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» JEE/ % Cold Dish

P b 2 T e i NT$140( #} /portion)

Marinated Tomatoes with Plum

Y (X | NT$140( {7 /portion)
Marinated Sweet Taro with Osmanthus

Sauce

FLRU fa KR (B2hihi) NT$140( i /portion)

Mixed baby fish with pickle radish in
secret recipe

AL L] NTS$220( {4 /portion)

Deep-fried Tofu

SRR NT$320( {3 /portion)
Marinated Jelly Fish
Ford T A i 2 NT$480( i /portion)

Marinated Chicken with Shaoxing Wine

EHEE A () (26) NT$460( {# /portion)
Braised Ayu Fish(with Roe) with Scallion



BT/ MYRE Hot Dish

» 55 AR Pork Cuisine

1:%‘%'}@ ﬁ‘]‘ﬁ% NT$260( i3 /portion)
Stir-fried Slice Bean Curd with Pork

m@mﬂ{y}\ﬂi% NT$320( {5 /portion)
Dry-fried String Bean and Minced

Pork with Preserved Egg

Pl A B NT$420( ## /portion)
Deep-fried Pork Brisket with Salt and
Pepper

T BRI B ins NT$420( {3 /portion)

Braised Pork Brisket with Plum Sauce

AN v NTS$460( 7 /portion)
Stewed pork Meatball with cabbage in
brown sauce

XOBIRIIIAIR NT$460( {3 /portion)
Stir-fried Matsuzaka with X.O. Sauce

M BSEL RN NT$480( 1 /portion)

Braised pork with quail eggs in home style

gﬂ%i’%q{‘ﬁk NT$520( i /portion)
Marinated Pork Rib with Soy Sauce

Bk NT$520( {# /portion)
Marinated Pork Rib with Scallion

R NT$520( {3 /portion)
Braised Pork Belly with Soy Sauce
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F/Mb%R Hot Dish

> 2 /AR Chicken/Duck Cuisine

I SRS g NTS$300( { /portion)
General Tso's Chicken

Eﬁégﬁ_‘r NT$300( it /portion)
Stir-fried Chicken with Kung-pao

Sauce

PR/ NS (B 88 ) NT$460( i3 /portion)
Sauteed shredded duck with bean
sprout in Hangchow style

> AR Beef Cuisine

eV | NT$400( f# /portion)
Stir-fried Sliced Beef with Black

Pepper Sauce

T2 Al NTS$400( {3 /portion)

Stir-fried Sliced Beef with Seasonal
Vegetables and Oyster Sauce

R EERSE NTS$420( {4 /portion)
Stir-fried Beef with Asparagus



BT/ MORE Hot Dish

» IR Seafood Cuisine

PR NT$580( # /portion)
Deep-fried Shrimp with Kung-pao

Sauce

& S e NT$680( {3t /portion)

Stir-fried Shrimp with Asparagus

et A A 28 NT$580( i3 /portion)

Minced Shrimp with Lettuce

Tt iR e AE ke NT$580( {3 /portion)

Dry-Braised Prawn with Rice Cake

SRR NTS$580( fi /portion)
Deep-fried Soft Shell Crab with
Salty Egg Yolk and Vegetables

SHE JE\ b ik R NTS$580( {# /portion)
Deep fried Soft Shell Crab with Garlic

) 1| e S e e W E Y 1K SN NTS$580( fii /portion)
Deep fried Soft Shell Crab and
Curry paste with Bread

HhidfAa (EZ% [ M) NTS$680( {17 /portion)
Steamed Silver Perch(with Chili paste)

?ﬁ%?‘%ﬁﬁ NT$780( i3 /portion)
Braised Yellow Croaker with Tofu
and Garlicc

fifl feoker 5 22 NTS$880( f# /portion)

