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A . . mxf&anE Last Order 14:00 Ex&xne Last Order 21:00 {H fE 4% B 5 Bl 58 K2 B F1 2 B

The Grand Hotel Steamed Red Bean Rice Cake

MBS EBET SEEBEE (M) EEHE LERAATRRE  SEHH TRE
EXNTE - B ERAERETERRRALD - WEKGERN SRR R TN —
B R EEOMUIZAER  ERRERL LIRS - RHA T/ MEMER AN O

£-13L / Per Person NT$ 60

e . - MR a i . 4 M EA
AL | IN_EERETERREE - AR RS TR « SREGES | AOCINk - AR Oolorag lea Sepsolefcuan
| : : o o . | LEEBER 3 £ 7N  BEREATFEEFES  ieE EIRIE o

Red Bean Rice Cake, Madam Chiang's favorite dish, is a fraditional Zhejiang dish eaten H':'E’f’ff%%%%%%soggiéggﬁ%ﬁiégéE’%%iﬁ%ﬁiﬁkjgiﬁégiﬁigiﬁ%iﬁ

around the New Year's and other festivals. , . ik o FBR MIESZ, c REEERELE  EESI0E 0 Xo2BRENG  AREENELE -
This dish was recreated for Madam Chiang by the First General Manager of The Grand LkEEE H R o [EEEMmES - ARRRREE N S8k -

Hotel, Ms. Kung L'”Q'We" based on lCl verbal description, C"_-‘d only after mapy Gﬂ?mpfs_ Oolong Tea is planted 800 to 1200 meters above sea level in the mountainous area of Taiwan.

by the chef to achieve the current 'sweet but not sugary, light and spongy' that finally The year round cold and foggy climate condition gives the best environment for planting Oolong

satisfied Madam Chiang. tea plants. Only two or three tea leaves are picked per sprout and always picked by hand. Tea is

: produced through a "cloth-wrapped kneading process”, a uniqgue procedure of low-heat drying

and repeated clothwrapped kneading 1o make the tea leaves info a semi-fermented condition.

Oolong tea leaves blossom in hot water and express fruit or flower flavor with clear amber tea
color. Drink Oolong tea and enjoy the taste of smooth lightly sweet flavor.

s ot 350 38

Eﬁ ﬁ '1:E'-~ % ITOT BUdd/ZCZ Y_é’d Muzai, Tqizlv(ﬂ
ZENREIREERKIEEXE - BR1975) ' BERALE  FO/EE - RZEEHE - AOBRHTEK
BERAEAITFA °

The multi-layered taste of this tea offers a delicate aroma and is made differently from other teas.
Iron Buddha tea leaves are beautifully colored and give a strong yet light honey taste that is
ireplaceable and is pleasantly long-lasting in the mouth.

% ):::. Jasming j_éd sSansiaq, Tqiicl:i%
XERMARFENER  B—BFERNSHONTE  AHBHLMMNE - RAEEREKANH
FHER I EEERBNIEORK  SARS -

This tea consists of a refreshing jasmine fragrance. It is very popular, especiadlly among females.
This elegant tea has a light sweet taste that makes it unforgettable.

% 1€ %> C/Z@)Sdm‘/wmum lea Micoli - TQich
AERHEY) - BIERVSEARTE * I EBEEEEL « BB MIBREEARAEFLZHM - Rigw B MHEHZE
MAOR - BEZZBAES o

This tea is made especially from the Chrysanthemum flower, hence its given name. It has a light
sweetl taste and is widely accepted[] hence often a strongly recommended tea.

LB A Pu brh lea =7

Yunnan * China
S ESIA T 2ABHMAk - BRER ~ &2 IL/E ~ BEA - @45 - AHRREBE{ERE EEZA MBS F ZFETNRY -
O MERBREVINGE - RintERE @ ZAREERTH - BEEHEISAIE

Yunnan Ripe Pu Erh Tea selects only the headlihiest looking leaves and is produced with special
fermentation techniques. With a brownish red color. This tea gives a rich aftertaste that is smooth
and tender.

DIJ] 2d5ULY ") PDADPUD] N

BEBimAKNEREH @ BERUCEKERIFE FE/EEHNTS 500 / ZUESEHR NT$ 800
DA VIEEDFBIAHFRT A > - NTS 500 8 ~JU /8 - NT$ 800 & bJb
Corkage Charge Wine : NT$ 500 Per Bottle / Liquor : NT$ 800 Per Bottle

PA_ BB 5N 10% R &
All above prices are subject to 10% service charge

INTOR=ICE 10T —EARNIMESNFET
B8 Fr{&{H222 / Photos for reference only / BEEIEA XA —3I T
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Decp ~fried Ee] in Wuxi Style

S5 8 K+ DE T

e 5 T
Deep ~-fried I'lavored Fish in ngbo S‘Iy!e

=N AlmlT R

> BEFE -

Fried Long-1ail Anchovy wnh C hopped Gar/zc & Red C hlh

T )7 > F =

C—c =

BRILH -

Shaoxing Wmed Pork

BX & 0D B 5

T

BH-LRKR&ESA ...
Pork Jelly in Zhenjiang Style

BAL!)—

Mzred Cold Dish Platter (2 items)

— &

HEFIOEHLE (2 %Eii.)

