trafing o T HEREAS R o MEVGEEASHRNE 4
MW7) 8 MR R M H I 2 -

WL DL e R RS~ SR AT SRR

JiFE R LY S 1 e e A

S i Sty T R 8 FAER I S AR DR o IKIRENG S N -

T8 b o 5 S 0 000 L A B i L B0 5

HEL TGRS 7 S O T AR A o

B HE 2 1 R BT TIRT A = e R - W P R -

There are old sayings erystalize Guangdong and Chivzhow cusines:
“No Chicken, No Feast” and "No Seafood, No Banguet.
CHIU YUET FONG offers a wide selection across teaditional
Guangdong & Chiuzhow cuisines together with Dim Sum,

‘The chefuses the seasonal materials to prepare
the dish whether it is a single dish or a slow-coaked soup,
you can always enjoy a varied menu and fresh ingredients.
Come enjoy your dining wonders at CHIU YUET FONG
which Blends modern minimalism into authentic Cantonese cuising,

elaborate food arrangementand service.
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M EIE M e @ e o —
Roast Duck with Crispy Skin (Whole Duck)

B 31 3. 5.0 P T e O R e o W R i L)~ W M ) o TR A
BFTWIAET » TR 268 LU APV IF ~ NOPL O ORL o R O O L 0 R (e U+ AL 7S LR
B THFBE = WRMERE « B A% T A nE TR « b A0 Fy Rl W) Ly el 1
Made from 3.5 kg of duck sourced from Yilan, this mouth-watering Peking roast duck
has crispy skins and juicy, tender meal, Integrate into the chel's idea to ereate three
different Mlavor of handmade pancakes served with shredded vegetables, sweel bean
sauce, fermented tofu sauce and calamondin seuce, which might be changed and

adjusted irregularly. The complex, multi-layered textares and flavors bring a rotally
pew delightful dining experience,

B N7 g
The Second Way (Choose One)

HMWERDD e @ 8 450
Stir-Fried Duck with Shredded Jelly Fish and Bean Sprout

HSAHGNRE e F 0

Minced Duck Stir-Fried with Lettuce

ERWEREH @600

Stir-Fried Duck Floss and Leek Topped on Wotou (Chinese Cornbread)

R R PR e © & O

Roast Duck Salad with Radish, Pomelo (Sesame Sauce)

M I Served in Two Ways fifi7 | Per Portion

g NT$ 2,800
BENZ o
The Third Way (Choase One)

MR 8 & 4

Duck Bone Soup with Bok Choy

FPRRRIGRE @ &0 &

Duck Bone Soup with Taro and Rice Vermicelli

25 R EGE A & 4D &

Duck Rice Congee

0 ZHE Served in Three Ways BE{T | Per Portion
NTS 3.200

B A = H R -

Please make a reservation two days in advance.

Yo § & @ s f

IhEm < et AWM S T SR Bk Ad ER St M
Crustices  hlange  Pesmn Mtk 77 Nuti  Seamme  Cluen  Smdean Biah Sulfurousacid = Spcy

AT AT O T R PRt TR ¢ The sestaurant commils to wilng only non-GMO ingrodients,
B L TR B2t SR ool EH TR = 0 I TR e B B+ T - A SN T Se00/ B ¢ PREINT S 1,200/
All prices are subtect o a 107% service chamge. The codkage fee per botthe bs NTS800 for wines and NT%5E,200 for Bguoss,
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WINEREHS | SRk iR
Open-Oven Roasts / Stewed
and Brined Appetizer

LR BRI 6 © O & NT$ 720
CHIU YUET FONG Roast Ensemble
(Roast Duck / Chinese BBQ Pork / Chopped Boiled Free-Range Chicken)

PN ARG ¢ @ ¢ NT$ 680

Chiuzhou-Style Brined Goose Platter

SRR 8 & NTS 680

Roast Pork with Crispy Skin

BT - B e 8 & NTS 580
Free-Range Chicken
with Fermented Black Soybeans (Half Portion)

