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All item abowe price are subject to 10% service charge

1 T AR O ACELER O - SLEATR T S300/ 8, T MS500/ &
Corkage fee are as follows:Wine and Beer: $300 per table ,Liquor: $500 per table
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Du Fu Tea Fragrance
Set Menu

$1,380

WA RS, 25 1085 %
All item abowe price are subject to 10% service charge

B AT OE KRR ALER R S300/ &, FLE BS500/ &
Corkage fee are as follows:Wine and Beer: $300 per table Liquor: $500 per table
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Ruisui Pomelo Flower Green Tea

HEEARSRTaWmTE, EURRRERTFRE
I E I F R

%ﬁlﬂ@:ﬁ’ﬁ:ﬁ, set menu

Assorted Vegetable Salad with Perilla Plum Dressing

JE 30 30 /] o B

Oriental Seasonal Appetizer

e B0 A 2 VP FE B

Clear Chicken Soup with Black Garlic and Tea Tree Mushroom

B F JUEE TR

Sautéed Minced Duck and Taro in Lettuce

s ot

EBREDAR

Wuhe Terrace Honey Scented Black Tea

MEFEFHEY, HFXEERER
Fm R

2 H IR EIR K

Braised Pork Belly with Honey Scented Black Tea

2% Je1 Al S X R 3

Steamed Tiger Grouper with Pickled Vegetables and Tea Seed Oil

EELHRBEE

Fried Rice with Scallion and Native Eggs

1 B v 2 o H

Chef's Recommend Dessert

Wt RELUNihae
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Meng Haoran Fields and Gardens
Set Menu

$1,680

B elp S L Y 8

All itern above price are subject to 10% service charge

B AR CE AR LA 300/ 8, FUBEBS500/ 2

Corkage fee are as follows:Wine and Beer: $300 per table ,Liquor: $500 per table
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Alianthus Prickly Ash Wine

BN LRy R, AERSRAEERAHHREN

*Aﬁmg%kiﬁﬁ s\et menu

Assorted Organic Vegetable Salad with Truffles Dressing

JE %0 30 2 /N o R

Oriental Seasonal Appetizer

% T A5 o 9 R 2R

Clear Chicken Soup with Mushroom Caterpillar Fungus and Mushroom

55 R B oax

Deep Fried Soft Shell Crab with Oatmeal

)

FEE R B E

Osamenthus red Oolongs

EHNEHARABNASERETRES, FATHER

L R et

Baked Assorted Seafood in Taro with Cheese and Cream

AL 3% V5 7 BE J% B

Sweet and Sour Tiger Grouper

F b FRAME I A

Grilled Beef with Worcestershire Sauce

T R Vi A Bl o H

Chef's Recommend Dessert
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Li Bai Bouquet and Aroma
Set Menu

52,080

HERprBrmE, S8 500 R

All item abowe price are subject to 10% service charge
B B AR ORI AL T S300/ &, FLE BS500/ R
Corkage fee are as follows:Wine and Beer: $300 per table ,Liquor: $500 per table
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Calabria Guiding Star Chardonnay 2020
WRTHRAE, MEWAR, HRATHALTHHR

%R AR R R A

Lobster Salad with Fruit and Cointreau Dressing

J& 0 0 /N a Bk

Oriental Seasonal Appetizer

7 MR R R AR

Clear Chicken Soup with Shark Fin and Trumpet Shell

BEMEEWTF

Stir-Fried Scallop with White Wine and Truffles

n

Logan Wines Apple Tree Flat Merlot 2019
RUENEERTEANER, AHFTEFPREFNEARL

Texn il

Stir-Fried Abalone with Cognac and Black Garlic

HEFALER

Steamed Leopard Coral Grouper with Fermented Fish Sauce

WA T VA5 4

Grilled Beef with Bourbon Whiskey

10 J A it on H

Chefs Recommend Dessert

WhiEes, EBLNHAE

set menu
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Children's Set Menu

S690

AT, BT S 0 R

All itern above price are subject to 10% service charge

B AR WOE AR LSS 300/ 8L, U MI500/ X

Corkage fee are as follows:Wine and Beer: $300 per table ,Liquor: $500 per table



Assorted Fruit Salad with Shrimps

v 02 B 8T A

Stir-Fried Pork Short Rib with Sweet and Sour Sauce and Roselle

B EY B sot meny

Stir-Fried Vegetable with Chicken Extract

ey T 5%
=

BEMREDRHK

Mixed Fried Rice

A T T

Cream Chicken Corn Soup

B F R o ®

Chef's Daily Dessert

MAEGHEY, ERUNSAS
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Vegetarian Set Menu

$1,380

EROHATME, M5 M0 E

All item abowve price are subject to 10% service charge

B AR AR R ALER R $300/ 2, ZARMSS00/ K

Corkage fee are as follows:Wine and geg'r:_;_aanu per table ,Liquor: $500 pé \ A 4 EHE#EE, ENLUNHAHE
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Ruisui Pomelo Flower Green Tea E :": |
HEEABTT O TE, EURREERTHE ) /-

