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Assorted Platter of Appetizer
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Boiled Scallop and Mullet Roe with Dressing
R
Double-boiled Fish Maw Wlth Conch,
Cabbage Shoot, and Sea Cucumber
£ 8 5 % kB
Steamed King Prawn with Garlic Sauce
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Braised Abalone and Mushroom with Brown Sauce
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Homemade Wuxi Braised Spare Pork Ribs
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Steamed Grouper Fish Fillet and Umeboshi
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Steamed Glutinous Rice
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Stewed Tremella Fungus and Birst's Nest Sweet Soup
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Seasonal Fruits Platter

FA NT$2,880 75+10%

(Service Charge)/per person
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Assorted Platter of Appetizer
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Boiled Abalone and Shrimps with Japanese Style Sauce
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Buddha Jumps Over the Wall with Fish Maw
£ 8 5 o P o

Prawns with Garlic Sauce.
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Braised Sea Cucumber and Mushroom with Spring Onion
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Stewed Beef Cheek and Barley with Chef Special Sauce
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Steamed Grouper Fish Fillet and Preserved Radish
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Steamed Glutinous Rice
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Stewed Papaya and Hasma Sweet Soup
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Seasonal Fruits Platter

5 ANT$3,280+10%

(Service Charge)/per person
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Three Assorted Platter of Appetizer
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Boiled Abalone with Italian Dressing
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Fish Maw Soup with Morels
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Sauteed Lobster with Scallions(Half Lobster/per person)
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Braised Sea Cucumber and Goose webbed foot in Abalone Sauce
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Stewed Beef Cheek and Barley with Chef Specral Sauce
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Steamed Grouper Fish and Salty Lemon Tangerine Peel
S B A S
Stewed Scallop Truffle Risotto
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Bird's Nest, Diced Mango ,Grapefruit and Sago Coconut Sweet Soup
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Deep-Fried Taro Milk Crispy
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Seasonal Fruits Platter
ANT$3,680+10%

(Service Charge)/per person
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