$380

- T ME R B e AR $980 - AR i
éj; Rice Lobster Soup with Seafood 7}\:' Coconut Braised Snow Frog 150
I YD G 242003 $480  ck Qi %/30 b
By eafood Fried Rice in Salted Egg Yolk an auce ZL inese Steamed Custard Buns/3 pieces $180
—“‘ Seafood Fried Rice in Salted Egg Yolk and XO S Chi S dC d Buns/3 pi
/ SRTREYK $480 c WEAEE
oy Seafood Fried Rice with Mullet Roe \7’ Apricot Kernel Drink with Fried Bread Stick $180
e AN * - o =
o ENE VRS $420 L 2 -8
g Canton Fried Rice = Almond Jelly 180
Sy $420 2 Br4A $
Stir-Fried Rice Noodles with Beef Mango Pomelo Sago Pudding
92) i ) RS & ) $380 g E R $150
o Braised Rice Noodles with Duck and Pickled Vegetable % Mango Pudding 180
& (G ] $420 S HEsTT $
X~ Stewed E-Fu Noodle with Crab Meat S Guilinggao (Turtle Jelly) with Honey
i 4 B ) A $420 B e F R $150
Salted Fish with Diced Chicken Fried Rice Sweet Sago Cream with Coconut Milk 150
R A )% $460 5 XL ER $
Cantonese Fried Noodles Tapioca Pearls with Fermented Black Glutinous Rice
ey N ] $460  EaA S
Fried Seafood in Broth with E-Fu Noodle Boiled Snow Fungus Soup with Lotus Seeds
F(CC e 2> P
ok 7 6 $180 G
Hong Kong Style Rice with Preserved Meat in Clay Pot /; P JJ%‘% $330 O
Iper person $480 7= :Ab ’l‘ ) Sk; . a
a9 Losn 5 alone Shumai
& F-v A B AR e Mg gt (£ &) $180 ()]
Seafood Fried Rice with Salted Egg Yolk @_&4 : ’ )
P~ Dry-Roasted Prawn Shumai (Lunch only) $180
S whEE/ $380 s RRAFECRRDY O
e ’ - Steamed Beef Tripe (Omasum) (Lunch Only) =)
}%\ Abalqne Soup Dumpling/per person / FE ;:fi 1 (.’:: % & 3;) $180 QJ
S ot L $280 2 . Q
’}3 S e ] 8 MeaiBaIIs}%wth Seasonal Vegetables (Lunch Only) $1 50 O
VIS Wit R e
e TR Ay 3 :
i B 3 AL $200 ® Steamed BBQ Pork Buns
/ Shrimp Dumplings o b3k AL $180 m
o T %I‘ b iF fg» ),u;- ﬂl’; (J 2z ?») $220 g (;)Iden Dragon Seafood Dumplings D
= @ Steamed Rice Roll with Vegetarian Spring Roll 3P kA $180 ()]
(@) %)" (e (O717) $280 (‘—p Scallop and Squid Dumplings 5
5 PR S ey i $160 -
3 Q Steamed Egg White Balls with Truffle $180 A e B e e =3
g? 2LE F/ix Bt g $160 %
=) : 7=
o ?f;,_D/O;;?!e Cheese/per person $1 80 Steamed Pork Ribs with Fermented Black Beans $150 o
> 5 S 22 xg a2 s
AL XA
8 Egg Tart/3 pieces $280 : - ( ) . .
D AR = E (?E Ai) Qm;og Veggzta(r;n)[)ugwphr;g (vegeta)nan) $180
~ Cm e AR BEEGE(2) (FEL
P:paya ahd A:rlcolt NG [ S g [P Steamed Vegetable Bean Curd Roll (vegetarian) (Lunch Only) 1
(Reservation Required) '}ﬂ Vi AT R/ 1k $150
) . Steamed glutinous rice, diced abalone /1 piece
= _\(,f.t— ~2 e8] I~ 2 £] > 2 ’ R a2
AN Tﬁﬁi§«§#n(f% TE) | $200 P $180
}?’5‘ S;eiTid ;fg RS'\' Wﬁi‘ g%dg,yiﬂ; Shrimp (Lunch only) 4160 Pork Dumplings with Shrimp & Cabbage $150
SR i Sl 6§ e ()
Steamed Rice Roll with Mushroom and Barbecued Pork Pork Dumplings with Cabbage & Mushroom (vegetarian) $150
(LUnCh Only) —;");‘H‘-/TIL‘L /; é’
(%U % H1aH3 58 (=%1%) $200 Black Sesame Lava Bao
O Q© Steamed Rice Roll with Cabbage and Scallop (Lunch Only)
D5 REFHCEED $160 A~ ¥# P Opening Hours ol
:\/Q- Steamed Rice Roll with Duo Sauce (Sesame & Seafood) '2; RS Bp % % Holiday :07:30-11:00 RIS P
X~ e z o
(Lunch Only) yS AU 1G] =% Lunch : 11:30-14:30 e
, ) LR %% Dinner © 18:00-22:00 ,
=~ AFIREHRCERRY $150 . 5 T TEL : 02-2886-1818 Ext 126271263 S .
J2 : E 1
5 Frled Sesa‘rpe Eialls (Lunih Only) 8 e T FAX : 02-2885-9698 o~
43 wEHFE(EREID) $160 N e
25 Meat Spring Rolls (Lunch Only) AT
ﬁ‘} B EFALBE(=EE) $180 Chrysanthemum Tea
5il T >
r‘\!:' Shrimp-Stuffed Bean Curd Roll (Lunch Only) - l__/per person/NT$60
/ CEEFANEEACE RS $150
nww Fengcheng Salty Pork Dumplings (Lunch Only)
TR OBLEIH(E R $180
;I'I o Honeycomb Taro Dumplings (Lunch Only)
R FE TEACE LD $150 FRREREAS RERNAF S 2R
o 1 AR RFLAS K p
=l Turnip Cake with Preserved Meat (Lunch Only) TR AR R " B B A
oS BIR RS $150 FE R Ak ’%r ﬁéﬁoj i ?IPR%IF‘ W
- N ‘H‘M“A & _ -é;;‘._ J‘:’i ; ‘7{_‘] ‘._ , jﬁi o
% Fried Barbecued Pork with Honey Sauce i ‘3; :?4{; om /?ch 109513 % - N
< A= R TerE X
= %] Té’ b‘"—ﬁj"‘ $1 50 Our beef ingredients come from Australia, US, and Taiwan.
N7 Mille Feuille Our pork ingredients originates from Taiwan.

