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YEN SPECIAL
LUNCH SET MENU
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teamed scallop dumpling with beetroot ** e o
Crystal shrimp dumpling ** 6 9 TFREREESR
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Air-cured sausage and sakura shrimp radish cake % # &
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LR BT - SERE & RiBGIRIREE
ried turnip shreds with cheese = G|
REEE Deep fried glutinous rice dumpling with pork ?O*;ﬁ%ﬁ”” ALLERGEN
YEN SPECIAL %m H s ERERS NOTICE
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R#%E - BETEKRESE @SSR RICMREE - T8 - FISH Please let one of our service
TWD1,0007T ; ZUESHRTWDI,5007T © Creamy egg tart & ERESS talents know if you have
All prices are in TW dollars and subject Cream of mango with sago pearls, pomelo - any special dietary requirements,
: g gop ' P EGG Y SP i Y req
10 10% service chT(rge. food allergies or food intolerances.
ottle corkage Soims B XE
Wine : TWD1,000 per bottl e
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TWD980 +10% &P NuUTS

AR BTN

Yen roasted duck ** @ &
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B A per person

LIS RIGERR  AREREACFRRRERENER  BRKRERENREE
- Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef and
all the pork we use in this menu is choice grade Taiwan pork.
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STARRY STARRY NIGHT
DINNER SET MENU III

FREERELUHEEFE - HHIMN0%
RBE - BEBEKREE - §EESMR
TWD1,0007T ; Z4ESHH TWD1,5007T °
All prices are in TW dollars and subject to
10% service charge.

Bottle corkage

Wine : TWD1,000 per bottle

Spirits : TWD1,500 per bottle
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BKIER SR - ERCEHEES - —ERE/)NTA
Soy braised goose, fofu 2
Jellyfish tossed in sesame oil
Seared sweeffish with Yi-Lan scallion @ ¢ »»

*hkkkk

KRIETEBETRIEES

Double boiled chicken broth with baby cabbage, fish maw, dried scallop ** *

*kkkk

HHTERE
Steamed cod fish with garlic, fermented black bean & 7 »»

*hkkkk

FREEE LR LERIER R (FYES)

Sweet and sour Iberico pork(Spain) with strawberry and pineapple - @

*hkkkk

EIRF|RZZZPH/T
Poached luffa with salted egg, preserved egg in superior broth &

*hkkkk

NERERIE S SRF VR EE

Braised e-fu noodle with eight head abalone, chives, bean sprouts ** &

*hkkk

HRNCEE - REFHREEE
Almond tofu with fresh fruit &

Creamy egg tart [

*hkkkk

BN RE
Fresh fruit platter

TWD2,680
8 A per person

AREERAZFRRRERENER @ HFRAKRRERERGE
Unless otherwise noted, all the beef we use in this menu is choice grcde U.S. beef and
all the pork we use in this menu is choice grade Taiwan pork.
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BRFEES
WORKHARD
PLAY HARD
LUNCH SET
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BETFHEE

WORK HARD,
PLAY HARD
LUNCH SET MENU |

FREERELUHMEEFE - ZHIM0%
RBE - BEBEKREE - §EESMR
TWD1,0007T ; ZE&HH TWDI1,5007T °
All prices are in TW dollars and subject to
10% service charge.

Bottle corkage

Wine : TWD1,000 per bottle

Spirits : TWD1,500 per bottle

CEESRIFER - K

ARKEBIVERS - KEEERRERRE - KECHEEE
Cantonese style roast duck ' @ &
Drunken chicken with Shaoxing wine jelly =
Cordyceps and oyster mushroom tossed in sesame oil

*kkkk
BRXEENE
Seafood bisque with crab meat, egg white % & »»
*kkkk

B ERERR

Cantonese style seared Giant garoupa with crispy mushroom »® &
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HES R LERIARREE (TR L) ZW =8
Steamed minced Iberico pork jowl(Spain) with tofu, preserved vegetable *
+350 AIFHEE Ry K SE B R A AR TR MS R AL
+350 Upgrade to Spicy sautéed M5 Australian wagyu, okra, wild mushroom ¢ ::

*kkkk
B T ah HE R (T B2 AR
Steamed glutinous rice with abalone, shitake mushroom, diced chicken in lotus leaf
*kkkk
KU IE R ~ BE KRR

Custard bun with egg yolk & &
Fresh fruit platter

TWD1,680
B A per person

REMERAZHFRRRERBENER @ HRARRERERGE
- Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef and
all the pork we use in this menu is choice grade Taiwan pork.

-~

EREIGAT  EBIRESDMNE - RKIER - SEEBTE/\AESEHE

Sugar coated mullet roe, daikon radish »
Drunken chicken with Shaoxing wine jelly
Roast pork belly
Vinegar-cured jellyfish and black fungus

*kkkk
TEmE £RER R IR Ik
Steamed Penghu live lobster with Huadiao wine &

*kkkk

SIRENREE
Superior broth with bird's nest, crab meat *
MET AT IR BN AN 410k
Spicy sautéed Australian wagyu, okra, wild mushrooms :

*kkkk

PRSP MOCES
Braised sea cucumber, abalone, seasonal greens in oyster sauce *

BRAZERE USRI ER
Fried rice with Taitung red quinoa, pumpkin, diced garoupa »* &
B TR - KEEEe
Creamy mango with sago pearls, pomelo
Custard bun with egg yolk &

*kkkk

Bk R
Fresh fruit platter

TWD3,880
£ A per person

- AEFRFIR  AREMERCHFRIRRERENREE @ BRRRERE]

- Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef and

all the pork we use in this menu is choice grade Taiwan pork.
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STARRY STARRY NIGHT
DINNER SET MENU II

PrEEIREUFEEE - ZEIMN0%
RZE - BETKREE - EESR
TWD1,0007t ; 2B TWD1,5007T °
All prices are in TW dollars and subject to
10% service charge.

