PR

Tea HZ% Xt
#F{iI/per person/&H— A /121

HHR $100 Fife $100
Pu-erh Tea Chrysanthemum Tea
T=TIVF E< B

HO|xt E=C1 o]

S 5 $100 FREHE  $120
Tieguanyin Tea Oolong Tea

To>MhADA TJ—AOvEp

MBS 7} L&}

HFh $100

Jasmine Tea
IvAIVTA—
XADl x}

I Opening Hours

B H %% Afternoon tea(weekend & holidays):14:30-17:00 » % %% Last Order 16:00
ZF4% Lunch:11:30-14: 30 & 254 Last Order 14:00

8 Dinner:17:30-21:30 » & B Last Order 21:00

Tel:02-2886-8888 Ext 1241/1242

Fax:02-2885-5221

AR SRS Hb AR M ~ S B
I DO i 2R 1 A B o

B E AR R - BRI

T Ky —FEPINTS 700/ 5 ZLPENTS 1,000/
DL LS5 S m 0% g & -

Our beef ingredients come from Australia, US, and Taiwan.

Our pork ingredients originates from Taiwan.

Guests who bring their own alcoholic beverages for dining in the restaurant will be charged a service fee of
NT$700/bottle for wine and general liquor, NT$1,000/bottle for spirits.

All the above prices are subject to 10% service fee.
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Appetizer

DL
37

Bl =&

OHZ[E}O| K|

SN K74 $880

Three Assortment Platter - the ones labelled in blue can be made into a platter
SEREDGDOE- FENSEATIEEW

M7 25

i $780

Two Assortment Platter - the ones labelled in blue can be made into a platter
2BEDEDLYE- FEHSBATIEZW

SR 28

I 5 Jife % $680

Wuxi Style Crispy Eel
FIFFDBITHED

Ha|Am Fof

TR R et $660
Wok-Fried Shrimps with Fermented Rice Sauce
IEDEREST D

IR VEL

=AM $560
Ningbo Style Braised Fish
BREKDEG TR

A ER) YA

UL $580
Shaoxing Drunken Chicken
LEROBEESET

253

e i3 $520
Tofu Skin Roll with Shiitake Mushroom
TFUIEEDZESH

iy =) 10|
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Appetizer
EIEZ
OH|E}O| K]
S N | $620
Taiwanese Braised Beef Shank with Tendon and Tripe
FEAHZE

HE elE/HY/AMEY =2

P HEH $620
Marinated Jellyfish with Celery
727 EOYOMAHD

wai2) shae] 24

AT $980
Donggang Mullet Roe

NIR=Z

sgs0

fai o 1| H- $420
Cordyceps and Black Fungus
YFX95EX 05T DMAED

SE51A 2oHAIRS

Z A $420
Fried Egg Tofu with Soy Sauce Flavor
BT EREERER

Azt 55 52

J 1N < $420
Almond with Whitebait
Y DEDNRD

= od% o
g3 ERES

FHRIET ) $420
Tofu Skin with Spices
EREREORT

X OxX HO
ESEESE=N
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Lobster, Abalone, Shark Fin, Fish Maw, and Bird's Nest

2k
SFAEL HH|E, &, AfAT
HEKEBEA ) (REFENR) B {&/Current Price/B{dli/Al7}

Dry Braised Lobster(Sweet Osmanthus Baked)
FUY—RZEOATRY—(EfEEOT XY —)

EfAE A3 a2tke)

WEEY T 6 il £/ L $1080
Shiitake Mushroom and Abalone in Oyster Sauce/per person
LWl &7 TE D IBREREIAH/— AR

HIMA B 2 44 B0

AR Y| 372N DA $1180
Braised Shark Fin Soup/per person
THEeL OEREAI/— AFI

SHRIZH] 2 AA ARAT B/101

e A SR 3R A $880
Double-Boiled Shark Fin with Scallops and Fish Maws/per person
B RER BROT7ALRX—T/— AH]

17|z =122

b R B b e/ r $1680
Braised Bird" s Nest Soup with Crab Meat/Per Person
BAAD FEDEDEZHZA—T/— AF

A e =122

it B E S $1680
Braised Abalone, Fish Maw and Sea Cucumber with Scallion
TOE BFE XX EFYIDE RS

LN ST
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XOWFHMH )  $880
Scallops with Bell Peppers in XO sauce
BEBEOXOEW D

X0 AA OFxf 712|H| B2

E |y =y ] $720
Saut!ed Eel with Chives and Bean Sprouts
HSREEHE=ZDWOHED

Yol 855

PR = $1180
Sweet and Sour Yellow Croaker
771 DHEEFH AT

gol gag

HAKWHMAER) $820
Steamed Halibut (Soybean Crumbs)
ESXDELEBDEBITEHNS)

