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As service fee,the bill will include 10% of the charge
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m EZERZHREY AK688//)\ 378

drumstick

BAREEDERE - @ES - SEME - RSN o
HzoEFE M 598

Pork knuckle
RESBEEENBIRED ' B EEEEM LT » BLHEH

BZERFER X 598//)\ 398

Amberjack head L/S

RNEREEE - 19% - XB5iHL - EAREARSELE » cTR) EERE
BEZEREEAEE - EBIIRE (LA DRARR BE

5z 3 FH P emsman) 598

Frog meat

BB AERHASENSS - TERERE - BEIE - EEHERS -

BZ8AIR  A698//)\398

Black tiger shrimp L/ S
I RS =ENE - EREZBONERS - B2 MRPIEBEESE © FHLLEARE(L -

SzH#iS-iE 598

Brisket

FEEEHES - mR0 - EE5HE - HKEFIN -
Bz 5 758

Crab
ESREENERELAMETE -

Sz8R=FHa KX798//)458

Lamb brisket L/S
FHEEESEEE » HamMAIThEE
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JIIRSEREZ 220

Spicy beef jerky =

® REIZHH 150

Mashed 1000-year egg with cucumber and chili

P © bsmTER 20

' Shanghai Smoked Fisf

ZBEETEE 130 ® )= 34 180

Peanut with vinaigrette Sliced Chinese cabbages and chili with vinaigrette

® BREEEE 160

Fungus with fruit vinegar

BB 180

Steamed Yuba with mushrooms

® (JERBBRIRY 200
' Cold noodle with sour and chili sauce

D mHE=4 160

Three kinds of cold mixed vegetables



20 5

Fried neritic squid with salted duck egg yolk

@ =0 h% K330//)\200

" Fried neritic squid with salted duck egg yolk

¥Eh¥E 300

Grilled squid

& EEBPEL44 200

Poauched squid with vinergarret and sesame

O REIBIR 80/FH
Shrimp ball with fruits

qmnuﬂmﬂi 350

Curry shrimp

O SLEFIEST s0/1p

Fried perilla frutescens shrimp cake

AesElR 100/€£

Fried shrimp wrapped in vermicelli

qﬁ’/&ﬁ%mﬂi 420

Thai lemon shrimp
O B EIENEE 420

" Stir-fried crab with garlic and chili

ek S8 & -
L ety maas
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R
= HETHEE 280

& orange slices and fried chops

A D EEHSR 320

Stewed pork -chops and- taro

tNESHES 280 |
Salt and pepper fried pork chop:

R RIBA 350

slice dongpo’s pork

MEEAAERS 250

Crispy: fried pig mi‘eshnes

R BB 'zoo

Sesame _oif vinerar with Mafsusaka pork

RiHFARREE 320

Sesarme oil Matsbsaka pork =

N IR[EISEPY 260

Sichuan Doubiercooked pofk ___:ces.' el

- [ 1AFERERL 200

Pork stomach: with® lruf‘ﬁe.

EERE 200 :-:-,. '

Marinated pig tongue: -

- EiLE ??@ﬁ% 20 _

Manchurtcn bundled: up khuckie

E W%ﬁm 550 -

Salt and pepper knucide

UPAFiE 380

- Fried Lamb brisket with cumin

Ek’JtFP‘a 25_0

' Scalded beef

ﬁﬂ:‘ﬂ##‘a¢ 360

Thal style short RIbS salad

.__—- Sour frled beef Kimchi

T BRENFHE | 520

HabaM;so roasted: beef 2

Iﬂﬁﬁﬁﬁ# 320

Grllled short Rlbs steak

H

I:I7J<ﬁ 260

Y Sallva chtcken

BEHE 240

JL F tﬁﬁkﬂg:_lzbo a0 . Baked chicken with scallions

oast pork cartilage = : A £ 4 Hﬁﬁj— 260

%!Ikﬁliji%m : 2h? - Sl AHEAEETH Curnin chicken -

Pork knuckle with chili pepper —ﬂﬁj— 260

S W oRs R BD 240  AEREHEER 200

" Shredded k with tb )
m £;§£¥ E:%IV;I%I%WE; 5(3\n v _ ‘fﬁ % * Fried chicken in Thai sauce with tomato and thousand-year egg
- -Shanghai red braised pork belly R X! .

