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Chinese Table Menu
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Appetizer Combination Platter
=3B L4y i
Poached Chicken with Shaoxing Wine and Makauy
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Steamed Prawn with Garlic
1595 A o A

Glutinous Rice with Dried Sakura Shrimp and Dual Sausage
20PN S ¥
Pork Knuckles with Pickled Peel Chili
g
Steamed Seasonal Fish with Brawn Sauce and Ginger
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Fried Seasonal Vegetables
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Deep Frled Pork Spring Rolls
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Braised Chicken Soup w1th Diced Abalone and Zucchini

B REFEE

Homemade Sweet Dessert
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Seasonal Fruits Platter

% § 4 = NT$T, 800 ¥ 4c— % IR4E%
Per table NT$7,800 above the price subject to 10% service charge



