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Exquisite Appetizers Cold Platter
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Stir Fried River Shrimps with Salted Egg Yolk and Lobster Salad
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Steamed Egg with Water Shield and Truffle and Bird's Nest
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Slowly Braised Abalone and Sea Cucumber and Fish Maw with Soy Sauce
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Stewed Chicken Soup with Wonton, Fish Ball and Baby Chinese Cabbage
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Stir Fried Squid, Sliced Pork and Celery with Home Made Sauce
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Steamed Fresh Fish with Bamboo Shoots in “Shaoxing” Wine Sauce
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Steamed Rice with Chicken in Huadiao Wine Sauce
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Sweet Fermented Glutinous Rice with Sesame Rice Ball and Osmanthus
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Seasonal Fresh Fruit Platter
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NT$33,800 Per Table Plus 10% Service Charge
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10 persons per table, must reserve 7 days in advance

EEEHITRBER  Tel:(02) 77352368  Fax:(02)2596-8254
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Exquisite Appetizers Cold Platter
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Stir Fried River Shrimps with"Long Ching" Tea and Tomato sauce
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Grilled Short Rib with Mushrooms
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Stewed Chicken Soup with Bamboo Shoots and Fish Maw
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Slowly Braised Abalone and Sea Cucumber and Pork Rib with Scallion in Brown Sauce
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Braised Tremella Fuciformis with Mixed Vegetable and Celery
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Steamed Fresh Fish with "Jin Hua" Ham in "Hua-Diaw"
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Slowly Braised Pork "Don-Po" Style with Longevity Noodle
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Stew Bird's Nest with Apple and Longan
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Seasonal Fresh Fruit Platter
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NT$36,800 Per Table Plus 10% Service Charge

BE 10, FER7TRATAT

10 persons per table, must reserve 7 days in advance
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