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FHEEAR
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2 338
Bk H

M M Grilled / Roasted

Roasted Suckling Pig with Barbecued Meat
Roasted Suckling Pig

Barbecued and Marinated Meat Combination
Baked Mullet Roe with Leeks

Barbecued Matsusaka Pork with Honey Glazed
Roasted Suckling Duck

Marinated Chicken with Shao xing Wine

Jelly Fish Shredded

Smoked Marinated Pig's Knuckle

AE1-2 PAREBRERSBER  BE NERXS
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i Seafood'_

EHIFT Steamed Scallop Stuffed with Shrimp Mousse & NT$580
Stir Fried with Mushroom & Runner Bean
BENMTER Steamed Scallop Topping with Shrimp Mousse NT$580

XOEMETH  Stir Fried Scallop and Shrimp with X.0 Chili Sauce NT$580

BREWLHEE  Deep Fried Shrimp with Seasonal Vegetable NTS$580

HAEMMMA  Stcamed Codfish with Black Pepper Sauce Wrapped  NT$480
in Tin Foil

R LBPHEIR Golden Fried Prawn Ball Sticked with Grated Potato  NT$480
& Mayonnaise

XOW A FR  StirFried Scallop and Squid with X.O Chili Sauce  NT$480

w3 Baked Assorted Seafood Topping with Mild Curry Sauce NT$480
HREHA Steamed Cod Fish with Crispy Bean Paste NT$450
o WEMFAMMAR Stir Fried Fillet of Cod with Fresh Lily Stem and NT$450
o Vegetable
 XOMEZw#E  DeepFried Dough Stick Stuffing Shrimp Mousse with 15450
e X.0 Chili Sauce

BN MEE{= St Fried Shrimp and Seasonal Vegetable "Sichuan Style® NT$450
AP A

P .alﬁﬁ‘rli’»lﬂt Scrambled Egg with Shrimp and Tomato NT$450
AE 12 FRFEKERFREE 58 NERKE (8)
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_ AR %ﬁMeat/'ﬂ:uﬁTy—
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Grilled Rib Eye Steak

Scald Sliced Tenderloin of Beef

Sliced of Beef with Boiled Spicy Qil

‘Wok Fried Short Rib of Beef with Salt & Pepper
‘Wok Fried Sliced of Beef Rolling with Needle
Mushroom

Wok Fried Fillet of Beef

Steamed Pork Rib and Pumpkin Fermented Black
Bean Sauce

Wok Fried Matsusaka Pork with Lecks

Wok Fried Pork Rib with Orange Sauce

Stir Fried Julienne Cuntlefish - Julienne Pork -

Chinese Celery and Peanut
Stir Fried Pork Intestine with Pickled Cabbage

NT$580

NT$380

NT$380

NT$380

NTS380

NT$380

NT$380

NT$380

NT$380

NT$380

Stir Fried Julienne Beel and King Oyster Mushroom NT$340

with Black Pepper Sauce

Stir Fried Sliced of Beef and Kale with Oyster Sauce NT$340

AE 12 PRAEEREZSDER B8 RERKE (E)