VKK IERZFARN Y & 8 D & NT$ 560

Crispy Roast Pork Neck with Honey

B © 0 02 ey

Pork Roasted with Honey BBQ Sauce

AR R PR @ NS 480

Roasted Cherry Valley Duck

FHL LR RS NTS 300

Zhoushan-Style Jellyfish Salad

T Hlifa © ¢ NT$300

Fish Jelly with Spicy Sauce

B A A B FERUT @ NT$300

Chicken Feet Marinated with Shaoxing Wine

Yoo fdODHs § & @

fham < e AN mE SuE A BaNa AU AR St Hl
Crustaces  hange  Pemmn Mhilk Egg Nuti  Semme  Gluten  Smybean Biah  Sublurous scid = Spcy

A SRR AT R RS LA F P At « The restaurunt commits to uilng only non-GMO ingrediento
B0 B2 R Sl e oo O = O R T e T < R A AR T ss00/ B ANERNTS 1,200/ -
All prices are subjeet to -0 10% service charge. The dorkage fee per botthe b NTSS00 for wines atd NT51.200 for Liquay.
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EERVHIE Y

Chef’s Specials

O H R HHEER 5 8 NTS 880

Deep-Fried Prawn Balls with Sweet and Sour Sauce

i BT @ § o0 o NTS 820
Fresh Scallops Sautéed with Snow Peas,
Lotus Root and Pine Nuts

W E UK O @D @ f NTS 580
Chiuzhou-Style Pancake Stufﬁ:d with Diced Squids,
Shrimps and Crushed Garlic Flavor Peanuts

M FmNE e &0 NTS 580
Beef Brisket and Chinese Radish Braised
in Chu Hou Sauce

BIEEEN T Y® 840 NTS 520

Eggplant Stuffed with Shrimp Paste and Braised with
Fermented Black Soybeans

B TEmARTE e 8 &0 N'TS 520

Steamed Tofu and Scallop w1th Fermented Black Soybeans

AP IERTE oY £ N'T'S 380
Crab Meat Thick Soup
with Chinese Kale and Steamed Tofu

XOWHWHERH o he NTS 280
Chinese Turnip Cake Pan-Fried with XO Sauce

kﬁ@@@[ﬂﬂ & B B 7 A

i e AN A RN EW RRTRE AN fmERes G'm H
Crumacea “lll:ul.l Peanui Mtk Eep Rty Sewmene Chusen Sovhean Fish  Subfuromsscid  Spacy

A SRR AT R RS LA F P At « The restaurunt commits to uilng only non-GMO ingrediento
B0 B2 R Sl e oo O = O R T e T < R A AR T ss00/ B ANERNTS 1,200/ -
All prices are subjeet to -0 10% service charge. The dorkage fee per botthe b NTSS00 for wines atd NT51.200 for Liquay.
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PE i dlF K g

Live Seafood

L EE Leopard Coral Trout
REFEHE Tiger Grouper

W7 Steamed
iilihe  Oil-Dipped

BT %% Steamed with Cordia
PERE  Sweet and Sour

HEUE Lobster

- TEHEHE Boston Lobster

FEIETEfEfAf South African Abalone

o ~ HEE ~ FI Mud Crab, Blue Crab, Shellfish

Flavars

7%  Steamed

{8 With Ginger and Scallions,
BigkE  Vermicelli Casserole
wrif#%  Steamed with Minced Garlic,
L#E  with Consommeé
MRS With Curry
AEHE  Typhoon Shelter Style
(M Fgg Noodles as the Base

{EMEe (#RHIK)  Steamed with Shaoxing Wine

WE{EI(WE) Market Price (Tael)
ol 25 T e A L R S S 1D e i bk

Please select your seafood at fresh seafood area.

