PR

Tea HZ% Xt
#F{iI/per person/&H— A /121

T H 5 $100 %ift $100
Pu-erh Tea Chrysanthemum Tea
T =B

HO|X} ETCIvNS

BT $100 FHE SRS $120
Tieguanyin Tea Oolong Tea

To>HhADA J—OyvEp

BBS SER}

Hh $100 WA FENE $120
Jasmine Tea Oriental Beauty Tea
IYAZVTA— RAEAE

INELIPN, S 0|QIx}

EZERFH Opening Hours

B H %% Afternoon tea(weekend & holidays):14:30-17:00 » % %% Last Order 16:00
ZF4% Lunch:11:30-14: 30 & 254 Last Order 14:00

8 Dinner:17:30-21:30 » & B Last Order 21:00

Tel:02-2886-8888 Ext 1241/1242

Fax:02-2885-5221

AR SRS Hb AR M ~ S B
I DO i 2R 1 A B o

B E AR R - BRI

T Ky —FEPINTS 700/ 5 ZLPENTS 1,000/
DL LS5 S m 0% g & -

Our beef ingredients come from Australia, US, and Taiwan.

Our pork ingredients originates from Taiwan.

Guests who bring their own alcoholic beverages for dining in the restaurant will be charged a service fee of
NT$700/bottle for wine and general liquor, NT$1,000/bottle for spirits.

All the above prices are subject to 10% service fee.




ST VAV

W SR

B © BRI AT - SEHIEEE - mREEAT
Appetizers
Drunken Chicken with Shaoxing Wine * Donggang Mullet Roe

Wuxi Crispy Eel * Cold Sliced Tofu Salad

L AN LS

Wine Flavored King Prawns with Stir-fry Sauce

HER M ke 2

Braised Abalone and Sea Cucumber with Ginkgo Nuts

AL 2 55

Wuxi Pork Ribs Glazed with Red Yeast

TH 7R e e

Steamed Grouper

E#/NESE

Xiao Long Bao

Stir-fried Rice Cakes with Pickled Greens

Z= T I R

Seasonal Fruits

) S IR 65 £

Seasonal Vegetables

et

Shanghai Salted Pork Clay-Pot Soup with Bamboo Shoots

S IS HESE IR

Crispy Pancake with Red Date Paste

FEGIATINTS1288078+10%

FR E AR R IO AR MR85 B A N N TS 700/ ZHl FHIN'T/ 1000
A corkage fee applies for guests bringing their own beverages to the restaurant:
NT$700 per bottle of wine and NT$1,000 per bottle of spirits.
Reservation Tel: (02) 2886-1818 ext. 1241 or 1242 [B[3ti%HE
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Appetizer
GIE2

=P $880
EROBDE

Three Assortment Platter - the ones labelled in blue can be made into a platter

L S EER7I31E $780

BEREDEDE

Two Assortment Platter - the ones labelled in blue can be made into a platter
55 f I $680

IIFFOFITHD

Wuxi Style Crispy Eel

TG I Y JR $660

T EDERES T

Wok-Fried Shrimps with Fermented Rice Sauce
AL $560
EREKRDE TR

Ningbo Style Braised Fish

A1 BL PR $580
BADBEEE T

Shaoxing Drunken Chicken

OBFW=% $620
FEIAH=1E
Taiwanese Braised Beef Shank with Tendon and Tripe

OVEfFEIE  $620
&AMz HD
Marinated Jellyfish with Celery

OW#ESHAT $980
NhZA=
Donggang Mullet Roe

OFMIETT $420
BERLBEDRHE

Tofu Skin with Spices
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Seafood delicacies

SIS

HARE IR (BT E ) R

YavA, BROTJRAY—REERAOTRY —/&iAH) K
Sautéed Lobster with Ginger & Scallion

(Dry Braised/Sweet Osmanthus Baked) Current Price

OB EHHEAA Y » ROEDL 252 —T/&1AH

Braised Bird’s Nest Soup with Crab Meat/Per Person $1680

OffifafEBE ‘R T T € ~
BER. XFEFVYIADOELH
Braised Abalone, Fish Maw and Sea Cucumber with Scallion $1680




e

XOEEHEEEH ) $880

Scallops with Bell Peppers in XO sauce
BEBEOXOEW D

4E w5 R $720

Sautéed Eel with Chives and Bean Sprouts
SBREEHEZTOBDHD

BT = A $1180

Sweet and Sour Yellow Croaker

7UtA DHEEH DS

HAKIHACEER)  $820

Steamed Flounder (Soybean Crumbs)
ESADELEDEBFEMNS)

SEIREIERE e $1780

Crab and Rice CakeBean Threads
with Soy Sauce in Casserole

NZEF'FDY —AWSH/ERAD LIBE

Seafood Dishes
yEEERHE

ffugLR 0 0% $980
Shrimp and Bean Threads in Casserole
ITEEENOLBE

HESEME (B AE3E)  $880

Minced Shrimp with Lettuce
IED LR AEAH

HEME B3 b s O $1880

Lobster and fresh scallop vermicelli casserole

A7ZX5—, R¥ 7. EROFvEAO—-)L

HZA R BB $1780
Steamed Giant Grouper with Scallion Oil
IIXNAEDL

MR i VD BRI 2% $1980
Steamed crab with sesame oil

CEMEKRD N Z




IEAES

Delicacies

AREE

5 HE $680

Wuxi Style Spareribs
AT T DEAH

TR g (R PR $680

General Tso's Chicken (Kung Pao)
BRICEZEEROEONSD

EIRATEN AR $980
General Tso's Chicken (Kung Pao)
BARICEEZEEROFEON D

B (FR)

