¥i Hui Xuan Chinese Restaurant
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The Thousand-Mile Taste
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Chuan-Yang cuisine is a unique style of Chinese cuisine invented in Taiwan
that hr‘ings tugether the {:ump|ex flavors of Sichuan cuisine and the ﬂ.cc:essib“ity of Huaiyang {:uisine,
and has been carelully developed for 60 years.

Today, Y1 Hui Xuan invites you to savor Chuan-Yang cuisine at our restaurant.
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Yt Hut Xuan Chinese Restaurant
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For this menu, beef is sourced from USA and Australia, and pork is sourced from Taiwan,

Denmark and Italy. If you have any question, please refer to our service staff.
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AEBEMAGHEHAR
We do not use restructured meat as food ingredients.
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This restaurant use Non-GMO bean and corn products.
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If you are allergic to seafood, mango, peanut and nuts, crustacean, eggs and milk,
or ather food allergies, please be sure to inform our service staff.
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Corkage service charge for beverage and wine: N'T# 500 per bottle / 750ml ; for spirit and liquor NT$ 1000 per bottle / 750ml.
Additional glass will be charged at an additionzl N'T$50 / glass.
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The prices are subjected to 10% service charge.
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We are pleased to offer customized meal adjustments to reduce food waste.

1. Portion sizes can be modified,

2.Dishes can be prepared without green onions, ginger, garlic, or other condiments upon request.
FEBOIRARGDE T, FILDISBHRR7A R ET,

LERED MR EE. 2R3 —T 94 XD ZRESRET T,

LEHMOBEETMST RS, RF - Ladd- icAd RYOEREFE VVECHELGRDE T,

s
ﬁ@‘fﬁ@@ﬁ@ﬁﬁdﬁﬁz@é@%
HaE 'll i ] CRNEE 2 EENER -1 1 TER EiA ] x=n
‘kgmrl.rl Hr;u mnﬂm E-ggl Crustacsans F'crrk Beaf LUisg of sulphibes Ghiten Seoama Huts Peanuis =
'Fl-* Rt b = b LR 1Y [ Lk II. W ¥ EREE Firr 43 b By *E

E.‘IEHHIHI!

i i
‘!."‘:‘.‘. arlsey cpdion awel
qurmmmﬁrt






HUBREXHTEaaw
Stewed Baby Cabbage with Hairy Crab Roe and Crab Meat
( Vegetarian Option Available ) -

XY O LA = BRMEIAL (B = A Ga])

$ 760

SGMERAEFTHE <> &

Stewed Tiger Grouper with Pickled Mustard Green and L
Pumpk_in Broth

2 HA DB AL
$ 960 _

HERRID IR (IR BREELEN ) & &
Double Boiled Chicken Soup with Ham and Bamboo Shoot
(This Dish Requires a Longer Cooking Time)
TEALER /I ADBRADA—T
[Z 550K I BRI DD £7)
$ 1,980

\‘(ﬁﬁﬁﬁﬁﬁﬁ [ 4% ]
1 Erlspy Garlic Chicken
{HalF Chicken Portion)
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$ 680
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Braised Beef Rib in Chili Sauce Served mth“’Rua.‘aﬁedp --‘ I
Assorted Vegetable ' - .I

(Limited Quantities Available, Advanced Remutﬁ&n u1m|:l}
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A4 Braised Pork Belly
s ~ and Intestine, Served with Steamed
- Bk L, ﬁﬂ?ﬁmﬂﬁé%mﬁﬁ
$ 580 y \



REEREEM S S o
Steamed Eggplant in Sichuan Chili =
Sauce and Aged Vinegar

( Vegetarian Option Available )
Pu )T R B S0 T DR
(B2 >Hfiial)

$ 320

FACHE EEE S

Sichuan Style Boneless Salty Chicken
Thigh with Spicy Seallion Sauce
BEEAOERFLIEME6E

afz AR —=P—AFZ

$ 390
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Sichuan Style Spicy Sliced Beef S8hank, and Tripe
BEENANF/R AWIAEY FRF4 2

SES&I[IE SH.I.ICB

BEZBHOE

AL TR B S e S o
Preserved Duck Egg with Sweet
Ginger and Peeled Chili in Sichuan
Chili Sauce

