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WEI FANG
CHINESE RESTAURANT

HARZEKE TEA CHARGE 50+10% / 11 pax
SRR/ BR /EE/BH/HIE
Oolong / Jasmine / Pu-er / Longjing / Chrysanthemum tea
TEKEHBUEKREE - BEBESH 300t - ZUBEES 8007T

The restaurant will sub-charge beverage service fee for outside bottles.
Wines will be charged NT$300, liquors will be charged NT$800.
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TR R 2 ¥ haf 690
(1XAIFEE]) 2 whole 1,380
Deep-fried crispy Chicken

( Reservation required 1 day in advance )

BiErd ™ %45 nar 990
Braised Beef ribs 43 whole 1 ,980
with sauce and Scallion

— Az 1,580
(XOBWEIR « EFWHIR)

Two dishes of one Fish

( Stir-fried Fish with X.O. sauce /

Stir-fried Fish with Chive )

AR [ BERERN IS
( 2K ATFEE] )

Traditional Style Steamed /

Steamed Hybrid Tiger Giant Grouper

( Require reservation 2 days before )

BWREED N (oxpmET)  KE
Stir-fried Giant Mud Crab

with Garlic and Chili

( Require reservation 2 days before )

L BRI EHEHE - S5 M—KREE

F B

/ XO EWFHIEHIF 480

Deep-fried Chinese pastry stuff
with Seafood, Celery and stir-fried
with X.O. sauce

BT ERRERS 620

Deep-fried Pork
with Chinkiang Vinegar

ABIELEFRE R 680
Braised Pork tail and Peanut
FRA AR Y 720
Beef Cubes severed with Garlic Chips
fie B2 XI5 720

Crispy Barbecue Pork
with Caramelized Sugar

ISR 44T 780

Braised Prawn with Mung bean noodle

KEFPWIREE (BE6r ) 880

Scrambled Egg white and Shrimp served
with Romaine Lettuce ( 6 pieces )

Above prices are counted in New Taiwan Dollar and subjected to 10% service charge

JEER P EEE K
<<</\?T L RE R AT BRI A
FEXRER  EMNERET

L
a5
[EE23

Chef Chung leads the team and creates a
delightful Cantonese feast in Wei Fang.

T ZE S A BREE (38 ) 220

Deep-fried Radish Pastry
with Wolfberry (3 pieces)

MEZEREQR (38) 240

Truffle Crab meat Egg
white dumpling ( 3 pieces )

ERECEBER 280
Rice rolls with shredded Carrot,
Black Fungus, Shrimp and Scallions

MER R ZE X IEE (38) 300

Bake Barbecue Pork Buns stuff
with Pineapple ( 3 pieces )

B KIEER (2%) 360

Thousand Layered Pastry
with Abalone (2 pieces)

BRI 380
Stir-fried Turnip Cake with X.0O. sauce
FAZLEEN (3%) 380

Deep-fried Chicken Wing
with Fermented Tofu Paste ( 3 pieces )

CHINESE
RESTAURANT
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BEIRE 180

Stir-fried Peanut with Seaweed

ERBA 200

Deep-fried tofu with Fish sauce
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XOE/PNEN 240
Cucumber with X.0O. sauce
=Y 240

Fish Skin with Sour and Spicy sauce

MMFREEMERAE 240

Mushroom and black Fungus with Pomelo Vinegar

Mgt 240

** ZE32 Bl — K F85] Reservation required 1 day in advance Tomato with Plum Juice
l%'l'%.ﬂ‘c',\\ BR4-6A ) IS ANZAH S Z (mms10A) S EFIELR 4 260

H%%%éﬂ}g e L}{—FE*E%EE Hﬁ%%éﬂ;g e BT = s Sliced Pork Belly with Chinese Chili sauce
/ RHREE 320

E=E 5,399 mmEe oo E=E 8,999 mEi1,000% .
Pork Tongue, Cucumber and Onion with Soy sauce and Oyster sauce
@ - @O R 320
e 2 it o R