N o §O00H § & 2 Ay

paea g e AWS E§ WEN O OENE O BTS OAU AET SN H
Crustocen - Mange:  Fesnl Mk ke Mubs  Seame  Gluen  Smbsan Fiah . Solfumnmacid — Spisy

A B R A T T AR S T W RUEE » The restanmiiat comniits b g waly non-GMO ingredients
L O R S osall FE B » S80S ) i LR TSI K N T sa00nil] @ M 200/ -
All prices are subjoct o a 10% service charge. The carkage fee per bottle is NTSE00 for wined and WT51,200 for liguars.
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1 i

Seafood

SR s e O NTS 1,800

Cream-Flavored Lobster Baked with Broth

ABIGIRIRIEER H P 6 20 O NTS 1,800

Lobster Balls Sautéed with Truffles

HEHEEEEk s @ 5o 4 NTS$ 1,800

Grouper Cooked in Low-Temperature Qil
and Stir-Fried with Fresh Lily Bulbs

XOETHERCHES O ¢ NTS$ 880

Stir-Fried Scallops and Conch with XO Sauce

EEIFEARER s @ § @ 4 NTS 880

Prawn Balls Stir-Fried with Vegetables

SEOHHHERER v e ¢ o NTS$ 880

0Oil-Soaked Prawn Balls Stir-Fried with Hotbed Chives

TR IFIRER » o0 NTS$ 880
Deep-Fried Prawn Balls Served
with Salted Egg Yolk Sauce and Mayonnaise

HFERGER R R umH e § NT$ 780

Deep-Fried Scallops and Bergamot Pears
with Shrimp Paste (4 Pieces)

Yoo §OLH 88 2 A

LR i AN g WE  EE ORI O HEEN SRR
Erustases f-l:l..l'lm- Pexmui Milk [ Mty Seianed Cadutens  sovBean Flah Sulfupons sid Spu..'r

AR REE A P AE I I NS - The restaurant commits 1o nsing only non-GMO ingredients.
R e 0o DI O S = SEEE LT O o A — N TSRO0 R | RIS 200/ B
Al privees are subject toa (0% service charge. The corkage: foe per hodile i NTSE00 for wines and KT31,500 for Houeaors.
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R [ F

Beef / Mutton

BEH BRI R e ® ¢ NTS 1,080

Foie Gras and Wagyu Beef Stir-Fried with Soy Sauce

RN e @ § o NT$ 680

Wagyu Beef and Chinese Kale Stir-Fried with Oyster Sauce

I EGE A & & O NTS 680

Boletus Aereus Stir-Fried with Wagyu Beef

TRV INERHAE B @i NTS 680

Pan-Fried Lamb Chops with Rose Salt (Per Person)

BRI g e ®0 O NTS$ 680

Pan-Fried Beef Ribs with Black Pepper Sauce

BFaamrFe NT$680

Cubed Lamb with Fresh Lily

PEFIEE - IIHE s 8 @ & o0 NTS$ 630

Beef Rib Roasted with Morels (Per Person)

CHIRIETIEE0 © § O NS 620

Poached Marbled Beef, Bean Sprouts and Hotbed Chives

S oo fODH § & @A)

g SN ET RN EmM TR W MTMA AW AR SHtRnE W
Crustaces Mange  Pesnut Mitk teg Muiy e ) Cluten  Saybean Fish Salfurous schd - Spley

ACTR MR RRT) A RIS S SR+ Thie revtaurant commits to wing only nom-GMO ingredients.
L0 LTV e S DU Lo SR = N R AR TR - S A — AR RN TS B00r B FUISNT S 20 -
Al prices are subjedt o o 10% servies charge The corkage fee per botthe s NT5800 for wines and NTS1,200 for Hquore,
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Ao NES:S

Pork / Poultry

IR HE 6 © G0 Nrssso ok NTS 1,100 -1
Roasted Chicken with Crispy Skin ~ Half Portion One Portion

alghm e s o NTS$ 580

Pork Ribs Baked with Plum Sauce

MARKHWHRA 2F 0 NT$ 520

Pork Jewl Stired-Fried with Jew Ear Fugus

ISR 75N c 8 @4 0 NTS$ 520

Pork and Water Chestnut Patties Steamed with Salted Fish

PR AR 7 PPE ansv @ 4 9 NTS$ 520

Cubed Pork Baked with Pepper Salt (Chiuzhou-Style)

