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2026 -2027 RIREXE-BFEFE
Year-end and Spring Party Table Menu

OIRENE e I
K dl A A/ B AL AR B/ KRB
Appetizers Cold Platter

RETRIF g -

Stir Fried River Shrimps with "Long Jing" Tea

BH A R e+ 2 R
Free-Range Chicken Leg with Ginger and Sesame Oil, Served with Egg
I T A IR AEE
Slow-Braised Pork with Gui Bamboo Shoots

2K A % PR T RS

Double-Boiled Duck Soup with Tea Tree Mushrooms and Chestnuts
2= e W e & £

Braised Bamboo Shoot and Mushroom in Soy Sauce

JEL Je 5 A 2KV BE

Steamed Sea Bass with Clams in Fragrant Scallion Oil

for 2E AR AV 4 Ui Bk

Lotus Leaf Sticky Rice with Grilled Eel and Sakura Shrimp

BRF - AT 2 i K R

Seasonal Fresh Fruit Plate

A A0 T B B 1B T

Glutinous Rice Balls in Sweet Osmanthus and Fermented Rice Soup

& % NT$21,800+10% A% # &
NT$21,800 + 10% Service Charge Per Table
BX 101, FH#u 7 BRI TEET
10 Persons Per Table, 7 Days Advance Reservation



i

THE [ANDIS

TAIPEI
[=E AR SN A

20262027 RFREEX-ZFHRE
Year-end and Spring Party Table Menu

e - 2
SRR /AT R /U e A T e T AR AT
Appetizers Cold Platter

T AP HE KR

Braised Tiger Prawns with E-Fu Noodles in Fermented Rice Wine Sauce

4T 2 e 1

Red-Braised Beef Brisket with White Jade Radish

= & T B e X FE

Crispy Chicken with Golden Soft-Boiled Egg

AR AT A

Double-Boiled Duck Soup with Conpoy, Bamboo Pith, Conch & Fresh Abalone

i RORERCE TR 3

Asparagus with Lily Bulb, Mixed Nuts, and Purple Yam

ToT TE B NE = A A
Smoked Yellow Croaker in Lotus Leaf

AR E 77 A X

Slowly Braised Pork Belly with Steamed Buns

ey - BB KR

Seasonal Fresh Fruits Platter

A& B I B 2 E]

Sesame Rice Ball Sweet Soup with Osmanthus and Fermented Rice

4 52 NT$25,800+10% Ak % &
NT$25,800 + 10% Service Charge Per Table
BX 101, FH#u 7 BRI TEET
10 Persons Per Table, 7 Days Advance Reservation
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2026 -2027 R AHEEX-FEFTERE
Year-end and Spring Party Table Menu

g B RS I AEY
RS/ RETEZE/ 7 B8 B/ AL E R/ IR A
Appetizers Cold Platter

& B b5 R R
Black Tiger Shrimps with Chicken Broth

TS T B % B HE
Roasted Pork Ribs with Lotus Leaf
B X R
Braised Pork Tendons and Sea Cucumber
with Bamboo Shoot and Mushrooms

16 BB B2 A L FE 7

Double-Boiled Chicken Soup with Fish Maw and Dried Scallops

MEH & AN

Braised Winter Melon with Bamboo Fungus and Lily Bulb

B SN A vig By

Steamed Fresh Fish with Pickled Plum Cordia

B 10 R I A

Tien Hsiang Pork “Don Po”’Style Served Rice

ey - ABUBE KR

Seasonal Fresh Fruit Plate

BRI T e

Longan and Red Date with White Fungus and Gum Tragacanth

& 5 NT$29,800+10% Ak # &
NT$29,800 + 10% Service Charge Per Table
HZ 104L, FRA 7 HAHET
10 Persons Per Table, 7 Days Advance Reservation
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20262027 BT HREREK-FRBEE
Year-end and Spring Party Table Menu

| 818 40 B L B
T AR I B/ 0 B/ M e B L A R/ AR kG /R A A
Appetizers Cold Platter

A HE B 4 3

“Long Jing”Tea—Infused Stir-Fried Prawns

Braised Old Duck with Fish Maw and Abalone

KPR de 3 B £ FE
Double-Boiled Chicken Soup with Ham, Bamboo Shoots, Baby Chinese Cabbage
and Seasonal Vegetable Wontons

ERCRi s £

Stir-Fried Spring Vegetables with Bamboo Shoots, Yam, Lily Bulb & Goji Berries

Hr S ARAR 2K T 3

Bianjing-Style Steamed Tiger Grouper

10 R F I A

Tien Hsiang Pork “Don Po”’Style Served Rice

YE F5 & | XOBEBR

Assorted BBQ Pork Pastries

BRF - A% 2K e KR

Seasonal Fresh Fruit Plate

L AT

Almond Paste with Hasma

4 5 NT$35,800+10% Ak % &
NT$35,800 + 10% Service Charge Per Table
HFZ 1040, FRA 7 HAEET
10 Persons Per Table, 7 Days Advance Reservation