1 Guests who bring their own alcoholic beverages for dining in the restaurant will be charged a
$ 80 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.

3 AR 4/3R (= %R
Pumpkin Mochi Cake /3 pieces (Lunch Only)
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e s $380
Sichuan Chicken with Chili Oil Sauce

2 iF A (= $280
Melon Seeds with Whitebait

Er e F e $220
Spring Beans with Minced Pork and Kale Borecole

ELEay S X $280
Century Egg with Chive Flowers

XO0% g # $280

Stir-Fried Radish Cake with XO sauce

% X0F 1= iF $380
Fried Breadstick with Diced Fruits in XO Sauce
kg B R $280
Chaozhou-Style Duck Blood and Tofu in Master Stock

&7 4 A $380
Salted Egg Yolk Fish Skin

e 2K $220

Deep-Fried Tofu

{ uonepuswwooay S48Yo \W‘}E“ﬁi‘f‘ =)

wEY AL (GERT) $3, 800
Slow Roasted Goose with Crispy Skin/Goose
(Reservation Required)

AR, 20 (FR3T) $2, 580

Slow Roasted Duck with Crispy Skin/2 Cooking Methods
(Reservation Required)

¥ A (FERT) $1, 380

Crispy Roasted Suckling Duck (Reservation Required)

B b 3T E $880
Barbecued Pork with Mullet Roe

AkpFTHE $280
Fish Soup with Fish Maw/per person

oAk 3 % () 81, 380
Litchi (Reservation Required)

fe o st (5RO $1, 380
Beef Ribs with Rice Stalk (Reservation Required)

b A $1, 980
Delicacy from a Land of Fish and Rice

(Rice Soup with Queensland Grouper)

