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5?#,%5 Chef Recommended Dim Sum
2820 3 TR

)
NT$260

Steamed Shark's Fin Dumpling in Chicken Broth

B K2 ¥ e e

Deep-fried Shrimp and Squid Cake

RER IR R

Steamed Seafood Dumplings with Truffle

A —=RrE

Steamed Seafood Dumplings with Scallion

el i3

Steamed Shrimp and Leek Rice Sheet Rolls

it

Deep-fried Fish and Mushroom Rolls

BESERE R 1

Deep-fried Shrimp Bean Curd Skin Rolls

Kk 5

Steamed Shrimp Dumplings

B i

Steamed Shrimp and Pork Dumplings

E VAT

B.B.Q. Pork Pastry

PR — B2 B

Steamed Seafood Dumplings with Pumpkin

AR
Steamed Shao Mai With Fish Roe

Bkt e

Steamed Shao Mai with Crab

NT$240

NT$240

NT$220

NT$200

NT$180

NT$180

NT$180

NT$160

NT$160

NT$160

NT$160

NT$160

tﬁ,i!falj Chef Recommended Dim Sum
iR 44 B

Radish Pastry

REBUMER (4)

Cosmos Home-made Pork Dumplings

FAPRK 5

Deep-fried Salty Dumplings

K Wi by

Steamed Rice Sheet Rolls Stuffed with Fritters

j(,%llj Premium Dim Sum

AT B

Pan-fried Shrimp and Squid Cake

B

Deep-fried Spring Rolls

A3

Steamed Pork Ribs with Black Bean Sauce

#51 A

B.B.Q. Pork Buns

HRR 5 RS

Steamed Taro Cake

EATER RS

Radish Cake

BRI

Steamed Chicken Feet with Black Bean Sauce

Eyi g2 AC )

Deep-fried Vegetarian Spring Rolls

=
NT$160

NT$160

NT$160

NT$160

(5301}

NT$150

NT$150

NT$150

NT$150

NT$150

NT$150

NT$150

NT$150

11049 & 2 % & & % & & B

I K152#

TEL - 02-2720-0899

FAX © 02-2720-8058
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j(,?ﬂlj Premium Dim Sum
fof LSRR (2)

Steamed Glutinous Rice

with Chicken and Salty Egg Yolk in Lotus Leaf

RIHTDE

Custard Bun

BEMHERIEQ)

Custard Bun

WIREIRTO

Custard Bun

BERNMY

Custard Bun

':I:',?qu Popular Dim Sum

NT$150

NT$150

NT$150

NT$150

(5307}

/J\,i!f.jlj Regular Dim Sum Eﬁ}

g ST NT$100
Almond Tofu
kWi H 5 NT$100

Snow Fungus and Lotus Seeds Sweetened Soup

SLEEOKER NT$100

Red Beans and Purple Rice Soup

T hEke NT$120
Steamed Melaleuca Cake
I ZRikk NT$120
Sesame Ball Stuffed with Red Bean Paste
IR 48 () NT$120
Steamed Bok Coy Vegetarian Dumplings
(Vegetarian)
HlFHER G NT$120
Deep-fried Bun Rolls
oY 3 NT$120
Deep-fried Water Chestnut Rolls

11049 & # # & & % & & B I K 15224 TEL : 02-2720-0899  FAX : 02-2720-8058
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JEER /VEE Cold Dish By FE IR Pork Cuisine By
R g S TR i NTS$140  THebAFe NT$260
Marinated Tomatoeswith Plum Stir-fried Slice Bean Curd with Pork
AR NT$140  PIFRNARDBE NT$320
Marinated Sweet Taro with Osmanthus Sauce Dry-fried String Bean and Minced Pork

with Preserved Egg
FREUD R AR (B35) NTS$140 il NT$420
Mixed baby fish with pickle radish in secret recipe Deep-fried Pork Brisket with Salt and Pepper
ERA NT$220  HgitBRAS B NT$420
Deep-fried Tofu Braised Pork Brisket with Plum Sauce
s VBURR NT$320  #LE--9 NT$460
Marinated Jelly Fish Stewed pork Meatball with cabbage in brown sauce
L WILE R NT$480  XOMHEIPIAM NT$460
Marinated Chicken with Shaoxing Wine Stir-fried Matsuzaka with X.0. Sauce
T ON) (2%8) NT$460  SHESHIEEA NT$480
Braised Ayu Fish(with Roe) with Scallion Braised pork with quail eggs in home style

