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Du Fu Tea Fragrance
Set Menu

$1,380
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Corkage fee 2re a8 [ollows:Wine and Beer: $300 per ble Liguor: 5500 per mble
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Buwsni Pomelo Flower Green Tea
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Assorted Vegetable Salad with Perilla Plum Dressing
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Orental Seasonal Appetizer

B

Clear Chicken Soup with Black Garlic and Tea Tree Mushroom

BF R ERR

Samteed Minced Duck and Taro in Lettuee
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Witk Terrace Honey Scented Black Tea
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Rraised Pork Rellvr with Honey Scented Rlack Tea
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Steamed Tiger Grouper with Fickled Vegetables and Tea Seed (il
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Fried Hice wilh Scallion and Matwve Eggs
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Chef's Becommend Dessert
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Meng Haoran Fields and Gardens
Set Menu

$1,680
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All viem abewe price are subject fo 10% dervice change
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Corkage fee are a5 ollows:Wine and Beer: $300 per teble Liguor: $500 per tble AL R o IVE R L T
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Alzanthus Prickly Ash Wine ~
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J‘F’&?{éﬁﬂﬁﬁﬂﬁ set menu

Asgorted Organic Vegetable Salad with Truffles Dressing

JE 55 H /) e B

(iriental Seasomal Appetizer
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Clear Chicken Soup with Mushroom Caterpillar Fongus and Mushroom
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Deep Fried Soft Shell Crab with Oatmeal
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(samenthus red Oolongs
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Baked Assorted Seafood in Taro with Cheess and Creani SSSSCS
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Sweet and Sour Tiger Grouper
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Grilled Beef with Worcestershere Sauce
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Chels Recomamend Dessert
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Li Bai Bouquet and Aroma
Set Menu

$2,080
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All ttem abowe price are subjec tn 10% service charge
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Calabria Guiding Star Chardonnay 2020
EAAR, BARE, REREE A TaER
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Lobster Salad with Fruit and Cointrean Dressing
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Criental Seasonal Appetizer
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Clear Chicken Soup with Shark Fin and Trumpet Shell
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Stir-Fried Scallop wath White Wine and Truiffles
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Logan Wines Apple Tree Flat Merlor 2019
EHMHEERTEANER FRFTEFAAFHNERAL
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Stir-Frisd Abalone with Cognac and Black Garlic
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Steamed Leopard Coral Grouper with Fermented Fish Sauca
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Grilled Beef with Bourbon YWhiskey
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Chef's Recommend Dessert

set menu
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Children's Set Menu

S690

ERRFATRE, UT SRS
Al viem abowe price are subject o 10% dervice charge
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Cotkage fee are a5 [llows:Wene and Beer: £300 per table Liguor: B500 per table ERdkss, AU THASE
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Asgorted Frint Salad with Shrimps
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Stir-Fried Pork Short Rib with Sweet and Sour Saunce and Eozelle
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dtir-Fried Vegetable with Chicken Extract
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Mixed Fried Rice
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Cream Chiclken Corn Soup
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Chef's Daily Dessert
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Vegetarian Set Menu
Set Menu

$1,380
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Ruisui Pomelo Flower Green Tea

BEERMES ERTE, EUURAEES EHE N .
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%@E%ﬁﬁ“ﬁ% set menu

Assorted Vegetable Salad with Perilla plum Dressing
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Oriental Seasonal Appetizer
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Buddhas Temptation with Tea Flavor
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Sauiéed Minced Apples, Nuts and Bosells in Letluce
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Withe TerraceHoney Scented Black Tea
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S P

ETRERRA

steamed Plant Mear, Wax Gourd and Hard bean curd 1n Tea Flavor

Xl TEzEE

Steamed Chinese Cabbage with Tea (nls and Fickled Vegetables
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Fried Rice with mushrooms and Trufiles
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Chef's Recommend Dessert
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Health Set Menu

$1,380
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Corkage fee are a5 [ollows:Wine and Beer: $300 per teble Liguor: $500 per table ERdEsd S E@RE
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Mixed Salad with Trufle and Scallop
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Yam Noodles with Bluebersy Sauce
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Braised Chicken Soup with Mogels set menu
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steamed Fish with Honey Sauce
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Steamed Hice with Free-Range Chicleen

e ]
Pan-Fried Asparagus with Tea Tree Oil
EATEEZW

Srir-Fried Assorred Vegerahle

REFEANE

Goblet Papaya with Bird's Nest and Rock Sogar
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E BBQ Cald Dish

A FHHE AR A X J NT$ 600
g Roasted Cantonese Barbecued Pork

P B PR AR Vi 2 FhR NTS$ 380
; Chicken Thigh with Sesame Sauce

l a la carte

@) LR

ZilH R AR R NTS 630
Steamed Fish with Aged Shaoxing Wine and Fermented Fish Sauce
A B IR NT$ 580
Steamed King Prawn with Scallion and Black Garlic
TB A IL NT$ 460
Steamn:d Abalone with X.0 Sauce
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All ftem abowe price a.n:ﬂ.lgnd.ﬂ lﬂﬁlﬂ:\m charge
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Cinrkage fee are a3 follows Wine and Beet- $300 per table Liguos $500 per table BH ARy, SRR
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Chef's Recommend _
P
PR AL NTS 580 g
Pan Fried Giant Grouper with Garlic and Shiitake Mushroom .g'g
R B AR NT$ 600 +®
Grilled Top Blade Beef Cube with Worcestershire Sauce X
U LA Ntsso || F
;ﬁ};}g k;a; ;E;;: '%'omhaw Pork Chop ~ s
L5 1 R NTS$ 540
Roasted Duck Breast with Berry Sauce la la carte
i NN NT$ 380
Matsusaka Pork with Sticlky Rice
K Byb AL NT$ 430

Abakine, Rice Cracker and Garlic
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P HERFHER K NT$ 250
Stewed Rice Congee with Chicken and Crab Meat
1S4+ HR NT$ 230
},’ﬁb Thick Soup with Scallop, Fish Maw and Ginseng
R fifl . 2 AR A NT$ 210
g Steamed Abalone with Jinhua Ham and Baby Chinese Cabbage
< P il 43R 58 0 G RE BR NT$ 210
i f Clear Chicken Soup with Sea Snail and tendons of Pork

l a la carte
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Vegetable

HE T R A NT$ 300
Stir-Fried Asparagus in Chicken and Gazlic Flavor
IR NTS 20
Fried Kale and Dried Prawns
i PR A TR NT$ 280
Fried Baby Cabbage
BT a7k 5 NT$ 230
Stir Fried Watercress
Y& BE IR L AE [ NT$ 180
Chilli and Fermented Totu Cabbage

| RBRSETAR. MTIWINMERS
! Al ftem abee prics are sshject tn 10% service
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Rice & Noddles
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Fried Rice with Crab Meat
THEAOREH

Fried Rice with Scallop and Egg White
FE RS A

Stir-Fried Beef Noodles
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Cantonese Pan Fried Noodles with Seafood

Erfaad, BLTASE

NTS 320

NT$ 320

N'T$ 320

INTSH 430
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a la carte
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Menus are subject to change due to seasonality and product availability

SIS ARPHEL, SRi A R E

Do not drive while drinking, drinking aleohol under the age of 18 is prohibited,

SR PR, PR R Ay
All beef items are from USA, Australia, and New Zealand

FUMHERE, PR &M B
Al pork iterms are from Taiwan or Danmark

LUBCEERIRDIECEPS - S £ i Lo =R T IR LA L LS M
Please let us know if you have any special dietary requirments. food sllergies or food intolerances



