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MIPON Combination Platter
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Steamed Fish Maw and Shark’s Fin in Chinese Casserole
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Deep Fried Shrimp Paste and Honey Glazed Pork Ribs
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Steamed Lobster and Kway Teow with Black Garlic
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Steamed Cuttlefish Ball with Egg Yolk and Sliced Scallop
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Steamed Glutinous Rice with Eel and Crab Meat
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Stewed Bird’s Nest with Peach Gum
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Seasonal Fruits Platter

NT$3,800/per person
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Crustacea Mango Peanut Milk Egg Nuts Sesame  Gluten  Soybean Fish  Sulfurous acid
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Please make a reservation three days in advance.Please advise us of any food allergies or dietary restrictions when making orders.
All prices are subject to a 10% service charge. The corkage fee per bottle is NT$800 for wines and NT$1,200 for liquors.
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Smoked Scallop Salad with Japanese Dressing

i e © L o

Stewed Abalone and Shark’s Fin in Chinese Casserole
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Stir-fried Diced Beef and Vegetable Ball with Special Sauce
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Steamed Lobster and Kway Teow with Garlic
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Steamed Glutinous Rice with Grilled Eel in Lotus leaf
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Braised Asparagus with Scallop and Clam
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Seasonal Dessert
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Seasonal Fruits Platter

#{iiN'T$3,000/per person

\3 S & @@’@@ 8 & éﬁoﬁ\gglﬁ

BE R fed BN s BRAUE ZH BERN KE AR SRR

Crustacea Mango  Peanut Milk Egg Nuts ~ Sesame  Gluten  Soybean Fish  Sulfurous acid
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Please make a reservation three days in advance.Please advise us of any food allergies or dietary restrictions when making orders.
All prices are subject to a 10% service charge. The corkage fee per bottle is NT$800 for wines and N'T$1,200 for liquors.
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Assorted Seafood and Vegetable with Japanese Dressing

MR G AkGE 6 000 &

Signature Taiwanese Soup
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Crispy Shrimps Pancakes and Honey Pork Ribs
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Steamed Fish Roll Stuffed with Squid Paste and Vegetable
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Steamed Bun with Lean Pork and Salted Mustard Greens
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Braised Loofah with Scallop and Clam
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Seasonal Dessert
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Seasonal Fruits Platter

HiNT$2,500/per person
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Crustacea Mango Peanut Milk Egg Nuts  Sesame  Gluten Soybean Fish  Sulfurous acid
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Please make a reservation three days in advance.Please advise us of any food allergies or dietary restrictions when making orders.
All prices are subject to a 10% service charge. The corkage fee per bottle is NT$800 for wines and NT$1,200 for liquors.