cocktails
I'm Angus $14.00 P51 Love You $14.00
Peeach Schnapps, Biue Coracan, Lime Juioe, Harana Aum, Eabbss, Balleys, Amaneto and Coeam
Lermoriade with & Gosradies Flost
Waniilla Sky $14.00
Cosmopolitan $14.00 Vel viodka, Malibe,, Sugar Syrun,
Vodita, Cointrapy, Lomon, Juice, Cranbery dace Liman Juice paved Shaken
Strawberry Flint $14.00  Winter Drop Mojito 514,00
Champuagre, Stawberry Liquew, Fresh Srawberries Diark Rurn, Faesh Limes, Cointreau, Orange uice,
Segal and W
Wild Berry Majito §14.00
Seasonal Beries, White Rum, Fresh Lime. N, Mocktail fest or Craam Based $ 9.50
and Cranbesry Juice
Classic Cocknails $14.00
Caprioska $14.00  including Margarita, Dakquin, Toblenore, s Tai
Weoddis, Frsih Lime, Segir a0d Cnuhed loe Phebge B U wister fof mone.
entrees
Freshly Shucked Oysters — Salt and Pepper Calamari $18.50
Sydney Rock Wrdeaen $22.00  Served with Sweet Fassioninat Sace
Sevarme Sy Sauce and Chili decen $40.00
Tomato Dipping Sautks and Fresh Brvad Chargrilled Baby Octopus $19.50
Mang, Cucumbe, Omion, Tomata, Cortander and it
Oysters Kilpatrick i desen §22.00
Bacon and Worcessrinie Sauce dosen $40.00  Tempura Prawm $19.50
Adpaeigui. Drieiaed Liaves, Widabi
Garlic Prawns $19.50  and Grain Mustard Mayonnaise
Lermon, Chive Coeam Sauce
Warm Kangaroo Salad $17.50
Blue Swimmer Crab Cakes. S23.00 by Spinach, Kalamata e, Foa Chibeia,
(inger, Lime and Soya Dressing Herh Cressing topped with Tsatzi
ENTREE PLATTER TO SHARE
~ $48.00
o, Cha ctopus, 52l and Pepper Calamari
salads
Smoked Salmon Caesar $16.50  Rocket and Persian Fetta Salad $14.50
Caesar Salad $1350  Greek Salad $10.50
Babry Co, Caramafiud Bacon, Anchowir, Green Leaf Salad $ 850
Parmesdn, Croutons, Egg Avocado Salad $13.50
side orders
Garlic Bread § 350 StirFried Vegetables § 950
With Farmesan Cheese
Sautéed Mushrooms. § 6.00
Fried Omion Rings § 6.00
Creamy Mash Patato $ 500
Trig of Breads
Chill, Pty e Garic B all speiced Chunky Chips $ 5.00
with Parmesan Cheese
H r
children’s menu
CHILDREN'S MENU — Under 12 years $13.50

Soepk g Chipd o Fish angd Chigri of Clidko Ruggets and (hips, ok Denk, Vandly loe Copam

with either Chocolate or Strawberry Sauce:

A praks B ke B Pk Turen G 3 Siveari T 5T W B Pubd Hokiley Lathasy 0%

AE 13 BAXARBAERIBER DA B8IR
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wemEEs R 450

Coffes or Tea with cake Snack
[ +10% servica ]

ALY BB E L
¥ ECheese R 450
Wine&Cheese{Salad)

[ +10% service ]

Cafe (Cold & Hot)
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MAEHESE Others
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AE 14 ARKEBEZREESHBAB-CERE
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211

IRAEREE (D

Special"KAISEKI"Course: "Botan"

PRI - Nk AOE - B - BIED - B BEE - BT - E -
BED8 - ki - B - KEF - Hok

Rl « BIEE - 605 - W% E8h B NE B &
Rt ~ Thmde ~ i KR -~ Bl

Aperitif, Dainty, Appetizer, Clear Soup, Sliced Raw Fish, Broiled Dish, Small
Dish, Fried Dish, Braised Dish, Vinegared Dish, Miso Soup, Rice, Fruits, Sweets

AE 1-5 BAMERXEEESRHH - BEEE
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210

BELEHIE () asy) NT$1,800
IBREHIE () (sAx8)

Monthly "KAISEKI"Course: "TSUBAKI"

FEAIME - Bk - RIS - B - BIED - Bt - BEE - BT - & -
BEOMh - (kbi - % - KET - Hik

TR - BIFTEE - 43R - 9~ RN B0 N FETD - Y
P ~ BRI ~ B~ KR - B

Aperitif, Dainty, Appetizer, Clear Soup, Sliced Raw Fish, Broiled Dish, Small
Dish, Fried Dish, Braised Dish, Vinegared Dish, Miso Soup, Rice, Fruits, Sweets

AE 1-5 BARERXECHEESBHA B B5EE (H)
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215

'E:E#"ii (E%> (HHOEFRCMELTREET,) NT$1,200
REHIE (BS) (umLit)

"KAISEKI"Course Only for Ladies: "YURI"