E*EF%%& fE/I%:E Z WEF —'—/9\ J_Tlﬂ_ Stir-fried Prawns with Salt and Pepper
Stir-fried Minced Duck Deep-fried Pork Deep-Fried Red mung
with Lettuce with Chinkiang Vinegar bean Dumpling

iy . with Sesame (3 pieces)

KRS #4 J ORHERE
Duck with Sweet Pepper Pork Tongue, Cucumber and Onion 11)3 % Eﬁjmgﬁ
. with Soy sauce and Oyster sauce Deep-fried Pumpkin Pastry stuff
it [B\ & 2 RS with Milky paste
Stir-fried Duck Bone / XO BlFEEmF
with Garlic and Chili Deep-fried Chinese pastry stuff 'ET:T,.%JK%
e 1y W with Seafood, Celery and stir-fried Seafood paste wrap
F& \*J} [F% with X.O. sauce with Luffa and Nori
Rice Noddle
with Duck and Taro S AR FEHT BBl X R
Diced Chicken Barbecued Pork Pastry
BRI RIERS with Chili and Cumin
Duck Bone soup Hﬁ&i’ﬁm\iﬂ}}
with Pickled Cabbage r ﬁ’] }1]‘ = Deep-fried Toast soak
and Tofu Stir-fried Dried Tofu, Pork, Squid with Milky dip
B ISH N U NG FR 2L Bt iR B R ¥
Duck Congee Pan-seared Green Chili Pepper Shrimps and Avocado Wrap
and Stir-fried Pork Neck with Bean Curd Roll
=N EE|
RERER (4 #) B AR AR A MR 3 B I — R

Sweetened Hasma Soup Wlth Red Dates ( cold /hot ) Above prices are counted in New Taiwan Dollar and subjected to 10% service charge
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& B A ISR (1 X A17E5T ) 3,888 EREE 380
a Cantonese Style Roast Duck Preserved Egg with Nuts and Chili
Y/ ( Reservation required 1 day in advance )
p— HE Tk A
G (8 - MRSIRRE - MEEEB - £OMBE - CRLWM - / XOBmEL 380
=g S T EESE ( SHREE - EEMAKYE ) {EEiE Stir-fried Turnip Cake with X.0O. sauce
P
~ Roast Duck with Sweet sauce / Crispy Duck Leg /
= ( =50 GREN [ aes
5 Stir- fried Duck Bone with Garlic and Chili / Minced Duck with Lettuce / FAFLEN (3%) 380
Q: Stir-fried Sliced Duck with Bell Pepper / Deep-fried Chicken Wing with Fermented Tofu Paste ( 3 pieces )

Duck Bone soup with Pickled Cabbage and Tofu / Duck congee / ‘s .
Rice noddle with Duck bone soup and Taro ) combination of 4 choice s K,%'ﬁﬁ%%ﬁj— 420

Diced Chicken with Chili and Cumin

s 400 AT 420
Jellyfish with Chili sauce B A

Pork Fillets with Sweet and Sour sauce
2T 580

EXNET 420
Olive Pickles with Spring Beans

Barbecue Pork with Honey

KB 580

& N &
o)) 5 Il
Roast Chicken with Soy sauce Lj /78 ?v\q:'f_jrm\ 450
Steamed Threadfin with Cordia Dichotoma or Scallion