=1 \.f
- ?;;J&/L

Page 5

=B -
Mixed Cold Dish P/artef (3 z{ems)
TSRO HLE (3EE)

NT$ 620

.. NT$ 460

. NT$ 460

. NT$ 460

. NT$ 780

o THIFEFHR (X fIFTBEER ) - NT$ 560

Deep-fried Shrimp (or Goji Drunken Shrimp)
BT I (BEBEOMEE WL S >/t T

TRH AR (FAEM @ RE ) NT$ 460
Stewed Beef Shank

FDREADFEAFH

V) 53k 2
Stewed Spicy Beef Tendon

SO Fb

AR D 3 3= A

(SR EH 0 ZB ) oo NT$ 460

Shaoxmg Wmed C hzcken (or Scallion ()zf)

BROEEEET (FBROMAE : ALBORET -3 HMT)

B -om-F IR - e eteiieiiieieee.. NTS 420
Marinated Jellyfish wzth Sesame 01/ and Sca//zon

/7 / f/ f_,--...L) N

i RS

Bmmed Vegetarian Siz,{]‘fed Bean ( urd Sheez‘ Roll and Mushroom

f&ﬁﬂ%@:

fﬁﬂtl:ll:

Al

B R & HARRT A

. NT$ 420
DY &> A R T DFRIA I+

A EERIIFHE SN 10% s &

above prices are subject to 10% service charge

INTORE(ICIE 10N T —EARNIIEENET
i8 Fr{&{H222& / Photos for reference only / BEEIEA A—T9
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ﬁa Abalone

OEEE - NRERER ~ LR - BHERA ~ IKEE
=BT - B iR ESEER

M o ERTInEHERBE - HEME HAILER -

REIRACED ~ AE=MNPa = ~ BN ~ FEFF BN -

NvmiEEM A HA (5288 ) Kasvaaf (#EER8E )

SO EHEAEMR - Per 37. Sg =7 NT$ 170 AR S MBS - BRRREN IEERERD -
( FAHE : )) BiR o RIS . Abalone, also known as ormer, ear shells, sea ear, muttfonfish or mutfon

Sautéed Lobster with Gmger & Scallion (Other Ways of Cooking : Chili Brown Satuice,

or Salty Duck Egg Yolk Sauce or Braised with Mung Bean Noodle in Hot Pot or Steamed shells, is a kind of soft body animal that belongs to single hull marine

with Preserved Glue Berry Sauce) shellfish of Gastropoda. It lives on the low femperature ocean bottom,
VAU H. BRAOATJTAAZ— (ABOMAEE F1YV—X&, EEITINE. and is maily found in North Japan, Northeast China, west coast of North
V2 FAARZ=Y—AEL) America, South America, South Africa, Australia etc...

BRI E M . 1z NT$S 2000 b

B} aised Birds Nest Soup wth C / ab Meat / Per Person
BERAANY . FOBDEAHFA—T/HB 1 AH

il
=
iy

o
4

OILE IS YE B . =1 NTs 1380

Braised Superior Eight-1Treasure Abalone Soup
/ Per Person
IERSR 7 TEBAHFA—T/H5 1 A

AFGMEEETH:E . F 1 NT$ 2000
Braised Birds Nest Soup with Mmced C'}m, /{'(:’H / Per Pemon

SEHRETRIAY, BDEDEAHRA—T/H 1 AFH]

BEHEME A o FETELNTS 420

Braised Hasma with Seafood in Chicken Broth / Per Person

INAEKEV—T—FKRA—T/8 1 AFHI

BB JBEE G o NTS 760

Braised Sea Cucumber with Ginkgo and Scallion

FTRAEF >+ FEROEBEIAH

AN MHER - & - &S

LIQUININT) DI | 42]SQOT] | 2UOIDQY | 1SIN S. Pty

SO BEFIREES o NTS 920

Braised Sea Cucumber and Sliced Abalone
VIOERXTAAEFTRIDEIAI

oo R ERBREE .. mmNTs 1200

Braised Whole Abalone in QOyster Sauce
/ Per Person
T7OEDAARZ—Y —AEE
A+ /& 1 ANE]

L BB SN 10% frF &
All above prices are subject to 10% service charge

INTOREICIF 10%H—EZRDMEESNET e
B8 {2 {H222 / Photos for reference only / EEIE A A—TTY

o
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$SOO B IERHER (Bemss il FE5 W FEHEHE) N1 1060
Deep-Fried Yellow Croaker with Sweet and Sour Sauce (Other Ways of Cooking : Braised Fish in