(Ovo-Vegetarian Option Available )
Pajl| B e —& D

(A RT2) 7 iAT)

$ 280




BANEGSESE

Shanghai-Style Braised Wheat Gluten swith

Bamboo Shoot, Mushroom and Soy Bean
(Vegetarian Option Available )
LR NEEE (> —>— AXT7—)
(&= a0t hsa])
$ 320

RIS €@ 5/ v
Spicy Pea Jelly with Sichuan Chili Sauce
( Vegetanian Option Available )
BARBEEOFM A2 —Y—2FA
(= >3t snl)

$ 320
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/ \ Chilled Abalone with Numb
1} ‘-:1 Peppercorn Scallion Sauc:a
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S Samm - = s 390

B RS 2 :
Jellyfish and Cucumber
with Aged Vinegar

2557 Fw> ) OEWAIZ -

CRBRAEREERE

Marinated Drunken C]:ul:ken Y :
with Shaoxing Rice Wme a.nd\\“
Chinese Herbs »

ﬁﬁiﬁﬁa%ﬁ%a’-#/uwﬂfﬁ
$ 390




IEFREEAE PN - RilZ $ 2,880

(45 H PR LR T AT FAT )
Traditional Peking Style Roasted Duck

Two Style Serving - Recommend for 2-3 persons (Limited Quantities Available, Advanced Reservation Required)
BRI v o ( 5 2-3BRICBRED ) (BMEREOL DT FHZBRVWLET)

-z / FIRST STYLE / 1/

R IR ERHERES MR o & M BRI AZEREYATE o &

Sliced Crispy Duck Breast Served with Mandarin {_'6}4H ! ﬁ%ﬂ%%@ﬁﬂ@Zfﬁ)

Pancakes and Selected Sauces Duck Leg Chopped Optional Add-On | Crispy Duck Skin on Charcoaled

and Served Separately Chinese Flat Bread with Sweet Bean Paste and KAVIARI Caviar
FREizLUE-RERZEfcoA . FEY/ AL HiC | pisces per set, maximum 2 sets per duck

RS OWICL TR LET R DXy B 77V AEKAVIARIF+E 7L EDIC

$ 400
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Shredded Duck Meat Congeét *
with Aged Dried Tangerine

(Advanced Reservation B

B REAID B0 ( TP R E O

R ERE S HELE o &
¥§ %%)ﬁ*ﬁEE ﬁﬁﬁﬂ'ﬁﬁ}' ] i Stir Fried Duck Bone in L
Duck hne Rice Vermicelli Soup with Tarc A SR O] B —
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PR R LR (2X) 2% S
Braised Pork Ribs with Minced Chilli M e at
BV R XA N DH— 7 Fay T RT—F

$ 360 K

REZES) [Prime] ®

[ RERREH i B @ o | WNEE R 5 o /AR o )
U.S. Prime Grade Sliced Fillet with Cooking

Choice of Stir-Fried with Spices and Grounded Ri!::_f: Putt.
OR Stir Fried in Oyster Sauce with Scalligs
OR Stir Fried with Sichu an Numk

U.S. 754 A28




BEEDT =/ (#BAS (FEHEIwR ] ‘
Stir Fried Shredded Bean Curd and Chili Paste ¢
{With Your Choice of Pork or U.S. Sliced Fillet)

R L EETRRD AL —tbsh (RE | 7RV A% 74 L)

$ 420 / 480

Tr i J_ﬁﬁﬂ ( 7{1-1%%?* et

I AR (47) &

Optional Add-On | Mandarin Pancakes (4 Pieces)
GBSO ) At &y 27 ek (480

$100

REEAMG s &
Shredded Pork in Sweet Bean Sauce
TV SRR Dk D
$480
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. 866/ Prawnswith Your Own Cooking Choice of:
Stir Fried with Scaﬂlolﬁaﬁ Ginger OR Stir Fried with Fish Roe and
Sea Urchin Mayﬂnnmae-DR Braised with Chilli and Tomato Pasts
KECQUES (AFEZPD [ vI3—ZY—2 [ 7]l TS
$ 560 / 218