LTS o ) $1, 680
Hot Pot with Lobster, Crab, and Seafood

R EHAGTE < E/4E $980
Giant Prawns with Truffle and Foie Gras /4 pieces

N A $680
Gooey Duck with Mushroom Sauce

X0 R+ L. $880
Fresh Scallop with XO Sauce

AL v/ 28 (GED) $880

Lo Hei Shredded Wenchang Chicken/half

(Reservation Required)

#HE = () $180
Sweet Chrysanthemum Tofu Soup/per person

(Reservation Required)

2R a%REE e (GRR) $280
Baked Stuffed Crab Shell with Snowflake Beef/per person
(Reservation Required)

FES se
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(poojess ~ F

aoud 19)4eN

~

=

RSP
Boiled Shrimp
13t h/ 8 $280

Abalone/piece

[ ~ - — ~ o ~ . =N . =N
R E KA E T EBER R FR)

~  BEsrEe $880
% Roasted Suckling Pig
PR RAEF R (R g W) $880
;}3‘:}' Two-in-one with Roast Suckling Pig over the Charcoal
/ (Char siu, Roasted Duclf, Oil Chicken)
Do EHE (R s 2aE) $780
8 Three-in-one (Char siu, Roasted Duck, Oil Chicken, Beef Shank)
@ B (REEvg s 2 ) $580
8 Two-in-one (Char siu, Roasted Duck, Oil Chicken, Beef Shank)
T I $780
% Mullet Roe with Garlic Sauce
@ Bt $580
X~ Barbecued Pork with Honey Sauce
M i g $580
Barbecued Duck with Sweet Paste
T F $580
Soy Sauce Chicken
LR $580
Shaoxing Drunken Chicken
ViR [ 2 $480
Traditional Braised Beef Shank
R RS $480
Sesame Jellyfish
P BR/E e (FR) $880
Chicken Wings and Legs with Brown Sauce/half
(Reservation Required)
- FF (B TR A fhERNS) /i $480
7:'52; Herb Combination Soup(Dragon soup, for men, Ginseng Root,
,@E Matsutake, Stewed Sea Cucumber)/per person
P AR (F o AR T ) /i $380
ZLx‘FT Soup for Stunningly BeautifuI(Phoenix, for women, Chuanxiong,
/ Baizhi Angelica, Stewed Fish Maw)/per person
” gt (423 ) /i $1, 380
g:;- Braised Shark's Fin i/vith Brown Sauce (2 liangs=100 g)/per person
X EERRES R/ $1, 380
» Bird's Nest with Brown Sauce and Scallop Soup/per person
T A R/ $680
) Shark’s Fin with Morels/per person
a 1o 2 e/ $680
m Buddha Jumps Over the Wall with Shark’s Fin/per person
= PEEXE R $980
@ Shark-s Fin with Truffle and Crossostephium
oy e feigdc R & LB b /3 $880
% 10 Braised Abalone with Shiitake Mushrooms in Oyster Sauce
Z- /p)i‘eee/per B_erson ) _
@ AT S S VeV $1, 200
- 6 Braised Abalone with Shiitake Mushrooms in Oyster Sauce
~ /piecel/per person
S R ol $980
Sea Cucumber and Shark's Tail Skin in Abalone Sauce
CREs % $780
Braised Sea Cucumber with Green Onion and Ginger
RN VA $380
Fresh Abalone in Spiced Salt and Deep-fried Garlic Style/piece
PREp fr H gl 5/ $480

Stewed Sea Cucumber with Trumpet Shell and Matsutake/per person

R b A R/
12 Braised Abalone with Shark's Tail Skin/per person

$780

Leopard Coral Grouper (Steamed, Steamed with Fermented Black Beans, Traditional, Oil Dipping, Yellow Soup Dipping)

Bl A /B G

ARG AP BE S E D

Redclaw Crayfish/liang (50 g) (Steamed, Steamed with Garlic, Black Truffle Oil Steamed, Steamed with Fermented Black Beans, Poached in Chicken Consommé,