BRYE TS 620
Roast Duck BR/NHE 480

Stir-fried Dried Tofu, Pork and Squid

FRGHE B 620 S
Cantonese Sausage with Liver ~/ XO %ﬁ#g'ftﬁﬂﬂﬂ% 480

Deep-fried Chinese pastry stuff with Seafood,

27 IR 620 Celery and stir-fried with X.O. sauce

Beef Shank with Chili sauce

BRI P 620
Assorted Barbecue Meat Platter

(FFIGMERS ~ 0TG- JhEE - 8E - TR ) EERE

( Cantonese Sausage with Liver / Barbecue Pork with Honey /

Braised Chicken with Soy sauce /Jellyfish / Beef Shank )

combination of 2 choice

s 7 X 720

Crispy Barbecue Superior Pork with Caramelized Sugar

LA EBIG L W ETE - LB M—ARBEE Bl BRI EBEHE - B I— KRB E

Above prices are counted in New Taiwan Dollar and subjected to 10% service charge Above prices are counted in New Taiwan Dollar and subjected to 10% service charge
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Steamed Stuffed Tofu with Crab meat

R SR HURIABR 58

Stir-fried Green Chili Pepper and Pork Neck

Ry

RIEMRE D IARFE

Stir-fried Pork Neck and Mushroom
with sweet and salty sauce

BREFAYITE ™

Stir-fried Beef and Chinese Kale with Oyster sauce

L/ NIBKEF ™

Poached Sliced Beef with Chili oil

FRA TR Y

Beef Cubes severed with Garlic Chips

MmEBENTEH
Stir-fried Scallops and Egg with Truffle

M EBIRTFR Y

Stir-fried Beef cube with Garlic and Black Bean sauce

LA EBIG L W ETE - LS M—ARBEE

Above prices are counted in New Taiwan Dollar and subjected to 10% service charge

520

580

580

580

720

720

880

880

oM 2R IR

Fried Prawns with Black Bean sauce

KBTI IBER (BE6H )
Scrambled Egg white and Shrimp served
with Romaine Lettuce ( 6 pieces )

= BRIk
Deep-fried Shrimps with Mayonnaise

ETEYES

Stir-fried Asparagus and Scallops with X.O. sauce

BREZBWIRIRTE

Stir-fried Bell pepper, Shrimps and Scallops with Nuts

— RNz (XOBWAM « EBWAIR)
Two dishes of one Fish
( Stir-fried Fish with X.O. sauce / Stir-fried Fish with Chive )

T REE R B (1K ATTERT) ¥4 half
Deep-fried crispy Chicken 2% whole

( Reservation required 1 day in advance )

BIETiES ™ 43 half
Braised Beef ribs 45 whole

with sauce and Scallion

BRI EBEHE - B I— KRB E

Above prices are counted in New Taiwan Dollar and subjected to 10% service charge

880

880

920

920

920

1,580

690
1,380

990
1,980
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@ Bake

E B (3t)

Clay Oven Roll with Jinhua Ham, Scallion and Lard ( 3 pieces )

HE B X JEER (34 )

Barbecued Pork Pastry ( 3 pieces )

PEFERER (3t5)

Chinese Apple pie with salty Egg York ( 3 pieces )

e R ZE X IEE (38)

Bake Barbecue Pork Buns stuff with Pineapple ( 3 pieces )

@ Pan-fried

R EE R

Turnip cake with Chinese sausage and Dry Shrimps

% Steam

2B

Steamed Chicken Feet with Black Bean sauce

MERDE (3%)
Steamed Custard Buns with Salty Egg Yolks ( 3 pieces )

BTEES (38)
Steamed Fish Roe Shu mai ( 3 pieces )

BN (2m)

Seafood paste wrap with Luffa and Nori ( 2 pieces )

X sk

Rice rolls with Honey Pork

EREEEIRET (38)

Steamed Shrimp Dumplings ( 3 pieces )

MEZEREAR (38)

Truffle Crab meat Egg white dumpling ( 3 pieces )

SRBEEERE

220

220

220

300

200

180

180

220

220

240

240

260

280

Rice rolls with shredded Carrot, Black Fungus, Shrimp and Scallions

(FAM) BOTZEHE

Steamed Spareribs with Black Bean sauce ( Pumpkin )

LLEBRIGLH W ETE - XS M—ARHEE

Above prices are counted in New Taiwan Dollar and subjected to 10% service charge

