Wk r 2 | SF H 2P 2 i E Weekdays Lunch Availabl
f ‘L&‘ { 7R 158 T PYE Weekdays Lunch Available
| 2 llj ,f {Tl@. FEEM . 78 Pork from © Taiwan

| G073 6198071 B hn— kIR 2 N'T$980 Per Person and 10% Service Charge.
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Ll — 72— | Soup, Please Choose One

- If H #4451 Soup of The Day
« WHEERE3E Hot and Sour Seafood Soup
- i 5 1L G535 Double Boiled Chicken Soup with Cordyceps, Chinese Yam

=3E—[ASEFRI IR | Meat, Please Choose One Per Table

o FEAENH Al Stewed Beef Tendon with Soy Bean Sauce
* SERSSRTTIERHE Braised Pork Ribs with Kumquat in Brown Vinegar and Soy Sauce
* YEMUE AT EE T Wok Fried Diced Chicken Thigh with Dried Bell Pepper and Cashew Nut in Spicy Sauce

= —-[AE[E MK | Vegetable, Please Choose One Per Table

- JRFE I H 4RI Poached Loofah and Mushrooms in Supreme Chicken Broth

« JIIBKJfR )85 Sichuan Style Braised Tofu and Minced Beef in Hot and Spicy Sauce
- EIDEEEIKE Sautéed Water Lilies with Mushrooms

=¥ —[F R I | Rice or Noodle, Please Choose One Per Table

* WZWOF- K} Stir Fried Wide Rice Noodles with Beef
« SREERESANDAE Wok Fried Noodles with Shredded Goose and Bean Sprout
* BAMYPHR Fried Rice with Shrimp and Barbecued Pork in Yangzhou Style

LT ERA32 M Dim Sum All You Can Eat

- BAEXERIFERT Steamed Rice Rolls with Dough Fritter and Shrimp Paste
« BPEESFIR R Steamed Rice Rolls with Shrimps and Wild Mushrooms
- SR PEAE G E Steamed Pork and Shrimp Siu Mai with Fish Roe

- 5B FHIPEL Steamed Dumplings with Pork

* FAL I H % Steamed Shrimp Dumplings with Morel and Scallop

+ XJ#{U Steamed Barbecue Pork Buns

« Bin B & HER Steamed Pork Ribs with Garlic and Black Bean Sauce
« fieF BB B2 6 Deep Fried Bean Curd Skin Rolls Stuffed with Shrimps

- JEHERBAAYEBHE Deep Fried Spring Rolls with Yellow Chives and Shredded Goose
« FKAPAFIKER Crispy Glutinous Rice Dumplings with Pork

* T HIEREE I KE Pan Fried Radish Cakes

- SEHI4ABADF Chinese Turnip Pastries

« Wi Bz JEElf Barbecued Pork Puffs

— %€ — | Fruit or Dessert, Please Choose One

« ZEfE SR Fresh Seasonal Fruits
« FJEH T Z i Black Sesame Soup with Glutinous Rice Balls
* AHEPEBE W Crystal Jelly with Aloe Vera, Lemongrass and Peach Resin
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TASTE OF BOSTON LOBSTER

N v bl 2 5 16004 58) NT$1,680+10% Rl Hk—okh /7 X
{ﬁ j:@ﬁ HE@F}(EQ 28 (K500 78) NT$2,080+10% / AJ{T-5% — ZoRHB /5 X

SEPPIBURD - BKE AR A
Stir Fried with Singaporean Chili, Deep Fried Buns

B ER
Wok Fried with Salted Egg Yolk and Cereal

BE b
Wok Fried with Crispy Garlic and Chili

X0
Wok Fried with XO Sauce

B UL
Stir Fried with Ginger and Black Bean Sauce

BEBEE TR

Braised with Chestnut Pumpkin Sauce

Steamed with Garlic and Glass Noodles

FE 1A I 5 2 - i T 4 i S 00T 5 3PS 431,000 T 0 Corkage for wines TWD 500 per bottle and for spirits TWD 1,000 per bottle.

B B LUB B WS HED 75 53 N 1096 IR 2 © All price are in TWD and subject to a 10% service charge.

E BV BN oA HAD T R 55 25 HIRGSERK o Please inform us when ordering your dishes of any dietary requirement, food allergies or intolerances.
A WEAE P IR [N 24 R B S5 o This Restaurant Use Non-GMO Bean Products.
AR AL FE S~ IR~ A1 PG B4 P o Our Beef is Imported from U.S.A., AUS, NZL.
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