REMUF B R

Classic Lunch Set Menu 4

B O =P

_—
Dim Sum Combination

M B R AR

Assorted Barbecue Platter

7o A A LR 32

Cilantro Beef and Tofu Soup

o 2 IROCE B e

Garlic-Infused Crispy Duo Delight

BT RO N

Stir-Fried Chicken Slices with Asparagus in Black Bean Sauce

AN

Poached Pea Shoots with Goji Berries

B IO B

Chef Kan’s Signature Spicy Fried Rice with Barbecued Pork and Shrimps

PEPES R
Traditional Grinded Almond Sweet Soup

EIDZRiER

Glutinous Rice Sesame Ball

\k J TWD 1,880 / fiz
o e
i Per person
ARSI SRR E AR H IR G 18~ THES ©
The origins of the pork used in this menu are from Taiwan and Spain.
AN SEBEP(E F A TEUR) EEH AR E TR SR o

The origins of the beef used in this menu are from the United States.
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Gourmet Set Menu

HE 2RO =P

Dim Sum Combination

A B8 R A T i

Assorted Barbecue Platter
MEHEIRDG
Double-boiled Sea Whelk and Matsutake Soup

PR R i A S BR

Braised Chicken with Morel Mushrooms and Abalone

faGRERM

Poached Tiger Grouper in Fish Broth

e 2R R IT
Stir-fried Kale with Garlic

P e 8 F AT A B

Wagyu Beef, Black Truffle and Egg White Fried Rice

RS OR
Traditional Grinded Almond Sweet Soup

CRUF 2K

Glutinous Rice Sesame Ball

TWD 2,880 / fir

Per person

NS B o I SE TR EE AR B 2 18 > PEDESE o
The origins of the pork used in this menu are from Taiwan and Spain.
A SE BT PR A SO ZE U AR 1 T A o

The origins of the beef used in this menu are from Japan.
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Elegant Set Menu

fig E8 PO A

Appetizers Platter

FIRCAE RS TRl 3 R

Chicken Soup with Fish Maw and Goji Berry

s H‘Tﬁn\/%id\ 1= %&%

Steamed Lobster with Garlic and Vermicelli

BT F K

Sautéed Wagyu Beef with Sweet Peppers Sauce

[EREFARISEMW &

Steamed Freshly Caught Fish with Pork and Scallion

RFGEHO S THER

Poached Black Fungus, Lily Bulbs, and Seasonal Vegetable

in Chicken Soup Reduction

YD

Yeung Chow Fried Rice

EERICE

Traditional Grinded Almond Sweet Soup

i ERBER VO

Glutinous Rice Sesame Ball & Salted Egg Custard Bun

TWD 3,880 / fif.

Per person

RSP B SRR AE AR B T8~ PEDEST o
The origins of the pork used in this menu are from Taiwan and Spain.
AR AR E AR R A A o

The origins of the beef used in this menu are from Japan.
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Deluxe Set Menu

M HE PO B

i it A E R SR TR S
Double-boiled Fish Maw and Sea Conch Soup

e 8 H 2% AE IR

Steamed Lobster with Egg White and Hua Diao Wine

e f N e &

Braised Abalone and Goose Web in Abalone Sauce

XM E & EHREE
CINBERTF m b )
Steamed Cod Fish with Aged Dried Radish,
Lily Bulbs and Black Fungus

feE RIS E Y

Signature Sweet and Sour Pork

FAEE B H R A AR

Wagyu Beef, Black Truffle and Egg White Fried Rice
Pk H 2%
Chilled Mango Sago Cream with Pomelo

ZIERBH VD B

Glutinous Rice Sesame Ball & Salted Egg Custard Bun

TWD 5,880 / {ir

Per person

AR AR R AL R H IR 618 ~ PHBE o
The origins of the pork used in this menu are from Taiwan and Spain.
A SEEAE A R EE S AR HTA HLA o

The origins of the beef used in this menu are from Japan.