$ 1,080 / 4%

o mbr )
M Steamed Sﬂv&r Carp Hea i
. { Advanced Reaﬂrvﬂﬂﬂﬂ i)
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" White Pomfret with kamg‘ﬂh F‘ﬁ‘ :
Pan Fried with Pepper and Salt OR Braised mt]rStaﬂ:lun a.nd Vne
(Advanced Reservation Required N
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- $4,800
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FEERHZIERAR R o & 3
Deep Fried Soft Shell Crab with
Dried Garlic and Dried Chili
Wik D EETHD

$ 480

=R ERREBR S (N A ) >R & S
Deep Fried Eel with Onion and Bell Pepper with
Pepper Salt and Red Yeast Rice Sauce

FLEBED DS F=FILT

$ 520

O A SRR (AR AN e e

‘Stir Fried Minced Shrimp and
Almond served with Lettuce Wrap
Py 7T FOLRAEAA
$ 580

Yellow Croaker with Your Own

BB EZTEE > &
Shanghainese Style Braised Sea Cucumber
and Fish Maw with Scallion
F2arFLADEFRED LHEAAF AL
$ 980

REFEHLIEMR = (TEZ © / IFEAINR @ 227 )
Tiger Grouper with Your Own Cocking Choice of:
Steamed with Scallion Oil and Fish Soya Sauce
OR Steamed with Minced Chili

R HA (AFELELIIETZHEL)

$ 1,280
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Mud Crab (Male) / Mud Crab (Female) / King Crab

Cooking Methods ( Choose 1 From 4 ) (Seasonal Seafood, Advanced Reservation Required)

IvFZST(FR) | =9 RZFT(AR) | RF3H =

I (40 b1 0% BBUC 223V CEFHIOBEFIZD 30 AT E TIZE AT F47)
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Deep Fried with Dried Garlic, Chili and Thirteen Spices Stir Fried with Scrambled Egg,

13FD R4 AR (o7 -F g = = 7L [FFETF DD 65T Onion, Bell Peppers and Mushroom

TEBES 2 WOEH, ERE Y—vrid/a05@00

Steamed with Hua Diac Wine Egﬁﬁ%ﬁaﬁ &1 o Aip

TERERAL Chongging Style Deep Fried and Braised with
Chili Bean Paste, Fungus Mushroom and Chili
HEEY/ ok ffEToilHi

Wi EAE I o ) PR o/ REPRDE <> / BRURDE = FE

(R =8 (FEEmer, Seih/ PitaT3 KA ) Market Price [

Boston Lobster / Australian Lobster J"Tiger Gruuper;"' Lecpard Coral Gmup-er
Cooking Methods ( Choose 1 From 3 ) (Seasonal Seafood, Advanced Reservation Required)

e
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THREERZSEK 0> &0

Deep Fried Rice Puff with Scallop,

Shrimp, Sea Cucumber, Grouper in Lobster Stock
Wiz HEE - F~va0o®EXK

$ 980

AEEE T Higie 8ok © & 0 5
Deep Fried Rice Puff with Lobster and
Assorted Seafood in Lobster Stock

BT AR—-DEEPF BT
$ 1,880
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$ 480

o fHHRI @ L P E S W
Dandan Noodle ( Vegetarian Option Available )
FERUE &M (2 —27 >0 H5a])
$ 280

o i RIRERIHE &
Dried Noodle with Scallion Oil Sauce
BB LOFFHZIE

o MBI &P
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Hot and Sour Seafood

Noodle Soup(Ovo-Vegetarian Option Available ) =
ML — 7 (A8 - R IR 7Y RHGH]) ofiE  OFRPM % UM
$ 480

o BE RS < &
MNoodle Soup with Pickled
Mugstard Greens and
Shredded Pork
TET L AR D o5
$ 480

o JEIF IS o & _
Stewed Beef Noodle Soug ]r ~
FRDH-EHEGALEZE
$ 580 -
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| HERfTOEooce
Mullet Roe Fned Rme
with Dried Sakura Shrimp
HIEEHFAIDF v—2\
$ 520
$ 820

e TR

Steamed White Rice
BT R 2T RO E 29

: Eﬁk??gﬁﬂ‘ﬂfﬁ& ——2
2 %ﬁﬁ—!’\/

EfEERG
S]:langhmnm Style Vegetable and Ham Fried Rice
: wnt}l Rice Crust and Dried Seallop
egetann.n Opnun ﬁvaﬂab]a}

