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Emperor’s Feast 32,800/ 10 A
Y ERNE )\ BB wrnsnons

Appetizer
R R — ARG 84 N —d Jfe B 3L 3 — it
EF vy —va2—0BERE HARFIHED Y — 2 & A 0—Z M KR—=2
BBQ Pork with Honey Sauce Wagyu Beef in Brown Sauce Roasted Crispy Suckling Pig
R FE R4 — KA & T i B — i RERRT &
HYIDE NS4 TDO~—F =01} HEREHBOR XY —X HITAILBER N =V =IO
Shredded Lamp Tripe with Chili Sauce Guzao Chicken with Rose Sauce and DEia—n

Chinese Herb Egg Roll with_ Mullet Roe, Taiwanese
éﬁ#i%\— ﬁ: ’F’Aﬁﬂ_‘:ﬂ;ﬁﬂ—‘ ﬁ Pear and Garlic Sprout
HUIDBEBRNE Y VI~ 755 DIRYE FIED MY a7 — AP
Tossed Shredded Jellyfish and Apple Abalone with Truffle Sauce

ﬁi&ﬁ ﬁ%ﬁhﬁ% R DRI | L roR S RxF  HF X R AF IV

Emperor Qianlong's Fotiaogiang || Steamed Fish Maw, Scallop, Cordyceps Flower and Sea Coconut in Broth

BERBTHEER avova-s—morzz—

Lobster and Chinese Kale in Thick Soup

BEREEHILER veomuilssy s

Roasted Peking Duck

IREHRSHE ~ver~r~aoBimms

Braised Abalone and Sea Cucumber with Polyanthus Lily

WRENBEE D 5055227200802 < o000

Fried Lamb Chop with Shaoxing Liquor and Cumin

E}ﬁﬁiﬁ%ﬁwﬁ By 2~ KX TFDEIAS

Braised Murray Codfish with Sea Cucumber and Scallop

ABBEBER cugtrnERois

Stewed Black-Boned Chicken with Aweto and Black Garlic

BB\ EE B mansEnos

Chinese Dessert Selection

QRN b HEFARRE L

RINF = T OGNS X INADREE BERO T — b 2—F
Clear Rice Roll with King Crab Meat Braised Bird's Nest with Taiwanese
Stuffed in Deep-Fried Dough Stick Pear and Mare’s Egg

FESHABE svomny

Fresh Fruit Platter

FIAGHEUHEWTE  FAMORGE  Enge Wi FEFRERER T/ RRSH £ HERE ERAA W0 T ELR -
RO IE = 2 — B RV TRIEXATED ~ 10%DF —EXREMTHL2 D £F o 72 fE - BEEoRBEICE ST~
BANYRRADOFELIAAEZERL LT o HEHY —F » N — 7 — FRAYEORBIIEENEEA ©

All prices are in TWD and subject to 10% service charge. No outside food or drink allowed, except baby food/drink, birthday cake.
BB E - A HEE R ERS00T 5 ZUEEMRITE 1, 0007T -

A EFRES UGS 0BRBIALE L 74 VEFRR VLIRS DS00ETE R~ A Y » v~ HAMW | AEIEEER P LR
H7-D 100088 KA TT °

Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle.

FREHEIEAY CRPT AR RUFR > FERBGRHEA G WL

FEDORMCTZVAX D255 320D ZHERH 25613 Y- AR Xy 7ICBLABICBHR LT ZE 0w o
Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
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AEBRERNGERN - 6BFN XEFARBARME -

BUA T TIREEERA - GIEEFRN S 7 XV B EFRNE HREESZFEH LB E3 o

All the pork we use in this menu is TAIWAN PORK. All the beef we use in this menu is TAIWAN BEEF, USDA BEEF and JAPANESE
WAGYU BEEF.
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Empress’s Feast 26,800/ 10 A
HIRYLERNE R semwmons o