PERSE B EIEEy 6 & NTS 480

Sweet and Sour Pork

% FURERE T agtn @ © 4 O NT$ 280

Dongpo Pork (Per Person)

Yo dfdODLs § & 2~

fham < e AN mE TuE A BaNa AU ANRD SRt M
Crustaces  hange  Pesmn Mtk Egg Nuti  Semme  Gluten  Smybean Biah  Sublurous scid = Spcy

AR RERT TN R S AU+ The rostaummt commuils 1o gilng only wen-GMO ingredienti,
LU 100 s 5t S oo TR = 0 A S I N ¢ P R — N T Sw00/ M ¢ FNETNT S 1. 20008 -
Al prices are subject bo a 1S sérvice change. The corkage fee per bottle s NTH500 for wines and NTS1.200 for Equoss,
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Clay Pot Stews

- &7 4 \ .
ffaRizfE—MEC H® Db NTS$ 2,400
Red-Cooked Abalone, Fish Maw, Scallops,

Shrimp Balls, Mushroom, Pork Tendons and Gosse Feet

M g2 Ee © o0 NTS 1,080

Sea Cucumber and Goose Feet Casserole in Abalone Sauce

AR EYe e 0 NT$ 880
Sea Cucumber Stewed with Bamboo Shoot and
Sautéed Shrimp Roe

i KIMKRENEEZE @7 8 &0 NTS 780
Pork Belly Simmered
with Giant Grouper Casserole with Garlic

Gtz e © 5 O NT$ 780

Goose Feet and Mushroom Casserole with Abalone Sauce

PN S EE S § @ o NTS 600

Assorted Seafood Stewed in Buttery Pumpkin Purée

ARG RE YT & NT$ 580

Beef Stewed with Enoki Mushroom in Taiwanese Satay Sauce

A ZEs 5 0 NTS 580
Chicken Drumstick and Cured Meat Stewed
with Sauteéd Shallot

B TFEROEE evyosd NT$ 520

Crab Meat and Tofu Stew

AN gz ved o NTS$ 520
Salted Fish with Diced Chicken Tolu Casserole

Yo §ODLH § & @A

eam S i AN EE Sum W SaNA A NS Sse M
Crustaces hange Peanm itk EEE Muts  Ssame  Cluien  Smbean Biah  Sublurous scid = Spcy

ACHT R YO T AR LA I PSR« The eostaurant commibi 1o udlng only mon-GMC ingredients.
B0 Lo B R e oS T = O O e T < T A AR T Ss00/ B ¢ PREINTS 1,200/ -
Al pries dre subject to-a 10% service charge. The corkage fee per bottle 18 NTSSU0 for wines and NT$,200 for Hguors,



Braised Fish Maw and Abalone in Oyster Sauce

b5
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iR 225

Abalone and

Sea Cucumber

g B fa IR Zasm e @ £ 0 & NTS 2,080
Braised Abalone and Sea Cucumber
in Oyster Sauce (Per Person)

iR A e oA NTS 1,380

Braised Fish Maw and Abalone in Oyster Sauce (Per Person)

- fEakf IR Zasn ¢S £ 0 & NTS 1,280
Braised Sea Cucumber and Mushroom in Abalone Sauce
and Oyster Sauce (Per Person)

et S by R N g 8 & & D NTS 1,180

Braised Supreme Australian Abalone in Oyster Sauce (Per Person)

S o b0 H § @ @ A

T TE e A O R 2O mITAL AU MW, TIEEREW W
Craniseca  Mangn Peama Mk Eey it 1) T (Balen Sovbean hih  Salumeso sond ﬁpu.:'r

A SRR AT R RS LA F P At « The restaurunt commits to uilng only non-GMO ingrediento
B0 B2 R Sl e oo O = O R T e T < R A AR T ss00/ B ANERNTS 1,200/ -
All prices are subjeet to -0 10% service charge. The dorkage fee per botthe b NTSS00 for wines atd NT51.200 for Liquay.