Brown Sauce, Deep-fried with Fried Garlic Crisp, Steamed with Chopped Fresh Red Chili,

Steamed with Preserved Kale)

7 TERDHEFD AN (BEDMIE | EHR0AS E R,
B TNC 2 7 EADNT. TV E? ?]\U DAL . /,Hbj-l__li)\U DZEL )

SO AR

Steamed Fish Served with Vinegar Sauce —
#wEER L, BFBRY — A A

SO FHELYL . -1 & ~N1$ 1200
(EHH1E:E ) E‘z‘.J?E 'EJ' - %lﬁ iﬁﬁ = #EEI%?&)

Steamed Fresh Crab (Other Ways of Cooking : Chili Brown Sauce, Salty Duck

Lgg Yolk Sauce, Sautéed with Soy Bean Brown Sauce, Braised with Mung Bean
Noodle , Steamed with Preserved Glue Berry Sauce)

K LH= GEROMSE FUY — A&, EEFNE, ATEY — 25
BEMAEAS T4 AZ—Y—AKL)

oV EANE (A ®oE 5EE B 2 % NTS 760
Sauteed Prawn with Salty Duck Egg Yolk Sauce / 2 Pieces

(Other Ways of Cooking : Steamed with Garlic Sauce, Braised with Mung Bean
Noodle)

IS EITINEBERE (FFEBOMGE  IChlc. ZZ7EF/R)/20EAY
R B (REBHA) NT$ 760

Sauteed Minced Shrimp Served with Lettuce (Lettuce 5 pieces)
HREIEDOWSD, I LE2—ANE(LEZAS5E—X)

O BEEFIVHIT= (FRIFBE R ) NT$ 720

Sautéed Shrimp with Vege!ab/e
TEDRO LV D (BBE)

SO HERFEERGE - e NTS 720
Braised Assorted Sea food Sef ved wn‘/’z C rispy Puﬁ’ed Rice Bar

DA RVEFICEhEY—T— REDADITS

Sauteed Fresh Water Eel with Chinese Chive
wKELCrBB Z DWW

Page 7

j X0 #EEHEEHF+H NTS$ 760
Sautéed Scallop and Lily Bulb with X.0. Sauce

[

Bl )X X0V —R &

REJ-HFEFEFE (6 #) ... NT$ 520
Fried Crispy Seafood Roll (6 pieces)

w7 —7—F& (6R0)

SRR B RSB SRl . NTS B20
Sautéed Mung Bean Sprout with Clam Flesh

HPL/IN\YYT K

Steamed Fish Head with Spicy C hopped Red Pcpper Sauce

JUEFFAY OHREZE L

e ML TR e il s oo o s camannenises divonn ol R - ovicsiong 47+ pssinesivns NT$ 760
Sauieed Sliced Fish with Lily Bulb and Bell Pepper

BARTAAREDI )R, E—< D&

Sz RKREEL B B (EtBC 3 '”"%JH&'&",EM ) T TEEEE W NT$ 620
Steamed Cod Fish (Choice of Other Ingredients : with Chopped Fresh Red Chili or Soy Bean Crisp)

DA LBE (ZOMER  hOAZYFIIU 844 XZES)

SO STIBEBTE (2/5) oo NT$ 460

Braised Fish Jaw in Brown Sauce (2 Pieces)

BEAICE R Y — ARuAH 2 BAY )

SO TFIBRHRER (Eemsx B ~232 -2 1®) - NTS 760
Sautéed Shelled Prawn with Chili Brown Sauce
(Other Ways of Cooking : Sauteed with Pineapple, Salty Duck Egg Yolk
Sauce , Dried Red Chili and Peanut)

__t%') GAEOMFE . /N1 +w 7)Vhs&, BEISTINE.
ErEFibe—F+— v\ VDOuwe)

L EEMIIFR S 10% I E

All above prices are subject to 10% service charge
INTORZ(CIT 10T —EARDIMBESNZE T

BB {E222E / Photos for reference only / BEEEA A—IT9
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O HFBWAAE (FmEM: RE)-- NTS 680
Steamed Beef Brisket with Ginger Julienne and Black
Pepper

]t 2

FEAYD OFRZE LUAE

Sod FFFEALIEA - NTS 580

Stewed Pork with Pig Intestine and
Bamboo Shoot in Soy Sauce Flavor

SHHPROB R ERZ T/ O BED

ég ZOAH
&
2
MW IRESF (FhmEM: RE) - veiiii.. NTS$ 680
Braised Sliced Beef with Mixed Veoez‘ab/es in Sp:cy [ /amr ' L ..
HRS A A& BREDEOEAL oo BRI RIXKPE T T/ K - F1NTS 220