Appetizer

BEE X R— & F R E— KA — i

B v —> 2 —DEEEEX 7 e DKPEDOTHFLHIZ A T DFEAFZ

BBQ Pork with Honey Sauce Duck Web with Hot Mustard Squid with Spicy Sauce

H 58— RO ] — i BRRAT &
FBADOEr—2 b HEEOE - T AFGAILDAT 2y =D
Salty-Baked Chicken Shrimp with Shaoxing Liquor Dha—u

and Chinese Herb Egg Roll with Mullet Roe, Apple and

ﬁJﬁ -eﬁﬂi—‘ﬁ Garlic Sprout

HUIDES A4 TDO=—F =01}
Shredded Lamp Tripe with Chili Sauce

IFEEHLEEFRE v ohr aoFs 8ot F 3 vy IAsFFy 2T
Stewed Bird's Nest and Fish Maw with Sea Coconut and Milk in Chicken Stock

BB BERE oz x—ousy 25

Stewed Lobster with Sweet Black Bean Sauce

MWEBRAMA wrreas LoAKL FYasy—2nl

Steamed Abalone and Kway Teow with Truffle Sauce and Mashed Garlic

BIEERILER awitsixy s

Roasted Peking Duck
= .
BB ETERN\YD =g/ fxoy—2po
Sautéed Pork Tendon, Sea Cucumber, Scallop, Squid, Grouper, Abalone, Pork Neck and Matsutake with XO Sauce

BRTHIBE 2%l 270000 bh2iEs « SR
Steamed Brown-marbled Grouper Topped with Scallop, Fish and Tofu Paste

BEREBIHET waonike 270805

Braised Dried Scallop with Four Delicacies

JEE BN E BB man s o s

Chinese Dessert Selection

B 45 % R REHBHE

INTIVY Y 2 —%A X ISADT Yy I—Yas Y —aDaary VI Ny
Prawn Shaomai Mango Sago Cream with Yellow Fungus and Coconut Milk

FESHABE svomny

Fresh Fruit Platter

FIAGHEUHEWTE  FAMORGE  Enge Wi FEFRERER T/ RRSH £ HERE ERAA W0 T ELR -
ZHWOMiFIE= 2 — B PV THEIATED ~ 10%DOF— L AREINTH2 D 5 » 22 #i4 - BEoREcEI»T -
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All prices are in TWD and subject to 10% service charge. No outside food or drink allowed, except baby food/drink, birthday cake.

R EARREE - W HIEERITEWS007 ; 2B ERITEWL 0007T -

A EFRES UGS 0BRBIALE L 74 VEFRR VLIRS DS00ETE R~ A Y » v~ HAMW | AEIEEER P LR
H7-D 100088 KA TT °

Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle.

FREHEIEEY CRPTEARFTRMFR > FERBGRUG AW -

FEDORMCTZVAX D255 320D ZHERH 25613 Y- AR Xy 7ICBLABICBHR LT ZE 0w o
Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
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All the pork we use in this menu is TAIWAN PORK. All the beef we use in this menu is TAIWAN BEEF, USDA BEEF and JAPANESE
WAGYU BEEF.
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Dragon Feast

BRI EBBWE S BB wposmons

Appetizer

WX SR —

B v —>a2—DBEREE
BBQ Pork with Honey Sauce

THEE &

UK BE ¥ —
AHEBEOR > e

Shrimp with Shaoxing Liquor and
Chinese Herb

FHB=H—F

¥ & LAY D KA Z HYIDERE Y I 775 DR%
Tossed Cordyceps Flower, Tossed Shredded Chicken, Jellyfish
Shredded Pork and Mushroom and Apple

