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Appetizers Cold Platter
S ek
Stir Fried Shrimps and Grass Shrimp in "Hua-Diaw"
HMEEE B AEEK
Deep Fried Eels and Cuttlefish Balls served with Black Vinegar Sauce

Slowly Braised Abalone and Sea Cucumber and Pork with
Scallion in Brown Sauce

RRERETTE
Stewed Chicken Soup with Bamboo Shoots and Fish Maw
and Fish Ball

EmBaREAN
Hairy Crab Roe with Tofu and Sponge Gourd

FEXMEETEA
Steamed Yellow Fish with "Jin Hua" Ham in "Hua-Diaw"

S Y a2 ]
Stewed Meatball Pork with Noodles
EEAEN ZE
Sweet Fermented Rice Soup with Sesame Rice Ball and Osmanthus

B EEKR
Seasonal Fresh Fruit Platter

£ NT$33,800+10% R 75 &
NTS$33,800 Per Table Plus 10% Service Charge
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10 Person Per Table, Reservation only
EEEFIFEELR Tel : (02) 7735-2368 Fax : (02)2596-8254



ThE ANDIS

TAIPEI
£ AL B HS IR K S

i

REREESE

REBHAIFAR
Appetizers Cold Platter
P RE T B iR
Stir Fried River Shrimps with "Long Ching" Tea
TR L e R

Stir Fried Lobster with Fermented Rice

18 T4/ N\ErEgesa
Roasted Bone-In Beef Short Ribs and Abalone

KRB Bl L85
Fairy Duck Soup with Fish Ball and Wonton

NNE&E2Ika
Braised Pearl Peas, Fungus and Sliced Bamboo Shoots

EEEEENA
Steamed Fresh Fish with Bamboo Shoots in “Shao Xing” Wine Sauce

AXEERIFE S
Slowly Braised Pork “Don-Po” Style with Noodles

EEpInE ASRI=PEE

Almond Sweet Soup with Pine nuts and Bird Nest

IS RTEF /KRG
Seasonal Fresh Fruit Platter

2 NT$36,800+10% R 75 &
NTS$36,800 Per Table Plus 10% Service Charge
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10 Person Per Table, Reservation only
EEEFIFEELR Tel : (02) 7735-2368 Fax : (02)2596-8254



