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Yuan Yuan Restaurant
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Braised Abalone and shrimp with Japanese salad
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Cordyceps flower Fish Maw Stewed with Pork Ribs Soup
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Scallion Lobster Vermicelli in Casserole
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Scallion Teriyaki Potk Ribs with Black Pepper Sauce
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Steamed Flounder with Yakisoba and Scallions Sauces
Steamed Cake with Adzuki Beans
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Seasonal Fruits Platter

& A NT$2000 -~ +10% (Service Charge)/per person
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A corkage fee applies for guests bringing their own beverages to the restaurant:
NT$700 per bottle of wine and NT$1,000 per bottle of spirits.

Reservation Tel: (02) 2886-1818 ext. 1241 or 1242 [l 3= %