U BEE2 D

[iepti[gast $660

Steamed Fish Served with Vinegar Sauce
SR L ERRY — AR

ERTE

P

0)

Seafood Dishes
yEEERHE

silit=E Q2|

WIRRER I RE 81780

Crab and Rice Cake/Bean Threads
with Soy Sauce in Casserole
NZEEFOY—RWH/EMAD LHE

AZ 2Fg HR0l/gH IHME

—_O 77

BEREEA D) $980
Farm Style Preserved Mustard Green with Fish
TATVNE &

Ofxf Ze M

XA ERE $780
Fish Fillet with Preserved Mustard Green/Vinegar Sauce

BEXERDWHED/EEHADNT

HES/AE P

ox #

2t

fep aBtRy 20 08 $980
Shrimp and Bean Threads in Casserole
IEEEMOLAE

M g M2

e H TR $980
Sautéed River Shrimps with Longjing Tea
NI DBEHFEE

B8R ML
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Delicacies
AREE

LH3HEI|

T8 2R e $780

Steamed Beef Tendon

FITROELR

pos|

=
iEn

ot

PSRBT T B $1,280
Zhenjiang Pork Knuckle with Secret Sauce
WEOBE EXA—Y—Z S

Z=d
HE AA ZY £

LI A= $680
Wuxi Style Spareribs

ART YT DEAH

SAIA SR 2

R $680
Orange Porkribs

FLYIY—=RZARTIT

QHIX| ZH[H

FesE SRR ) $680
General Tso's Chicken (Kung Pao)
BARICEZEEHOFEOLD

=BG 2H)

ik BRI A S o S 3R/ o $260

Braised DongPo Pork with
Chinese Buns / per person

hR—OD \ZADZERE G E) /— AR

A SLH=/N1202

fifd fe fE R AL A $880

Braised Pork Belly with Abalone
and Fresh Bamboo Shoots

FOEEST/ AN AE

i e Wb

ALREN ¥ 5E $680
Braised Pork Balls

AEFOEBFAH

07| kXt

DU AR GRRRFE) D) ) $980

Szechuan Style Boiled Beef (Pork Neck)
o) 1 J& A (4P /AR BREX)

AREA 2 207|(&EY)

FIRAFIES (&R $980

Tenderloin Steak with Spices (Scallion)
£T74LADBHEHED (FE/RT)

OHuh 207] FEEH =)
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Home-style Cuisine in Casserole
T HRERIE

HAZ 7hag4) gt

e 5 i 6 ) $580
Pig's Large Intestines and Eggplant in Casserole
BORILEY &8R0T DEAH

=& 7IX WM E

LB EIEEE ) $560
Sautéed Fish Maw and Tofu with Hot and Spicy Sauce in Casserole
N—h—EE L AZRDEANH

Db} B2 S5 SN E

R e O $680
Seafood and Tofu with Crabmeat in Casserole
NZREBEDOEEEIAH

At s Sl

E| =y $620
Shredded Shrimp with Chives
ZSETED Y

CENES

g I 4 $520
Scrambled Eggs with Shrimps
TEEIDS0NE

Azt MRFS

oo

[FES IR $560

Pig Tripe with Preserved Mustard Green
FER & BRDABED I 851

A3 HOI Y =Xl ¢ $3

W R 7 58 $580

Mushroom and Oyster Sauce in Casserole
18 —RADF . TEAH
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Taiwanese Exquisite Cuisine
BEREE
CHote| ot

=g ) $780
Three-cup Squid

AAICEZEERY —AEAH

Qxlojee

B iy $420

Pan-fried Preserved Turnip Egg Pancake

FRIBADDFEETF

S0l Azt £

[ =]

SEER RIS S A $980

Seafood and Taro in Rice Noodle Pot
E—T Y AU FHY AR O T

Ho £2t o2 WA

BRI $520
Hakka-style Stir-fried Squid and Pork
BEEROBALHEHD

2HA B

= |

Wil 2 TN $480
Stir-fried Bitter Melon with Salted Egg Yolk
BEFIRET—TDRHED

oiF Azt 2

RIIRRFE ) $820

Pork Neck with Green Chili Peppers
E— > ERBREROM DHEHD

w3 . 2R $880
Steamed Shrimp with Garlic Sauce
—UyIRBKELIE

OHs A

Py Z= I 1 $620

Stir-Fried Green Bean and Pork Intestine
RILEVEA VTV DHEHED

_l_xl- x7| '|'|D

IR ER $880
Pineapple Shrimp Balls
IMFYZILADIERYS
LiRIofE OFRUI= MPE

B AU I $980
Garlic-Flavored Squid with Snail Soup
AHEYHFITOZVZIAD R

20| A2t Oks &2
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Seasonal Garden Vegetables

