SEHFEHE Weekdays Lunch Available
FEAEM © 57 Pork from : Taiwan
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' A ANT$980+10% / 22 (6-112%)NT$490+10%

NT$980+10% for Adult, NT$490+10% for Child (ages 6-11)

BB /B

BARAKE
Marinated Black Fungus with Chili and Aged Vinegar

HA A

Okra with Sesame Sauce
"HEEX

Taiwanese Golden Kimchi

BEBARL

Marinated Green Papaya with Passion Fruit Sauce

JBE O
AR R 515
Soup of The Day

ERIERS

Kiln Roasted Crispy Duck

BT

Honey Galzed Barbecued Pork

WRE T HZE

Poached Chicken with Spices and Soy Sauce
MEfRIRES R

Stewed Beef Brisket with Soy Bean Sauce
MRITFHRTE

Stir Fried Pork Ribs with Brown Vinegar and Soy Sauce

Deep Fried King Oyster Mushrooms Coatched Salted Egg Yolk

EBEER
Wok Fried Cabbage with Sakura Shrimp

5 2 B TR I\ BRI

Wok Fried Seasonal Vegetables and Mushrooms with Oyster Sauce

wr T W)Y
Poached Luffa with Whitebait, garlic in Superior Broth

IR
BNIOER
Fried Rice with Shrimp and Barbecued Pork in Yangzhou Style
X OB QT4

Stir Fried Instant Noodles in XO Sauce

IO A AR
Stir Fried Wide Rice Noodles with Beef

AILE

S

Steamed Pork Dumplings with Shredded Carrot, Black Fungus, Mushroom
RETIE

Steamed Taro Cakes with Five Spices and Soy Sauce

Braised Chicken Feet with Soy Bean Sauce

TRBR#E

Glutinous Rice with Minced Pork and Dried Scallop in Lotus Leaf
IREXEE

Steamed Barbecued Pork Buns

IR IR B 7
Deep Fried Bean Curd Skin Rolls Stuffed with Shrimp

=it
Pan Fried Squid Cakes

ffe 52 XI5 R

Barbecued Pork Pastries

F TR

Handmade Baked Scallion Pastries

BRI E

Steamed Pork and Shrimp Dumplings with Fish Roe

BERMEE
Deep Fried Spring Rolls Stuffed with Mushroom

ENREFIR=14

Deep Fried Shrimp and Leek Cake
ERIBER AL

Pan Fried Radish Cakes

SHEEEE
Steamed Pork Ribs with Garlic and Black Bean Sauce

RERDHE

Steamed Custard Buns Stuffed with Salted Egg Yolk
T KER

Sweet Sago with Coconut Milk

KAKREEE

Sweetened Purple Rice Soup with Longan

B AEE -
Tea fee charged by per person.
TERMA - MEERENTRITERE -
Dine in only, take-away or packing service is not available.
FERMRRS VAR BRERM RENR -
Please cherish food, prefer up to 8 courses at a time.
TER - BERARFRERBHOTERLER -
This special offer is not applicable for weekend, national holidays and
special consecutive holidays.
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SEHEEHE Weekdays Dinner Available
FEAREM © &7 Pork from © Taiwan
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' BANT$ 1 180+10% / #Z (6-115%)NT$ 5 90+10%
NT$ 1 180+10% for Adult, NT$ 5 90+10% for Child (ages 6-11)

B A - | S =R
Marinated Black Fungus with Chili and Aged Vinegar Steamed Pork Dumplings with Shredded Carrot, Black Fungus, Mushroom
LENRYES AEF
Okra with Sesame Sauce Steamed Taro Cakes with Five Spices and Soy Sauce
HeMEX EE2LUET
Taiwanese Golden Kimchi Braised Chicken Feet with Soy Bean Sauce
HEEEAL o FRBI
Marinated Green Papaya with Passion Fruit Sauce Glutinous Rice with Minced Pork and Dried Scallop in Lotus Leaf

= BREXES
Steamed Barbecued Pork Buns
FRYE R 5175 Ser 85 R B2 4
Soup of The Day Deep Fried Bean Curd Skin Rolls Stuffed with Shrimp

=R ICif
Pan Fried Squid Cakes
&3
el WU
Kiln Roasted Crispy Duck Barbecued Pork Pastries
£ FIEEH
Honey Galzed Barbecued Pork Handmade Baked Scallion Pastries
B NP BRI E ' S
Poached Chicken with Spices and Soy Sauce Steamed Pork and Shrimp Dumplings with Fish Roe
: : R RMEE

HERIRES TR R AR . :
Stewed Beef Brisket with Soy Bean Sauce Deep Fried Spring Rolls Stuffed with Mushroom
RIS F T AERER= 1
Stir Fried Pork Ribs with Brown Vinegar and Soy Sauce Deep Fried Shrimp and Leek Cake

ERURRES
B R Pan Fried Radish Cakes
s I RS
Deep Fried King Oyster Mushrooms Coatched Salted Egg Yolk Steamed Pork Ribs with Garlic and Black Bean Sauce

HIERERR

Wok Fried Cabbage with Sakura Shrimp

= £ ﬁ:z‘::d\@
5 2 B R A \FRR EeRD .
Wok Fried Seasonal Vegetables and Mushrooms with Oyster Sauce Steamed Custard Buns Stuffed with Salted Egg Yolk
7= #PFaKER
RV EINAAIR . .
Poached Luffa with Whitebait, garlic in Superior Broth Sweet Sago with Coconut Milk
EAERE

Sweetened Purple Rice Soup with Longan

IR

5110

Fried Ri ith Shri d Barb d Pork in Yangzhou Styl . U N
ried Rice with Shrimp and Barbecued Pork in Yangzhou Style £584 BRIESE / 55 FEARIESE / 5 H 155

X O#E N {T4E Taiwan Gold Medal /Heineken / Asahi
Stir Fried Instant Noodles in XO Sauce
*FEDAGERE
F KO RS Tea fee charged by per person.
Stir Fried Wide Rice Noodles with Beef *ERAE - REKRENERITARE -

Dine in only, take-away or packing service is not available.
FERMBRRZ VAR FRERM > RNENR -

Please cherish food, prefer up to 8 courses at a time.
AR BERARSHREERACTIBALER -

This special offer is not applicable for weekend,

national holidays and special consecutive holidays.
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