FHEERE

%*@E@ﬁ.'@“ﬁ% set menu

Assorted Vegetable Salad with Perilla plum Dressing

JE 3 3 & /] o B

Oriental Seasonal Appetizer

2% 1 FE Ok Bk

Buddha'’s Temptation with Tea Flavor

I B R PR A

Sautéed Minced Apples,Nuts and Roselle in Lettuce

n

R E B AR

Wuhe TerraceHoney Scented Black Tea

MEREREY, BEFRERFTA
FEEREH

EERERER

Steamed Plant Meat, Wax Gourd and Hard bean curd in Tea Flavor

et T A E G

Steamed Chinese Cabbage with Tea Qils and Pickled Vegetables

BT E T

Fried Rice with mushrooms and Truffles

B & £ A K

Chef's Recommend Dessert

EAEsted, ENLNAE
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Health Set Menu

$1,380

BB ARCE AR B SLEE 300/ 8, FUBEHS500/ 2
Corkage fee are as follows:Wine and Beer: 3300 per table Liquor: 3500 per table EBHRESEEE, RN SHE
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Mixed Salad with Truffle and Scallop

B A\l B4R AR

Yam Noodles with Blueberry Sauce

R W R0 L R

Braised Chicken Soup with Morels set menu

HriR&m e

Steamed Fish with Honey Sauce

e

B8 80 Fe 2 TR AR

Steamed Rice with Free-Range Chicken

K B RUA K

Pan-Fried Asparagus with Tea Tree Qil

ETEEFH R

Stir-Fried Assorted Vegetable

RELSEANE

Goblet Papaya with Bird's Nest and Rock Sugar
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BBQ Cold Dish

i

e FEMIERE A 4 S )k NT$ 600
? I Roasted Cantonese Barbecued Pork
LU
*
¥

R A ik E it NTS 380

Chicken Thigh with Sesame Sauce

a la carte

() M5z
Seafood

AN H s 22 i NT$ 630

Steamed Fish with Aged Shaoxing Wine and Fermented Fish Sauce

S R O KR NTS$ 580

Steamed King Prawn with Scallion and Black Garlic

ST YIRN NTS$ 460

Steamed Abalone with X.O Sauce

LR RIS, 4 5B R
abowe price are subject to 10% service charge
AR AR R AR T S300/ A, ﬂﬂmswm

Corkage fee are as follows:Wine and Beer: $300 per table ,Liquor: $500 per table

HAEed, EELNGA
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Chef's Recommend

Pan Fried Giant Grouper with Garlic and Shiitake Mushroom (|
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ARy AT AR NTS$ 600

Grilled Top Blade Beef Cube with Worcestershire Sauce

7 B EE R BR NT$540 |
Grilled Black Iberian Tomahawk Pork Chop ~) s

HEY g 0 A A R S NT$ 540 o

Roasted Duck Breast with Berry Sauce la la carte
A KA PR R NTS$ 380

Matsusaka Pork with Sticky Rice

KA b LR NT$ 430

Abakine, Rice Cracker and Garlic

AT v AL

HAeey, EMLINHARL
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E Soup

pA < MK EE T 0 NTS$ 250
g Stewed Rice Congee with Chicken and Crab Meat
BZHT HE NT$ 230
QB Thick Soup with Scallop, Fish Maw and Ginseng
* fifi £ 52 BRI RS NT$ 210
g Steamed Abalone with Jinhua Ham and Baby Chinese Cabbage
LN Wi 2 5 J3 S TR NTS$ 210
i o Clear Chicken Soup with Sea Snail and tendons of Pork

i a la carte

FH =] e

Vegetable

LN S NTS 300

Stir-Fried Asparagus in Chicken and Garlic Flavor

E VBRI B NTS 280

Fried Kale and Dried Prawns

S PR TEIEE S NTS$ 280
Fried Baby Cabbage

BT db 7K G S NT$ 230
Stir Fried Watercress

R 615 FLSHE NTS$ 180

Chilli and Fermented Tofu Cabbage

.#.lﬁﬁlzrﬁ# HE 5l

' '!H,m:m above price are subject to 10% service charge

B AT W A BB O AL S300/ 8, M 500!.!
Corkage fee are as follows:Wine and Beer: $300 per table Liquor: $500 per table BEEEES, ELIWShe
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Rice & Noddles

BRNEESEEN

Fried Rice with Crab Meat
FREHREH

Fried Rice with Scallop and Egg White
HERHE b ]

Stir-Fried Beef Noodles

Wt HgAEF G D

Cantonese Pan Fried Noodles with Seafood

-—-"""..ﬁ
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NT$ 320

NT$ 320

NT$ 320

NT$ 430

N |

5% 8 9 R

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

BORARPIEL, AT\ BE AR AR
Do not drive while drinking, drinking alcohol under the age of 18 is prohibited.

SERL A PORHEE, PR s BB ol At 7Y 1

All beef items are from USA, Australia, and New Zealand

AL RE R, FEM R & W

All pork items are from Taiwan or Danmark

WIEATAEATRERR R R, Fr il S et A iehe , 45 A R BAs A £

Please let us know if you have any special dietary requirments, food allergies or food intolerances



