%

78

Y™

P $100
Pu-erh Tea
T-TILE

Ho|x}

Bl 5
Tieguanyin Tea
To2hADA

HES X}

$100

wh

Jasmine Tea
JVYAIVTA—
PN EI N

$100

FEZEIFH Opening Hours

Tea 5% X}
#fil/per person/H— AB/121E

5t
Chrysanthemum Tea
ERWAR-E

2atxt

$100

FHEE R
Oolong Tea
J—AvEe
EX

$120

WITRNR

Oriental Beauty Tea

RAEANFR

S o[tz

$120

B H T %% Afternoon tea(weekend & holidays):14:30-17:00 » e Bi#E Last Order 16:00

ZF 4% Lunch:11:30-14: 30 kB E# Last Order 14:00
¥ # Dinner:17:30-21:30 » B EFE Last Order 21:00
Tel:02-2886-8888 Ext 1241/1242

Fax:02-2885-5221

AS B A EUR) B e A R o R -
AR R B e i -

BR A AR EBER - B

F BT B —AHBINTS 700/ 5 FUTNTS1,0000 -
B _E AR H5 5 S i 1 0% RS -

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
CIES
OHZ[EtO| X

=t $880

Three Assortment Platter - the ones labelled in blue can be made into a platter
JBEDEDE- FEMNSEBATILZW

M 7k 25

B mPi $780

Two Assortment Platter - the ones labelled in blue can be made into a platter
ERDELE- FEMSEATZEN
FEIOR 25

T 357 e $680

Wuxi Style Crispy Eel
F0FXDBHFED
32| A Fof

TS T T $660
Wok-Fried Shrimps with Fermented Rice Sauce
TEDBERESIT Y6

zx Mes

A $560
Ningbo Style Braised Fish

B EERDE

HEA X

A B S $580
Shaoxing Drunken Chicken
BAOHEESERS

2EFA

A0k 2 $520
Tofu Skin Roll with Shiitake Mushroom
TFULHEDOZESH

A =] 10|




bl

Appetizer
AISE
OfZ|E}O| X
AW = $620
Taiwanese Braised Beef Shank with Tendon and Tripe
GEAH=TE

HE SE/HG/ME] =2

Ve B $620
Marinated Jellyfish with Celery
IS5 EAYOFALED

defe] sfute| 23

S iy $980
Donggang Mullet Roe

FT A=

g0 e

L)1 T $420
Cordyceps and Black Fungus
YFFXYTEFISTOMAHD

SSotE S0HASES

AT $420
Fried Egg Tofu with Soy Sauce Flavor
B SRS EE

Azt =5 512

M=/ fa $420

Almond with Whitebait
TUDBEDINRI

= xRS
g3 EXRS

i) $420

Tofu Skin with Spices
BERELSEDSE




IR Y i

Seafood delicacies

B
HiCto| ZlO|
REREREIE ) (BETERR) B5{E/Current Price/RS{ /A7

Dry Braised Lobster(Sweet Osmanthus Baked)
FUY—ZEBOATAY—(HEEBEOT A5 —)
ZEAE 7tA(7|3 22t

ST fl i fifd £/ o $1080
Shiitake Mushroom and Abalone in Oyster Sauce/per person
LWeld &7 T E D SERBRE A A /— A H

EIA 38 2 A4 E/01E

REPSUEE R 2= 15) $1280
Sautéed Sea Cucumber with Shrimp Roe and Scallion (three strips)
BABFFYIADOFAS (=FK)

Ipeh AL 3l (37H)

fifd o BEAE B B oL $880
Steamed Abalone and Scallop with Fish Maw/ per person
FIEEFUEBREADZAELDELRA—T (E—ARK)

e vl2|e] 2 ©E /1

SEDR BB e/ L $1680
Braised Bird’s Nest Soup with Crab Meat/Per Person
BEAAD RORDEBHA—T/— AR

AE JBIE =100

fif f fE IR A2 $1680
Braised Abalone, Fish Maw and Sea Cucumber with Scallion
TOE BEE RFEFYIADEMNS

HE sy Fell =8




i

XOWWHmHE )  $880
Scallops with Bell Peppers in XO sauce
HEBEOXOEW

X0 A A OFfff 712|H| 22

A fi il $720
Saut!ed Eel with Chives and Bean Sprouts
HSREEE—_ZOWHED

ol B55

i s £ $1180
Sweet and Sour Yellow Croaker
7ot OHEHADT

8ol g4

HAKREHfA(ERF)  $820
Steamed Halibut (Soybean Crumbs)
ESADELLD(EBIFEHID)