BEMFBIB +r3vscaons8ofisz—7

Stewed Fish Maw with Sea Coconut in Soup

XOU SR B A 2o~ b Loy — ROHERIT < i

Braised Deep Fried Dough Stick Stuffed with Prawn in XO Sauce

FIEEMILEE awlsxy s

Roasted Peking Duck

19,800/ 10 A

R A — &
RAADFEFI D
Dried-fried Marinated Abalone with
Chinese Pepper

KA —
A S DFEBIZ
Squid with Spicy Sauce

FEREDEE Hirorrva 2213044 22—y — 2 HHFEAA

Stewed Pork Neck, Sea Cucumber and Snail with Oyster Sauce in Clay Pot

KEBIINBER somvrry—2mz

Fried Tomahawk Pork Chop with Kaoliang Liquor and Cumin

FEAEBARHA x50

Steamed Grouper

*Aﬁ Eﬁﬂ(fﬁ’ l':'l % ME L N —HEDOEIAA

Stewed Baby Cabbage with Matsutake

JEBA S I B mam s o s
Chinese Dessert Selection
BATEA

BT - FREERE = 2R
Liidagunr - Glutinous Rice Roll Stuffed
with Red Bean Paste

FESHABE svomny

Fresh Fruit Platter

ZitEXE

NAeaafyyd—3I—jb—

FIRBEUHEWTE  FAMOREE  EREe B4 REREREHRTI RSN > EHERE - BRA W) BTERR -

Hasma and Sago Cream with Coconut Milk

2Ol = 2 — BB FATHREIATED ~ 10% D — L ARPEM T2 D £F o %% fi4 -~ BEOREICHESCT
B RAMOFRFHERAEIEL L FTF o fHAEH 7 —F > XU =7 — FRANEORAYIIEEFNFHA o
All prices are in TWD and subject to 10% service charge. No outside food or drink allowed, except baby food/drink, birthday cake.

R EARREE - W HIEERITEWS007 ; 2B ERITEWL 0007T -
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H7-D 100088 KA TT °
Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle.

FREHIBAW AR T AR L MFER  FEOFERHFA LW E -

FEDORMCTZVAX D255 320D ZHERH 25613 Y- AR Xy 7ICBLABICBHR LT ZE 0w o
Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

Y YA ] VAR =
AEBRERNGERN - 6BFN XEFARBARME -
BUA T TIREEERA - GIEEFRN S 7 XV B EFRNE HREESZFEH LB E3 o
All the pork we use in this menu is TAIWAN PORK. All the beef we use in this menu is TAIWAN BEEF, USDA BEEF and JAPANESE

WAGYU BEEF.
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Full-duck Feast
BHEFEEBNAN semosn oz

9,999/4 A

mAmE 2,500/ A
2,500/ 72 A NETBIIEE
2500/ plus per person

Appetizer

AT ERIF— &
BLN—DIRY ) — LHZ
Marinated Duck Liver with

WEEZERYB— &
BOMF~J)27Y—2X
Marinated Duck Gizzard in

A ERE—
BOFHILDEFETIVD
Marinated Duck Wing with

Garlic and Milk Truffle Sauce Dried Chili
BARABRE & R R — & ERERN— &
BOEDDATHA BEYOLEYY—X VBRI DY — OV EMA

Tossed Marinated Duck Tongue
with Apple

FARHBE

BOKITOTHEMA
Duck Web with Hot Mustard

BRERAILER

Roasted Peking Duck

F—v7 . ARGk
IO BB DRMEDNT
Sliced Duck Skin with White
Soft Sugar

IR

Tossed Marinated Duck Intestine
in Lemon Sauce

2R F— &
BEDIIDXOY — R
Marinated Duck Egg in XO Sauce

Ay Ty Tk

Fov .  MEBPA
%’)géﬁﬂtﬂ DEBROY AZ—R
Sliced Duck Meat with Hot Mustard

Smoked Marinated Duck Breast
with Oolong Tea Leaf

F=v  MABAR
b= S

Duck Roll with Scallion, Cucumber
and Sweet Black Bean Sauce

RAKBERE norz 7 | 2oz aogss Ba. vr2as

Empress Wu Zetian‘s Soup | Braised Fish Maw, Duck, Aweto and Cordyceps Flower

FIRBAEMKE sotcrEsrorrsL2—7

Dried-frying Shrimp with Dried Chili in Duck Broth

REZEIBE susozmnog

Sautéed Duck in Sweet Black Bean Sauce

HIXAEXRE 2xrro0vzs

Y — WD

IO LERRA

Steamed Giant Grouper with Jasmine Tea and Milk in Duck Broth

H R KB IR TR Y e BRORED S

Sautéed Duck Heart and Meat with Soybean Paste

R AR

TOECBEASDORE LELAA

Braised Abalone and Ginseng in Duck Broth

RES RS | L/ FE/EAR B

ESRARMT | Y~ E/NFF/) DB

Kai Hua Lou's Candied Dessert | Sweet Potato, Banana or Apple

TAZHABME swonuRy

Fresh Fruit Platter

ERCHERRYZBYAERAHMER -
TUILF—DHBB5E KRB EOMDCBENHZHEIE N V- ERRAZY TICBERBICBRLMNIFCLT L o

REDBMRIC

FEHRERBAERBINE

—DOEEVLETV

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
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HLZA ST VTIRABERR » BBEFA
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All the pork we use in this menu is TAIWAN PORK All the beefwe use in this menu is TAIWAN BEEF, USDA BEEF and JAPANESE WAGYU BEEF.
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Emperor Imperial Set Menu 3,280