‘. LHRER QRS I (& —HF > x G

$ﬂu 3
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Double Boiled Shanghainese Pork Soup with Ham, Bird's Nest Soup with Chicken in Superior Soup

Baby Bok Choy, Tofu Skin and Bamboo Shoots (This Dish Requires a Longer Cooking Time)

(This Dish R&qum*.s a L-ungt:r Conkmg Time) WOW, HTE 2/a, /a0 LiBRFF 27
FOAY (ZHE60EBIXBRENDDIDET)

200

[ﬁﬁﬁﬁﬁmﬁuﬁﬂl
Double Boiled Pk Tripe and

(This Dish Requires a Lony

(S B ORI SIS
$ 1,280
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Hot and Sour Soup with Assorted Seafoods
(Ovo-Vegeterian Option Available)
BEMBEEEA—T (AR RIRY 7L HEA])
$ 180/ fi

AL SESRE

C I P e R O M )

Double Boiled Black Silky Fowl with

Sichuan Green Peppercorns and Mountain Yam
(This Dish Requires a Longer Cooking Time)
MEAE AERY LA DI RAAS
(ZHLDRBR BRE RIPDET)

VREE A > e
Shanghainese Style Mig
Fish Soup with Spinach
and Mushrc

FIB HR AR (ION RIS )
Double Boiled Silky Chicken Soup with Fish Maw,

..

B R SREEDE < = @ &

C e B R by R L 5 )

Double Boiled Abalone Soup with Scallop, ‘
Pork Rib, Taro, Chestnut and Mushroom

{This Dish Requires a Longer Cooking Time
1, FHE, BRA -7V 7 A D ki A —
[bﬁﬁmmiiﬁﬁﬁﬂﬂfﬁiﬁﬁﬂ £79)

$ 580 /i
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L WRNEFY R S g
: # '_Sﬁr Fried String Bean with Minced Pork Served

with Mandarin Pancake

(Vegetarian Option Available)
A PP ERRAOE I (hEREZ L —71E)
(=7 > ien])
$ 460
 SREET o o IR
- Simmered Seasonal Vegetables with Preserved Stir Fried Seasonal Vegetables with
Y Duck Egg and Salted Duck Egg Mountain Yam and Gingko Berry

(Ovo-vegetarian Option Available) (Vegetarian Option Available)

-2 L IEET IR OF DS AL ILFEA VTR (Y—H 2 iHa])

(AR TZY TYIET) $ 480

$ 420 &L




i aF 2 AN F<SEE i 0

Stir Fried Seasonal Vegetables in Olives Qil
with Garlic ( Vegetarian Option Awvailable )
R DA — Vo A — T F4 AADD

(¥ —A >0 imT)

$ 360

HEMER TR % 4

Ma-Po Stewed Tofu with Minced Pork Served
with Numb and Spicy Sauce

(Vegetarian Option Available)
HERAMEDE (&= iG]

$ 360

I"I{Jmest‘}r]e ChmEm : e
with Whitebait ar

REZ2RPALRIE € o

Braised Tofu with Sea Cucumber and Bamboo Shoots
(Vegetarian Option Available)

FRZERAD SEORLEEE (B —H XfIsa])

$ 560




HEER G &

[ JCEHBE A R R R 00 2 o
Shanghainese Style Scallion Pastry
{This Dish Requires a Longer Cocking Time)
E#ERE FF DRI —

$ 240/ 2%

RS/ DR T e &
‘Steamed Pork Soup Dumpling
with Chicken Broth

L 7

ed Vegetable Dumpling(Vegan)
WSRO L F(E—H)
$ 360 / 63

ALHESR T H & mfFki v e & s
Steamed Dumplings with Scallop,

Shrimp and Conander (6 Pieces)

~with Chili Oil Sauce
$ 420 / 63

Chinese Pastry,
SEN IS

Mo
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FEMEBZHM ¢0 2 @ e
Homemade Little Penguin Sweet Dumpling
with Sesame Dessert Suup
(Owvo-Vegetarian)

RN I =R FY AR < HRRE
(A R-RI2YFY)