ZojBEe 2

V5 i £ $660
Steamed Fish Served with Vinegar Sauce
fERELERRY —AFA

ME dd =8

Seafood Dishes
iy B

sate o2

PEIRAERL R sReE 81780

Crab and Rice Cake/Bean Threads
with Soy Sauce in Casserole

NZEEFOY—AWSH/ERAD L HE
HE 7hE geol/gH HME

EENTER L)) $980

Farm Style Preserved Mustard Green with Fish
ThEaWEgk

Ofxfj H Q] A

eSS yayliid $780

Fish Fillet with Preserved Mustard Green/Vinegar Sauce
EREBOWHED/FEHANT

2 MHES/AE

Hep gk 2 O $980
Shrimp and Bean Threads in Casserole
IEEEROLHEE

M2 g FHME

HEFHR g~ $980
Sautéed River Shrimps with Longjing Tea
NI E DR EHZ AR

BHX ML




HIEZAEa

Delicacies
Np B

L L]

T A $780
Steamed Beef Tendon

¢'¢h®§ L&

A BI=

sl g

BB L TR $1,280
Zhenjiang Pork Knuckle with Secret Sauce
WEDE ExH—V—R

Hlg Ax So K2

e ok 1T $680
Wuxi Style Spareribs

ART YT DEAH

DA Efx|ZHH

(A7 e $680

Orange Porkribs
AL —R A FUZ.
QEIX] A

FESREERE RIS ) $680
General Tso's Chicken (Kung Pao)
BAICAEZEEROFEON D

ZEEH (3H)

Ak TR 3 PAY B i 3R 58/ £ $260

Braised DongPo Pork with
Chinese Buns / per person

hR—EA2 (\NRDZERI L E) /— A8

A% SRN2Z

fifd f1 (R 457 AL JEE TR $880

Braised Pork Belly with Abalone
and Fresh Bamboo Shoots

FIOEEST/ ADBFINS BE

8 F=2 64X Y

AL N -5 $680
Braised Pork Balls

WEF D HEAH

17| ekt

PNk B A= (RARR) D)) $980

Szechuan Style Boiled Beef (Pork Neck)
PO 1@ A A (47 /R BRAR)
AFEAL 2|07 (BE 4D

T8 ) (e ) $980

Tenderloin Steak with Spices (Scallion)
4 74LAOWHEHD (FEE/RF)
CHop A7 FSEUE)




(E NG

Home-style Cuisine in Casserole
T HAREERIE
MM S 71 4] et

s 25 62 ) $580
Pig's Large Intestines and Eggplant in Casserole
BRILEY G T DEAH

=& 7K M E

MR AERE S ) ) $560

Sautéed Fish Maw and Tofu with Hot and Spicy Sauce in Casserole
Y—IN—2E & AFEDOEAH

ofab 22| F2 IHME

Ry W TS O $680
Seafood and Tofu with Crabmeat in Casserole
N-WEBHODEE AN

A g FERH

E By $620
Shredded Shrimp with Chives
ZoEIEORDY

EEUES

LS $520
Scrambled Eggs with Shrimps
IEESDISIN

et MeRS

Tha

1R 4% $560
Pig Tripe with Preserved Mustard Green
BEEBORED DY)

