X
B FEEWE/ $260
rr,‘:,, Steamifj Be}ef Brisket Soup/per person
5 P E R /> $260
/‘ Matsutake Chicken Soup/per person
RITh £/ $220
COD Sister Song's Fish Broth/per person
c F) & fie & 0¥ $720
i Bamboo Shoot Soup Casserole
XA
Fith= T - $620
Duo of Stuffed Morsels Casserole
ek Sk $580
Sichuan Hot and Sour Soup
g1 p FlF $680
Qingong Rice Meatball (Ba-wan) Soup
rREF $720
Braised Tofu Stuffed with Vegetables
X
gl @5 /b $320
O Soup Dumplings with Crab Roe/6pcs
7}%; | EEE /bR $280
S Xiaolongbao - Soup Dumplings/6pcs
T kR /6 $280
/ Gyoza Dumplings with Wing/6pcs
M = @ Z4/68 $260
_é Steamed Dumpling with Seafoods/6pcs
C S AEE/6R $260
23 Steamed Dumplings with Shrimp and
6 Loofah/6pc
O 2% /6 $260
§' Baby Cabbage Shumai/6pcs
2 P EA/Ok $260
CCD Steamed Vegetable Dumplings/6pcs
3 R oEe/6R $260
s Steamed Pork and Vegetable Dumplings/6pcs
By e/ Ak $240
Shredded Daikon Radish Pastry/6pcs
vk G /48 $200
Delicious Spring Rolls/6pcs
[y W T $260
Baked Scallion-Stuffed Sesame Biscuit/4pcs
B B2 /IRA/1E $150
Green Onion Pancake/(4 quarters)/1 pcs
LB A (F ~ YF)/0E $120
Silk Thread Roll with Condensed Milk
(Steamed, Fried)/1 pcs
/L $120
Tortilla/4 slices
A AR E /bR $320

Shanghai Sheng Jian Bao-Pan-fried Pork Buns/6pcs

AERE RAAR kpEM C FR L8
AR R AR kp Ao

BEP KPR R R Y o BRI

¥ 5 FE - ENTST00/%8 5 Z1ENTSL, 000/+%
v e T A 10%RIE T

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

Our pork ingredients originates from Taiwan.

( suessaQ &Ik )

Rl Ll i s B /2 8

Grand Hotel Imperial Steamed Cake

with Adzuki Beans/2 pcs

H AR /6 ¢

Lotus Root with Sweet Sauce/6 pcs

PRBER 2 es(H )/

Double-Boiled Hashima with Red Dates

and Goiji (hot)/per person

B R shii /18

Date Paste Pancake/1 cake cut into 8 pcs

s i/ 104

Osmanthus Glutinous Rice and Jujube/10 pcs
SR WA (Tl

Glutinous Rice Rolls with Sweet Bean Flour/6 pcs
v % ER(B)/ =

Taro Paste with Ginkgo Nuts (hot)/per person
=% &ﬁﬁ%(}{s‘ )/ =

Mango Panna Cotta (cold)/per person

t iz RGE)/ =

Almond Jelly (cold)/per person

AR (B)/ =

Stew Snow Pear with Rock Sugar (hot)/per person
i B s B (B)/ =

Double-Boiled White Tremella with Lotus Seeds
and Red Dates (hot)/per person

PR R E () i

Black Sesame Glutinous Rice Dumplings in
FermentedRice Soup (hot)/per person

LREEw 2 LD

Sweet Black Sesame Soup (hot)/per person
HRIVE S 4 ($)/ =

Longan and Cashew Nut Paste (hot)/per person
B/

Red Bean Bun/2pcs

$200

$280

$360

$260
$260
$200
$160
$150
$150
$150

$150

$150

$150
$150

$180

(e8] )

i F
Puerh Tea

WES K
Tieguanyin Tea

35

Jasmine Tea

T
Chrysanthemum Tea

B el

8

7

Oolong Tea
& {*/per person/NT$60

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.

20230526
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¥ # PR Opening Hours