FAWRFKB D Scrambled Egg with Truffles and Okra

A KERERE S Bok Choy Sautéed with Lycium Fruit
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e

Vegetables

EHREISIIERR O © £ NTS 580
Pea Shoots Sautéed with Preserved Egg,
Salted Duck Egg and Clams

HAERIR®H® {0 NTS 520
Fresh Lily Bulbs Sautéed with Sweet Peas

SRS @ £ 00 8 NTS 480

Bok Choy Sautéed with Lycium Fruit

AERKEDIRER O e 3 NTS 480

Scrambled Egg with Truffles and Okra

IS BN BR NTS 320

Sautéed Seasonal Greens

NS oo fODH § B @A

W TEL e AN HET MO M BTRA AN ML ST N
Crovsocs Mango  Teamst Ml ppy Nob o Glotén  Sovbean Fib Sulfwewsiacd Sy

AR BT R T RS R U+ The restawrant commits to auing oaly non-GMO ingredieats.
B L APTRS EEhe T i oG EH R = SR Rk T B ¢ LA — D N TS0 I < PHASNTS 1,200/ -
All prices are subpect b a 10% service charge. The corkage fee per bottle b NTS800 for wiier and NT%1,200 for liquogs.
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 FABUIE/I ] Beef Chow Fun (Wide Rice Noodles Stir-Fried with Beef)

14y
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B

il ~ Bt

Congees, Noodles and Rice

TERERm S S 8 & & 0 NT$ 580

Pan-Fried Noodles with Abalone Slices and Other Seafood

XOERENFAD SFre 0 § NTS 580

Seafood Fried Egg Noodles with XO Sauce

HHEODEFE YD § NTS 520

Fried Rice with Scallops and Egg Whites

fARRREE YO 6B & NT$ 520

Fujian Seafood Fried Rice

B FRANHE Y e® § NTS 520

Sakura Shrimp and King Crab Meat Fried Rice

AN UEGH O & NTS 520

Fried Rice with Salted Fish and Chicken

HER M KR D O & & NT$ 520

Singaporean Rice Vermicelli with Prawn Balls

THEIEFAT 8 S § O & NTS 480

Beel Chow Fun

(Wide Rice Moodles Stir-Fried with Beef)

EEHBMNOEFEH YV 6S & NTS 480

Yanzhou-Style F

ried Rice with Egg Topping

BHTEANE S @5 O NTS 480

Braised Crab Meat Egg Nnndies

NSoefODH § & 2 A

g et AR s TR R WeTREA Ad ARy SRR ]

Crustaces.  Menes Prasin

Afilk I Ut Sl Glutenn SovBean Fiah - Salfuroos shd Spu.:'r

AR R I b AL AT P AR + The restaurant commits to using oaly non-GMO ingredients,

LA L ot i oe i R =

0 O R B R - A e R T ss00/i - MAT ST, 2000 -

Al prices are subjeet to -0 10% service charge. The corkage fee per botthe b NTSS00 for wines atd NT51.200 for Liquey.,
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W~ B~ Al Bl

Congees, Noodles and Rice

i 1R W sy @ @ @8 O NT$ 480
Congee with Shredded Squid, Scallops, Shrimps,
Crab Leg Meat and Fish Fillets (Per Person)

fifi e 3T FEERDE e ® NTS$ 480

Congee with Abalone and Chicken Ball (Per Person)

AR BE 8k g 0@ & NTS 380

Congee with Pork Neck and Preserved Egg (Per Person)

SRR ETR auins 8 &0 O & NT$ 380

Shrimp Wontons and Noodles in Broth (Per Person)

PRl S as g @ p o NTS 380
Noodle Soup with Beef Brisket Braised
in Chu Hou Sauce(Per Person)