Tne: 351k NT$520

Marinated Pork Rib with Soy Sauce

EUE e NT$520
Marinated Pork Rib with Scallion

iR\ YA NT$520

Braised Pork Belly with Soy Sauc

11049 ~» 2 % & & % & & B I K 1352# TEL : 02-2720-0899  FAX : 02-2720-8058



ﬁ/ lﬂ% mﬂfﬂ Chicken/Duck Cuisine

(5303}

JINEBE Regular Dim Sum

(5377}

Fe o S NT$300  =iRdki NT$580
General Tso's Chicken Deep-fried Shrimp with Kung-pao Sauce
HREET NT$300 [ Zh]. NT$680
Stir-fried Chicken with Kung-pao Sauce Stir-fried Shrimp with Asparagus
BRI (BT L8 52) NT$460  Jarasisaic 48 NT$580
Sauted shredded duck Minced Shrimp with Lettuce
with bean sprout in Hangchow style
TREHIR AR NT$580
H- AR Beef Cuisine (53 Dry-Braised Prawnwith Rice Cake
JEHRUE T A NT$400 BRI NT$580
Stir-fried Sliced Beef with Black Pepper Sauce Deep-fried Soft Shell Crab
with Salty Egg Yolk and Vegetables
W21 NT$400 i
Stir-fried SlicedBeef M RS NT$580
with Seasonal Vegetablesand Oyster Sauce Deep fried Soft Shell Crab with Garlic
i A PR NT$420 Wtk B AR L5 il NT$580
Stir-fried Beef with Asparagus Deep fried Soft Shell Crab
and Curry paste with Bread
BACA (Gl / M) NT$680
Steamed Silver Perch(with Chili paste)
i {- B £ NT$780
Braised Yellow Croaker with Tofu and Garlic
fifoig 52 NT$880
Braised Abalone and Sea Cucumber
11049 & # % & & % & & B I £ 152# TEL : 02-2720-0899  FAX : 02-2720-8058
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ﬂ?fﬁﬁ ’ﬁﬁ Vegeable & Tofu ﬁﬁ}

g 22028 NT$200
Stir-fried Water Spinach with Shrimp Paste

L3P TS NT$220
Stir-fried Kale with Oyster Sauce

PR IR NT$220
Stir-fried Cabbage with Sakura Shrimp

HEDER SRR NT$240
Stewed Tofu(Vegetarian)

SR LISE(A: NT$240
Stir-fried Cauliflower with Dried Chili in Casserole

RIS G5 NT$280
Cosmos Stinky Tofu in Casserole

Lz eIV DI NT$340
Stir-fired Luffa Gourd with Clams

TR AL NT$480
Stir-fired Luffa Gourd

with Scallops And Bamboo Fungus

BEEAIL NT$340
Stir-fired Luffa Gourd with Salty and Preserved Eggs

LA i) NT$320
Dry fried bamboo shoots with pickle leaves

e 2] NT$420
Stir-fired Asparagus with Yam

LT3 AN 3 NT$460

Stewed Seafood and Tofu in Casserole

5%!%%? Soup

sk L TE LA (F2/60)

Boiled Chicken soup with Chinese Yam and Herbs

Rl SR (/60

Boiled Pork Rib Soup with Clams

LAt RNy

Stewed Winter melon and Clam soup

R ALY

Stewed Luffa Gourd
with Scallops And Bamboo Fungus soup

Wit

Stewed Beef Brisket soup With ginger

Th SR ek

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

)
NT$180

NT$180

NT$220

NT$320

NT$580

NT$600

11049 ~» 2 % & & % 7 & B I K 1524

TEL : 02-2720-0899  FAX : 02-2720-8058
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i G5 7 Rice & Noodle B4y BRGHE Drinks (53711
H DR NT$260 =AM NT$95
Fried Rice in Yang Zhou Style Americano( Ice / Hot )
Wik FE R R Bl NT$260 ¢ NT$120
Fried Rice with Minced Chicken and Salty Fish Coffee Latte( Ice / Hot )
FTERED i NT$260  wf[1mfs NT$80
Fried Rice with Sakura Shrimp Coke
SHA-1R NT$320 Ere) NTS$80
Fried Rice with Mullet Roe Sprite
ARy NT$240  100%fEkEpRE (1200m1) NT$600
Vegetarian Fried Noodles 100% Orange Juice
RG2S NT$240
K . 'y
Simmered Rice with Bok Coy and Ham A% Chinese Tea E1ﬁ
TN (B) NT$240  JSiEs NT$50
Vegetarian Fried Rice with Chinese Toona Oolong
AR T AUl NT$300 &K NT$50
Fried Rice Noodle with Pork Jowl Jasmine
and Soy Oyster Sauce
AR AR AU NT$340  HHZ=E NT$50
Fried Rice Noodle with Beef and Soy Oyster Sauce Puer Tea
TRt Ot NT$360  #jfese NT$50
Braised E-Fu Noodles with Seafood Chrysanthemum Tea
BlE NT$50
TeiGuanYin Tea
11049 & # % & & % & & B I £ 152# TEL - 02-2720-0899  FAX : 02-2720-8058