B p = % Afternoon tea(weekend & holidays):14:30-17:00

=% Lunch:11:30-14:30
5% Dinner:17:30-21:30
Tel:02-2886-8888 Ext 1241/1242

Fax:02-2885-5221

20230526



N L] $820 7 HESA/IEGET $1, 320
/é\ Cold Appetizer Platter (select 3) = Steamed Mud Crab/1 pc(Pre-order)
i R $720 @ Lz AmAE/2RL $820
—,3‘—1’, Cold Appetizer Platter (select 2) / Prawns with Thirteen Spices Powder/2 pcs
e REBG $680 o EER $820
7~ Wuxi Crispy Eel D Dry Braised Shelled Shrimps
/R $620 Q0 FEEER/FELY $820
(@) Stir-Fried Shrimps @) Minced Shrimp with Lettuce /5 pcs of Lettuce
O  ®iUA $520 8 XO¥FE £ R $820
o Shanghai Smoked Grass Carp o Sautéed Fresh Scallops with Lily Bulbs in XO Sauce
> B S A $480 FRiFYE $820
% Fried Anchovies with Sweet and Sour Taste Sauteed Shrlmps with Broccoli
0] e $480 & s B e $780
ﬁ- Drunken Pig Trotters Assorted Seafood Soup Rice with Crust
) 4T K & p $520 EL 3 €8 $680
- Chilled Crystal Ham Eel with Yellow Chives
~ Fok & o $480 e 4 s B /045 $620
Braised Beef Shank Crispy Seafood Roll/5 Rolls
Jih 2 5% $480 R R A $1, 180
Spicy Beef Tendons Sweet and Sour Yellow Croaker
SERER(EMSF) $520 | ¥ A B $960
Shaoxing Drunken Chicken (Scallion Oil Chicken) Steamed Fish Head with Chop Bell Pepper
B A fA $460 BEL LS $820
Jelly Fish in Scallion Qil Roasted Fish Fillets with Bell Peppers
- T $460 FELAD A $720
Braised Vegetarian Stuffed Bean Curd Sheet Roll Steamed Halibut
and Mushroom o ﬁ%" . $580
g .;4 5% 5tps/10%8 $620 West Lake Vinegar Fish
Cheese with Smoked Duck and Nut/10pcs ZlET /2R $560
W fig | # $520 Grass Carp Chin Braised in Soy Sauce/2 pcs
Sweet and Sour Short Ribs T s kB $820
PR A FRB . $680 Sizzling Prawns with Crispy Rice
Crispy Eel with Sichuan Pepper 1 A $820
Tru V) R $520 Braised Sea Cucumber with Prawn Spawn
Stir-fried Chinese Duo Barbecue with Garlic Sprouts
T BE#E@QL5A) $190/ S ¥ 3 S $760
’}I"E‘— Lobster with Ginger and Scallion (37.59) E{‘J Steamed Beef Brisket
i IR R & SR/ $1, 600 £ LB S $760
//,; Braised Bird’s Nest Soup with //,; Spicy Beef Brisket Casserole
5 Fresh Crab Meat/per person & kw2 $760
REFRRY & 5%/ $1, 200 ki 4 Sichuan style Water-cooked Beef
/ Braised Bird’s Nest Soup with / ok Hratp $620
o Minced Chicken/per person Z Japanese-Style Flatiron Steak
YR = $1,080 @ AE I /2t $560
=r Braised Abalone with Sea Cucumber — Provencal Roasted Lamb Rack/2pcs
O v 3sds $820 O A $780
g Braised Sea Cucumber with Ginkgo N Pork Knukle with Secret Recipe
8 At NFR/ $1, 480 CDD- hig $660
o Jiangnan Double-boiled Fish Maw, Scallops, Abalone, o Grandma's Braised Pork
o) Chicken and Pork Tendons/per person - K5 3o p $660
2 R $1, 320 Braised Pork with Bean Curd
F Braised Abalone in Oyster Sauce/per person & A5 P (t%ﬁj‘ S R j,a"‘ ) $620
Shanghai Pork Rlbs (sweet and sour,
N v % %ﬁ' % g g_é‘ $480 orangetuice, Kyoto, garlic and pepper)
= Two-Color Chinese Yam with Ginkgo = 7 ;é }/P\-( ¥ g"f) $620
/; B U B %]* (RFE~ &) $620 General '[so's Chicken (Kung Pao Chicken)
0 Dried Sautéed Fresh Bamboo Shoots Fdko gre(ih® - 7 %) $620
'—»"’J-"' (Potherb Mustard, Salted Egg Yolk) tir-fried Bullfrog with Sweet Bean Sauce
ST Fl 2 1/4@%’: ?ﬁ $560 (B‘egﬁ)er aﬂnd)/salt’, Klih%faf)
/ Roasted Asparagus with Bell Peppers Be ik / By EO7 $620
< g{g_;g, Wie $520 Romanian Chicken Rice with Pine Nuts/5 pcs
8 Stir-fried Pea Shoots with Chicken Fat of Romanian Le/av*eps*b .
® PFuBFC L $520 BRI A B AR &/ $240
Q) Baby Cabbage with Crab Roe (Crispy Scallop) Braised DongPo Pork Belly
o Sl A RS $480 (with Chinese buns)/per person
@ Stewed Loofah with Scallops + TR $720
O E4 -0 F (v 17 4) $480 Tomahawk Pork in Clay Pot
n Amaranth with Century Egg, Salted Egg & Crispy Garlic é R 7?]“'%(1/4 &) $720
CDD- (Whitebait) Spicy Beer Duck (1/4)
A FHEEGE ~FY 1 E) $420 PR A A E S $620
~~ Seasonal Vegetables (Garllc, Stir-fry, Soup) Mom'’s Roasted Chicken

S )

IXS
~
~
~

{ ysig asauemie] 2ISSB|D~ =

i i () $1, 320
Sesame Oil Noodles with Crab (Migao - Sticky Rice)

