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Barbecued Cold Cuts Combination
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Deep Fried Shrimp and Soft Shell Crab
in Black Truffle Sauce
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Double Boiled Abalone Soup with Assorted Ingredients
Rl \ Y4 -I-ll-,lut
RIEEHRFE Y

Grilled Bone-in Beef With Fresh Vegetables
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Steamed Tiger Grouper with Soy Sauce
and Hua Diao Wine

BURR 4 S R
Sautéed Mix Greens with Wild Nuts
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Chef" s Special Sweet Soup/ Dim Sum
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Seasonal Fresh Fruit Platter

81 NT$2,580+10% per person
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Barbecued Cold Cut Combination
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Sautéed Lobster,scallion & Ginger with Cheese Sauce
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Deep Boiled Fish Maw, Morchella & Chicken Soup
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Pan-Fried Lamb Chopped with Brown Sauce
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Steamed Grouper with Termite Mushroom
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Sautéed Baby Cabbage Flavored Garlic Butter
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Chef" s Special Sweet Soup/ Dim Sum
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Seasonal Fresh Fruit Platter

81 NT$2,980+10% per person
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Steamed Live Lobster with Scallion
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Braised Cubilose & Fish Maw with
Chicken Shred Thick Sauce
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Grilled Wagyu Beef cheek
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Steamed Leopard Coral Grouper with Pickles
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Sautéed Asparagus with
Frired scallop Shred & Egg White
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Chef" s Special Sweet Soup/ Dim Sum
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Seasonal Fresh Fruit Platter

Bl NT$3,680+10% per person

BHEEKIREE ;. 4DESHR NT$500 - 2UESHR NT$800 -
Beverage Service Charge : Wine-NT$500/per btl - Liquor-NT$800/per btl -
(Eith: AEE4/NHIER) / AR MEFERARER)  FRERENSE]