/N#RALRE 300

Pork intestine

#WTER 220

Poached pork with chili sauce

HIVEAMRSE 250

Roasted pork jowl

b 4R RAL I A & @ % 4 b

T B A



®RE L 80/17

Potato with mentaiko

=T 2 (HEIE) 200

Fried sliced potato with fungus

® THE/E 180

Stir-fried sliced bean curd

O TEEELE 280

Fried mushrooms with salt and peppers

BT ELE 280 SEs e . ARG B
Braised Mushrooms in Abalone Sauce : : S RAn
‘ = ;M

EEERLE 220

Teriyaki with king trumpet mushroom

@}‘EWU@&E 180 — _ '."-afum,aaﬁso

Pickl f th r old with yu
o ((,- pepper of thousand year old eggs 1 yum L3 gt + S : 5 Japonese si-ocks onlon salud

Cold bean curd with Sweerch||| ' 4 ‘ 2 ;
= n*ﬂlﬁlﬁﬂﬁ J‘r jczzold\ 120

® B4/ 180 '
Stewed ioifin__ *A?ﬂhﬁé DH 200

180
HIRSER Cacser salad wﬂh pme nuts

Eggs fried cabbage
BREZ 221003 180 e
Stir-fried water spinach with Thai-shrimp paste - 2 E Etﬁﬂﬁﬁ’ﬁ;ﬁ r’_ 250

1LV 180 = E < Spinach salad wqh Japaness sesame sauce

Stir-fried water spinach
$FEE 180 =
AR EEF S 180
Wrapped vegetable with queen crab

Stir-fried white water snowflake
D UZEFaER 80/1%

Cold yam noodles

Japanese sfyle sauce Seafood Salad L/S
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ZRIVERE 380

Thai style steamed bass

B BER 380

Steamed fresh fish

Vmsmem 40

Fish in sour sauce

¥ misnae 420

Stir fry fish with hot chili

TFFR—RT 280

Fourfinger Threadfin

=ol
S50 180

Assorted Sushi

TCiRES ol(EFa) 200

Furikake Sushi

{65251 (1R5F) 220
HANA Rolled Sushi

= al(2 ) 100

Tofu Sushi

REGEEEE 100

Nori roll

B
25T . 50/17

Honey ham

iR 40/1F

Deep:fry flour bun with condensed milk

Bk 2 Ea ez 100/31E

Smoshed pumpkins wrapped in puff pastry

Hek 10

Rice

PISR AR (%) 100 =

Fried-pork flakes

F5E
YRF % 50/

Shrimp Hand Roll

E8FE 60/8

Asparagus Hand Roll

WR5NFE 80/8

Shrimp roe Hand roll

IRE®FE 80/8

Shrimp Asparagus Hand Roll




® F53EE 300

(BEX - B X E<HE

%8 :
18{EFE 180

Pork slice

H{EA 180

Pork belly

JRGEBFRA 220

USDA prime boneless beef chuck short slices

SRS -
ffA 120

Snapper

HifR 160

White shrimp

h¥E 180

Neritic squid

Efth
1% 80

Fried bread sticks

FAIEIR 80

Roe balls

Bz E 100

Seafood in souo dumpling

i : \-‘l-.l’-Fa ]00

Cheese fish tofu

—AREE 70

Triangle fish tofu

FEREEHE 100

Fried bean cruds

REE 70

Frozen tofu

“iBF - AL

=EESRE 80
White cabbage
ZRINGE 80
Spinach

£yiE 80

White water snowflake

Ba xRy 80

Garland chrysanthemum

F9H 80

Taro

Il 70

Pumpkin

EXK 80

Corn

EKE 80

Baby corn

BELRTIEE 90

Mixed mushrooms

FI5:
FIEER 9

Handmade fish dumplings

FTmEX 90

Handmade pork dumplings

FTHE 9

Handmade egg dumplings

FTietiR 120

Handmade squid dumplings

FIEeermEzs 200

Dry silky cruds

FTIIIRF

Handmade meatball

A

Alcohol

o8 70

Classic Taiwan beer

EhEIFE 80

Gold Medal Taiwan beer

BER 100

Heiniken

- BEME12Y 700mi 1800

- Macallan
BESZE 750m 650

Loy 58@______. 750ml 700

ﬁ’R:H

beverage

L_u?ﬁ;%k 1500ml 30

e Waler =5

%E%EE% 000t 50

‘Oolong tea -

- g =2 ‘@"‘_’ 50

" Wheat Tea

. O m.;.. 50 =

- Diet green tecl

- :i’?@% 1000m| 70

Cold brewed tea

S
SERPGFT soom 40 - -

Apple sidra

o] [ o] £ 330m 20

Coke

YFRBENE 5 50/85

Homemade plum juice




NT.1138

(%4 D3

QQ—Q,’*o—-—:+-—-—-*

Rz SBIRER(]Y 358

Signature duck head (S)

BRESZE 160

Fungus with fruit vinegar

ResRIR (255) 200

Fried shrimp wrapped

Nif#REE] 300

in vermicelli

Hot pot white cabbage

BeBl=iZ= (2A) 100

Hot pot soup

HER (281 20

Rice

NT.1118

HhEFZ RS ER(

1]\) 358

Signature duck head ($)