$ 280 / {u

FREZHKER (IBHE ¢ & & &
Sweet Walnut Dessert Soup

Served with Crispy Pastry (Ovo-Vegetarian)
BRUINIDI) —I—2A—T
(BFAE) (AR-RIRY 7

$ 220/

BB 6 ® 5 6
Shanghainese Style Walnut, Red Bean
and Jujube Pancake with Sesame
(Ovo-vegetarian)

INIELBAZO LBRTEIL—T
(AR TY)

$ 220

f’ad‘*nﬁﬁ‘:ﬁ%ﬁ ) @ 7Y .@ g?

Baked Sweet

L]




¥ Hui Xuan Chinese Restanrant

A /32056 Bl PR £ A8 ET 101 SE2
2F, No.101, Chunde Rd., Zhongli Dist., Taoyuan City 32056, Taiwan

T/ +886 3 273 7696
E / yhx.blu@hotelcozzi.com
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Meal For 8 Peup]e (ﬁdva.nced Reservation Requi_t'ed)

$ 18,888+10%

TR A HE Welcome Platter
SIEPELINE AR /| BB BEE -2 &/
7 ERURERERMR 2 o o ) RIEGIREERRR « & o [ RANEEE « & ¢

SHAOXING CHICKEN / EEL/ ABALONE / PEA JELLY / GLUTEN DOUGH

BETRE/DAEE
SEA /#LOBSTER #SCALLION #GINGER
#SUPREME BROTH / DEEP FRIED & BRAISED

JIWEE TP e o
BEEF / #BAMBOO SHOOT #GRILLED PINEAPPLE #TOMATO #ZUCCHINI
#POTATO # NUMB PEPPERCORN / BRAISED, STEAMED & GRILLED

B BB PR R o 2
SEA /#SOFT SHELL CRAB #GARLIC #CHILLI / DEEP FRIED
PROTEIN / #BABY BOK CHOY #DRIED SCALLOP #HAM #FRIED RICE / STIR FRIED

AWBERRABR 2 @
GREEN / #BABY CABBAGE #CRAB ROE #CRAB MEAT SUPREME BROTH / STEWED

HARRERA R - 2
FISH / #GIANT GROUPER #SCALLION #FISH SAUCE #SOYA SAUCE / STEAMED

SOUP / #FISH MAW #SILKY CHICKEN #BLACK GARLIC
#CORDYCEPS FUNGUS #MUSHROOM / DOUBLE BOILED

TR TRHERE - o5 o
DUMPLING / #SQUID #SHRIMP #FISH ROE #LARD / STEAMED

L NRERE / KA K 0 e
SWEET ENDING / #FRESH FRUIT
#DESSERT SOUP #ALMOND TOFU / FRESH SLICED & CHILLED

S5 0 5 S o 5

Special Add-On Offer for Peking Duck with Set Menu:
—MWZ $2,480410% Single Course: NT$2,480 +10%
Wz $2,580+10% Two Courses: NT$2,580 +10%
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Meal For 10 People (Advanced Reservation Required)

$ 18,888+10%

FZRAE B D E E Welcome Platter
SURRLSRIR © 2 - 5 = | KR ALALM
LB HREREMN =~ o o /BELEERE © & 2 0 RBRICER Rk E
SHREDDED CHICKEN / ABALONE /
EGGPLANT /BEEF POTATO SALAD /PRESERVED DUCK EGG

h 28 1 556 109 N 3B
SEA / #PRAWN #GARLIC #BEAN THREAD #SOYA SAUCE / STIR FRIED

B G w2 0 e LI EER < o
BEEF & PROTEIN /#SHORT RIB BONELESS #MAPO TOFU #SHANGHAINESE STYLE
#VEGETABLE #FRIED RICE / STEWED & STIR FRIED