280

@ Deep-fried

FE 2 KB4 (332) 180
Deep-fried Toast soak with Milky dip ( 3pieces )

EFTHFEE (3t) 180
Deep-fried Spring roll with Leek sprout ( 3 pieces )

ZHERIR (38) 200
Deep-Fried Red mung bean Dumpling with Sesame ( 3 pieces )

Bfe B2 MR 7K £ (3% ) 200
Deep-fried Dumpling (3 pieces)

2 EEJNE (34) 200
Deep-fried Pumpkin Pastry stuff with Milky paste ( 3 pieces)
MIRC BB AR (35) 220
Deep-fried Radish Pastry with Wolfberry ( 3 pieces )
FRALEHIRIB 46 (3t ) 240
Shrimps and Avocado Wrap with Bean curd sheet Roll ( 3 pieces )
IRRNER (6%) 260
Deep-fried Seafood dumpling ( 6 pieces )

LA RASER (28) 360

Thousand Layered Pastry with Abalone ( 2 pieces )

t:6e) Dessert

PREZALE DSE () 200
Sweetened Red mung bean with dried Tangerine peel and Sesame Tangyuan ( Hot )
BREEEES 200
Guilinggao with Honey (Cold)
— 4
BRBRICH (&) 200
Apricot Kernel Drink with Egg white ( Hot )

AIEIREBET (5 8) 200
Sweetened Fungus with Red Dates and Lotus seed ( Cold / Hot )
BIRER (5 220
Apricot Kernel drink with Apricot Kernel Tofu ( Cold )

AL ZREAT RS 220

Sweetened Red mung bean cake with Sticky Rice

L BRI EBEHE - B I— KRB E

Above prices are counted in New Taiwan Dollar and subjected to 10% service charge
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POOJRIQ ey

B EER 2 1,380
Braised Sea Cucumber and Mushrooms with Scallion
AIEIEERZ 1,380
Braised Sea Cucumber with Goose Feet in Abalone Sauce
HEHEEK 1,800
Braised Bird's Nest with Minced Chicken

BREEXK 1,800
Braised Bird's Nest with Crab Meat

BN USRS MEIEE 2,200
Braised Superior Abalone with Goose Feet in Oyster Sauce

BN SR S E S 2,200

Braised Superior Abalone with Sea Cucumber in Oyster Sauce

FIFE R A i3

South African Fresh Abalone

NEER B8
Crawfish

B FHE
Soon Hock

BER DR FHE
Hybrid Tiger Giant Grouper

A5 8
Grouper

AR =] FHE
Mud Crab

PONN FHE

Giant Mud Crab

LA EBIGLH W ETE - LB M—ARBE

Above prices are counted in New Taiwan Dollar and subjected to 10% service charge

B EEREE RS

Stir- Fried Turnip cake with Garlic and Chili

wEYET S

Stir-fried Squid with Garlic and Chili

W EEE AR
Stir-fried soft shell Crab with Garlic and Chili

3 LY R R

Stir-fried Prawns with Garlic and Chili

&t R IJE DD
Stir-fried Giant Mud Crab with Garlic and Chili

BRI

Dried Scallop mixed Vegetable with Vermicelli

b S B B R %

Braised Bean curd sheet with chicken and Salted Fish

ARIELEFRER

Braised Pig Tail and Peanut

EERGZ ™

Sliced Beef with Ginger and Green Onions

2 Jpg rkh
B2BER
Braised Sea Cucumber with Goose Feet

B E2EHERE

Braised Sea Cucumber with Shrimp roe and Mushroom

DARESHEIRFZE

Braised Beef and Enoki mushroom with Shacha sauce

LSRN % T

Braised Prawn with Mung bean noodle

= EY — 3 (%
i —mE
Assorted Seafood with Bean curd sheet

517 BT B

Braised Eggplant, minced Pork and Grouper

L BRI EBEHE - B I— KRB E

Above prices are counted in New Taiwan Dollar and subjected to 10% service charge