Lk g b+ $1, 080
Donggang Qil Fish Roe

LRI R $480
Hakka Salted Pork Belly

Bk g 4 $760
Chinese Braised Pork Knuckle with Bamboo Strip

e/ i $820
Buddha Jumps Over the Wall/per person

BB (BRS Y s FEE) $620

Deep-Fried Salty Shrimp

(White Boiled, Steamed with Garlic)

=¥ E ) $620
Three-Cup Squid (Chicken)

A F e (JEEL ~ FRF ~ ARk ) $580
Dongshi Fresh Oyster

(Sautéed, Deep-fried, Garlic Puree)

SR E B AR $420
Fried Bangus BeIIy’
ER S SCE NS $360

Backed Eggs with Dried Radish
(Fried egg with Whitebait)

(991 pUE SBIPOON & & )

3 AV $480
Fried Rice Vermicelli with Pumpkin
R I $480
Fried Pork Tenderloin (Phok-Bah)
SRR $580
Pig Intestine and Eggplant Casserole
% $460
Salt & Pepper King Oyster Mushroom
TP E $520
Seared Scallops with Braised Pork Belly
BiESR ¥ $420
Sergestid Shrimp Cabbage
X A Hcp $360
Fried Egg Tofu
ks B/ $260
Silky Chicken Soup with Aged Dried Radish/per person
v SRRk R AR/ $180
Traditional Braised Pork Rice/per person
L B VE S $620
Mullet Roe Fried Rice
B AF 24 A B s 4 $620
Taro Rice Noodle Soup with Fresh Oysters
PNz AR $480
Yeung Chow Fried Rice with Egg

= R A(R 3R $420
Shrimp and Egg Fried Rice (Pork and Egg)
TEFTAEFOELD) $480

Srmmered Noodles with Croakers and
Potherb Mustard (Shrimp)
5B g (FLL) $360
Slmmered Noodles with Shredded Pork and
Potherb Mustard (Chicken)

A () $480
Steamed Beef Brisket Noodles (Braised)
ZFER S EA $360

Stlr-Frled Rice Cakes with Shredded Pork &
Potherb Mustard

B3N E AR $360
Shangha| Vegetable Rice
ek e A R/ $180
Sichuan-Style Dandan Noodles/per person
B & T $180
Shanghai Zha Jiang Noodles/per person
T £ /B $260
Spicy Wontons/6 pcs
R E /6 $260
Pork and Vegetable Wonton Soup (6 pcs included)
Fl L F fg $360

Grand Hotel Pork Rib Soup with Noodles

( saysiq ueleleba/ ~ g -+ )

LB R/

Vegetarian Dishes

g % F 4

Sizzling Assorted Vegetables with Crispy Rice
N R

Three-Cup King Oyster Mushrooms
FRERE

Beancurd Skin Roll with Vegetables
45 &

Basil Flavored Eggplants in Clay Pot

PP ERT

Stewed Tofu with Vegetarian Crab in Clay Pot
% A tﬁ AR

Vegetarian Cedar Fried Rice

R A (]

Simmered Noodles with Mushroom and Vegetables

HahE R (I~ H )

$220
$480
$460
$460
$460
$460
$420
$330
$420

Assorted Vegetarian Fried Noodles (Soft Fried, Hard Fried)

Lamb Stew in Clay Pot

B b R 5 4 $520
Herbal Seasame QOil Lion's Mane Mushroom
o & Sl $480
Stir-fried Vegetables with Teriyaki Sauce Covered
with Egg
foF it $480
Braised DongPo Pork Belly with Pickled Vegetables
BE ik b AT $420
Ants Climbing a Tree - Sautéed Vermicelli
with Spicy Minced Pork
e o3 $480
Braised King Oyster Mushroom with Teriyaki Sauce
FE R $420
Vegetarian Hakka Stir-Fry
R B $520
Red Yeast Pork Balls
- kLR A A B B/ E R $1, 280
K) Stewed Fish Head Casserole/Half
b Btk Fis O 4 $760
K Cabbage and Seafood Casserole
e $580
i Pig Intestines with Shichimi and Garlic Sauce
B s (e s )/ $620
IEJ‘ Pork Balls Casserole (Soup, Braised)/4pcs
/ /4 gp: }?;"' II]" $580
T Braised Seafood with Tofu
o I {5 $580
3 Braised Pig Intestine with Duck Blood
® B2 SRR $520
Z’,. Shredded Beef with Coriander (Stir Fry with Scallions)
= Gl ST $520
® Shredded Pork with Dried Red Pepper and Dry Tofu
QO  avgs $480
8 Fried Bean Sprouts with Chicken
n FA R S 5 $480
@ Yeung Chow Boiled Dry Tofu
o ot X B $480
® Dried Sautéed String Beans
O Z¥7°F $420
(7)) Hundred Layer Tofu with Potherb Mustard
D ot $1, 680
0p) Red King Crab Assorted Pot
~ A A $1, 320
Spicy Beer Crab
BT 4 o $760

20230526