Double-Stewed Pork Chunk with Plain Pancake /
Per Person

R EEFFRAAF(FREM ZB) - NT$ 580 SR/ BOAE,. MEAE /1 AR

) . .?I‘T..ii VAN
Blanched Sliced Beef with Japanese Sesame Sauce

BROAMFE >4 R. MY — AT E

 —

=
A s ) B e 2 % NTS 520
P @ Roasted Herb Lamb Rac/c wnh Black Pcpper Sazice (2 Pieces)
N — REEZ LTV I T v I Ny N\—=V =AM 2 EBAY)
& 3 B
i: SO FUBIFH-TIT IR -----oooeeemmerrrmmnmieeenneeneene. NT$ 680
NS Pig Knuckle Served with Zhenjiang Vinegar
BKEBEIT. BEHMTE . :
X o BMEFHE T (H ik #EE -t =~ BFmR) NT$ 560
Doubled Stewed Pork Spare Rib (Other Ways of Cooking . Sautéed with Sweet & Sour
oo JFILFoK oieeeeee.. NTS 580 Sauce, Orange Sauce, Brown Sauce or C arlic and Pepper Sauce)

Double- S’fewed Por /( ChzmA in waewed Toﬁz Fiamf RN—T ANV JEAHBRIE (BEOMHE: BEEHOA. ALV —YV—X
EY A OBOAE - AN TR F“v—z%ﬂ$xﬂvﬁ7/& ~ Z I EADNT)

) AR (K))EER) # S . - NT$ 560
(reneml 5 Chicken (or Sautéed ched Chic Aen wth Dried C hz!z cmd Peanm)

SRICEZELEROFALD (£t - TRFFEE—TVDOUD)

OO FHFRERT (FmEH : ZEH ) - NTS 680 /f)
Braised Spicy Beef Brisket in Hot Pot g '

ENET) X7 s OE A

BRI (EtmcE HRE s IEER) eeeiieeeeee NT$ 560

Sautéed Frog Leg with Soy Bean Brown Sauce
(Other Ways of Cooking: Sautéed with Salt and Pepper. Dried Red Chili and Peanut)

SN—AMAOIZIVORE (FAEOM A (I8T33 . E¥XfibE—+ v

D& )
HEEN TR (BEEEBSR) oo NT$ 560

A _EERIITH SN 10% rfs 8

All above prices are subject to 10% service charge
INTOREICIT 10 —EARDINESNZE T
EI'? -

B8 {E4t222& / Photos for reference only / BEI& A A—IT9

Sauteed Diced Chicken and Pine Nut Served with Romaine Lettuce (5 Pieces)
SVODOBEBARAEMDEDW S, L2 ATE (5 W)

“'-.
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SO EILEVERBEE R - 41 NTS 1080
Braised Fried Fish Head with Sliced Pork,

lofu and Chinese Cabbage in Casserole
ZTRBEE/NTTA BEEOLTMmE

EiRBRXREFTE - - NT$ 680
Braised Mixed Seafood and C hmese C abbaﬂe C as s*em/e
== RFRENTHADLTHRE

”’ H BERGEESE e . . NT$ 520

Braised Pork Intestine with Duck B/ood Tofu and Vegefab/e
H%quﬂ?ﬁ\ ;Fﬂ@ C[’ :::(_—h D 752%%]&59‘

gﬁkﬂ'& rnr;F%'& Tttt TT NT$ 420
Braised Ham, Chicken and Bean C urd Ju/zenne

BAR. /\LAECHLEEFTITY OZIAH

S EVEBYETF5E (BEsinig) o A %5 NTS 560
Braised Fried Minced Pork Ball with Chinese Cabbage Casserole
(Chicken stock or Braised Fish in Brown Sauce) (4 pieces)
BAR—IVENVTADIMR(FF AT ZHBITCE &

HAROAS CNEZ )4 EAY )

)y tekiEF RS

F'ried Double Stewed Pig Intestine in Garlic Flavor

Eok e = = 4 BBFERARDR

BT M BH I B oo orecoveninioiomovoneis g o sesonnias s dssasons a5 s dscenang 135 5s NTS$ 420

Sauteed Fried Green Bean with Minced Pork Sauce

BT EPVWAITAEBREBROLOE D

Braised Bean C m'd m?d C hopped Preser ved Ka/e

H (IR EEITEROEY)

HFRFAN4% (KERFH4%) (FRAEMRE) - NT$ 460

Sautéed Beef Julienne with Bean Curd szierme and Coriander (or with Scallion)

)7 Z=)b— =7 (Kfcld I FREBDD DY)

5cmfeed Por A wﬁh Bean C um’ and Red C hili Ju/xenne

BRETUHLERDWD

BRI REENRE. . oo s oo isvesions sas posieavsinn s e povinarans » 45 feEen aas 288 inTERRRRs 2 o5 s NTS$ 420

Sautéed Slice Chicken with Bean Sprouts

ERLFF/ alb v A — RKR—7

SOFHFEFTE NT$ 560
Braised Seafood and lofu in Hot Pot

V== RFEEEOTE

L EEB&EIH 50 10% BRI &
All above prices are subject to 10% service charge

INTOREICIE 10T —EARDMESNET
B8 T {E£4E222 / Photos for reference only / BEEIE A A—I T
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SO FROBATIRIMAR (HKEE) - - NT$ 1200
Sesame Qil Braised Crab with Thin Noadle (Sreamed Glurmom Rice )