Yo §ODLH § & @A

eam S i AN EE Sum W SaNA A NS Sse M
Crustaces hange Peanm itk EEE Muts  Ssame  Cluien  Smbean Biah  Sublurous scid = Spcy

A SRR AT R RS LA F P At « The restaurunt commits to uilng only non-GMO ingrediento
B0 B2 R Sl e oo O = O R T e T < R A AR T ss00/ B ANERNTS 1,200/ -
All prices are subjeet to -0 10% service charge. The dorkage fee per botthe b NTSS00 for wines atd NT51.200 for Liquay.
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Vs 5%

Soups

—mZBHEfH oS F o NTS 12,800
Seafood and Chicken Casserole

{EIBRhEEHEH & NTS$ 3,980

Chicken, Pork Knuckle and Scallop Casserole

EE SRR TS DD D8P NTS$ 480
Hot and Sour Soup with Lobster, Scallops,
Shrimps and Crab Meat (Per Person)

VSEHTEIBRIA- 238 e e o) NTS 480

Thick Soup with Fish Maw and Wagyu Beef (Per Person)

WO LSS s DS £ NTS 480

Shrimp Balls and Bamboo Fungus Soup (Per Person)

BEH WK G5

Soup of the Day
2 N7 NTS 320
For Two Persons
4 N1 N'TS 480
For Four Persons

SJO‘&@ @O)r’"“"’%@@??ﬁ&ﬁ“j

e i AN EM TN EW R AU AR ShiseE M
Crustaies M.wgv Peanu Mtk teg Muby  Seams  Gluen  Smbwan Fish  Soblurousschd  Spacy

AR R I b AL AT P AR + The restaurant commits to using oaly non-GMO ingredients,
L0 TR R ) S s N = 0SB AREE R + WAR A —RAWIN TSSO/ © MHAINT ST, 20008 -
Al prices are subjeet to -0 10% service charge. The corkage fee per botthe b NTSS00 for wines atd NT51.200 for Liquey.,
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(LGRS

Precious Delicacy

WATEIR W v e & o

N'TS 2,800

Chiuzhou-Style Stewed Shark’s Fin and Fish Maw in Claypot

HLBERE TR i @e o

Braised Shark’s Fin with Chicken Soup (Per Person)

FEHEEGHHEE asnce o

Chicken and Sharlds Fin Soup (Per Person)

MBI s e &0
Bird's Nest Braised with Dried Scallops and Fish Maw
(Per Person)

HEAHEAER M H ©0 0

Bird’s Nest Stir-Fried with Egg Yolk and Bean Sprouts

NTS§ 2,280

NTS$ 2,280

NTS 1,680

NTS 1,280

%&@@@F"m@@*&?“ﬂw

naE S 1E0 AT I WU P RATTRLA, AU IR GdsiE N
Cruatacea ﬂ!d:q,\ Peasiul nhilk Pz ut Semme Gluten - Soybcan Fish  Sulfurces acid  Spicy

A SRR AT R RS LA F P At « The restaurunt commits to uilng only non-GMO ingrediento
B0 B2 R Sl e oo O = O R T e T < R A AR T ss00/ B ANERNTS 1,200/ -
All prices are subjeet to -0 10% service charge. The dorkage fee per botthe b NTSS00 for wines atd NT51.200 for Liquay.
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Dim Sum

gt B iy - B fa ik cmwe e £ 0 NTS$ 720

Baked Tarts Topped on Abalone with Oyster Sauce (Two Pieces)

HEIRFE T REGER s S 8@ 4 NTS 380

Lobster Dumplings in Chicken Soup (Per Person)

MEARSGEN Yre e 8 NT$ 250

Steamed Rice Rolls with Truffle and Shrimp Paste

%@ﬁ%ﬁmﬁglﬁ & b NT$ 220

Shrimp Dumplings

BREFHEEISREPs S 8 & & NTS 220

Bean Curd Rolls Stuffed with Minced Pork and Shrimp

EEEHERI Yre @ f NTS$ 220

Steamed Rice Rolls with Shrimps and Leek Shoots

B € L0 &~ NTS 180

Steamed Rice Rolls with Chinese BBQ Pork

MR Yo n NT$ 180

Crab Roe and Shredded Scallop Shaomai

ESERIERE Y ® ) & NTS$ 180

Prawn Pancake with Leek

Soe fOLH § & @A

R fef AW s SUE W LTI RGN ChiMm e
Crnstacen Mange Pt Ml gy Nuts  Scwme  Gloen  Sovhean Fsh  Sulfuromscid  Spley