Appetizers Platter
\ A
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Premium Set Menu

J B B0 = B

Dim Sum Combination

g BB JEE IR = P)f

Assorted Barbecue Platter

ALE B et

Braised Bird’s Nest with Superior Broth

LI 4 RE MR ER

Stir-fired Lobster and Yam

% 2% [E 5
CNEERZF B AR
Steamed Cod Fish with Preserved Vegetables

i 3 RB 0 7Y SE et fef
Braised Fish Maw and Four Heads Abalone with Abalone Sauce
Bef B E =
Sweet and Sour Pork Ribs

eyt o
Stir-fired Asparagus with Crab Roe

P e & EH A0 Al

Wagyu Beef, Black Truffle and Egg White Fried Rice

R AOR
Traditional Grinded Almond Sweet Soup

ZIER Pt B

Glutinous Rice Sesame Ball & Salted Egg Custard Bun /77

TWD 8,880 / fir

Per person

ASER PR R E AR B R B8 -~ PHET o
The origins of the pork used in this menu are from Taiwan and Spain.
A3 B TS P A SRR A R A

The origins of the beef used in this menu are from Japan.
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APPETIZERS Portion/TWD

B S B T BT o 680
Stir-fried Preserved Vegetables with Peas (Pre-order)

TR e e (EALETEST) 300/ AL

Prosperity Toss - Teochew - style Salad (Pre-order Minimum of six persons)

M B E . 280

Marinated Baby Gmger with Century Eggs

[ s e 260

Marinated Jellyfish with Aged Vinegar

HHEEEHE 220

Black Fungus Marinated with Sesame Oil

(T A=

Poached Radish and Osmanthus
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BARBECUED / MARINATED Portion/TWD
Fife K2 .56 (i) 24/ Whole 8,880

Crispy Suckling Pig (Pre-order) FE/Halt 4,500

S clald  JeIC Tl . . 5,880

Cantonese-Style Crlspy Roasted Goose Course/WhoIe (Pre order)
(ZZEEE= L BEEEE - WA - FIEIBAE - IRECRIEES)

Select Two Preparations:

Wok-Fried Goose Frame with Garlic and Dried Chili
Wok-Fried Sliced Goose Meat with Celery and Black Pepper
Goose Meat Congee

Double-Boiled Goose Soup with Preserved Vegetables and Tofu

JBE B R B /8 (B 03T) e 3,580

Cantonese-Style Crispy Roasted Duck Course/Whole (Pre-order)
(ZlEEE—  BEERE 0B - BIEWAN - DB ES)

Select Two Preparations:

Wok-Fried Duck Frame with Garlic and Dried Chili

Wok-Fried Sliced Duck Meat with Celery and Black Pepper
Duck Meat Congee

Double-Boiled Duck Soup with Preserved Vegetables and Tofu

TR m B S (1) 1,680
Signature Barbecued Pork (Pre-order)

UKVEE =T N (B WE5T) o 980

Roasted Pork Belly (Pre-order)

BT R 6 BB BAS IO o 980
Marinated Chicken in Soy Sauce/Half (Preparation time: 45mins)

TR 680

Shredded Chicken with Jellyfish

oy e = 580

Premium Roasted Duck

AP B ORI AR B R AT PEDES -

The origins of the pork used in this menu are from Taiwan and Spain.
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sOour - Per Person/TWD

TR S L B o 1,680

Doubled-boiled Fish Maw with Pigeon and Dried Radish

BB (Fpy AL L7E3T) 1,280 / 437

Spicy and Sour Crab Soup (Pre-order Minimum of four persons)

A T G 1,280
Double-boiled Fish Maw with Sea Whelk

KAMEFERBERES 780
Double-boiled Fish Maw and Chicken Soup with Dried Radish

BT EESRIEES oo 680
Double-boiled Fish Maw Soup with Bamboo Fungus and Vegetable

EI IR RIS 580

Double-boiled Abalone, Dried Scallop and Bitter Melon

IANERCIE= -8 S e 580

Double-boiled Sea Whelk and Matsutake Soup

SEREAREIBITEE o 480
Double-boiled Bamboo Fungus Soup with Matsutake and Vegetable

