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Appetizers Cold Platter
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Stir Fried Shrimps and Grass Shrimp in "Hua-Diao"
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Deep Fried Eels and Cuttlefish Balls served with Black Vinegar Sauce
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Slowly Braised Abalone , Sea Cucumber, Pork with
Scallion in Brown Sauce
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Stewed Chicken Soup with Bamboo Shoots and Fish Maw
and Fish Ball
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Hairy Crab Roe with Tofu and Sponge Gourd
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Steamed Yellow Fish with "Jin Hua" Ham in "Hua-Diao"
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Stewed Pork Meatball with Steamed Rice
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Sweet Fermented Rice Soup , Sesame Rice Ball and Osmanthus
with Gum Tragacanth
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Seasonal Fresh Fruit Platter

& £ NT$33,800+10% R % &
NT$33,800 Per Table Plus 10% Service Charge
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10 persons per table, must reserve 3 days in advance
FEEYITEER Tel: (02) 7735-2368 Fax: (02)2596-8254
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Appetizers Cold Platter
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Stir Fried River Shrimps with "Long Jing" Tea
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Stir Fried Lobster with Fermented Rice
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Roasted Bone-In Beef Short Ribs and Abalone
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Fish Maw Soup with Crab Roe
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Braised Pearl Peas, Fungus and Sliced Bamboo Shoots

BT A g3 A
Steamed Fresh Fish with Bamboo Shoots in “Shao Xing” Wine Sauce
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Slowly Braised Pork “Don-Po” Style
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Almond Sweet Soup with Pine nuts and Bird Nest

SR IE

Seasonal Fresh Fruit Platter

& % NT$38,800+10% ik % &
NT$38,800 Per Table Plus 10% Service Charge
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10 persons per table, must reserve 3 days in advance
EE¥HTEEK Tel: (02) 7735-2368 Fax: (02)2596-8254



