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Chinese Table Menu
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Appetizer Combination Platter
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Fresh Seasonal Fruits with Green Salad
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Poached Chicken with Makauy
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Steamed Prawn with Lime Dressing
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Glutinous Rice with Pork Shoulder Buff Wrapped in Lotus Leaf
AN
Roasted Braised Pork Ribs with Fermented Bean Sauce
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Steamed Seasonal Fish with Brawn Sauce
o [ s ? £ w

Fried Green Vegetables with Ginkgo
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Fresh Fish with Kung Pao Capsicum
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Homemade Sweet Dessert
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Seasonal Fresh Fruits Platter
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Per table NT$7,000 above the price subject to 10% service charge