BENTE F B o 380

Jin’er Fungus and Bamboo Fungus Soup




JEER ~ IR B

BIRD’ S NEST / DRIED SEAFOOD Per Person/TWD
o = e 2,800

Steamed Egg White with Crab Roe and Bird’s Nest

b JESUEE — 9,000

Braised South African Abalone (8 Heads)

W R IELOTEEZ 4,000
Braised South African Abalone (16 Heads)

A=A L E v N 2,500

Braised South African Abalone (26 Heads)

B O CATE ) 1,680

Braised Abalone with Abalone Sauce (4 Heads)

B B AR 2 1,980

Sea Cucumber Stuffed in Shrimp Paste with Abalone Sauce

BB B R 1,680

Braised Sea Cucumber with Abalone Sauce

AL T 1,680
Braised Bird’s Nest with Superior Stock

B T B R o 1,380

Fish Maw and Goose Web with Abalone Sauce



G Ik =

LIVE SEAFOOD I

BRI o
Tk ~ Hg3%% ~ X.O)

Tiger Garoupa

(Steamed / Steamed with Preserved Vegetable/

Stir-fried with X.O Sauce)

2]
Per Tael/37.5g

.................... R

Market Price

...... (S

(A7~ W30
Leopard Coral Grouper
(Steamed / Steamed with Preserved Vegetable)

BRI o
(B R ~ X~ FE R #8250

Shrimp

(Sauteed with Soy sauce / Scalded /

Steamed with Garlic and Vermicelli)

IINFEBE
&~ LGR -~ X.0% ~ 1)

Lobster

(Steamed with Garlic / Wok-baked in Superior Broth /

Stir-fried with X.O Sauce / Stir-fried with Salted Egg Yolk)

- =L
(E&MR ~ EEHD ~ i)

Australian Lobster

(Wok-Baked in Superior Broth / Sautéed with Black Bean Paste

and Chili/Stir-fried)

(TEDRIIL-(a

Market Price

AAAAAAAAAAAAAAAAAAAA i

Market Price

AAAAAAAAAAAAAAAAAAAA B

Market Price

AAAAAAAAAAAAAAAAAAA B

Market Price

(HUE ~ kﬁﬁ-’*%@ , TEHE?LQE)
Alaskan King Crab
(Salt and Pepper / Wok-baked with E-fu Noodles /
Steamed with Egg and Huadiao Wine)

............ B (0

Market Price
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SEAFOOD ‘ - Portion/TWD
BF R T B o 1,500

Braised Sea Cucumber and Tofu

B O B /0 e 880

Baked Crab Shell Stuffed with Crab Meat and Onion/Per Person

B B T o 880

Steamed Egg White with Dried Scallop

BRI FURL NSRS 880
Fried Cod Fish with Marinated Pepper

KA B E B (MR F A/ o 880
Steamed Cod Fish with Aged Dried Radish, Lily Bulbs and Black Fungus/Per Person

X.O TR T o 780
Stir-fried Scallop with Asparagus and X.O Sauce

E A BAEIIDIBR 780
Stir-Fried Sea Whelk with Lily and Asparagus

BERVDEBEIEBR 680

Deep-fried Prawns with Mayonnaise Dressing

X.O F#Ehp st Bk 62 680

Wok-fried Prawns with X.O Sauce and Vermicelli

BVDIR U 480
Fried Sliced Cod with Salted Egg Yolk

AR KM e 280
Fried Prawn with Minced Garlic and Chili/Per Person



RE ~ R // il

POULTRY / MEAT Portion/TWD

R R B (T 1,980

Deep-fried Crispy Chicken/Whole (Pre-order)

FERE B ILAS o (RIELL D) 1,280 / 8
Crispy Pigeon/Whole (Pre-order)

S E LR (WL T 1,280 ) &

Roasted Pigeon with Bean Sprout and Soy Sauce/Whole (Pre-order)