B PR D 71 Z2E4R (WS BB AR E B 2K )

@ Mud Crab

ERSOVXABE BT T~ AT RKESH - 05
a0 “BEOL  MERER - DARSE RAMESL [ e=
RRANEZRFHEMN THUELESE  TagEzs D
B o BEREER | BRI - BARCAIE A

Numerous famous Chiese Poets have left lines of praise to crabs
that lasted for hundreds of years. For example, the God of Poetry Li
Bai once wrote "as tasty as the wine, the crab claws are the golden
liquid, crab shell is as beautiful as Penglai, distiller's grains are a
fairyland. But the most important thing is to drink the wine, so that one
can enjoy the beauty of the moon on the high platform tipsily". Su
Dong-Po, a wellknown poet and gourmet of Song Dynasty also wrote
'one shall go to Lushan for not disappointing the eyes; one shall eat
crabs for not disappointing the stomach”. The crystal white crab flesh
and the pink tender crab roes are so delicious that people are harad
to resist eating crabs...

S ERAERF
Cured Mullet Roe

SR I

NS

Page 15

A CHIKES - eeiitiiiiiiiiiiieie.. NTS 560

Salty Water Boiled Goose 95*? ved with Basil and Sweet Chili Sauce
EEETHFIA D NIV —AEHKRFUY —AMNE

Stewed Pig Joint and Bamboo Shoot Julienne in Soy Sauce I'lavor

SEORPRBXR & 2 T/ DD EIA

O =& (=) - NTS 560
T hree-cyp Squid (or Chicken)

1 7N E
(BN

Special Stewed laiwanese Casserole Soup (Per Person )

T4t ¥ A F P AA—T

OO BEFREEHR (Hibmisx  BMokB ~FFHEIFE) - NTs 560
Deep-fried Shrimp Fritter with Salt and Pepper

(Other Ways of Cooking: Boiled Salty or Steamed with Garlic)
N AVITET Y2 —=(ABOMAE 72142 I[Chlc<)

RN (KE BB ERIESFRE) NT$ 520
Blanched laiwan Qyster with Garlic Soy Sauce (Other Ways of
Cooking . Sauteed with Preserved Black Bean Sauce or in Deep-fried
Fritter )

mRIADN T T EBNE GEEOMAE D AITEA
A AV —=ADWS, BT 7)) v 2 —)

Bz AU & H B At - ettt NTS 380
Pan-fried Milk Fish I [6’5/?

EEH )\ —&

'Hﬁ)

L EEMSIFH BN 10% R E
All above prices are subject to 10% service charge

INTOREICT 10T —EARDMEENET
B8 Fr{&4t222& / Photos for reference only / BE|FA XA —I T

T
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. NT$ 420

EIERE E R

Sautéed Sakura Shrimp wzth ( .abbage
S BT hEFyY

Deep-Fried 1 ofu wn‘h Soy Sc;uw I /avo;

T/”/ZH—HFL/ }:.Lufli

OEFERIFBE T - - B NTS 220
Stewed Qld Vegetable and B[ac/( C lwcken Soyp (PG’I Person )

OO FHREAFEA oo NTS 420 LIRAIREAEVBDFF VAT /51 AH
Sautéed Salty Pork in Hakka Style
ﬂﬂfﬁLj'H%?m@kj\

Braised Mincemeat Sauce on Rice (Per Person )

HWBRAN—T T4 A/ H 1 AHI

RIFAHBEF (K287 F ) . NT$ 320
Pan-fried Preserved lurnip Egg Pancake ( or anchovy larvae) B 4T 1 K ¥ 88 - e . NTS 560
TRIRAVDBEEET (E2iE T BFOREET) bfewed Baby Oys!e} and Fish with Rice Vermicelli Smfp

TAA P F LT — FTART—AY

Stir fllé’d Rice Vermicelli with Pork and Pumpkin Julienne

BAREIDRFYADBTREELE—"T

Braised Pig Intestine and Eggplant with Basil
XK & 7 ADFEIA A

o BB FINER - NT$ 560
Sauteed Cured Muller Roe with Rice

NG HFv—/\/

TV HERGE (HEAB : FSHE) i .NTS 420
Fry King QOyster Mushrooms with Salted Duck Egg Yolk (Or Seasonal
Vegetables: White Bamboo Shoot)

VE)VDIREITINEEA VATOMNS (ZROHFXK XIAEHX 7T )