A3 oI oS 54X 2| HS

W R O $580

Mushroom and Oyster Sauce in Casserole

BB ~R0F/ IFAH




5 S JELIR

Taiwanese Exquisite Cuisine
SR

CHEke| St

XS $780
Three-cup Squid

AAICEZEERY —AFIAH

QENES

SNt 2 $420

Pan-fried Preserved Turnip Egg Pancake

TARIBADDEEEF

Deo| A2t B

V5 7 HE R B $980
Seafood and Taro in Rice Noodle Pot
E—o v AUNFHYAEESY O

Yol £2 llE =

TR $520
Hakka-style Stir-fried Squid and Pork
BEEROBEANDHED

W B2

Wik 2 5 )TN $480
Stir-fried Bitter Melon with Salted Egg Yolk
EEHEI—Towsbo

HFEAZ RS

NN T $820
Pork Neck with Green Chili Peppers
E—R 2 EMREBOBHEHD

PP 2 DE R

o 25 $880
Steamed Shrimp with Garlic Sauce

A=Yy rEKkELIE

Ofs M2 8

Y Z= e $620
Stir-Fried Green Bean and Pork Intestine
TILEY EA VTV DHED

=3 &1 388

IR ER $880
Pineapple Shrimp Balls
INAFyFILADIEYST

LjoIofE DfRul= MFY

ML SE IR P $980
Garlic-Flavored Squid with Snail Soup
ThESY IOz Ah 22—

2F0 42t Ok €S




FH ] 1§ %

Seasonal Garden Vegetables
B3
M= xHA

RS TEREIIE $680
Sautéed Asparagus with Lily and Yam

FANGHZ, AR, TPI1EDRHHOD

OfAmfzir A el 2of J&

HERI(%%) $620
Stir-fry Pea Shoots (Winter Only)

TEMSOHLO/ L

BLIE §3(HE0 HD)

BRI 2 $560
Baby Cabbage with Crabmeat
STHEOHZKREE

Alat ez

T HEa&IR $560
Stewed Sponge Gourd with Scallops
BREEnFYODHAENT

Z =MD 20| /S

ZHING R (5375 ~ 1H1D) $480
Seasonal Vegetables (Garlic/Stir-fry)
ZOHE (Zv=oked lkbed)

AZLIE (Ot &, 53)

e l=]

WEIRPYZE T $520
Stir-fried String Beans

BOZEAREA T OWHED

7383

BEEH $480

Pickle Mustard Green with Hundred Layered Tofu
HUEEEETEROEY

o]




Vegetarian Dishes
XB
H|Z4

X IR GEEE/ $260
Wensi Tofu Soup/per person
SROEZHA—T/— AR

Chel 8 4T/i018

Al ) $480
Three-cup King Oyster Mushroom
INTILAD, U FOEBREAHS

MEolHA =2

sl o $480
Tofu Skin Wrap with Vegetables
BEOGEESEES

F3 domMd HY

e (ke ~ 5k ) $460
Assorted vegetarian noodles (Soft fried,Noodle Soup)
ABREZEESH®, T XY)

A W 8, Y

[ el =T}

ik IR 5E $580
Mushroom and Tofu in Casserole
EDTLEEBEOLIBE

B4 SN

By R A0 $480
Mushroom and Sponge Gourd
ZEDTEANFIYDHED

+MD[20| A FS

A e T $460

Red Quinoa Chinese Mahogany Rice
FIXTEFBEDWER
dax 22| 53




LESZNN

b P Bt 1A $280
Steamed Sliced Beef Tendon Soup/Per Person
FHRTARODEA—T/E1 AR

A g A

S E L VA $280

Braised Minced Fish Soup in Shanghai Style/Per Person
BRI ERDEZFHA—T/ET AT

CHl MM 4

T i 5 € $780
Double-Boiled Pork with Bamboo Shoots in Casserole
BRDL#HA—7

X 17| Ze= IHME

JInREE RS )

Szechuan Hot and Sour Soup
o) || R ER RS

AFEIA| et

$580

LA E
Hand-made Pork Ball Soup
FEHRZEAR—ILZA—T

CELTES 4

$720

[WESRR
Braised Tofu Stuffed with Vegetables
ZREOFEEHEAH

FojL| 55

$720

T Hiffirse 680

Seafood Thick Soup with Vegetables and Scalloe
ERTULEEEHOR—T
7t2[d| siE OFxf &

Soup for all Seasons

mEp—7
AMNAE ==
b A R $360

Double-boiled Chicken Soup with
Cordyceps & Fish Maw/Per Person

YFFITERFROFF AT /— AHI

S&6t=E Sur|els

Pk ff £ 2 62 $380
Chicken Soup with Morels and Abalone/Per Person
FPEAGSTEFIEDFF22—F/— AHI

FRIHA T 7|12l

T 608 B A — ol B v i) 2200
Double Boiled Chicken with Scallop in Casserole
(reservation required 2 days in advance)
ERFEABD AT (—asETIcFH)

%2l ) L& 5




ESy=g ([K:)

Staple Noodles and Rice
#8- BR4E

x A H
Tél ET; Iﬂl‘

W45 D Bl $560
Yangzhou Fried Rice with Shrimp
BT E R

YT NeRSL

e R $520

Stewed Noodles with Yellow Croaker and Preserved Mustard Green
Tt EBEOEAHE

2 2ol =24

WAL (ALEE ) ) $560

Steamed Beef Noodle Soup (Braised)
HLBE (BN —R) /B E (BHRA—X) i
Bl REH(EAR)

RIS RE $420
Fried Rice Cake with Preserved Mustard Green
EEEEFORHED

23l CHEl 17] EH50|

SR $380
Ningbo Style Vegetable Rice

BROBEE R

AL OFxl 2t

LA s $220
Beijing style sauce fried noodles
EREADY v —I v Vi

HO|E mpEH

B Ee $420
Grand Hotel Porkribs Noodles

El/—0—38

it 2| o

JE PR AR $420
Stewed Noodles with Dried Shrimp and Scallion
FFETEDEAHTE

e 24




NEES .