A SRR AT R RS LA F P At « The restaurunt commits to uilng only non-GMO ingrediento
B0 B2 R Sl e oo = O R T R < T A AR T S0/ B ANEENTS 1,200/ -
All prices are subject 100 10°% service charge. The coriage foe per bodthe i NTSS00 for wines and NT$1,200 for lquan.
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Fil

Dim Sum

FARHEL - SUSEHE & 8 ©0 0

Honey Barbecued Pork Puffs

IR ® 05 4

Classic Chaozhou Steamed Tapioca Cake

TRt 8 &

Crispy Radish Pastry

ZHrEEB e ee § o

Beef Vermicelli Roll with Cheese

HSEEBHYS OO

Bamboo-Charcoal and Minced Shrimp Dumplings
with Vegetable Wrapper

ﬁﬁﬂﬁ@ 8BGO &

Crispy BBQ Pastry

:%ﬂfﬁ% &L H

Deep-Fried Spring Roll with Mushrooms,
Taro and Pork Shreds

/s ©d 0 4

Steamed Pork Bun

EREMARNE Y008

Chicken Claws Steamed with Oyster Sauce

HERPIRE S 08 o

Steamed Egg Custard Buns

NTS 180

NTS 180

NTS 180

NTS 180

NTS 180

NT$ 180

NTS 180

NTS 160

NTS 160

N'TS 160

?@@@ﬂ%Q@W%W9

e JLBGN . mE RN N BTG KU MEAtEA CielMm M
Crmtacca Mangs | Peanut Mink Fey Nets  Seume  Ghiten  Sovbean  Fobh  SeBummssod | Spicy

ASTERE TR NN ST e el + The restaurant commit fo osimg only non-GMO ingredients,

ELE s e i o 0 = M S A Y < O A R — RN Tse00/ 8L ¢ FREMNTS 1. 20000 -
All prices ape subject to 0 1% service charpe. The corkage fee per boltle i NTS800 for wines and NT51 200 for liguorn.
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=R e § O NTS 160

Deep-Fried Taros

SO FRREKN & 8 © & O NTS$ 160
Steamed Rice Rolls with Deep-Fried Breadstick and
Dried Shrimps

TSR AL e &0 & NTS 160

Steamed Beef Balls with Water Chestnut and Coriander

TSR g E o = el NTS 160

Pork Ribs Steamed with Fermented Black Soybeans

WS @ § D & NTS 150

Pan-fried Sticky Rice with Chicken

¥ﬁ.ﬁﬁﬁkﬁlﬁ' ‘@ NTS 150

Pan-fried Cake with Toro Paste

HFrfag Y50 NTS 140

Shark’s Fin Dumplings with Coriander

WEkF 22 g Rk B > @ NTS 140

Deep-Fried Salty Dumplings

ﬁ_%%fﬂ‘f;{ﬁ@. * & 6‘? {ﬂ e NTS 140

Steamed Buns with Chinese BBQ Pork in Oyster Sauce

75 BB HERT R B h NTS 140

Turnip Cake with Dried Pork

Yol § & @ s

e < et MM mE S SR Bk Ad ERD St M
Crustices  hlange  Pesmn Mtk 77 Nuti  Seamme  Cluen  Smdean Biah Sulfurousacid = Spcy

A SRR SRR IS BT R AR S = The restanrant commits to wing only non-GMO mgredients.
LA T R o AR - BT TR ¢ A RN T Se00v R | PUEENTS L 2000E -
Al prices are subleet 1o 8 10% service charge. The corleape fee per botthe b W1'$500 for wies and NT51 200 for liquar.
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BUE T LHITHERS Homemade Silky Bean Curd
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iR

