan Noodles
L P ! 4
NT$ 95

&M A

Noodles with Special Scallion Sauce
REAAIVELEE

NT$ 95

> .§5 g
B AR TP/ S LY
Spicy Shrimp and Pork Wonton with Noodles (S pcs)
FEREPBRT ET 2 > FE(51E)

NT$ 205 .

BRI ER(S &%/0 & &)
Vegetarian Fried Rice

AL AP W e s Sl

NT$ 185

ERY

Mushrooms and Fried Tofu Noodle Soup
SVIREFRZA A

NT$ 195

HER S
Rice
TR
NT$ 20

EVSR Pan-fried B
é!‘?! /% A{ﬂ Sl = o4

WP AR R e
Shrimp & Chicken Bun (6 pcs)
TEEHRAY IV F T/ \A(61E)

NT$ 170

MR R R e
Crab Meat & Chicken Bun (6 pcs)
BRAY>aAF/\F(61@)
NT$ 210

Vegetables
FF 3k wise
H R IRE G S o

Boiled Vegetable
FEEPIR

NT$ 160

W RS
Stir-fried Loofah
N )
NT$ 185

\‘EB N = e ':‘

WY EEREY®
Stir-fried Cabbage

F v N\ Ed

NT$ 175

yAL ¥ Cold Dishes
IRk
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Appetizer Platter

AmSIUiERR

NT$ 270

UK SEL I ik

Drunken Chicken in Shaohsing Wine
AEOH\ER
NT$ 270

NEINPE 3 R

Chicken with Chilli Sauce
A B it = el 2 - 7
NT$ 270

BMRIE K (%)

Mixed Vegetables with Bean Curd Sheet in Special Sauce
BWIE. T/ F27. 2EPLICACAE—HEITH T B
PLTHREY —XTEE %,

NT$ 90

- iy o AR [ 8 0
Shanghai Smoked Fish
BEER

NTs$ 150

Lo % d
Wz 0 DU 2 T (i) Y
Dry-fried String Bean, Minced Pork & Dried Shrimp
WATAEOERDID S

NT$ 135

FEEARHS

Black Fungus and Cordyceps Flower with Vinegar
EVWERELZHEEDIE (HEAY)
NT$ 95

AR

Shredded Dried Bean Curd Salad

HFBFLERE

NT$ 95
RLJE 7 N (5% %)
Oil-simmered Bitter Gourd
HATREUAATTEL

NT$ 95
AR ER)
Taiwanese Pickled Cabbage
BARE LT

NT$ 80

JI I B B i s

Smoked Cherry Duck Roll
e 7 A T Al
NT$ 170

= 2 T
TR T
Plum-marinated Tomatoes

b hEIELT
NT$ 100

DL ERHFEREH N / LUEOXAZ1— kB @lc k> TRERLE

The above items are subject to change according to seasonality and availability.
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Steamed Chicken Soup
FHA—T
NT$ 210

5L R KT P
Steamed Beef Soup
Rl

NT$ 210

W A i Bl ¥ / 68

< Shrimp and Pork Wonton Soup (6 pcs)
TERANT RN ER)A—T(6/E)
NT$ 195

3 .
WRERBY (BLRR/ S BER)
Sour and Chilli Soup (Classic/Spicy)
B IEFEOARFE—S (VT I/ RINA T —)
NT$ 180

20 0l S U5 Y
Mushrooms and Fried Tofu Soup
SyYRF/IAVEEBR—T
NT$ 180

A
F BFHE EE Chef’s Recommendation %;ﬁﬁ Hot % Vegetarian & Gegll

- M EM-FEAE B8 / W B The pork products we used were all from Taiwan. The beef products we used were all from Australia
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Dessert Platter

S — |

NT$ 130

"
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Mung Bean Cake (2 pcs)
TR S L e = S OF YA
NT$ 80

ERUNN ROV

Steamed Sweet Red Bean Bun (6 pcs)
Edp A/\EeT(61E)

NT$ 85

FR/DNEN /6w & W

Steamed Taro Bun (6 pcs)
eF/NEE T (61E)
NT$ 85

a5 w IR - /2.0

Pumpkin Sticky Rice Ball with Creamy Custard (2 pcs)
L) =L HRAZFFWMI 2D XT#Y T =T AR —=TRL{H)
NT$ 90

FEAE 2 0/ 5 [ Ostvk/ ey

Sesame Sticky Rice Ball in Osmanthus Sweet Soup (Classic/Fermented Rice)
CELERR—T (V2 v/ HEEK)

NT$ 90

MY R

Taro with Oat and Pearl
A DA e G ST
NT$ 90

FHRSEH GG /2) Y

Sweet Soup with Dried Longan, White Fungus and Sweet Apricot Kernel
HE BER) . BARE (F757) KD CTHRCHEWRA =7

NT$ 80
.
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Honey Jelly with Osmanthus (3 pcs)

BB IETEAVEERKRDT—F3W)
NT$ 80

AL SRR 2 Y

¢ Fried Sticky Rice Cake with Red Bean (2 pcs)

BE HITEAVEEXKDT—F2)
NT$ 85

IR 5% B /1
Red Bean Muffin
INGR T4
NTs$ 80

TRESCAL YN
Shanghai Style Sticky Rice Ball (2 pcs)
EEREREEXK (21E)

NT$ 80

LR B (k/#8) S

Black Rice and Red Bean Sweet Soup
ERED T FHA=T
NT$ 85
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Ice Cream &
TAAL T

NT$ 75

'ﬂh % a% }Iﬁ ‘H‘ (M /Glass)

Hawthorn & Smoked Plum Juice
T Vo QA EW S/ A
NT$ S0

ff HL 1Ly &5 1 A% /500ml | Y s
Alishan Iced Tea

fer 88 1L

NT$ 70

AL B BE 25 /500ml |15 1 A4S

Osmanthus Oolong Tea
T—OVE
NT$ 70

n] [ n] &4
Coca Cola
iy |
NT$ SO
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Sprite
A
NT$ SO

o I B LY /600ml
Golden Medal Taiwan Beer(600ml)
£7ZE—)LGold medal(600ml)

NT$ 120

e /330ml

Heineken Beer(330ml) .
ARG > E—IL(330ml) .
NT$ 100

lE Py (L 22 2

Ovo Lacto Vegetarian AEZE Peanut