3
=
S
~
o
<
:
E.
=
N

Sca//op wth Chinese cabbage
BELFECEVDW D

B N e NTS 460
Deep Fried Pork with Yilan Style

EERMAREGITH

A EEBR&INE S0 10% &

All above prices are subject to 10% service charge
INTORE(ICIT 10% T —EARNMEENTT

B8 F (&2 / Photos for reference only / BEE & A A—3IC9
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A Lily

v ¢

BEMZFERER  #@ErHRA - KEMKER - S2S85H8E
HERn ~ ZeEMNE RS - B - SFEME - WARBRPHR - Rk
ZFFKINZL © AR FILIER bR » E—TERFAVABER D °

A kind of perennial plant of Liliaceae. Its bulbs can be
eaten, It has rich protein, fat, a variety of alkaloids,

} OO FEIFLLIN NT$ 420 '
N

Braised Loofah with Scallop

/\\_5 I~ <l:,x¢-_®b\ﬁ_®

7 . | .
calcium, phosphorus and iron, which are good for
@ BZIRERETH (Et1Ex BB ~=®EZ ). NT$ 560 - . . . . .
"-* Sauteed Deep-fried Bamboo Shoot with Minced Pork (Other Ways of Invigorating spleen, benetitling the circulation, warming
Cooking: Sautéed with Preserved Kale, Salty Duck Egg Yolk Sauce ) up the lungs and is a good diuretic.
? T2/ AEHMEBROMSD (FHEDOMAE | BITERFIAIA
8N SEFINEY — )

SHEHEEMET - eeeeeeeieeeee. NT$ 520 A Gmkgo
Sautéed Asparagus with iny Bulb and Be/l Pepper
7 AINTHRED) ZROW 8 REABNWRE - SETEN BHNSESNAZEHLZR B
BARER © L0~ B0 06 - BSFIRS A - BREWA o7
B g TR e BT AS0 SHEEM  HTELR - e R0
~ Saz téed Sugar Pea S'hoof with C hzcken Ozl Jo \..‘ -
g 3 e { AV :g B D& Fruits of ginkgo tree. Ginkgo has rich nutrition and < & " (i {*
: ~ Fi / = ; - : <O ;f‘ i*l 7
< contains lots of phosophorous, which are higher . ,,,.
Ml T EE I (HGFRE) oo LNTS 420 than most of the fresh and dried fruits. phlegm, heal I" 8 iy
N e _ | _
- Braised Amaranth with Cured Duck Egg and S'ai/y Egg(or tht‘ebmt) coughs and gasps, nourish the lungs, stimulate the |
BRICEENEE—22OWS (Kicld - W\Wo 7T ) menstrual flows and facilitate the urine circulation.
FEIEFEH (WF &ZF -FHH ~L&F) - -NT$360
Seasonal Vegetable (WayS of C ookmg garlic. plain ﬁymgx superior soup)
FHOHR EEED A W, WHBH, A—RXYF7RX—7F
DO BT R FERILEE - NTs 420
Braised Yam and Ginkgo
SO FFIEIER (KTFHER) - . ceveenieiieeee.. NTS 460 BEFEF T VDRIAH

Braised Baby Chinese Cabbage with C r ab Yo]k Sauce (oz with Scallop Crisp)
T i t—%wﬂ\/ 7\0)“;"5bi KC?JL (%UD'P@ 1%4 - ,n../l“:%LE %ZT‘Z)

A _EEBEISE B 10% iR &

All above prices are subject to 10% service charge
INTORECFT 10N T —E AR MESNET

BB {8222 / Photos for reference only / BEIEA A—IT9
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SOXBEEE . BT NTS 220

Braised 1ofu ]u/ie;me and Vegefah/e Soup / Per Person
TUEREFROBAHRA—T /B 1 AH

S BEE BB o NTS 420
Fried Vegetable Bean Curd Sheet Roll with
Sautéed Green Vegetable

T EH R REREEDRIASF. BRI E

o I ETER S— - NT$ 460
Braised Mixed Vetremb/es ‘)61 y ed wﬁh C vispy Puffed Rice Bar