YEBNFARWE vevovcnlymazmn

Appetizer

HE R X g — KRNI — BRRAET—

BT v - DEEES TOEOO-XF A ASAZEDAS—>=5D
BBQ Pork with Honey Sauce Abalone with Rose Sauce FOO—/L

and Chinese Herb

e B A5 — PEHETHRF—&
0—X FR=7 Wz L N—D=Z>= 00— LFZ
Roasted Crispy Suckling Pig Marinated Scallop and Duck Liver

in Garlic and Milk

?Z‘» }%ﬁ ﬁ%ﬁhﬁ% EIEDMBBE | 2LADTSE REFHF¥as

Emperor Qianlong's Fotiaogiang || Steamed Fish Maw, Scallop, Cordyceps Flower in Broth

*’Aﬁ E ZFJT‘"#‘ lﬁl MEIATFT—FDORJ2TV—X

Pan-fried Wagyu Beef with Truffle Sauce

BEREBER nsrnyzs—ons

Matsutake and Lobster Soup Dumpling

%Fﬁ"fﬂgiﬁ@, 7O EDEAS

Braised 6-head Supreme Abalone

EBEERTE cooanz—v

Codfish and Mushroom in Clear Soup

B EBAEFIIRE neozgrosn

Chinese Dessert Selection

BRI ASERRGE

Egg Roll with Mullet Roe, Apple
and Garlic Sprout

ERITR - FREEE = AR B BEAZ VYN AOBrYy—O DT F—hXA—T
Liidagunr - Glutinous Rice Roll Braised Ginseng and Bird's Nest with Yacon

Stuffed with Red Bean Paste

AEFHAMR zvorusy

Fresh Fruit Platter

FREEBREMAEE > BRMI0%R%EE ; ERNge B4 - SERBEEESIIN eI £RER - BR 8RR FTEULR <
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All prices are in TWD and subject to 10% service charge. No outside food or drink allowed, except baby food/drink, birthday cake.

BEBEKREE | SEBESRTERS007T ; 2UASHRMEEL0005T ©

RANERFBLILBEDOERFBAHE | U4 VEIGR MLIABHT-D5008B RIL s AL vV~ BAE  BEBEEIEAR MLIEB D
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Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle
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Empress Imperial Set Menu 2,680

YERNEWRNE vseot s linaesy

Appetizer

R g — WNENILME— R YE 1R JE T B — &
BF v—>a—DEEHES FIOEDR) 2TV DT BRI Y — OV HEMA
BBQ Pork with Honey Sauce Abalone with Truffle Sauce Smoked Marinated Duck Breast

with Oolong Tea Leaf

R — &
BAOEO—X
Salty-Baked Chicken

IEEEFRE v ozraovssosirzs 27

Stewed Bird's Nest and Fish Maw with Milk in Chicken Stock

BB RERE coxs—ommy 2013

Stewed Lobster with Sweet Black Bean Sauce

ABEEFBEFE sr7207003 8=

Fried Lamb Chop with Cumin and Chinese Pepper

HREENEES ~acmmozns

Braised Japanese Sea Cucumber in Chicken Stock

2T 2 =3 R s _ ) — .
RETHIRME s52L saz0mmnenrzizc  gmiuc
Steamed Brown-marbled Grouper Topped with Scallop, Fish and Tofu Paste

BEEBEIEE X8 pasrvzosn

Chinese Dessert Selection

BL B8 R FERGHE
JIRTES 3 —-X%A WEX T 5 N Y NADEDT S~ FR— 7
Prawn Shaomai Braised Bird's Nest with Yellow Fungus

TEEHAEBR svorusy

Fresh Fruit Platter

ERCHEREY B IEREHMBR » BENRISRBASRBENE
REODBERICTLILF—H'H2HE  FLETOMODCBENDZHEIE T ERRZY ZICBRBICSELAIF LT L e
Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
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LA VTRABERR s BBEFA TAUNDEFRALBAREEFEZEBLTHEDET ©
All the pork we use in this menu is TAIWAN PORK. All the beefwe use in this menu is TAIWAN BEEF, USDA BEEF and JAPANESE WAGYU BEEF.
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Dragon Imperial Set Menu 1,980