BB /NIES 1 /(6K $360
Crabmeat Xiaolongbaos /6pcs

FZRRIZ/EE /618

Hed MR EEHIR/(6Y)

LS (6% $300
Shanghai Xiaolongbaos [6pcs

EigEe/61E

2510| AR EEHIR/(6Y)

%I/ /(66D $320
Sponge Gourd Xiaolongbaos /6pcs

ANFRIGEE) /618

2=M|0| 20| AFREEHIR/(62)

UKTERIER [(6%1) $300
Potstickers with Crispy Skirt/6pcs

PR DO EEF/6E

st 20E/(62)

B /(4D $280
Brown “Crab Shell” Crispy Pastry/4pcs
HEFERERFTORINVI vF—

af2ig/(42)

FECIh $180
Scallion Pancake

FF¥ADBERIL—T

CHet ohd

Wil /4Py $150
Pan-fried Thin-Layer Pancake//4pcs

BEH (4

LIt He/4E

Southern China Dim Sum

B0

=SB e 5 3 $210
Seafood Dumplings/3pcs
= EBHAURTF/3ME

=d siEnE/3%

TR/ (6% $280
Vegetarian Mushroom Dumplings/6pcs
LWl B F/6fE (38)

B4 2HE/(6E)

YR A $280
Steamed Shrimp Shumai/4pcs

TE 271 /48

NS Ar0f0] /42 THoj

T E/2M $120

Twisted Scallion Buns/2pcs
SE/\LADRFEETE/2E

nh 2o| Ee/ 2

Kie $280
Taiwanese Beef Stuffed Scallion Pancake
BERSAEE

207| 8

A /A0 $280
Bamboo Shoot Buns/4pcs
BERESY 7./ JEE0E /448

DAL S o /ad)




FHAEL

Desserts
FH—h
CIHE

] Ll AL GRREE /2 $240
Grand Hotel Steamed Cake with Adzuki Beans/2pcs
PAFDZAAT—F/2FW

flit gt & AHo|12/2%

[ HEREAE R 6 Py $300
Lotus Rool With Syrup/6pcs
EeRELYI>OEER /6@

«sto] A2/674

RUCHIBE 1518 $280

Pan-fried Pancake with Date Paste (8pcs)
FTYABADTZL—TR(17Y h8FEW)

CH3= =E/87H

DRHR/ 10 $260
Sweet Red Date Stuffed with Glutinous Rice/10pes
EFADFYA/10E

5 B/ 0g

wCEE (%) /L $160
Mango Panna Cotta <cold> (per person)
< d—/KoF vy /— ARl

Y0 FHNARXIR)

TG (%) Iz $160
Apricot Kernel <cold> (per person)
HIZE/—AF

O2E &8 [I)IZFHR)

RS RS E () -%%F $160
Sesame Glutinous rice ball in Fermentes Rice Soup
CEMFADRA—T/— ABI (L ERE)

&g 2 E ISH1IE-AS(=HR)

TrGZ IR (20 /BL $160
Black Sesame Sweet Soup <hot>
TEA—T/— AR

SYUXENAR(=HR)

L ] e Bk/A $220
Fried Taro Cheese Balls/ 4pcs
F—ZXAD YO0 ELAF/ HE

P E

BEAET IR /4 )y $200
Osmanthus Layer Cake/ 4pcs
FUEIEARLATV—T—%/ 4F

st = /450

T HIPRE/NL (%) $160
Taro Sago/per person<cold>
SOA4EADIEAHZILG /—ABE

Et A||1212(XP7H2)

e PR/ (#) $180
Double-boiled White Fungus with

Lotus Seeds/per person <hot>
NADEANDBFIST A~ /— AFil

HE & S0|HANIR(EEHR)

s AL R B/ A (#) $680

Double-boiled Bird's Nest with Red Dates/per person <hot>
THDHADYINADER—T /— \Fl

St o RH|E/NE(EHL)