Desserts

A AT RHE RS i & o NTS 600

Ground Almond Juice Stewed with Bird’s Nest (Per Person)

BEF T GIER @ NTS 580

Homemade Silky Bean Curd

TEEEEe S ® NTS 240

Egg Tart with Bird's Nest

PEBIE RS e o NT$ 220

Peach Resin with Cashew (Per Persan)

PR IREG AL aatn G & e NT$ 160
Glutinous Rice Balls with Black Sesame Filling Served in
Almond Tea (Per Person)

BOEREBH®E @moo NTS 160

Mango Pomelo Sago (Per Person)

ﬁﬁﬁ/}(!ﬂ (BT NTS 160

Seasonal Fruil (Per Person)

WA e v & NTS 120

Sago with Coconut Milk and Taro (Per Person)

BEKFBT 4 ZHiER NTS 120

Deep-Fried White Sesame Balls

ﬁ!ﬁﬁﬁ?fﬁlﬁﬁﬁ & NTS 120

Red Bean and Coconut Milk Pudding

FHCTREM ] @ 64§ NTS 120

Mango Pudding (Per Person)

S o $OH 8§ & @A f

T S e AN R WM EWN RTTMA A AT s M
Crustaies Masge  Freanu Mhilk tee Nub  Sewmr  Gluten Smdean Fish  Sobfurcusschd  Spacy

AR Bl P P AT TR AORE + The costaurant commits o using only non-GMIO ingredients,
LU E ST A R oS SRS CTRAY AMERNES ¢ GRIARL RN T Ss0o/R( ¢ IFINTSI 200/KK ¢
All prices afe subject 1o.a 10% service chaige. The corkage [ee per botile B NTES00 fof winet amd NTS1,200 Ry Bguors.
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Ji 138 5 7R
Chinese Tea

BEE | Per Person

SIHEIETH NTS 80
Puer Tea

HHZEAN NTS 80

White Tip Oolong Tea

S NTS 80

Tieguanyin Qolong Tea

BRI R NTs 80

Wunshan Paochung Oolong Tea

—IRFE IR NTS 80

Sansia Bi Luo Chun Green Tea

P RER NTS 80
Nantou Dabang Jinxuan Qolong Tea

el EEL) L3 7 S AR NT$ 80

Alishan Qoleng Tea

A B R AL AR N P I + The restaurant commils 10 uting only non-GMU ingrediente.
EL o0 B i D o R Y~ SR T S R - T e —ARRNTSB00/RY - FNIANTS1.200/H -
Al prices are subject 1o a 10°% seevice charge. The corlage foe per bottle b NTSB00 for wines and NTS1.200 for Hquors,
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Hes)
Beverage

15M | Glass P | Pitcher
(320cc) (900¢c)

*WF%H' NT§ 250 NTS 600
Fresh Orange Juice

R RH NTS$ 250 NTS$ 600

Kiwi Juice

P NTS 250 NTS 600

Watermelon Juice

a4 5.0 NTS 180
Coca-Cola

EEEH 330m] NT$ 180

Sprite

%‘t—k ﬁj‘% 330m] NTS 180

Coca-Cola Zero

TR IR SR 7K 1. NT$ 250

Acqua Panna Natural Mineral Water

SR 11 NT$ 250
Sparkling Water

18 4 R Y ss0mm NTS 280

Gold Medal Taiwan Beer

iﬁ]ﬂﬂfﬂ 650ml NT$ 380

Heineken Beer

AR Bl P P AT TR AORE + The costaurant commits o using only non-GMIO ingredients,
LA AR IR orsliER 0 = SR8 01 AN IR R ¢ SRR - RINT sanorRY ¢ TNIENTS) 20008 -
All prices afe subject 1o.a 10% service chaige. The corkage [ee per botile B NTES00 fof winet amd NTS1,200 Ry Bguors.