B R BRI RE < 2 &
PORK /#PORK NECK #MANGANJI GREEN PEPPER
#KING OYSTER MUSHROOM / STIR FRIED

W 4380 LR o o
FISH / #GROUPER #PICKLED MUSTARD #SCALLION
#SOYA SAUCE #FISH SAUCE / STEAMED

BE PR LR
GREEN / #¥MUSHROOM #BELL PEPPER #ASPARAGUS #GINKO / STIR FRIED

o SA A RUR 3
SOUP / #CHICKEN #GRASS JELLY #WOLF BERRY #/ DOUBLE BOILED

8 75 I O

SWEET ENDING /#DESSERT SOUP #LOTUS SEED #LONGAN
#WHITE FUNGUS #RED DATES / DOUBLE BOILED

o 28 o 5 0 SO
ONE BOTTLE OF CELLAR COLLECTION WINE

3558 T 5 S 0 1
Special Add-On Offer for Peking Duck with Set Menu:
—NIZ $2,480+10% Single Course: NT$2,480 +10%
Wz $2,580+10% Two Courses: NT$2,580 +10%



B T AR R (mmiim)

Meal For 10 Pf:ﬂple (ﬁ.dvanned Reservation R.equimd)

$ 18,888+10%

RS R E 5 Welcome Platter
SRR o2 0 o @ (RS H AN 2 o/
ZEBHREN o |BELUBEE S 2 0 o/ BRRTENRE @« o s
SHREDDED CHICKEN / ABALONE /
EGGPLANT / BEEF POTATO SALAD / PRESERVED DUCK EGG

w15 KRS
SSEA / #PRAWN #GARLIC #PUMPKIN BROTH #RICE CRUST / STIR FRIED

T=BKRFM = 2 & 2
LAMB /#LAMB BELLY #THIRTEEN SPICES #BEAN SPROUT #SICHUAN PEPPERCORN
#TOFU SKIN/STEWED

TEBR 7 R - e @
PORK / #PORK BELLY #FISH MAW #INTESTINE #SOYA PASTE #OYSTER SAUCE
#STEAMED BUN / BRAISED

H BEBLF R «©
SEA & PROTEIN / #SQUID #GARLIC #GARLIC SPROUT #MAYONNAISE
#GLUTINOUS RICE #MUSHROOM / DEEP FRIED & STEAMED

JI BB A R Bt
FISH / #TIGER GROUPER #PRESERVED WINTER MELON
#GINGER #CORDIA SEEDS / STEAMED

o Al LR 5 S

SOUP /#CHICKEN #GRASS JELLY #WOLF BERRY
#MOUNTAIN YAM #MUSHROOM / DOUBLE BOILED

HHENBOEM 0 &
SWEET / #DESSERT #ALMOND JELLY #PEANUT / CHILLED

MG REER R
SWEET ENDING / #FRESH FRUIT #BEST SEASONAL / FRESH SLICED

5P TG 5 1 A A

Special Add-On Offer for Peking Duck with Set Menu:
—MWZ $2,480+10% Single Course: NT$2,480 +10%
HE $2,580+10% Two Courses: NT$2,580 +10%
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Meal For 10 People (Advanced Reservation Required)

$ 22,888+10%

FIHERFE N E LE Welcome Platter
HRPRGIN AR « ¢ /RZMBRA -2/
EANEEE © <o [ZRETLIFETE = /Pt Lugk o
DRUNKEN / ANCHOVY / GLUTEN DOUGH / JELLYFISH / POTATO

VR S A A
SEA /#LOBSTER #SALTY EGG YOLK #CRAB OIL #SCALLION #GARLIC/
DEEP FRIED & STIR FRIED

PAE T PR o i &
SURF AND TURF / #PORK BELLY #ABALONE
#SOYA PASTE #OYSTER SAUCE #STEAMED BUN / BRAISED

PR e 2 0
LUXURY SEA /#CRAB #STICKY RICE CAKE #BAMBOO
#MUSHROOM #PORK #CABBAGE / STIR FRIED

IMEEERARE -«
FISH / #TIGER GROUPER #PRESERVED WINTER MELON
#GINGER #CORDIA SEEDS / STEAMED

W8 Do AL I R B 3R <
SOUP/#PORK RIB #PORK TRIPE #CABBAGE #WHITE PEPPER / DOUBLE BOILED

B HEA TN

GREEN / #LUFFA #BLACK TRUFFLE PASTE #MUSHROOM #CORDYCEPS / STIR FRIED

TR YR AR

SWEET ENDING / #FRESH FRUIT #BEST SEASONAL / FRESH SLICED

T 0 S

ONE BOTTLE OF CELLAR COLLECTION WINE

S50 0 0 P £ AN
Special Add-On Offer for Peking Duck with Set Menu:
—liZ $2,480+10% Single Course: NT$2,480 +10%
—WZ $2,580+10% Two Courses: NT$2,580 +10%