By

HE 2

AGIERSIIE $680
Sautéed Asparagus with Lily and Yam

FPZNGAR VR VI EDRHHD

OfAmI2tH A UHeh FO /S

HPEHI(%F) $620
Stir-fry Pea Shoots (Winter Only)
SELHED/LE
ZLE S22 H3)
BRI I 3 $560

Baby Cabbage with Crabmeat
STAEONZKREE

A& 2

T Hig#m $560

Stewed Sponge Gourd with Scallops
BREEAFIDHAENT
X7 =M|0] 20| FS

R (77 - HY) $480
Seasonal Vegetables (Garlic/Stir-fry)
EFOEFH (= =716 /M)

AL OFs & 53)

L7y I E YT $520

Stir-fried String Beans
BOZEREA VTV DMHED

ER=R

B¥HEHH $480
Pickle Mustard Green with Hundred Layered Tofu
BLEEEEIEROEY

= Hjojofl 2 HS
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Vegetarian Dishes
*B

H|ZA
X GEE/ $260

Wensi Tofu Soup/per person
SEBDEBHA—T/— AFHI

CHl 8 4m/1918

ZIT i ) $480
Three-cup King Oyster Mushroom
INVILAD, TV X DEREAH

MEo|MM =2

FHRHREE $480
Tofu Skin Wrap with Vegetables
BHEOGESEET

F2 HolbiA §IY

e (ke ~ 54 ) $460
Assorted vegetarian noodles (Soft fried,Noodle Soup)
HREEZIE(FESHD. T AV

T B B, Yo

GRSV $580
Mushroom and Tofu in Casserole
EDOEERDOLIR/E

HiA S 7Y

LagE I $480
Mushroom and Sponge Gourd
EQTENFIDBHEHD

MO0l HA 53

AR FOY N $460

Red Quinoa Chinese Mahogany Rice
FXT EBBDOMER

H&xX & o
IEx 52| 2ot

= RR=N=1
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Soup for all Seasons
MEDA—F

AR S2

=pae g A DA $280
Steamed Sliced Beef Tendon Soup/Per Person
FRRATARDEI—T/HE1AFH]

a7 lEH

RIGMEE/L $280
Braised Minced Fish Soup in Shanghai Style/Per Person
EERffEaDEZHA—T/E1AE]

CHol MM 42

b S I 5 S $780

Double-Boiled Pork with Bamboo Shoots in Casserole | &5Lie BRI ZE S/ $360

BADLHA—T Double-boiled Chicken Soup with

X107 Z& IHME Cordyceps & Fish Maw/Per Person
YFFTERRROFFIR—T/— AF]

JIK AR ) $580 SSotE Havines

Szechuan Hot and Sour Soup

)| BB s T I £ B e $380

APEA] Hatet Chicken Soup with Morels and Abalone/Per Person
FEAYITETIEDFFR—T/— ABT

R AE S $720 FX|HA T2 H17]|1212

Hand-made Pork Ball Soup

FEHRERAR—ILRA—T R — i rE) 2200

228 &I Double Boiled Chicken with Scallop in Casserole
(reservation required 2 days in advance)
BHiF = THA—7 (ZEMIETICFH

48 T $720 ;Ezgiiﬁtzgz:gﬁ 7 (ZBRIFETIEFH)

Braised Tofu Stuffed with Vegetables

EROFREDF LS T iy < B R i — i) 5800

0L &8 Double-Boiled Shark Fin with Chicken in Casserole
(reservation required 2 days in advance)

2L H S 680 fﬁ/\ﬁ)\_‘?flﬂt77‘]tbﬂ)iﬁﬂl—?’(:aﬁﬁ&w:ﬁﬁ)

Seafood Thick Soup with Vegetables and Scalloe it

ERETUREBEOR—T

7t2|H| 3= oz B
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Staple Noodles and Rice
£ - CERAE

= A
TA—! ET, I:I;II'

WA= 455 M D B $560
Yangzhou Fried Rice with Shrimp
BINTERER

YT Mg

B3 A $520

Stewed Noodles with Yellow Croaker and Preserved Mustard Green

T EBHEOEIAHS

Mx) gof 24

WAL (ALK ) ) $560
Steamed Beef Noodle Soup (Braised)
HLIsE (B —R) /7575 (B8R AN—R) - AZE