BB~ KF R BERR

SV A“};L‘,;‘>

Green Onion and Ginger, Szechuan Spicy, Quick-fried with Fermented Soya Beans and ChiIi, Vermicelli Pot with Satay BBQ Sauce)

Vs iE/ A G

$'ffi'r;r‘a’i'\ *J:‘Jt/'L,

RN

FEBRSEE R R

> // A"};é,;)

Mud Crab and Mangrove Crab/liang (50 g) (Steamed, Steamed with Garlic, Black Truffle Oil Steamed, Steamed with Fermented Black Beans,

Poached in Chicken Consommé, Green Onion and Ginger, Szechuan Spicy, Quick-fried with Fermented Soya Beans and Chili, Vermicelli Pot with Satay BBQ Sauce)

~ R o — ~ R ~ ~ ~
%;C{ﬁi(/%ﬂ‘ N .9)4:‘/_]-,@‘: > \:' /% > /‘J’/ > ﬁ‘ };}%)

Hybrid Tiger Giant Grouper (Steamed, Steamed with Fermented Black Beans, Traditional, Oil Dipping, Yellow Soup Dipping)

1

N - — ~ - ~ ~ =X ~ =
FE(FAE ~BAE S vEBEFER)

Grouper (Steamed, Steamed with Fermented Black Beans, Traditional, Oil Dipping, Yellow Soup Dipping)

Bh(Fza stitgE v -~z -3 F%)

Marble Goby (Steamed, Steamed with Fermented Black Beans, Traditional, Oil Dipping, Yellow Soup Dipping)