BE AR mmime)

Meal For 10 People (Advanced Reservation Required)

$ 26,888+10%

RGN E SE Welcome Platter
BRUER RS [ IRAW EEE &« ¢
AW ET A = o H5RERR LER 2 O/ RBERTRE - <2 05
PORK NECK / GLUTEN WHEAT / ABALONE / SCALLION CHICKEN / EEL

G RE AR ¢
SEA / #LOBSTER #CHICKEN BROTH #SCALLION #GINGER / STIR FRIED

R TERERE ) <
LUXURY SEA / #ALBAONE #FISH MAW #SEA CUCUMBER / BRAISED

FMTE R BE <
FISH / #GROUPER #SICHUAN GREEN PEPPERCORN #GARLIC
#SCALLION #SOYA SAUCE #FISH SAUCE / STEAMED

358 Pl S R SR
SOUP / #SILKY CHICKEN #ABALONE #PRESERVED RADISH / DOUBLE BOILED

o ELE HABRAR
GREEN /#BABY CABBAGE #CRAB ROE
#SCALLOP #MUSHROOM / DOUBLE BOILED

AR R B DF B <
DIM SUM /#DUMPLING #SHRIMP #FISH ROE
#LARD #TOFU SKIN / STEAMED & DEEP FRIED

HEVIREER A

SWEET ENDING / #FRESH FRUIT #BEST SEASONAL / FRESH SLICED

RN ENIIM
ONE BOTTLE OF CELLAR COLLECTION WINE

S8 S5 0O 2 S o A
Special Add-On Offer for Peking Duck with Set Menu:
—MZ $2,480+10% Single Course: NT$2,480 +10%
—IZ $2,580+10% Two Courses: NT$2,580 +10%



BEd T AR smnme)

Meal For 10 People (Advanced Reservation Required)

$ 32,888+10%

MR RN EE Welcome Platter
TVKVKIE > [SORERB < /
HRPELIM G/ R TERE E <0 0 [N RINEEE ~ « o
SQUID / APPLE KNUCKLE / DRUNKEN CHICKEN /
PRESERVED DUCK EGG /PEA JELLY

PREMCIER - O
SOUP / #GARLIC #CHICKEN #ABALONE #FISH MAW
#GARLIC SPROUT / DOUBLE BOILED

JEEE S BB =0 e 2 ¢
FH¥E 7 DR 73 / R BT R ER / A RRERe
POULTRY / #PEKING STYLE #DUCK #MANDARIN PANCAKE

#SCALLION #CUCUMBER #SWEET BEAN SAUCE
#DUCK BONE #THIRTEEN SPICES / ROASTED & STIR FIRED

BB EFE e =
BEEF / #MALT DRINK #BAMBOO SHOOT #GRILLED PINEAPPLE #TOMATO
#ZUCCHINI #POTATO # NUMB PEPPERCORN / BRAISED, STEAMED & GRILLED

wER T HAER

LUXURY SEA & PROTEIN / #KING CRAB #SCALLOP #STICKY RICE CAKE
#CABBAGE #MUSHROOM #BAMBOO #GARLIC #PORK / STIR FRIED

BB P E) > =
FISH / #FOURFINGER THREADFISH #PRESERVED PORK
#FERMENTED BLACK SOYBEAN #GARLIC SPROUT / PAN FRIED

PR RTHI B (B2 1)
GREEN / #BAMBOO #CHICHEN BROTH #GREENVEGETABLE / STEWEDD

B H & 7 R AR DR 7 RS KRRk o & &
SWEET ENDING / #MANGO #GRAPEFRUIT #BIRD’S NEST #PINE SEED #RED BEAN
#TEA POWDER #KUMQUAT / CHILLED & BAKED