380

480

580

780

Sy

i

420

420

680

720

720

720

720

780

780

780




EICRHAFER (56) 260

Stewed Pork Leg with Fig ( per person )

AN N=|
o S BHE 360 - @
S Daily soup Y
QF -
h |/ S —t
32 — RS (m) 360 b £ 2 BT DB 360 S
Buddha’s Temptation ( per person ) A i )
Fried Rice with Chicken and Salted Fish f}
EMNRER (86) 360
ATl mnlys =l TAN ; (@
Singapore Bak Kut The ( per person ) *’A 'beiEE*’A B}iﬁl’ﬂ 5“*3 360 c @
Congee with Preserved Eggs and Pork Neck 'Z
praa mr/s N ~ .
MARGEHS (S4) 360 s
Chicken soup with Abalone cube and Mushroom ( per person ) 5N ER 400 ;f
S e Fried Rice with Shrimps and Barbecue Pork
TERBE 5 (86 480
Chicken soup with Fish Maw and sliced Conch (per person) / XO %;‘%ﬂg)@j 420
N Fried Rice with Seafood and X.O. sauce
B EE 480
Mixed Seafood soup with Spinach sauce and sliced Abalone S Whs
PR i S R R 4 B 420

& ,%:_ DEIIII ?Eﬂ%'f#}ykﬂ% (8f1) 680 Fried Rice with Chinese Sausage and Soy sauce

Buddha'’s Temptation with Fish Maw ( per person ) o
BN 420

Braised Seafood and Barbecue Pork with Deep-fried Noodle

AOESTI ] 420

%/%éi@‘%/%m 320 Fried Rice Noodles with sliced Beef
Stir-fried Luffa with Garlic
I / XO BiE#FE 420
s = 1%'EJE7'6 320 Fried E-FU Noodles with Seafood and X.O. sauce
o Cabbage with Net and Spicy sauce
é /ﬁ_ / B Seafood Congee
= Stir-fried Vegetable
ﬁp—.‘ N -+ hY
—= e ) iz y IJ\ mﬁ
> S4REE 4 T 320 iﬁ@/"’éﬂ%%*f}:/ﬁ}k 420
(T-‘ Steam Luffa with Garlic Fried E-FU Noodles with Abalone sauce,
"J(? Enoki mushroom and Dried Scallops
b =+
& EEVO S 320
& r-r i BELVR 2 A7 B8R 460
=5 Stir-fried Vegetable with Bean curd sheet EEL /N XL
9 Chinese Sausage with Soy sauce
2 = o7/ =+
BHTtXBEER 420
Stir-fried Multi-colored Seasonal Vegetable MNERICEYER 480
o - . Fried Rice with Shrimps and Truffle
R+ LZEHEER 420
Braised Baby Cabbage with broth and Wolfberry J:f%ﬂﬁ 7EE ,&iﬁﬁ%&ﬁi{%%@ 1 ,280
e Braised E-FU Noodles with Lobster and Butter
SREEX 420
Chinese Spinach with Preserved Egg and Salty Egg
/ BIRERT RIS 420