= B 3E4% 180

Sliced Chinese cabbages and chili with vinaigrette

SREBIRER (247)

Shrimp ball with fruits

160

NiER S8 300

Hot pot white cabbage

REREZ 2A)

Hot pot soup & dessert

HER (288 20

Rice

100

NRERS

%]

PNT.1088

QQ—Q,-—*-.—-—&-—-—-*

HhFEZIFISER(]\ 358

Signature duck head (S)

RERARM 150

Mashed 1000-year egg with cucumber and chili

KRB (217) 160

Fried perilla frutescens shrimp cake

8 300
Hot pot white cabbage

seBl&EZ= (2A) 100

Hot pot soup

HER (28 20

Rice

1]

NT.1138

HREFZSRISEA(]Y) 358

Signature duck head (S)

EEFRBRIR®D 200

Cold noodle with sour and chili sauce

KEE 219160

Potato with mentaiko

NEBERTE 300

Hot pot white cabbage

REREZ 2A) 100

Hot pot soup

HER (281)20

Rice

® BB EZER0SEE(]Y) 358
Signature duck head ()

" F Rz 280

Shredded chicken with hot sauce

w EXEFIREH (217) 160

Fried perilla frutescens shrimp cake

m NIBERTEE 300

Hot pot white cabbage
e EERIEZ (2A) 100

Hot pot soup
® HER—#E 20
Rice

& BOR
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NT1.450



NT.2868

BHEFZSRISER(R) 458

Signature duck head (L)

J 1IR3 %4% 180

Sliced Chinese cabbages and chili with vinaigrette

9 59% 330

Fried neritic squid with salted duck egg yolk

EFBETEHR 200

Shanghai Smoked Fish

B F3R 4l 420

Suir fried beef with kimchi

FEEE 180

Srir-fried sliced bean curd
BESEIR(5%) 500

Fried shrimp wrapped in vermicelli

NERERSEE 300
Hot pot white cabbage

REREZ5A) 250
Hot pot soup

B R 581 50

Rice

NT.51178

L L o e B =

RHEFZERISEE(R) 458

Signature duck head (L)
PREEZHE 160

Fungus with fruit vinegar

& EEIDEE 420

Stir-fried crab with garlic and chili
BRI 380

raaYil

Steamed fresh fish

HIVSEAFAMNELRE 520

Haba Miso roasted beef

RER#(]Y 240

Shredded pork with sweet bean sauce

RBiRBk6) 400

Shrimp ball with fruits

NHERSHEE 300
Hot pot white cabbage

RERlIEZ A 250
Hot pot soup

B R 581 50

Rice

C NIT.2928

® 1B hREZ RIS ER(K) 458

Signature duck head (L)

® [J7KZ 260

saliva chicken

® 0 ohE 330

Fried neritic-squid-with salfed: duck .egg yolk

® ZRTVIERAR 380

Thai style steamed bass

" FEBFERE 320

Stewed- pork chops-and-toro

® B4R/ 180

Stewed:loofah

B SEERIBS o 400

Fried-perilla frutescens shrimp-cake

E N ERARSBR 300

Hot pot-white-cabbage

® EEBRlSZEA 250

Hot pot soup

® HER(5%8) 50

Rice

T YL P45 8 AR

D NIT.3198

® 1B HRFZSRISER() 458

Signafure duck-head:[L)

® RGN 150

Meashed -1000-year egg with-cucumber and chili

005 330

Fried nerific squid with salted duck egg yolk

e 555 480

Fish-in_sour:sauce

= hiNEEFEM 550

Salt-and-pepper knuckle

® FEhmEE 280

Shredded:-chicken with -hot sauce

= [liEsE 350

Curry_shrimp

w N EEfRSER 300

Hat pot: white_cabbage

® FEEISiFEsA 250

Hef-pot soup

2 HERissn 50

Rice

A XHARE KIS
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A NI.5/738 B NI.5388

® B hEEZERESER(X) 458 ® HEhREZERSEA(K) 458
® PREEZEE 160 B FEEHRI 150

® [J7KZE 260 o FSSERATIR 350
= HEEFEMD 550 = WAEFERT 280

B SREEPIAH(IA) 480 ® FEHBR 320

m EIENFAEERE 520 - ® AREHIRER 200
® BESRUB 08 1000 |

® R EIENEE 420 _
2 £t 330 R IEEE 420

7 %ﬁﬂﬂiﬁﬁ/%&ﬂﬂibﬁ(&—moﬁ) 800

" B85 5 480 = m 30330

2 TEHZE 180 , e ZRIVIEIRA 380
B NIRERSEE 300  ® ETE o) 800
® EEBSZEoA) 500 m N HRER SRR 300
2 F8Roos) 100 ® BEBlSZ0A) 500

® HiRookw 100

K E A B A
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