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Chinese Table Menu

PRI AR %
Appetizer Combination Platter
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Braised Pork Shoulder Buff with Plum Sauce
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Stewed Shrimp with Herbs Wine
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Doubled Steamed Chicken Soup with Yam and Lotus Seeds
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Steamed Abalone with Minced Garlic, Rice Noodles
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Roasted Pork Knuckles with Chili, Dried Garlic
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Glutinous Rice with Sliced Unagi
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Stewed Vegetable Green with Dried Scallop, Fish Roes
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Steamed Grouper with White Gourd, Fermented Fish Sauce
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Sweet Glutinous Rice Cake and Crispy Taro Roll
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Seasonal Fresh Fruits Platter
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Per table NT$5800 for 5 people, NT$10800 for 10 people
above the price subject to 10% service charge