H 2S0(EAR)

TR $420
Fried Rice Cake with Preserved Mustard Green
ERLEFOBHED

M3 Chxl 17| ol

AR R $380
Ningbo Style Vegetable Rice
BEOREE R

i 2] OFh

B AR G $220
Beijing style sauce fried noodles
TREDIv—I v il

H|O|E mpEH

ILigk il $420
Grand Hotel Porkribs Noodles
1/8—1—%8

S 2t o

Y Bl A $420
Stewed Noodles with Dried Shrimp and Scallion
XFXEIEDEIAHFE

e




NEES T

Bk S (6D $360
Crabmeat Xiaolongbaos /6pcs
NZIRIG/\EEEL /618

A AR ESEHIR/(62)

ki NEES R (6K $300
Shanghai Xiaolongbaos /6pcs

ta/\Ea/6ME

&510| AFRBEMHIR/(62)

0N 5 R/ (B L) $320
Sponge Gourd Xiaolongbaos /6pcs
ANFNINEEE/61E

2=M|0] 20| AREEHIR/(6Y)

UKTERTER [(6%1) $300
Potstickers with Crispy Skirt/6pcs
PIRDOEEF /618

W3t 2EF/(6Y)

BRI (4K $280
Brown “Crab Shell” Crispy Pastry/4pcs
BEFRERTFORINTvF—

sizhet/ (42

TECIh B $180
Scallion Pancake
FF¥ADBEBERIL—

CHEE ob

Wk /4R $150
Pan-fried Thin-Layer Pancake//4pcs
SEBH4AK)

U7t /4%

Southern China Dim Sum
pMNEzp S5

H0|

o Ry M3 S IRY $210
Seafood Dumplings/3pcs
= EEBHAURT/3ME

S Si=F/3Y

HR e e/ (6KL) $280
Vegetarian Mushroom Dumplings/6pcs
LW ERF/618 (2R)

A BHE/(62)

WEH BE R 4 $280
Steamed Shrimp Shumai/4pcs

IEYaINA /448

A< Ar0Ot0]/42 ok

B/ 2 $120
Twisted Scallion Buns/2pcs
BHE/N\LADRTEETE/2(E

uf ol Fy/ 2

NG $280
Taiwanese Beef Stuffed Scallion Pancake
BERFRSE

NN

& g fiep Ry 41 $280
Bamboo Shoot Buns/4pcs
MBERKSY 7/ 8858 /4{E

O 2 B /47
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Desserts

FH—

CIHE

B LI BAL G52 RE 121 $240

Grand Hotel Steamed Cake with Adzuki Beans/2pcs
FRAXDZART—F/2F W

it & & AHo|F/2E

iR 6 $300
Lotus Root With Syrup/6pcs

BaELyaOyomEsls /68
Alslo| ©12/671

RIes B/ 1588 $280
Pan-fried Pancake with Date Paste (8pcs)
FTYABADTL—TR(1HY k8FW)

CH3= HH/8h

DIKHR/1058 $260
Sweet Red Date Stuffed with Glutinous Rice/10pcs
EFADFYX/10{@

Chs &m0

HEWRE (%) /6L $160
Mango Panna Cotta <cold> (per person)
Iy Od—/F vy /— AR

21 ZTYNAZEIHR)

TEE (%) /L $160
Apricot Kernel <cold> (per person)
BICEE/—AF

Ot=2E &8 N2(EH2)

WM (30 /6-%4% $160

Sesame Glutinous rice ball in Fermentes Rice Soup

CEEAFADZR—T/— B (ZHIRRTE)

= &Y RIAE-AS(E=AHR)

FHZH (20) /L $160
Black Sesame Sweet Soup <hot>
SER—F/—AFI

SAMFNAZ(EAR)

8 w] = e Bk /4 T8 $220
Fried Taro Cheese Balls/ 4pcs
F—XAbYOAEFF/ 418

X|= Egt/ag

AT IEke/4 R $200

Osmanthus Layer Cake/ 4pcs
FYUERIEAREALAVT—T—F/ A

Hlsh =E/4N
FHERIIKE/N (&) $160

Taro Sago/per person<cold>
YOAFADYEALIILY /—AFI
B2 ME|/1212(X}712)

= e FRERE A () $180
Double-boiled White Fungus with
Lotus Seeds/per person <hot>

INADEADBEFI ST Z—F/— AFi

G & S0|HA/IR1R(E71L)

THREAL RS/ AL (#) $680

Double-boiled Bird's Nest with Red Dates/per person <hot>
BRODHDADYINADEZ—T/— A\Fi

22t th HIE/RlR (1)