73') 73V IRV BEFICEHEREDAD T

Three-Cup Oyster Mushroom with Basil
IN=2 VA T 2 FDOEBRIAF

3
-

OEBETIER . NTS 420

Braised Tofu with Minced Carrot Sauce in Hot Pot

®. 3 &%
’@ﬂ‘ - Wen-si TOfu Soup B NBEFTAEIVBR . NTS 380

*ﬁ o Soy ham 1oona fried rice
(E5 o§ /K @ —FEM R XK W\ EERE - ?%MEE“"‘#E’JEIE%HF"’J?R%IJ : F v F U ERG/INLBEDAK
R XEFEE IH EfA 28 BH2E  —BHBEAKEIAR -
Hi ~ YEMRBABEE - 28% 7I<E3 RN EEERE  BREREE FEIEZEER o NTS 400
= T FEEFEENEAELTES 0 KZEaxAEAEYENmprEl 0 AMMERET A Sautéed Black and Silver Fungus with Pickled Ginger
2 “wEGREE" o FT 2T EBITEZDNE
‘é‘f. Wen-si Tofu Sou;:? i§ ° f'c:mou.s troditior:wol dish fc?und In Huai'an 35 B 2E e NTS 330
and Yangzhou Districts in Mainland China. This dish was created BM,,M;NOOL;/E gm,p Arith B/acA Mz,ég?,(,m,?
py monk Wen-si who stayed in Buddha Tian-Ning's Temple VARTDEADYV N
during Qianlong's Qing Dynasty. Monk Wen-si was a wise person
and had good friendships with local celebrities. This delicious T3R5IV EE (#EsE (8BRS 8E R ) .. NT$ 380
tofu soup mainly cooked with soft tofu, daylily and fungus was Assorted vegetarian noodles (Other Ways of ( ookmg . Yoft fried , cantonese fried)
profoundly popular to Buddhist followers who went to temples for j}l; ;?T ) E0EREITA (BEDMAZE - RoDWHmITTc. [LRAX
7/5 &

prayer, therefore this vegetarian soup was named Wen-si [ofu.

SO HEIFR o NTS 420
Braised Egg Plant with Basil

T ADEAH (JN—T)VA)

AL BB IIFH BN 10% k&
All above prices are subject to 10% service charge

INTOREICIT 10T —EARDMBEESNET
B8 Fr {8222 / Photos for reference only / BEEIE A X—IT9
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SO RIEEE

Braised Minced Fish Soup in Shanghai

Styfe / Per Person

£5 7 AE]

BRCTCERDEAHA—T/

B 1L NTS 220

SEFEFIEER (FHEM: RE) - FNTS 220
Steamed Sliced Beef Brisket Soup / Per Person

o BRI H IZHE R

ERATAADEA—T/H 1 AH]

.............................. =15 NTS 220

Stewed Chicken and Matsutake Mushroom Soup / Per Person

oo B EE i K B -

EBRERVATDEA—T /B 1 AH

....................................... NT$ 680

Braised Pork, Chinese Ham, Bean Curd and Bamboo Shoot

Soup in Casserole

H%EEE,I& II\:/\-Z—A\ ?T

LEE. 247/ D1 EEBEA—T

] g Bmzsed Chicken Soup wzih Pozl( Siuffed Bean (’um’ Roll,
o ’”&3 Bamboo Shoot and Mushroom
/ FGATBELE, 24 /0. Y127 AY DBAZA—F
TH =
/EFRBEIF - - FET13L NTS 220

Braised Fish Ball and Water 3hzeld S()up / Per Person
BAHFAYU. V2V ADRAHRA—T/H 1 A

WJIlkBER FRF - NT$ 520
Spicy and Sour Soup in Szechuan Style

JIIBREEBRFE[ & AHF A —T

ST FESF NT$ 560
Hand-made Pork Ball Soup

SRR EB AR —)IVA—T

mil

A EEB&INE S50 10% T E

All above prices are subject to 10% service charge
INTORECFT 10T —E AR ME=NTT

o0 FH ZFFHEER -

—{EHE22E / Photos for reference only / BEEl&A A—I T
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NT$ 420
I'ried Rice in Yang-Zhou Style

HINTF v —/\>

PR TI=F IV ER (B4 F ) NT$ 380
Fried Rice with Shrimp (or with Pork Julienne )

TEFvy—/\> (W& FUBHRA)

RFRNGGIBEE (RMBEKR) oo NT$ 330
Bmzsed Noodle Soup with Pork Julienne & Preserved Kale(Choice

of Other Ingredients: Chicken & Ham)
BARIBTEXRAEASFE (HOMERE (| BRALE/N\L)

NS HFRGPEEE (K4mig) (R EM ER) -----NT$ 420

Steamed Beef Brisket Noodle Soup ( or Braised Fish in Brown Sauce)
KEROZ /FE (B EHEAS EDRER )

R RN 481V F 3= b T . NT$ 330
Saufeed Rice Cake with Pork and Preserved Kale

BAR. BAYOFEEBEWNHE D

Shanghai style fried sauce noodles / Per Person

EBRD®mITIEY —AF/ 51 A8

WIleRIEEZE =152 NT$ 180

Noodle in Szechuan Style / Per Person
)R X — RV /51 AFI

SOOBREFBIRIE (HKER1=) - NTS 420
Braised Yellow Croaker Noodle Soup with &

Preserved Kale(Choice of Other Ingredients:
Shrimp)

=ARCEITEXOR Vih (EOMER: ITE)

SHEAZEER o NTS 300

Steamed Rice Mixed with Vegetable Julienne
THFRDE LR

B
SoIPOON & 291




SO EERE - e G NTS 280
Steamed ( mbmem and Pkaw? ( 6 Pleces)

ND_REBRTA LD (61@)

Steamed Seafood Dumpling (6 Pieces)

>~ — 77— RZKERF (6 1@ )

o EEFEIRTE - - 6FNTS 240
Steamed Shrimp cmd C hmese C. /wve Dumplmq (6 Pieces)

ZUOEE_XERF (61@)

