2026 4

o &k 4404

£ 13 fr
Assorted Platter of Appetrzer
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Suckllng Plg Comblnatlon Platter
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Stewed I-f;sma and seafood' Soup
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Steamed Prawns with Golden and Minced Garlic
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Braised Abalone and Sea Cucumber
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Beef Ribs Wrapped in Rice Straw
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Steamed Grouper Fish Fillet and Preserved Radish
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Stewed Dried Snail ,Vegetable and Fish Maw Chicken Soup
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Glutinous Rice with Preserved Meats
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Double-boiled White Fungus With Red Lotus with Pan-fried
Pumpkin Cakes
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Seasonal Fruits Platter
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5F2/10 A/NT$23,800 75+10%

(Service Charge)/per table (10 person)
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Assorted Platter of Appetlzer Assorted Platter of Appetizer
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Suckling Plg and Mullet Roe Comblnatlon Platter Suckling P|g and Mullet Roe Combination Platter
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Braised Bird's Nest and Seafood Soup
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Prawns with Black Truffle
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Braised Abalone and Sea Cucumber

Premium Buddha Jumps Over the Wall
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Boston Lobster with Golden and Silver Garlic
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Braised Whole eight-Head Abalone with Sea Cucumber
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Homemade WUXI Bralsed Spare Pork Ribs e - 5
E % A m Stewed Iieirley and Truffle and Beef
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Steamed Grouper Fish with Scallion Oil
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Stewed Morel and Matsutake Mushroom Chicken Soup
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Sakura Shrimp and Glutinous Rice

¥ % g &

Steamed Grouper Fish With Scallion and Oi
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Stewed Morel and Fish Maw Chicken Soup
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Sticky Rice with Eel.
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Hashima and Papaya with Sesame Lava Bun (AAZ T 2B FR)

'% ,fﬁ J‘ * Stewed Pawpaw Sweet Soup and Steamed Brown Sugar Sponge Cake
Seasonal Fruits Platter % 53 ‘ﬁ 7}; I
Seasonal Fruits Platter
=Z5/10 A/NT$32,800 55+10%

(Service Charge)/per table (10 person

5F2/10 A/NT$28,800 75+10%

(Service Charge)/per table (10 person)
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