Braised Abalone and Sea Cucumber



BT/ Hot Dish

> 5k G %H Vegetables & Tofu

I 22 5
Stir-fried Water Spinach with Shrimp
Paste

g 7 B 2%
Stir-fried Kale with Oyster Sauce

PRk RS
Stir-fried Cabbage with Sakura Shrimp

LSRN AP

Stewed Tofu (Vegetarian)

am 1=k
Stir-fried Cauliflower with
Dried Chili in Casserole

KRR G5

Cosmos Stinky Tofu in Casserole

Lt 3 71V2E)1 N

Stir-fired Luffa Gourd with Clams

TREMAR

Stir-fired Luffa Gourd with Scallops
And Bamboo Fungus

BERE AL
Stir-tired Luffa Gourd with Salty and
Preserved Eggs

Wz AR

Dry fried bamboo shoots with pickle leaves

NPT £4]
Stir-fired Asparagus with Yam

B v R 08

Stewed Seafood and Tofu in Casserole

NTS$200( i3 /portion)

NT$220( i /portion)

NT$220( i3 /portion)

NT$240( {3 /portion)

NT$240( i /portion)

NT$280( i3 /portion)

NT$340( {ir /portion)

NT$480( {7 /portion)

NT$340( i3 /portion)

NT$320( {3 /portion)

NT$420( {3 /portion)

NT$460( i /portion)



> b LT LI S (5 /66)
Boiled Chicken soup with Chinese
Yam and Herbs

PR (5 / 61)

Boiled Pork Rib Soup with Clams

Stewed Winter melon and Clam soup

)
Stewed Luffa Gourd with Scallops
And Bamboo Fungus soup

151 i

Stewed Beef Brisket soup With ginger

b SIS £
Stewed Bamboo Shoot, Jinhua Ham
and Fat Pork Soup in Casserole

)
&
b,
EN
A
%y
4

NTS$180( i /portion)

NT$180( 1 /portion)

NT$220( 17 /portion)

NT$320( {3 /portion)

NTS$580( i3 /portion)

NTS$600( i /portion)



S R Rice and Noodle

i el NT$260( i /portion)
Fried Rice in Yang Zhou Style

Wik F FER KD NT$260( # /portion)
Fried Rice with Minced Chicken
and Salty Fish

PEfEuPh Bl NT$260( § /portion)
Fried Rice with Sakura Shrimp

Ef11ik NT$320( {i# /portion)
Fried Rice with Mullet Roe

Nt 3] NT$240( {3 /portion)
Vegetarian Fried Noodles

SR NT$240( {# /portion)
Simmered Rice with Bok Coy and Ham

IV ER (FR) NT$240( fit /portion)
Vegetarian Fried Rice with Chinese Toona

RN TRTE NTS$300( i /portion)
Fried Rice Noodle with Pork Jowl and S
oy Oyster Sauce

T2 ¥y NTS$340( {4 /portion)
Fried Rice Noodle with Beef and

Soy Oyster Sauce

T-Jee vhg g NT$360( i /portion)

Braised E-Fu Noodles with Seafood



4{.‘}
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AR Drinks
Ik NTS$95( 47 /portion)
Americano( Ice / Hot )
2z NT$120¢} /portion)
Coffee Latte( Ice / Hot )
nJ [] n] &% NTS$80( i3 /portion)
Coke
= NTS$80( i /portion)
Sprite
» it Juice

100% EEMEDIREYT (1200ml)

100% Orange Juice

NT$600( i3 /portion)
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AR A Drinks fEN / Per Person

> R Chinese Tea

STie NTS$50( {3 /portion)
Oolong

HFh NT$50( f# /portion)
Jasmine

YrH A NT$50( ## /portion)

Puer Tea

LY (S NTS$50( 1 /portion)
Chrysanthemum Tea

iR NT$50( {3 /portion)
TeiGuanYin Tea

WL Brm Bsk 3R & 7 i — R &
All Prices are Subject to a 10% Service Charge
RTMAICT —E 2R (10%) ZE STV REEd