FHEE - 6% NTS 220 & (IMEEEE 6 % NTS$ 260 BB A (1B4) o THNTS 130
Steamed Vegez‘ai 1an Dzzmp/mg (6 Pieces ) Steamed Pkazm (6 Pieces) P an-fried Chinese Scallion Pancake (I cut 4 ).( [ Piece)
BRI S (6 1 ) O vAR™ (618 ) IVEESFR/N\NT7—F (1 Awv ~4) (W)
g’em _a'gﬁ"i . O FLNTS 220

Steamed Pork and Vegez‘able Dumpling (6 Pieces)

i b S ETRAE e 4 % NTS 180
)ED § Deep-fried Sprmg Rol/ (4 PIE?C‘(?S‘)
3 EEE (418)

b « OO P INBREL 6 %1 NTS 240
FEIEI[ S A7 2o A %5 NTS 240 Steamed Pork with Shrimp and Loofah

= - Dumpling (6 Pieces)
~— § Brown “Crab S’hel! Cwspv Pastry (4 Pzeces) B &N E & X ORET (618)

~ BMEBRERXFTORIRTZ VF (A1)

~

g

B4 EPFIEIL (KSHIE) - 11 NTS 100

Thousand-Shred Bun with condensed milk ( Steamed or

Deep-fried )

Tl oRfTREmEILY (@WE &KL/ HBITE
A D) (116§)

BB (4 ) - veiieiee.. NTS 100

Pan-fried Thin- Layef Pancake (4 Pzece)
N\ T —FER (A )

S FEEELSBH - 4%NTS 220
M ER T 2 10% BRISES sz;p}f Shredded Turnip and pork Biscuits
All above prices are subject to 10% service charge (4 Pieces) 3
TRTORSICF 10% S —E 2R MESNET SO CKTEFTEL - - 6% NTS$ 260 BRCARDTHIIAY 7w+ (418)

B B2 / Photos for reference only / BEIEA A —I T Wok-F rzed Icy Por/{ Dwﬂp/mg (6 Pieces)
ZOC[_/_ C—b@kbf_ %(61U)

e
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oo BEIWLUFRITEFZIE 25 N5 180
Steamed Red Bean Rice Cake (2 Pieces)

VAFDTART—F 218)

S IKFEBIYFLIZNEES (8R) oo F 1L NTS 360
Stewed Sweet Hasma S()up(Hor) / Per Person

KIORERNARZEA—T (BN )/ & 1 AFH

ETEERBF (1 B 8)- SETTEPREEE - NT$ 220
Deep-fried Crispy Date Puree Pastry ( [ cut 8)

Y ADADIEHFEER (1 73  8)

che" Mochl wﬂ/7 Soy Bean Powde; (6 Piscos )

2214 AMmEE (61@)

S BEFTE (81) - SO - FFHRINTS 160
Sweet laro Paste with Gmkgo (H()i) / Per Person

KO Y >a22014FE (B8WV)/H 1 AFH]

SO L RER - ~10 g8 NT$ 220
Sweet Red Date Siuffced with Glutinous Rice (10 Pieces)

=S5 (1018) FISEIT () #1:2 NT$ 130
Sweet Almond Tofu Soup (cold)/Per Person

GBI T IV EZIVIRZ (AW)/ H 1 AH]

AV/AN
4
O
[

ABSE AT R BIER H (#8) o &1 NTS 130

Sweet Lotus Nut and Silver Fungus Soup / Per Person

YAF T EFTIAR=T/E 1T AH

TN
142882 (]

:EEE -n--r-ﬂ‘-% E ( ........................... E'TJ'INTS ]30

Sweet Sesame Rice Gnocchz Soup (Hot) / Per Person
PECEEFAYRXR—=T(8W) /B 1 AFH]

S IETEFEIEFE - e OB NTS 240

Sweet Lotus Root in Osmam/ms Flavor (6 Pieces)

BT ABROKWEEITL > O (6 )

B EHZFRHA (BR) oo T NTS 130

Sweet sesame paste (Hot) / Per Person

WEBFEN— A~ (BN )/ B 1 AF]

O IE B RR A (88 ) - - B NTS 130
Sweet Lotus Nut and Sf/vef Fungus 501{p (Hoz‘) / Per Person

SOFHSHEEFYAR—T (BN)/ B 1 AFH

(

"'h-,.._.._‘_ :

=R WEE (%) - FENTS 130
Mango Pudding (cold) / Per Person T ——
RYA=TU 2 (/W) /B 1 AH

OO BHRIEBHEHEB () 152 NTS 130
Stewed Silver Fungus with Pear and Date Soup (Hot) / Per Person
WEBF T T DEAHFA—T (BL) /B 1 AFH] ML BT 500 10% R &
All above prices are subject to 10% service charge =
INTDORE(ICEF 10T —EARNMASNET
08 Fr{&{£22% / Photos for reference only / BEEIEA XA —IT9
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