Ry R Ty v b 1 e =y Y A 3,600

Wok-fried Wagyu Beef Tenderloin with Sichuan Pepper

Sweet and Sour Wagyu Beef

A ey i 3,580

Wok-fried Wagyu Beef Brisket with Vegetables

B R A o 1,580

Wok-fried Beef Short Rib and Mushrooms

RFMFHSEIEE 1,380

Braised Wagyu Beef, Sea Cucumber and Tofu with Splce

R A M 1,280

Braised U.S. Beef Brisket with Bay Leaf

AR A AR ORI AR B AA ~ SR -

The origins of the beef used in this menu are from Japan and the United States.
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POULTRY / MEAT

ERCR NG B

i
Portion/TWD

Traditional Lamb Stew (Pre-order)

AR EHE e

Fried Lamb Rib with Black Pepper Sauce/4 sticks

BREEFEE o

Sweet and Sour Pork Ribs

TERREEIDFEBR

Stir-fried Chicken Cubes with Black Truffle

WA ETEE

Fried Pork Ribs with Garlic and Pepper

SRR TR AL

680

Signature Sweet and Sour Pork

AP B ORI AR B R A o

The origins of the pork used in this menu are from Taiwan.
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TOFU / VEGETABLES Portion/TWD
E s | 680

Steamed Loofah with Vermicelli

A B 3 e 680
Boiled Amaranth with Whitebait

R IKTE I BB o 680

Poached Seasonal Vegetables in Porridge

O TF B G o 680

Braised Dried Shrimp and Chinese Kale in Casserole

EBRIFBR . 680
Poached Vegetables with Superior Broth

M 3 B P 2 T e 680
Steamed Eggplant with Preserved Vegetables and Meat Floss

R B T 3 480

Stir-fried White Radish with Dried Scallop

T NS 480

Grilled Tofu with Shrimp Roe and Bamboo Fungus

FESERZIRITZRE L 480
Stir-fried String Bean with Kale Borecole

XA sy e 21 380
Stir-fried Kale with Garlic

E R - A 380
Deep-fried Tofu Y

AR T 58 SR ZE AR BT B 18 PRBIEYE ©

The origins of the pork used in this menu are from Taiwan and Spain.
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RICE & NOODLES Portion/TWD

B A G 3,600

Wok-fried Crab Roe and Meat with Vermicelli

i R TG HET ELOR 4660 e 2,500

Congee with Abalone, Scallop and Seafood/Serves 4-6 Persons

BE MBI B o8 B4 e 2,080

Rice Puff Lobster Soup with Seafood/Serves 4-6 Persons

R AR B 680

Wagyu Beef, Black Truffle and Egg White Fried Rice

JE GBI oo 680

Chef Kan’'s Signature Spicy Fried Rice with Barbecued Pork and Shrimps

By a4 680

Wok-fried Noodles with Dried Scallop

AR B 680

Seafood and Dried Scallop Fried Rice

T B 580
Wok-fried Noodle s with Seafood

FER R T A R 2 16 e (BB ETEET) 480/ 1

Claypot Rice with Chinese Sausages (Pre-order Minimum of two persons)

R T B 480

Stir-fried E-Fu Noodles with Shrimp Roe

ASEHL T RS ORI R B G 1 ~ TEBESF o
The origins of the pork used in this menu are from Taiwan and Spain.
ASEFL I A ORI R B R A o

The origins of the beef used in this menu are from Japan.
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, : 51
Dim Sum / Lunch Only Portion/TWD
G TR < 480
Steamed Rice Roll with Fried Soft-shell Crab
SBVDRREIBEH o 360
Steamed Rice Roll with Shrimp and Crispy Fritter
BT SUBERG Y 300
Steamed Rice Roll with Barbecued Pork
B FEOBE B L /30 420
Steamed Pork Dumpling with Abalone and Shrimp/3 pieces
MR B R B /3. 360
Steamed Shrimp Dumpling/3 pieces
IR R B /30 360
Seafood Dumpling with Egg White/3 pieces
ABIBIRF IR /34 360
Steamed Fish Maw and Vegetable Dumpling/3 pieces
IR BT /30 300
Shrimp Roll with Sesame/3 pieces
R A7 R 360
Baked Abalone Puff with Diced Chicken/3 pieces
FEUR B RTRR /30 300
Pan-fried Turnip Pudding with Air-dried Meat/3 pieces
ERAERIIR 30 300
Deep-fried Shredded Radish Puff Pastry /3 pieces
M8 B SOBE L /30E 270