F2 I 2 g v RGO

> Ff8E  Chef Recommended Dim Sum

A ARES Bl NTS$260( # /portion)
Steamed Shark's Fin Dumpling in

Chicken Broth

Nifi 1z 13 6 NTS$240( #f /portion)

Deep-fried Shrimp and Squid Cake

PR = EERTER NT$240( fit /portion)
Steamed Seafood Dumplings with Truffle

555 = R NT$220( # /portion)

Steamed Seafood Dumplings with
Scallion

%ﬁﬁﬂiﬂ% NT$200( {3 /portion)
Steamed Shrimp and Leek Rice

Sheet Rolls

g NTS$180( {# /portion)
Deep-fried Fish and Mushroom Rolls

LS g 7 NT$180( {3 /portion)
Deep-fried Shrimp Bean Curd

Skin Rolls

FNDL NT$180( i /portion)

Steamed Shrimp Dumplings

39 22 b A NT$160( {# /portion)
Steamed Shrimp and Pork Dumplings



Rz M L0
B B

B.B.Q. Pork Pastry

1 I = 2%
Steamed Shrimp Dumplings with
Pumpkin

o1

Steamed Shao Mai With Fish Roe

HALH

Steamed Shao Mai with Corn

R BIAn et
Radish Pastry

KM EER (4)
Cosmos Home-made Pork
Dumplings

S K #2

Deep-fried Salty Dumplings

VeI K
Steamed Rice Sheet Rolls Stuffed
with Fritters

NTS$160( i /portion)

NT$160( {3 /portion)

NT$160( {3 /portion)

NT$160( {3 /portion)

NT$160( {3 /portion)

NT$160( {3 /portion)

NTS$160( i /portion)

NTS$160( i /portion)



F2 i v e g v B O

> AHL Premium Dim Sum

HHi{E s o NTS$150( {# /portion)

»

Pan-fried Shrimp and Squid Cake

BAERG NTS$150( {# /portion)

Deep-fried Spring Rolls

el & HEE NT$150( fit /portion)
Steamed Pork Ribs with Black Bean

Sauce

=i W NTS$150( £ /portion)

B.B.Q. Pork Buns

=15 Sy 3 NT$150( {7 /portion)
Steamed Taro Cake

SRR NT$150( {4 /portion)
Radish Cake

sk ZEBUT NT$150( £ /portion)
Steamed Chicken Feet with Black
Bean Sauce

FEEE (H) NTS$150( # /portion)
Deep-fried Vegetarian Spring Rolls



2 Ji v 2 g v B O

» KB Premium Dim Sum

MiEB R (2) NTS$150( i3 /portion)
Steamed Glutinous Rice with

Chicken and Salty Egg Yolk in Lotus

Leaf

FND R ROXE NT$150( #i# /portion)
Custard Bun

WA (2) NT$150( {3 /portion)
Custard Bun

HHEE RS NTS$150( {# /portion)
Custard Bun

IR S NTS$150( it /portion)
Custard Bun



F2 I 2 g v RGO

» H%k  Popular Dim Sum

T Jakt NT$120( 4} /portion)
Steamed Melaleuca Cake

R iER NT$120( ## /portion)
Sesame Ball Stuffed with Red

Bean Paste

PISER 7482 (R) NT$120( fit /portion)

Steamed Bok Coy Vegetarian
Dumplings (Vegetarian)

HERERAE NTS$120( {# /portion)
Deep-fried Bun Rolls

S (3 NT$120( f /portion)
Deep-fried Water Chestnut Rolls
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» /8L Regular Dim Sum

BEHFUE NT$100( # /portion)
Almond Tofu
VKBER B 515 NTS$100( f# /portion)

Snow Fungus and Lotus Seeds
Sweetened Soup

ANTA P N NT$100( # /portion)
Red Beans and Purple Rice Soup