Stir-fried Baby Cabbage with Sakura Shrimp

LLEBIGLH W ETE - XS M—AREE Bl BRI EETHE S5 M—KREE

Above prices are counted in New Taiwan Dollar and subjected to 10% service charge Above prices are counted in New Taiwan Dollar and subjected to 10% service charge
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- MERDE (38) 180 ARSELEE 320 &
Q Steamed Custard Buns with Salty Egg Yolks Stewed Mushrooms with Egg Tofu ;
— Pt
c =)
— —N Y
BB (38) 200 TIRZER 320
Deep-Fried Red mung bean Dumpling with Sesame ( 3 pieces ) Vegetarian Fried Rice
THEBHIRER (3%) 240 BARESHN 360
Steamed Shrimp Dumplings ( 3 pieces ) Stir-fried Luffa with Black Fungus
BUEEKES (5) 280 LIS 4% 380
Pork Fillets with Sweet and Sour sauce Mixed Vegetable with Vermicelli
B A RASER (2%) 360 BRmEZ 420
Thousand Layered Pastry with Abalone ( 2 pieces ) Olive Pickles with Spring Beans
wil 7 5 == =+ =|=;: —livs
FFLE (3%) 380 NEHEREERE 420
Deep-fried Chicken Wing with Fermented Tofu Paste ( 3 pieces ) Braised Tofu with Truffle and Mushroom
FEER L IR Y 420 ALk hn+ =R 420
Pork Fillets with Sweet and Sour sauce Braised Eggplant and Rolled Flour Gluten
B ERIRER 780 BRENWHER 480
Shrimps with Scrambled Egg Stir-fried Bell pepper and Mushroom with Nuts
I N R SR 2 520

Lion’s Mane with Sweet and Sour sauce

\ 4 , Z Bk (8fh) 260
e Vegetarian Buddha’s Temptation ( per person )
- FRIREE 320
-— -— -— Tofu soup with Spinach sauce
MXENE 320
Pumpkin soup with mixed Vegetable
HBENERS 360
Braised Coastal Glehnia Root,
Fragrant Solomonseal Rhizome and White Fungus
LU EEBRIGUHEWHE XS5 N—RREE LI EERIEG U AETHE XS N—KREE

Above prices are counted in New Taiwan Dollar and subjected to 10% service charge Above prices are counted in New Taiwan Dollar and subjected to 10% service charge



3~
35

1,200 T ZBEE 1,200 T REEE

Vegetarian set Healthy choice
ERMEDHI FEER RDH 88
Nut Salad with Japanese Sauce Salad with Nuts
AE R BkiR BEEHETES
Buddha's Temptation with Matsutake Mushroom Soup with Bamboo Shoot
BETIRE ERE R
Lily Buds with Mix Vegetable Pan-seared Chichen with Sauce
TiH AR V=Y E N OIR ¥
Mix Vegetarian Ball with Pumpkin Sauce Stir-fried Pork Neck with Vegetable
YIREERE BERBAL
Braise Tofu with Soy Sauce Steam Fish
EIFEEER BEWRE
Steamed Vegetarian Dumpling Stir-fried Vegetables with Bean Curd
AIEREBET AEREBET
Sweetened Fungus Sweetened Fungus
with Red Dates and Lotus seed with Red Dates and Lotus seed
PO 3EEEk R O3k R
Seasonal Fruit Platter Seasonal Fruit Platter

BRI EBHE S5 M— KRB E

Above prices are counted in New Taiwan Dollar and subjected to 10% service charge

13~
i

8807t XS &
Business set

(FRFBELIIRFREER )

Only for business day

REEEE TR
(FREEE - WBLHE - TN )
Appetizer
( Jellyfish with Chili sauce / Braised Chicken with special sauce /
Tomato with Plum juice )

EMNAER
Singapore Bak Kut Teh

EIRFREE AR

Steam Prawns with Garlic and Rice noodle

BIERERG

Deep-fried Pork with Chinkiang Vinegar

T REFEV B

Pan-fried Mushroom with Ginkgo and Vegetable

[E9:) - SO

Fried Rice with Chinese Sausage and Soy sauce

S AES
Daily Dessert

L EERIGHEMTE W5 IN— RS E
Above prices are counted in New Taiwan Dollar and subjected to 10% service charge



&P

1,380 TEE

JEE IR B SRR

Assorted Barbecued Meat Platter

Mixed Seafood soup
with Spinach and Abalone slice

Stir-Fried Prawns with Ginger and Green Onions

SECTBRPYBE

Deep-fried Pork with Chinkiang Vinegar

BEAREEKI
Braised Luffa
with Dried Scallops and chopped Pork

A BB R IRE
Steamed Glutinous Rice and
Chicken Wrapped with Lotus Leaf

B %

Daily Dessert

POk R

Seasonal Fruit Platter

BRI EBEHE - S5 I— KRB E

1,580 TEE

JER IR B SRR

Assorted Barbecued Meat Platter

= -+
/.