o 8 i I R
ONE BOTTLE OF CELLAR COLLECTION WINE



Z M7 Chinese Tea HEZ%

IREE GRS

Tieh-Kuan-Yin Tea BIS#HEESH

Ik R TH 5

Pu-Erh Tea HOE7—7— 3%

H H B i Bal i i

Sun Moon Lake Assam Black Tea H HRFMAT LTI —
ol B2 1y 5 P

Alishan Oolong FIH 1Y —m 7%

fol B L

Alishan Jin Shuan Tea BRI 75 EER
=hi EOR{ePS

Chrysanthemum Tea DEWIER

Wit HZE

Chrysa.n‘themum Pu-Erh Tea #H{E:F—703%

$ 120 / % Per Person

$ 120 / L Per Person

$ 120 / 41 Per Person

$ 120 / #8£% Per Person

$ 120 ; £4if Per Person

$ 120 / 47 Per Person

$ 130 / 4 Per Person

FEESERTF Fresh Juice LIEDT FLwiada—2

Wi oneE $ 220 / FF Glass
Fresh G'ra.nge Juice ZLwiadl-wiiia—2
Wik < i $ 220 / #F Glass

Fresh Juice UIEDN7=T ZLvada—2R

R PERRRE Soft Drink Y7 REU Y2

B[ 0] %8 Coca-Cola ah-a—3

A 1A% ZERO SUGAR Coca-Cola ZERO SUGAR +£7>7yF
T Sprite AFTAL

BHHUK Ginger Ale >aVzyFAT s Pr—T—)b

BEFT/K Soda Water Sa¥zyFRY—H5—2—

HEEIK Tonic Water 3aPxyTRAb=y 294 —X—

HFEMO0.0Z WM Heincken 0.0 0%Alcohol A 34> 0.0

$ 800 / & Jar 1500ml

$ 800 / ## Jar 1500ml

$ 120 /& Can
$ 120 / 5 Can
$ 120/ # Can
$ 120 / # Can
$ 120 / # Can
$ 120 / & Can
$ 180 / & Can

Drinks
o

BKAW



ﬁ%ﬂ( Mineral Water I 37004 — & —

SRR SR R AR R K

S.Pellegrino Sparkling Natural Mineral Water FR L) 7 R K

o IBR 2RISR 7K

Acqua Panna Natural Mineral Water FTETRF KK

SRR SRR AR BHAR TR

Sanpellegrino Sparkling Fruit Drink Aranciata
FoARVIV) AA—ZNV T IN—IFY 2 7 Fe—K

AR P ST A SR B A TR

Sanpellegrino Sparkling Fruit Drink Limonata
PN A=V IRV R WEF—R

SRR SRR AR K

S.Pellegrino Sparkling Natural Mineral Water #1217 Rk

4 R AR BBSR K

Acqua Panna Natural Mineral Water 7Z 72327 KK

$ 120 / #4% Per Person

$ 120 / B4 Per Person

$ 180 / ¥ Bottle 200ml

$ 180 / M Bottle 200ml

$ 280 / i Bottle 1000ml

$ 280 / i Bottle 1000ml

B Beer ¥—n
£ 18 <5 R e

Taiwan Beer Gold Medal &M BE L I7AF—L

HEEH

Budweiser Supreme AETA Y — a1 —h

1 H e

Asahi Super Dry 7HE

e JE AR

Heineken Pure Malt Lager A Fo7

$ 200 / #f Bottle 330ml

$ 280 / ¥ Bottle 500ml

$ 200 / i Bottle 334ml

$ 200 / ¥ Bottle 330ml

M Chinese Wine H[EHH
T 5% I A A L 7

Aged Shaoxing Glutinous Rice Wine [ #7EL

38/ &MERE

38% Kinmen Kaoliang 38% 45 /= 3L

S8RE &M S

58% Kinmen Kaohang 58% A [T

381 B

38% Kinmen Kaoliang 38% &7 /E 2

58/ &R

58% Kinmen Kaoliang 58% &I RE

ULV @ WA AP TR A IR | AR HE

Do Not Drink and Drive. We Do Not Serve Any Alcohol to Minor.
MRS, R RES o EIERTRILEZEhTVET,

$ 880 / il Bottle

$ 650 /i Bottle 300ml

$ 680 / i Bottle 300ml

$ 1,300 / i Bottle 750ml

$ 1,500 / i Bottle 750ml
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