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Lily AH—DO\y Lunch & Dinney Set Menu
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Home-made Bee-f Noodfle Soup NT$520

IO AL

ja\panue Chicken (/Myyy NT$420

B X R 7 b
Japanese Fried Pork Chops NT$420
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Grilled Sea Bass with Green Curry Stew NT$4z0

K JZ A1 B ¥ AR
Tylee and Red nwine Braised Bee{ Cheeks NT$420

QIR % 1B | Menu Iuformation
FR A A 5 Fat fy G 55 Al pork sevved in our rvestaurant is sourced from Taiwan.
FR A ¥ m Al 2 R 0 842 B B Al beet served i our vestaurant 15 sourced from the United States, Australia, or New Zealand.
%i L EBL Z i ¥ AREAR o ik E ";f ¥, /,Tl‘ I R R Vegetables and garnishes may vary depending on seasonal availabilizy.
B R PEIR B #e 1R — AR REFE K Al prices ave subject to a (0% sevvice chavge.
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Al mhh s BB 2005 NE A K E A D AS All set meals include a serving of sceamed vice, soup of the day, a sidfe ofish, and
-{’ye}h -fvm <.

1?;; 1% NT$580 (4 ) vAx 72 K ”7;1 v h MY Re BL YT L D 4% Set meals priced at NT$580 or above also includfe a Japanese-style salad.



Lily AH—Day Lunch & Dinney Set Menu
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Pan-Searedo Salmon Steak NT$5%0

12, iiﬂfb E. 3% BT

German-Style Crispy Pork Knuckle NT$580

ENE A R
V.S. Bone-Ln Beet Short Ribs  NT$680
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'Fyench—S-tyle Lamb Shouldfey Chops NT$)%0

©O % /5%h Vegetarian
YRR I
Mixed \/egetabl% Tempura with Bread Bow| Soup  NT$380

et i % 1B | Menu Information
£ Rk B 5 it Sy B 35 Al pork sevved inour vestaurant is sourced from Taiwan.
¥ ’[7;1 AL A+ m i}_i&/ﬁf} IR ;@\ b B F;j All beef served in our restaurant is sourced from the United States, Australia, or New Zealand.
FReviBL 2 T RBEAR o Rk A T IR Bord A IR B Vegerables aned qarmishes may vary oepencling on seasonal availability.
KA P  B #e A1R — AXREFE K ANl prices are subject to a (0% sevvice charge.
ER A3l i G0 2 40055« 1 R AE A D 45 Al sex meals includle a serving of steamed rice, soup of the day, a sidfe ofish, and
fresh fruit.

17;; 1‘1 NT$580 ( 4 ) vA x 7. ?\ 5;1 v h MR AL YT L D 4% Set meals priced at NT$580 or above also includfe a Japanese-style salac



