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2023 — 2024 B T HIE £ %
Year-end and Spring Party Table Menu [A]

KB BURT KRR
Appetizers Cold Platter

) AT e Y

Stir Fried Shrimps with Asparagus and King Oyster Mushroom

RS N T I HE

Roasted Pork Ribs with Onion

Slowly Braised Fish Maw with Pork Knee and Sea Cucumber

A AN FFEAE 4 FE

Slowly Cooked Chicken Broth with Dried Scallop and Agaricus Blazei Murill

KT 70 )| BB 2 Fi

Seasonal Vegetable with Black Fungus and Tomato

e BR T & v By BF

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

1& T A% B 40 g A

Slowly Braised Pork Belly with Pita Bread

By - BUBE KR

Seasonal Fresh Fruits Platter

A& B I B 2 E]

Sesame Rice Ball Sweet Soup with Osmanthus and Fermented Rice

£ NT$22,800+10% AR 75 &
NTS$22,800 + 10% Service Charge Per Table
BX 101U - FBc—ERITEE]
10 Persons Per Table, 7 Days Advance Reservation
BEEEIFE]EELR Tel : (02) 7735-2368 Fax : (02)2596-8254
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2023 — 2024 B T HIE £ %
Year-end and Spring Party Table Menu [B]

KB M BT K AR

Appetizers Cold Platter

R A= X

Stir Fried Lobster with Fermented Rice

BY %k 7% B AR /Nt

Roasted Bone-In Beef Short Ribs with Mushrooms

FHERIRS =

Braised Scallops and Abalone and Sea Cucumber with Soy Sauce

TR 2 & B e

Slowly Cooked Chicken Soup with Fish Maw and Cabbage

B N FE AT 40 ke R

Steamed Baby Cabbage with Dried Scallop and Crab

BEB THFA

Steamed Fresh Fish with Plum Cordia and Pickled Gherkins

e it 58 B R I

Slow Braised Pork “Don-Po” Style with Steamed Rice

BF - A% 2K e KR

Seasonal Fresh Fruits Platter

B AL A AN T F
Almond Sweet Soup with Gum Tragacanth

T = NTS$25,800+10% AR 75 &
NTS25,800 + 10% Service Charge Per Table
8= 10 fiI - FFL—BERITER]
10 Persons Per Table, 7 Days Advance Reservation
DTSR EEAR Tel © (02) 7735-2368 Fax : (02)2596-8254
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