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CHINESE RESTAURANT
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Stewed honey glazed sweetfish * Drunken chicken
Vinegar cured jellyfish and black fungus * Smoked tofu skin rolls stuffed with mushrooms
Honey glazed barbecued black pork - Boiled sea conch, scallion sauce

PRI BRI
Double boiled black bone chicken soup, sarcodon aspratus fungus and dried scallop
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Deep fried prawns with salted egg yolk and cereal
ERCAEEERFET
Braised pork knuckle with lotus roots and peanuts in chu hou sauce
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Garoupa soup with tomato and pickled cabbage
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Deep fried chicken with garlic
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Stir fried asparagus, ginkgo nuts and lily buds
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Fried seafood rice with spicy sauce
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Baked barbecue pork pastries * Steamed creamy custard buns
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Fresh seasonal fruits
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Crystal jelly, aloe vera, lemongrass

RESLHT B 16,800 JC + 10 A - J3h0— OIS 2
NT$16,800 per table of ten persons and 10% service charge

@ - EER RS B+ AT NTS500 5 2L A NTS1,000,
N ’ Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.
Hilton | #esawsscrasnitons wosmmimg.

TAIPEI SINBAN
BRARAFRBE intolerances.

Please inform us when ordering your dishes of any dictary requirement, food allergies or
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Honey glazed mackerel, pickled Chinese cabbage * Poached chicken, peanut paste, chili sauce

Honey glazed barbecued black pork * Sichuan spiced beef tripe

Smoked tofu skin rolls stuffed with mushrooms * Vinegar cured jellyfish and black fungus

Boiled sea conch, scallion sauce * Marinated shrimps in homemade sauce
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Simmered superior soup with seafood
RILACIPSEIN
Seared prawns in chili sauce
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Pan fried lamb rack with Mongolian sauce
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Wok fried garoupea fillet, lotus roots, black bean sauce
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Salt baked chicken, Cantonese style
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Poached loofah, mushrooms in supreme chicken broth
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Stir fried seafood noodle in soy sauce
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Steamed pork and shrimp Shiu-Mai, fish roe - Baked creamy egg tarts
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Fresh seasonal fruits
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Walnut soup

RESLHT AW 21,800 I + 10 A - J3 01— OIS 2
NT$21,800 per table of ten persons and 10% service charge

@ AT IR 2 ¢ A NTS500 3 274 NTS1,000,
N : Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.
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Please inform us when ordering your dishes of any dictary requirement, food allergies or
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Honey glazed mackerel, pickled Chinese cabbage * Poached chicken, peanut paste, chili sauce

Honey glazed pork neck - Sichuan spiced beef tripe

South African abalone, marinated with rice wine and osmanthus * Vinegar cured jellyfish and black fungus

Deep fried pork ribs with kumquat + Smoked tofu skin rolls stuffed with mushrooms
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Double boiled soup with matsutake mushroom and conch
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Sliced crispy roasted goose with steamed pancakes
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Wok fried cuttlefish and scallop, mushrooms in spicy sauce
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Braised lobster in superior broth and creamy sauce
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Steamed white pomfret in black bean sauce
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Slow baked beef short ribs in homemade sauce
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Steamed baby cabbage, crab roe in chicken broth
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Deep fried rice in superior goose bone soup
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Steamed shrimp dumplings * Deep fried cheese pastry
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Fresh seasonal fruits
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Double boiled oriental pear and red dates soup, supreme bird’s nest

RESLHT AW 26,800 TC + 10 A - F3h0— OIS 2
NT$26,800 per table of ten persons and 10% service charge

@ - EER RS B+ AT NTS500 5 2L A NTS1,000,
N ’ Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.
Hilton | sesmmescrasn twmk, wsamsms.
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BRARAFRBE intolerances.

Please inform us when ordering your dishes of any dictary requirement, food allergies or
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