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Appetizers Cold Platter
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Prawn and Vermicelli Casserole
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Roasted Bone-In Beef Short Ribs with Capsicum
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Braised King Oyster Mushroom with Sea Cucumber and Pork Tendon
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Chicken Broth with Ginseng and Yam
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Slowly Braised Abalone with Iceberg lettuce
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Steamed Fresh Fish with Pickled Plum Cordia
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Steamed Glutinous Rice with Sakura Shrimp and Kabayaki Eel
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White Fungus, Snow Swallow and Red Date Sweet Soup
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Seasonal Fresh Fruit Platter
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NT$23,800 Per Table Plus 10% Service Charge
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10 persons per table, must reserve 3 days in advance
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Stir Fried Prawn with "Long Jing" Tea
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Crispy Eel Pancake with Yellow Chives and Bean Sprouts
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Braised Abalone with Sea Cucumber and Tendon
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Fairy Duck Soup with Fish Ball and Wonton
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Scallops and Sponge Gourd
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Steamed Shrimp Dumplings with Scallion Oil and Tiger Grouper
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Stewed Meatball Pork with Steam Rice
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Pine Nut Almond Cream with Chinese Dough Sticks
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Seasonal Fresh Fruit Platter
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NT$29,800 Per Table Plus 10% Service Charge
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10 persons per table, must reserve 3 days in advance
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Braised Lobster with Garlic and Tofu
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Crispy Lamb Shoulder Chop with Five-Flavor Dressing
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Deep-Fried Pork Trotter with Crab Roe and Zhenjiang Sauce
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Double-Boiled Chicken Soup with Matsutake Mushroom and Abalone
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Stir-Fried Asparagus with Llly Bulb and Chinese Yam
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Steamed Yeﬂow Croaker with Scallion Oil
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Tien Hsiang Pork “Don Po” Style Served Rice
S yJH.[=
R IR B
Sweet Rice Dumplings in Fermenrted Rice Soup with Mandarin Aroma
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Seasonal Fresh Fruit Platter
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10 persons per table, must reserve 3 days in advance
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