THE [ANDIS

TAIPEI
SR PN

/ “ ) N ~ >
R ENE XENETHRBELE
O N1$25,800+10% | @ N1$29,800+10% | @ N1$35,800+10%

EEEAH Y | 20244610 01 H ~2025%3 F 31 H (1/28-2/2 7 #i #] B 738 )
[EXHEAMRHSH LA ZERLEMH3SHT]

cEHEE TR
ITRBBEATERIOEEHE  BELHI10M
REA BEBEARERTHR £XB . BLRBLTVRRBEE RITHR REC: B2 RAE KRB HERIT ERE K
RECERELYRE  BEREXE - E0H  HERHEALZH  BERZEELE)
AHERANBETRERSEN L WwHREALEF ERLELE
T 3T £ BN 15 5 o B 20 L

- K
| REEH M3 BEI10M (RENER > 2T4%) |
FRAFERGEK - 7 2 wENTS2,000+10%
SR E R R - B £ P (ENTS2,500+10%
MBS A EERGR(E—) 0 B £ MENTS3,000+10%
S30AVL (MG K ® ARIOA) » HH HAHREFR > & XBEMRENTS2007T » 8 )F 2 0k 8 o b 8or &% E

- RREE -

| 10/3T A X374 EHUTHEE |
TIRFETEH : EEEBASE - 2RI TFITRI0E(s) > WAEEHAIE] -
QFH0ELB1 £ OEFE1930x 5 1L HALEENTSS,600%2% O # B AKEKE L E 5T HIERE F L Rmuns12.800+10%

- B FERENRKREEEREHF R EUH 2L werntonn  raraen -
HELH REMEBABEXFTEEERCRBRMER
WNTS 80,000 KFHEENIS2,800* 2% = EFEE T FXNIS800* 3%
#WNTS160,000 K FHEENTS2,800* 4% = EFEET FANISS00* 6%
WNT$S240,000 KFHEENTS2,800* 6% = EFEEE T 4 XNTS800* 9%
#WNTS300,000 KFEMHEENTS2,800* 8% = EFBEE T FXNIS800%12%
WNTS350,000 KFAEEENTS2,800%10% = EFEEE T FXNIS800*15%

- HERBEEFRTRBEEHDLCRFNT -
| FRAWHET - REGE |
H H 18 #% f 3
+ $1 OK#k 78 NT$16,000 BABGRA ~ EHeE B EFRER3NE
& Tk NT$16,000 EHAE A~ B3N
FEABEH+ NT$18,000 RELE HFHEHFATHME LEH AR
457 W R AR ST BEHALT W E B AR L B3N
(HEHE]
BB EEE O REEANE (BT EGAR) -
QAR EEWI0AEAN - BRI FL11:30/8%17:30 -
SHERVETENERY  LEREELAMEMY - & £ WANTST,0007 -

ABRETHAEMEAFGEE  TRALMEZSHEA -
SREBAEAEMAY  EELROBAE  SRANAITHUT & AAPPAMEH -

(DL RBEFENFLETERER EARBANEREBRRREZHS ]
BAREHE EEITHEHR (02)7735-2368 MEEMK: (02)2596-8254




20242025 R T EHZBE X

Year-end and Spring Party Table Menu @

MAB okl X &
AEBER/MAEBR/ R BEE/ B ER/FFREYN
Appetizers Cold Platter

BT R A B

Dry Braised Black Tiger Shrimps with Fermented Rice and Garlic

B E 41 A% % 4 i
Steamed Beef Rib Fingers with Radish and Tomatoes
BEXERIEAEE
Braised Fish Maw and Sea Cucumber with Bamboo Shoot and Mushrooms

HENER2E

Chicken Broth with Abalone and Bamboo Fungus

FEAL N H0g E A

Stir Fried Asparagus with Fungus and Lotus Seeds

B N E A g B R

Steamed Fish with Pickled Melon

RAETA#HAE

Slowly Braised Pork Belly with Steamed Buns

B A Fh BB KR
Seasonal Fresh Fruits Platter
+ A E B g E

Sesame Rice Ball Sweet Soup with Osmanthus and Fermented Rice

47 2NT1$25,800+10% k1 %5 %

NT$25,800 + 10% Service Charge Per Table
BRI10f - A EAHET
10 Persons Per Table, 7 Days Advance Reservation

FEEEHITE B4 Tel - (02) 7735-2368  Fax : (02)2596-8254
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Year-end and Spring Party Table Menu @

BE AT LW
FHEL/LREE/ MR EL/BHEHR/FREE
Appetizers Cold Platter

EELG#ERRE

Black Tiger Shrimps with Chicken Broth

R K
Roasted Pork Ribs with Lotus Leaf
BXWBHIEES
Braised Pork Tendons and Sea Cucumber with Bamboo Shoot and Mushrooms
HERBEZES
Chicken Soup with Fish Maw and Ham
ik H A KA K
Seasonal Vegetables with Mushrooms and Lily Bulb

A6 B K TR i B

Steamed Fish with Pickled Melon

% 1 HE RN

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

By < R AR B KR

Seasonal Fresh Fruit Plate

BERRERE R

Longan and Red Date with White Fungus and Gum Tragacanth

& 2NT$29,800+10% k145 %

NT$29,800 + 10% Service Charge Per Table
BRI10f - A EAHET
10 Persons Per Table, 7 Days Advance Reservation

EEEHITE B4 Tel : (02) 7735-2368  Fax : (02)2596-8254




20242025 R T EZBE X

Year-end and Spring Party Table Menu @

BREERTE &
hEEBEE/AEREAT/KEEN/FRHEE/GEEEE
Appetizers Cold Platter

ik B+ 9 R

Stir Fried Boston Lobster with Spicy Sauce

BE A D

Beef Short Ribs with Garlic Mushrooms and Black Pepper Sauce

Jir A % ke i S
Braised Pork Belly and Sea Cucumber with Mushrooms
Y % 368 ¥ T BE
Lion Head with Fish Maw and Bamboo Fungus
EHNEAEER
Steamed Seasonal Vegetables with Dried Scallop and Crab
Vo ) B g R B
Fish with Black Vinegar Sauce, "West-Lake" Style

BB 0 AR E

Steamed Pork Wrapped in Lotus Leaf with Abalone

By < R AR B KR

Seasonal Fresh Fruits Platter

FEAEHBE R

Adzuki Beans and Purple Rice Sweet Soup with Bird's Nest

# £N1$35,800+10% ) % #

NT$35,800 + 10% Service Charge Per Table
BEOM - FE— AWM
10 Persons Per Table, 7 Days Advance Reservation

EEEHITE B4 Tel - (02) 7735-2368  Fax : (02)2596-8254