Scallop, Sweet Corn and Crab Meat Soup

) X
% PRI REHFL $880 AT RREE/A g $880
éz,i Fresh Scallops with Truffle and Crossostephium i Lobster and Prawn en Casserole /4 pieces
[ B > A ) - N2 Lk N2 5 7
. 117*-{4 % iE/4 E} $980 sk ﬁﬂ Fﬂ Vs %}lﬁ\‘ $720
LKF]‘ Prawns with Chili Sauce /4 pieces LKF“ Fresh Bamboo Shoots and Sea Cucumber en Casserole
[ by e $780 /[ EERE 190
D Pineapple Shrimp Balls with Thousand Island Dressing 8 Braised Shelled Shrimps with Tofu
o FEwisask $780 A E
= /) FE PET; o i A Fk e B $520
o @
8_ Stir-Fried Giant Grouper Balls with Vegetables 3 Salted Fish and Diced Chicken Boiled Tofu en Casserole
~ AP £ $780 o AhFaS® $480
Sautéed Prawn Fritter with Salty Egg Sauce 7 Eggplants with Minced Pork en Casserole
VA E/28 $660 &N D R $520
Prawns and Rice Vermicelli Salad /2 pieces Braised Seafood with Pumpkin and Tofu
TR - B $780 e e Oy $980
Fried Prawns Fish, Seafood, Assorted Vegetables en Casserole
AL igagE /48 $680
N Braised Goose Feet with Mushrooms en Casserole
e Lo /20 $880 /4 pieces
1 Grand Hotel Beef Short Ribs /2 pieces = i"p?;;:?nj’g_ iy $580
N\ 5 v oL A4 Ly . R .
Z’t\FT 2 R EF’; 2 ’h”'—’#‘— $680 Scallion Sizzling Chicken Pot
/‘ Diced Beef Tenderloin with Black Truffle and Honey Sauce
= 4y X
- F v P e 2 $680 - BT 9 F (58 4580
% Beef Cube with Minced Garlic and Spiced Salt ii/_l: autéed Chi p I” ith Dried shrimp (Loofah)
B URE A4 gt % autée inese Kale wi ried shrimp (Loofa
— HAoRE I $600 *
*J“ 3 J’: ~ “EL ""Il‘ ~ :"f’-‘{'ll‘ ~ —‘: ) ~ 2
% Braised Beef Brisket in Tomato Sauce ZxL“F" I ER () IR S £483) $420
o ’F’. ¥ #5/2 i+ $580 / Garden Vegetables (Boiled, Stir-Fry, Stir-Fry with Garlic,
I— . _ . . _ .
Q Lamb Chops with Plum Juice /2 pieces < Stir-Fry with ?Zster Sauce, Stir-Fry with Salty Egg Yolk)
2 EEmEAE 80 & CEREE w180
NG Beef en Carrerole with Green Onion, Ginger and @ §t'|r—VFr&Seas‘o:na‘I‘Vegetables with Scallops
Wild Mushroom O RFZERIA $480
‘% {—= —fri 3 ,LF,— P $1’ 180 g iiarjungus and Loofah in Chicken Broth
Wagyu Beef Cheeks with Job's Tears X~ - ' $420
2= Stir-Fry Two Vegetables
LRI $680 1 e
Pan-f}ried Beef Short Ribs ’fﬁl ﬁ o+ R E el * $380
Sweet Potato Leaves with Goji, Garlic, and Century Egg
A B4 G R $380
gﬂg bR R/ L) $780 Shiiiake Mushrooms and Chinese Kale
é‘, Crispy Chicken with Garlic Sauce/half BEZ $420
= (Reservation Required) $580 Buddha's Delight
Z*FI‘ *g [ _}“P‘_“l
/ o G $480 o
O Fay 3 pRRIEEA $380
= (a e 5 Truffle, White Tremella, Goji, and Loofah
9_ Hakka Stir-Fry $780 }L;__ é ﬁiﬁF-‘\‘L‘ € ol $420
CD [ 8 N
5 ’FE’ 71 /1 * Pé & LKP‘ Braised Tofu with Chinese Mahogany and
Q Steamed Minced Pork with Fish Maw and / .
S Lion's Mane Mushroom
o Preierve\idg/e)ghetaioles . $680 g *ﬁ—%ﬁﬁ%i )i $380
E)U 'S%t f iz i,\/l 7?; FS{' ff d‘ i Mt s Pork and % Kirin Bean Curd with Kale Borecole
= eamed Meat Pie e atsusaka Pork an — =
" Salted Fish Cut It o ) $680 g X e $380
~~ a fg ) s U :ﬁ Q King Oyster Mushroom with Vegetables
X0% ‘g.\_h\”’:?a - - 3B, B
F fo + L2 $380
Matsusaka Pork with XO Sauce $520 O . .
2 NI 0 Fresh Yam with Goji
- . < HERTIBRER) $380
Peking Pork Chops $520 .
o _‘__% A Precious Jade (Sweet and Sour Tofu)
e A B E VAR $380
Pork Ribs with Orange Sauce $680 . . . . .
o o i Vegetarian Fried Rice with Chinese Mahogany and
(R G /A Pine Nuts
House Special Wuxi Style Pork Ribs /4 pieces = e e 2
2 *pgggsi—ﬁﬁsé/zl “ lipv?’ $720 Ak By $250
T Cordyceps Militaris & Assorted Mushroom Soup
Chicken Drumstick with Black Truffle and Foie Gras A 5 $380
. e 7
/4 pieces, 1 bone Braised E-Fu Noodles with Three Vegetables
//\
pa I A $580 B3 L ERR/E $280
é Bamboo Fungus and Fish Fillet Soup Stewed Chicken with Caterpillar Fungus and Yam
iﬁ;‘ T¥sE Y $680 /per person
A Snow Clam and Seafood Thick Soup =t ?ﬁﬁé N ECHL/ = $380
({) "5’;3 < § $580 Stewed Chicken with Morel and Matsutake /per person
el Lobster and Cod Roe Thick Soup WEER fo SR/ $380
© P 2 ﬁ’i}'ﬂlﬁ $580 Stewed Chicken Soup with Trumpet Shell and Goji
S Sour and Spicy Seafood Thick Soup /per person
5 2 SRRt B/ $280 ZEEPEE & $580
9— Stewed Farmyard Chicken with Black Garlic and Matsutake West Lake Minced Beef Soup
fé’ Iper person HEEE 2k & $580
©
XA
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