VEGETARIAN MENU
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Spicy braised king oyster mushroom
Baked yam with sesame sauce
Chilled cherry tomato in osmanthus

Honey glazed walnut
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Double boiled vegetable soup with bamboo fungus, figs and tender greens
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Deep fried Pipa tofu with black pepper sauce
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Beefsteak tomato with assorted mushroom, seasonal greens
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Poached winter melon wrap with assorted mushroom, asparagus
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Steamed glutinous rice with assorted mushroom wrapped in lotus leaf
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Almond sweet soup

Steamed sticky rice cake, red date, coconut cream
*kkk*k

g KER
Fresh fruit platter
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& A / per person TWD 2,150
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Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef

AR E D EREHE, ST M 10% 0k #

All prices are in TWD dollars and subject to a 10% service charge
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Service charge for guest s own bottles: for wine: TWD 1,000 per bottle; for spirits: TWD 1,500 per bottle
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Allow us to fulfill your needs -

please let one of our service talents know if you have any special dietary requirements, food allergies or food intolerances.