HISE - B - BIED - Beth - ek - BiFth - K- B - 1k
BY - KET - Huk

B > i ~ R~ 5B~ NE - KEY) ~ Y AR - v -
B~ AR~ @it '

Appetizer, Clear Soup, Sliced Raw Fish, Broiled Dish, Small Dish, Fried Dish,
Braised Dish, Steamed Dish, Miso Soup, Rice, Fruits, Sweets

AE 1-5 BAHERXEHESIREHR  # - EEE ()
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Dinner Menu

R AR

Chef’'s Premium Selection

Z R A - B EET A LN
Chilled shredded abalone with jellyfish in sesame oil
Barbecued lberian pork with honey

2M¥ EEEHE

Sautéed prawn skewed with Jin Hua ham and vegetable

FREMERE

Double-boiled Matsutake mushroom soup with red date and
vegetable

AL 17 Rt 8 K BE Ay

Steamed garoupa fillet with Jin Hua ham and mushroom

YN §: T

Stir-fried beef fillet with garlic and spring onion

i 38 35 B4 E %

Braised bamboo fungus with spinach and black truffle

FanTEf0R

Fried rice with seafood, egg white and pine nut

AM#MLFR

Chef’s Specialty Desserts
EFFLHEEE - R e iNT
Chilled mongo cream with sago, pomelo and aloe vera
Deep-fried sesame dumpling filled with egg custord

26" October 2015

AE 16 FEESEEE
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Snacks
[Preserved Radish with Fruit, Preserved Plum & Guava, Spicy Beef Brisket]
2H 04
(B4 %Y F, waedbesm, Rath)
(P L]

Selection Dim Sum
{ Baked Cod Puft, Shrimp Dumpling, Steamed Pork Dumpgling |
o ssH
(#ewk, >FHRE, BE)

L L L]

Double Beoiled Pork Soup with Matsutake Mushroom
A X 0l it

LR R L L

Braised Scallop with Tomato & Wheat
EF T PR &

LR L L

Wagyu Beef in Clay Pot
Biseh LY

ook k&

Fried Cod Fish with Soya Sauce
ERARE &

Seafood Fried Rice with Sautéed Choy Sum
H#FEXLLESHBLDE
Double Skin Layer Milk with Seasonal Fruit
B A H AR

kmai

LG ARDEN

o[ TR )
I youhawe ony Fnod oheegien) indokpeoncs. please inform our senace solf. RRARERUAHEEERRRE, AERRTRTEER.

AE 16 FEEERXE (E)
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FRMHERS 28390 wu270

Garlic Chicken & Fried Fish
H=l0wd FEAAMIFA

EWRER N X R LS B MR

WEEEHENE 2u320 w200
Spicy Chicken

Rt T

EMER AR ERERNES BEESRY

SRR =400 wn280
Spicy Chicken with Sizzling Rice
b
FERRERENERlambalaya - FIHAE - W - SIC - Ml
BREHCENET—ENE

sl

BURIRAESANENNEE - TOGE AR M

MEER smils Z=HE Smillg

cmEmm -ma B MR mE
SHIE eEE oH  oBE
=wmk +1207%  zman +170 5%
(FM285-2157T) (9 W3DS-4157T)

()

=

m s o A
| ——— ——

o )

—

o)
.
N/

AE1-8 EEMEST BHRBKHEERSTAFERRE
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Crab-celery salad, red radish, mullet roe powder, baby flower,
Cheese tuile, Lemon dressing

HAB DN, SRET RRTH, NFE EXR, FRE

Roasted herb mushroom soup
truffle-mushroom tortellini, mushroom crisp

BEREER LRWENK

Pink champagne granite, pinky rose crumble
W EWRBE, - TWRMKE

Smoked US beef tenderloin, spiced butter,
roasted potato, red onion, roasted vegetable, tarragon sauce

WEELEIED, ERME, FF, B, G, aREEIDET

Le Gianduja
hazelnut mousse, crunchy nut,
lemon marmelade and praline

WED
WRBN - HEER - FEFRENRC

Freshly brewed coffee, tea or herbal infusion
Home made cookie

WGk - A RAEERBEHE

AB 19 EEHE
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