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Appetizers
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Cold Dish Combination Platter
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Stewed Chicken and Morel Soup
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Deep-Fried Prawn with Chili Sauce
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Braised Sea Cucumber and Fish Maw with Brown Sauce
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Braised Beef with Chef Special Sauce
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Steamed Grouper Fish and Crispy Rice with Seafood Broth
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Stewed Rice and Truffle and Scallop
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Stewed Sweet Hasma Soup and Papaya
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Seasonal Fruits Platter
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Marlnated Scallop and Mullet Roe
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Stewed Chicken and Shark’s Fin Soup
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Steamed Prawn with Garlic Sauce
=0 4L 4
LA AR
Braised Abalone and Fish Lip with Brown Sauce
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Pan-Fried Pork Chop with Plum Sauce
=y
(gt
Steamed Grouper Fish
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Steamed Glutinous Rice
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Stewed Sweet Fungus
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Seasonal Fruits Platter

5 A NT$2500 %, +10%
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Marinated Scallop and shrimp with Japanese Style Sauce
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Stewed Shark’s Fin Soup
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Gratined Lobster with Butter Sauce
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Bralsed Fish Maw and Sea Cucumber
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Braised Beef and Barley with Chef Special Sauce
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Deep-Fried Grouper Fish
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Steamed Glutinous Rice
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Stewed Sweet Hasma Soup and Papaya
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Seasonal Fruits Platter
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