Singapore Bak Kut Teh

3 LiLb

Deep-Fried Prawn ball
i LR .

Stir-fried Beef cube
with Garlic and Fermented bean

BHEI\ AR

Stir-fried Mushroom and Broccoli

BAEUE
(BEERE | XIRER)
Delicate Dim Sum Set
( Flavor Turnip cakes/ Barbecued Pork Pastry )

EInHALE

Stewed Hasma and Red Dates

POk R

Seasonal Fruit Platter

Above prices are counted in New Taiwan Dollar and subjected to 10% service charge

&P

1,980 TEE

E AR

Asparagus Prawn salad

+= - S
=L EEABIEE
Stewed Golden Cordyceps Flower
and Dried Scallop with Fish Maw

B IT2HBRTER

Braised Scallop with Shrimp roe and Ginseng

BT RIFHE

Pan-fried Lamb with sauce

B 7 2BER

Steamed Brown-marbled Grouper
with Cordia Dichotoma

4~ A\ Tk
AR DERE#
Steamed Glutinous Rice
with Chicken Wrapped with Lotus Leaf

AEDVETS

Sweetened Red mung bean with Lotus

OZE=fEk R

Seasonal Fruit Platter

L BRI A BEHE - B — KRB E

2,680 TEZE

WEF BAIKER
(BRFH BB REXE - 8B BAT)
Assorted Barbecued Meat Platter
( Dice Beef / Roasted Duck / Barbecued Pork /
Shrimp ball + Mullet Roe )

B R RGBS

Cantonese-style Buddha' s Temptation

it R RE IR

Stir-Fried Lobster with Garlic and Chili

B2 HMBE

Braised Abalone and Goose Feet with Soy Sauce

HIEREERN

Steamed Hybrid Tiger Giant Grouper with Traditional Style

BlfEE=0%
(IRER - R E - EXR)
Dim Sum

( Shrimp Dumpling * Cantonese Siu Mai + Chive Dumpling )

AEIREHSER

Sweetened Fungus with Hasma and Red Dates

P& &k R

Seasonal Fruit Platter

Above prices are counted in New Taiwan Dollar and subjected to 10% service charge



3~
s

SR

WK S5 F5 4N m

Appetizer

(BEEDS  BTEMN  MFEETERAE  WMEEE SREE)

( Stir-fried Squid with Garlic and Chili / Tomato with Plum juice / Mushroom and black Fungus with Pomelo Vinegar /

Jellyfish with Chili sauce / Preserved Egg with Nuts and Chili )

ERF TS

Cantonese-style Roast Duck

MAREHS

Chicken soup with Abalone cube and Mushroom

SHRWEHRT B

Stir-fried Shrlmp ball and Scallop with Nuts and Bell pepper

O BT ERF 4L '™

Stir-fried Beef cube and Mushroom with X.O. sauce

RS

Minced Duck with Lettuce

EUmH TERERM

Steam Grouper with Hybrid Tiger Giant Grouper

EIRFFEAN

Steam Luffa with Garlic

FEBERY S

Rice noddle with Duck bone soup and Taro

R X G BR

Barbecued Pork Pastry

BEHKR | =65

Seasonal Fruit Platter / Seasonal Dessert

NT$ 12,800 / &

LU E BRI EMTHE XS IN—HREE

Above prices are counted in New Taiwan Dollar and subjected to 10% service charge

3~
i

FERRR

R e R 1 2%
Assorted Barbecued Meat Platter
(RS ~ EOT X - WIUhE - MEB8E - XO B/)M&EMN)
( Roast Duck / Barbecue Pork with Honey / Roast Chicken with Soy sauce /
Jellyfish with Chili sauce / Cucumber with X.O. sauce )