Barbecue Pork Buns/3 pieces

AP B RO AR B A1 PEDES -

The origins of the pork used in this menu are from Taiwan and Spain.
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DESSERT \ 5 Per Person/TWD

i e o = 1,500
Braised Bird’s Nest with Coconut Milk

MREE 220

Chilled Mango Sago Cream with Pomelo

AEPEZSATIE o 220
Traditional Grinded Almond Sweet Soup

Wbk BISE 220
Walnut Soup with Rice Balls

T IR I3 e 180

Glutinous Rice Sesame Balls /3 pieces

B R B S I3 o 180

Crispy Egg Tart /3 pieces

SBADTRIDALIBI 180
Salted Egg Custard Bun /3 pieces



mHER

Vegetarian Set Menu

N TP

Vegetable Combination Platter

Y i = Bh b

Buddha’s Temptation
(Ingredient:Taro, Chestnut, Mushroom, Bamboo Fungus, Ginkgo)

S 2R AR B

Sautéed Seasonal Vegetables

A A T T 4

Sweet and Sour Lion's mane mushroom with Bell Peppers and Fruits

FHEE AT

Braised Morel with Luffa

% H 2R

Stir-fried Vegetables with White Radish

AT 2 ADER

Stir-fried Rice with Pine Nuts and Mushroom

ARIRVKEHHBEARE

Papaya Sweet Soup with Tremella

IR 7K SR AR

Seasonal Fruits

TWD 1,880 / i v A

Per person
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/ZRIIIIII - VA
TEA Per Person/TWD
A B B BE o 140

Lishan JinXuan Oolong Tea

EH  Z AL A e

FUNZEE MR FIRA1600A RE2000A R » FIEZ IR > BHEHESE > FIREBER -
M8 AEEIYKEBNEZ — BAFRGEEBA0RREREEMK > B TZ25+ 2% -
BENZGHHE AP R - RS EEAEE > DRER > ADEH -

B AR T G R e 180

Longan Flower Tea(Decaffeinated )

FEML  pER AL AN HERR
FRAE RIS R > REARB FA REATRIAE - E AR A IR > AR - KEDIA
LEHAHEAG > DA H MR 77 U2 AR > FER N 0 A FHRIIEE -

BT BB SREAS 220
Alishan Honey Oolong Tea

FEML AT L S DS HE

PERRE R SIS R A H B LA A SR & T AET/ N AR EE IR S B T IR B AR U
AR TT RS B ] A R 52 4 7 0 A 5 PR o 8 AR/ Ak 2 A5 I > T S AR ) S B
REHARROET RIS FH NS RS #R ERBEE G AL 7i8h B & 5
RERFERE

A NS 1 220
Shanlinxi Black Tea

FEH BB IIAZ R A D S R
FEMRIZ IR 1500-1700 23 R ven s $A AC) 3t BB 353 S 45 JmL I B 0 4 A0 B o> 5 T S PR R A
W TGRSR B R T AL SR T I SR B MR R A AR R R

WIHZE7542 S ON Ge 220
Puerh Tea 7542

EEPREEADERE A B AKEE

Gy HE L A LY 119904 K

7542 52 X 2L ZE B b DRBC AR AE o DURAE I 55 5 2 B 4l WBE B A 0 [RIE 2505 A5 R T
R B > 7 BT DURE R ~ S5 4 LU R I 6 I Bl AE 7 A TN R 0 ik BB A Bk
P NE o
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