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Cold Appetizer Platter
A
Stir Fried River Shrimps with Lily and Asparagus
i 2 3% V% i 5
Braised Pork Tendons and Sea Cucumber with Mushroom
B b B )R ¥ ¥ B
Stewed Lion’s Head Meatball with Hairy Crab Roe
% b 2 Ak 0 & i
Steamed Iceberg Lettuce with Abalone in Oyster Sauce
KIAZF B Be#
Slowly Cooked Chicken Broth with Chinese Cabbage and“Jin Hua’"Ham

1Lt Z % iy &

Steamed Seasonal Fish with Bamboo Shoots

Bx2HFED K

Steamed Glutinous Rice with Chinese Sausage

LLEHUFTEHET
& 3% %] % F BR it

Red Bean and Purple Rice Sweet Soup with Chinese Lotus Seed
served with Handmade Crispy Shredded Radish Pastry

By AL KR

Seasonal Fresh Fruit Platter

RHAERANXETRERAE - #AEHMNT$2,080+10%
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Cold Appetizer Platter

ReEHnARE

Stir Fried Shrimps with Garlic

LB & ¥ IR i %

Braised Fish Maw and Sea Cucumber with Chinese Caterpillar Fungus

I By S ANk i
Steamed Beef Short Ribs in Lotus Leaf
FENEG &Y
Braised Bamboo Shoot, Mushroom and Yams in Soy Sauce

HEEA RS )

Slowly Cooked Chicken Broth with Abalone and Dried Scallops

EREBBHERA

Seasonal Yellow Croaker Fish with Sticky Rice Cake

Jik 381t BR ¥ 3k 8K

Steamed Glutinous Rice in Sesame Oil with Pork Neck

ii %ﬁ& :—_{E @ E'E';!ulﬁ
& 2 Ji T b o Bt

Sweet Lotus Seed Soup with Snow Fungi and Gum Tragacanth
served with Sesame Pastries

By & 17 BB KR

Seasonal Fresh Fruit Platter

RHAERANXETRERAE - #AEHMNTS2,380+10%




THE [ANDIS

TAIPEI
3 AL T AN R

==

re 2y - g
HEXE
NT$35,800+10%

| & £101 |

B & U H B

| fEREE S - KGAAN - Awhil - B4 FHER - FHEH |
Cold Appetizer Platter

XO% g X B

Stir Fried Lobster with Tofu in XO Sauce

# % i 5 0 XU

Braised Abalone and Sea Cucumber and Mushrooms in Soy Sauce

F RUAT T S

Pan Fried Bone in Lamb Shoulder

HEuR AT A AR N

Stir Fried “Peng-Hu” Loofah with Bamboo Piths

¥ D (k)
Slowly Cooked Chicken Broth with Chinese Caterpillar Fungus and Fish Maw
T ARG W 3R A

Steamed Fresh Fish with Clams

1t B o F RIK B (1 k)
Tien Hsiang Pork “Don Po” Style served with Rice
Tk HE 4T B BB
& F T % 7 Bt gt
Stewed Bird's Nest with Red Date and Rock Sugar
served with Black Tea Pastries

By & 17 BB KR

Seasonal Fresh Fruit Platter

RHAERANXETREAE - A EHMNT$3,080+10%