Bottle corkage

Wine : TWD1,000 per bottle

Spirits : TWD1,500 per bottle
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STARRY STARRY NIGHT
DINNER SET MENU |

PrEBERELHSBE  ZHEMN0%
RBE - BEFEXKRZEE - A&ESMR
TWD5007T ; ZUE&EHR TWD1,5007T -

All prices are in TW dollars and subject to
10% service charge.

Bottle corkage

Wine : TWD1,000 per bottle

Spirits : TWD1,500 per bottle

ABKEBIVES - ERESRT - EREME 4L/ KESEHE
IEE TR - RV E TG
Cantonese style roast duck *’ & &
Sugar coated mullet roe, daikon radish ®
Vinegar-cured jellyfish and black fungus
Drunken chicken with shaoxing wine jelly
Formosa honey-glazed barbecue pork % &: - @

*kkkk

EERTNTLERER
Steamed Penghu live lobster, minced ginger *

*kkk*k

RELRBEECBHHHIE
Buddha jumps over the wall with cordyceps ** »

*kkkk

EESEERAARERSASTERNF
Pan-fried Kagoshima Japan A5 wagyu ribeye steak with asparagus **

*kkkk

B2 e R IS M i
Braised South African abalone in oyster sauce *
+TWD23000] F+ & 45 2 PUaE R I B i B KN B R /N +EER 2
+TWD2300 Upgrade to braised South African abalone with braised Kanto sea cucumber in oyster sauce *

*kkkk

[REHARIRIEFLE
Braised e-fu noodle with whole Penghu prawn in lobster essence ' &

*kkk*k

BREADCE  MERER
Egg white almond sweet soup with bird’s nest ¢ &
Steamed sticky rice cake, red date, coconut cream

*kkkk

BIKRE

TWD5,880
B A per person

- AESRIEERR  ARERERZHRRRERENRER @ #RRKREREREE
- Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef and
all the pork we use in this menu is choice grade Taiwan pork.

ARKEB VRS - BEEME 4 /\AEISEE « & RIE
Cantonese style roast duck ** =: &
Vinegar-cured jellyfish and black fungus
Traditional style braised beef shank
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MERERXIES
Double boiled chicken soup with matsutake mushroom, fig, tender greens

*kkkk

HhFEE FETIRIK

Deep fried prawn with pomelo honey sauce * @

*kkkk

BENS B RLEFIIATREE (TGS
Spicy wok fried Iberico pork jowl(Spain), zucchini with black bean sauce **
+350 A TH55E Py k2 By I A B I MS R AR
+350 Upgrade to Spicy sautéed M5 Australian wagyu, okra, wild mushroom s :
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1%/ \ BRI R R AT

Braised e-fu noodle with abalone in lobster essence *

*kkkk

RACMRRELE ~ ik RE8
Creamy egg tart &
Fresh fruit platter

TWD1,680
8 A per person

CAESRIRER  AREMERCHRARRERBENRERE - BRRRERERN

- Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef and

all the pork we use in this menu is choice grade Taiwan pork.
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BXFEEE I

WORK HARD,
PLAY HARD
LUNCH SET MENU II

PTEEIREUFEEE - ZEIMN0%
R%E - BETKREE - AEESN
TWD1,0007T ; 2B TWD1,5007T °
All prices are in TW dollars and subject to
10% service charge.

Bottle corkage

Wine : TWD1,000 per bottle

Spirits : TWDI1,500 per bottle
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BEFEER

WORK HARD,

PLAY HARD

CHEF'S
RECOMMENDATION
LUNCH SET MENU lII

FTEERELa%EE - ZSFI 0%
R#BE - BEEKRZEE §EESR
TWDI1,0007T ; ZUEEHR TWD1,5007T © #&
All prices are in TW dollars and subject to
10% service charge.

Bottle corkage

Wine : TWD1,000 per bottle

Spirits : TWD1,500 per bottle

ABKEBIVES - BRERRT - EREME 4L/ KESEHE
Cantonese style roast duck ' @ @
Sugar coated mullet roe, daikon radish »»
Vinegar-cured jellyfish and black fungus

*kkkk
BEMERIRIRERER
Steamed tiger prawn on egg white, crab roe ** &

*kkkk

SRS EEETRRHES

Double boiled chicken soup with Wulai mountain aboriginal spice, dried scallop, abalone *

*kkkk

ALIEM - faE
Soy braised Wagyu beef cheek

*kkk*k

B BT EIEIRER

Cantonese style steamed glutinous rice with dried sausage, taro *
*kkk*k
ASEKE - FERER

Red bean in black glutinous rice sweet soup
Steamed sticky rice cake, red date, coconut cream

*kkkk

BIKRE
Fresh fruit platter

TWD1,880
B A per person

- GESFRIEERR - AKEBEMERACHRRRERENER @ FRARKRERENRGE
- Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef and
all the pork we use in this menu is choice grade Taiwan pork.
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