—m B BiE

Buddha’s Temptation with Fish Maw

st | 3P B 4R

Stir-fried Prawns with Garlic and Chili

IREREHNRE

Braised Pork Tendon and Abalone with Oyster sauce

EUmH ERERHM

Steam Hybrid Tiger Giant Grouper with Scallion Oil

DRSS Z -

Braised Beef and Enoki Mushroom with Sacha sauce

O EBHEDER

Seafood fried Rice with X.O. saucel

BEHRRSEEX

Pan-fried Baby Cabbage with Dried Scallops and chopped Pork

3/&@%

Sweetened Red mung bean with Lotus seed and Rice ball

BEHKR

Seasonal Fruit platter

NT$ 13,800 / &

L EERSDUHEHEE S5 N—RREE

Above prices are counted in New Taiwan Dollar and subjected to 10% service charge



=JEANE) Chinese Liquor EZERINR) Drink

TFISR58E 1,300 AIO A4 / EpEA4L ) B/ WBERK I BEITAK 120
Kinmen kao liang liquor 58% 600ml Coke / Zero / Sprite / Tonic Water / Ginger Ale
R 4F 4R . 680 AR TER A RBIER K (330mI) 160
V.0 Shao Hsing Chiew 600ml Perrir
BUHBTERIK (750ml) 240
N ~ . . . EVian
A=) /| €BENE Wine / Sparkling Wine \
. N L BRI #glass 220
EEN BB R HEIE R A EE R #glass 280 Juice # bottle 880

Aussieres Pays d'Oc Renaissance Rogue JA bottle 1,380

BA/NEE ALEEE 1,800 Beer

La Posta Tinto Red Blend

e Nl N 24t e e A;‘.@Eﬁ N

AAEMA 2 2ER BRRADEE 2,400 REERIRE 180
Escarpment Noir Pinot Noir Taiwan gold beer 330ml
KM ELES B RAEEE 2,600 BER 200
Michel Lynch Reserve Medoc Heineken 330ml
HEERE S5 4,000 L] 200
Vivens-Le Relais de Durfort Vivends 2011 Kirin 330mi
EENSERHRTFERSAEEEE  Hgass 280 )
Aussieres Pays d'Oc Renaissance Blanc ¥ bottle 1,380 w WhISky
BANVEE BEEE 1,800 WEERR B 2,500
La Posta Blanco White Blend Johnnie walker black label
EHSEOR BAREEHBEEE 2,400 NEERR £ 8 3,800
K U nstler Estate Riesling Johnnie walker gold labe
DREEEE ERFANEREEEE 2019 3,800 BIEFELIEERLT= 4,500
Domaine Long-Depaquit Chablis Village 2019 Kavalan port cask-Taiwan brand
ZRRANER ER L EBEERPHREE 2,000 BEEE LT 4,800
VEUVE AMBAL Methode Traditionnelle Blanc de Blancs Brut NV Kavalan single malt whisky-Taiwan brand
EEIFR IR EE 3,900 ERR125F 5,000
Moet & Chandon Brut Imperial Macallan 12Year

BHAKSHBERETIRLTR 6,800

Kavalan solist bourbon cask whisky -Taiwan brand

PEBE BEREE HBE BERE

B RWCEXREE - BEERESH 3005t - ZUEESH 8007T s N SRR RIS S » BASEESHE 3005C » ZLEESNE 8007T
The restaurant will sub-charge beverage service fee for outside bottles. The restaurant will sub-charge beverage service fee for outside bottles.
Wines will be charged NT$300, liquors will be charged NT$800. Wines will be charged NT$300, liquors will be charged NT$800.

L EERIG U R EHE - 5 MN—RIREE L EERSDUHEEEE S5 n—RREE

Above prices are counted in New Taiwan Dollar and subjected to 10% service charge Above prices are counted in New Taiwan Dollar and subjected to 10% service charge