YEBNE =R EX szeovcnlain=ann

Appetizer

B R X )i — WENIL M — & FHREEF A — &
EFyv—2a—DBEES FTIOEDKN) 27 =D BEEFrUE®ED S LRSS F
BBQ Pork with Honey Sauce Abalone with Truffle Sauce Lamb Roll with Peeled Chili Pepper

and Sendai Miso

BEMBFBIEB 11zvormorzsoznsz—T

Stewed Fish Maw with Sea Coconut in Soup

XOBHB MMM s ~vterov—zohmer s

Braised Deep Fried Dough Stick Stuffed with Prawn in XO Sauce

ERABREBE srrerrmmr s amv— 200

Fried Scallop, Chicken and Walnut with Sweet Black Bean Sauce

EWHHEBER vr—or—rFavTorsoms

Fried Tomahawk Pork Chop with Cumin and Chinese Pepper

fﬁﬁﬁ\ﬁ%‘ﬁﬁ NREME S 2OFZEL

Steamed Grouper with Matsutake and Chinese Yam

#HERBBEILE copnasrost

Chinese Dessert Selection

Bk & R FEEHR ERHTEXE

BRI S XS ORIRE NAREATF YV —I—)L—
Preserved Pork Turnip cake Hasma and Sago Cream with Coconut Milk

with Mullet Roe

FREHEBE svorusy

Fresh Fruit Platter
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All prices are in TWD and subject to 10% service charge. No outside food or drink allowed, except baby food/drink, birthday cake.

BEBEKREE | SEBESRTERS007T ; 2UASHRMEEL0005T ©

RANERFBLILBEDOERFBAHE | U4 VEIGR MLIABHT-D5008B RIL s AL vV~ BAE  BEBEEIEAR MLIEB D
1,0008BRIJLTTY o

Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle
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Plant-based Meat Vegetarian Set Menu 1,980

WRBEF=ZRERE orezo=amn

Appetizer

RS — TERB—& W 3 R R By —
ROV —VERT ~OBES AFIVAKOIE CHFHD dHONRIZ U T >
27OV —2MT BOaht V—t—=

Clear Noodle Roll with Dragon Goose-Flavored Tofu with Plant-based Sausage with
Fruit and Potato with Truffle and Assorted Vegetable Sesame Oil

Sesame Sauce

AR\ DHh B

VN X DB EFE O N\ MG

ZLEHOE -ME Y FTFET~ZONTIAYET N FIAGET  EF E-REI—H

Vegetarian Fotiaogiang

Steamed Bird's Nest, Matsutake, Mushroom, Morel, Bamboo Fungus, Cordyceps Flower, Taro, Chestnut and Plant-based Meat

WMEBEUBEEE acrrrrrorgs— reHmosasw

Sautéed Plant-based Meat, Mushroom and Cabbage with Chinese Chili in Pumpkin Bowl

EEREEWIE ~cruroanramesni

Stewed Plant-based Meat, Mashed Potato and Vegetable with Red Yeast Rice Noodle

HRIB BB swsramozans

Stewed Gingko and Tofu with Chili

FEEBERAE ~cpurzocozna

Braised Baby Cabbage and Mushrooms in Broth

HUEBEXEH whrmxeonn

Chinese Dessert Selection

NOLY 72IREF _ X 7S/ ADRYI—F T2 Y —£DATF v Y LY
Steamed Dumpling Stuffed with Mango Sago Cream with Yellow Fungus and Coconut Milk
Plant-based Meat, Tofu and Cabbage

FEREHEBRR =voruy

Fresh Fruit Platter

ERCHERRYEBMAERBHMBER » FENRSBRBAERINE -
REDBRICTLILF—DHZHE £ TOMDCBELNHZIFEIE T —EXAXZY JICBRBICHEBR LT LIV e
Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

FEREHESEER - QEFH ~ ERFTAMEEMF

LA VTREABERR BBEFA TAUNDEFRALBREEFEZEBLTHEDET ©
All the pork we use in this menu is TAIWAN PORK. All the beefwe use in this menu is TAIWAN BEEF, USDA BEEF and JAPANESE WAGYU BEEF.