Bt eeE $680

Orange Spareribs
FALYIY—=ZRARTYT

Ak AR A e B K/ o $260

Braised DongPo Pork with
Chinese Pancake/per person

k2 R—AD (J\ R DRI E) /— AR
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Home-style Cuisine in Casserole

THRRERIE

[iZid 5 ) $560

Sautéed Fish Maw and Tofu with Hot and Spicy Sauce in Casserole
N —IRN—EBETEBDERAH

R O R $680

Seafood and Tofu with Crabmeat in Casserole
NZAREBHEOEREAH

B & $520

Scrambled Eggs with Shrimps
IE &S558
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Taiwanese Exquisite Cuisine
BB

=g ) $780
Three-cup Squid
AHICEZEERY —ABDAH

i k] == 75 g e R R B $980
Seafood and Taro in Rice Noodle Pot

E—7 Y ADBES O R

BRI $520
Hakka-style Stir-fried Squid and Pork
BEZROBEAM S S D

JE\ A 3k $880

Pineapple Shrimp Balls
IRAF Yy ZILADIEY ST
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Seasonal Garden Vegetables
B

EAE O I $680
Sautéed Asparagus with Lily and Yam
FRIRZHZ, LUR, VI EORHEHD

HP O (%3F) $620
Stir-fry Pea Shoots (Winter Only)

SELHED/LE

BRI 3 $560

Baby Cabbage with Crabmeat
STAEONZKREE

ZHIRR (5ad ~ H1) $480

Seasonal Vegetables (Garlic/Stir-fry)
SO (== I /i8I 6D)

BXEHH $480
Pickle Mustard Green with Hundred Layered Tofu
HUEBEBTEXEDEY
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Vegetarian Dishes

KR

XIS/ $260
Wensi Tofu Soup/per person
SEBDEBHA—T/— AFHI

ZIT i ) $480

Three-cup King Oyster Mushroom
INVILAD, TV X DEREAH

FHRHREE $480
Tofu Skin Wrap with Vegetables
BHEOGESEET

fHemspbll (e~ HM)  $460

Assorted vegetarian noodles (Soft fried,Noodle Soup)

FEBREZE(ESND. FTAY)

GRSV $580
Mushroom and Tofu in Casserole
EDOEERDOLIR/E

HiA S 7Y

AR E0Y $460

Red Quinoa Chinese Mahogany Rice
FXT EBBOMWER

|:|+§_2'<_ _ga Hod}

= RRE=N=1




LES7IT

Soup for all Seasons
MEDA—F

RIGMZE N $280
Braised Minced Fish Soup in Shanghai Style/Per Person
EERIEERDEZHI—T/ET1 AFH

T I 85 £ $780

Double-Boiled Pork with Bamboo Shoots in Casserole

BADL/R—T

T HESE $680

Seafood Thick Soup with Vegetables and Scalloe
ERTUEEBHOR—

ML e ol e 2/ £ $380

Chicken Soup with Morels and Abalone/Per Person
FEIHYITrETIEDF X X—F/— ABi

WA — S Bk i — ) 2200

Double Boiled Chicken with Scallop in Casserole
(reservation required 2 days in advance)

B ENIBEDO TR —T (CHaETIIFH)




B¢ (8]

Staple Noodles and Rice
£ - CERAE

WA= 455 M D B $560
Yangzhou Fried Rice with Shrimp
BINTERER

T U $520

}\ FARA)

Stewed Noodles with Yellow Croaker
and Preserved Mustard Green

TOtA EEHEDEIAHGE

WAL (ALK ) ) $560

Steamed Beef Noodle Soup (Braised)
HLIsE (B —R) /7575 (B8R AN—R) - AZE

HRNHIDIERE $420

Fried Rice Cake with Preserved Mustard Green

REEFOHBHHD

AR $380

Ningbo Style Vegetable Rice
BEXRDREE R




NEES T

R/ NS (kD) $360

Crabmeat Xiaolongbaos (Steamed Buns) /6pcs

FZIRIG/\EE S/ 618

E#pNEEZ R (6% $300
Crabmeat Xiaolongbaos (Steamed Buns)/6pcs
EimEEE/6ME

UKTERIER /(6%1) $300
Potstickers with Crispy Skirt/6pcs
PIRD ERF/6/E

Southern China Dim Sum

PNEEE S5
PN S $280
Taiwanese Beef Stuffed Scallion Pancake
BERFRASEE
GG $240
Spring Rolls
BEE
TECIh B $180

Scallion Pancake

XFADBERIL—-T
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Desserts
FH—
B LI BAL G52 RE 121 $240

Grand Hotel Steamed Cake with Adzuki Beans/ 2pcs
FRAXDZART—F/2F W

Hesm ot/ 158 $280

Pan-fried Pancake with Date Paste (8pcs)
FTYAXABADY L—TE(AY F8FEW)

FEWNE (%) /6L $160

Mango Panna Cotta <cold> (per person)
YT —/)F v /— AR

BEAE T L 4 Py

Osmanthus Layer Cake/ 4pcs
FUEVCARELAVT—T—F/ 4AE

E‘:fﬁ%?ﬁiﬂ%ﬂ:”ﬁ (B4 ) <hot> $1 80
Double-boiled White Fungus with
Lotus Seeds/per person <hot>

INZADEADBF IS5 A—F/— AFi




