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SIMPLE, MAGIC, FUN—Natural and Sincere

We welcome you to our new concept of exquisite Chinese cuisine with natural ingredients.
Have fun and enjoy our relaxing ambience and luxurious dining space.
Wish you good luck and happiness with the full blessing of the SEVEN LUCKY.
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ERNEMEBEER A NREH -
AZ2—ORBREBEBUTEENELE T EREY S TN TT,
The ingredients will change according to different seasons.
The photos on the menu are for reference only.

EREBHRER
2 R T — 2

Dragon Imperial Set Menu

1,980

>

: - RRXFUREER
— ""'.' i Bl EREAEI—A
i - Empress Imperial Set Menu

. 2,680
L

NEMER FEY MAERSE
REFEHCHUTEEVWELET, BRIEY> 7L
ording to different s

RS U e E  FAMIOWRGE  EREE 4 REFRRER T EREH  £HEH - BAAE)RTELR -
EMOMEIEZ 1 —BERILTHEINTED ~ 10%DT—EIRDBMTHDD £ » 22 HE  EEQRBICEDVT » BRYIPH
HNDFEAAZRIELET o HEBRT —F - RE—T— RPANRORAITEENEHEA ©

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

B B KRR R B SR EWO007T ; ZUE &M E ¥ 1,0007T

RAMEFE LIHEDOBTHEAIR | T+ VFIFR MLIRBHTD5008E R)L~ AL vV~ BAOH | BEBE ISR MLIEBHD
1,0008/&ERILTY

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



ThelbeFy—a—,
JIWVSSZEDF v —NY
Stir-fried Rice with Shark Fin ,
-ﬁ‘*ﬁjt}i%%%iﬂz o BBQ Pork and Prawn

t[3-¥ ST &L 880

Roasted Peking Duck w'
prepared and served in Three Ways

3,280
FHILTIER =z

Ry 28
Roasted Peking Duck
prepared and served in Two Ways

2,880

-}

B E— | SR
WZhE—RP<at7IEDBIMER A
Braised Supreme Abalone,

Japanese Sea Cucumber and Jinhua Ham

4,680 /— Axi / per person

LA Sy UE S
GEMEFRaLT T OBMAA S

Braised Premier Abalone,
Japanese Sea Cucumber and Jinhua Ham

ﬁgﬁiﬁ@ﬁ'\lﬁﬁ%m 3,280 / — NHff / per person
07 A& — Ll 0 g i &R Bl

Stewed Noodle with Lobster,
Abalone and Seafoods

1,680

HEREHEB AN EBRTART R MFR - FERRERBA BB -
RBEDBRICTLILF-—DH 255 FLFTOMDIBEEDHBHEIE - T—EXXZY TICEQEICBRLMAITF LTV e

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

AERERAGEBRA - 6BFH - ZEFARB R -
LR MSUTIEEBERA  88EFA s TXUHIEFRL BAEEFEZFERAL THEDET 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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BENRBE XO% HA 45t o Je

MELUTAZ—D5EAE IV ITEEX0V —ADHFEFF ISV EED
Matsutake and Lobster Soup Dumpling Braised Deep Fried Dough Stick Stuffed with
780 Prawn in XO Sauce

YLEW A
WL/ BZE/BR #—

Pl g R R T

YIRALE / NFF
Vydhb—DERUELEIL
Kai Hua Lou's Candied Dessert
Sweet Potato, Banana or Apple

480

255 0 Bk AL BEEHHE

UNADREEHEDEEBREIAH YNRADRE Y d—YdyV—L0aatFy Iy
Braised Bird's Nest with Taiwanese Bird's Nest and Mango Sago Cram and Coconut Milk

Pear and Yacon

420 /— ¥ / per person

420 /— AR / per person

FiAE#EUHEHHE  FAMO%REE S £R%E2 L - REFEREEDA LRGN 2B BAREOSTERR -
EMOMEIEZ 1 —BERILTHEINTED ~ 10%DT—EIRDBMTHDD &9 o 22 HE  EEQRBICEDVT » BRYIPH
HYDIFEAAZRIELFET o fIEHT7—F - RE—T7— RFRANBOHRAMIZENELEA ©

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

B B KRR B SR EW500TT  2UE &M E ¥ 1,0007T

MAMEFTE LIGEDOEREAHE | T4 VFIFR MLIRSHID5008E R)L~ B v ViE -~ BA0E | BEVEFIZR MLIRH D
1,00087E RILTY ©

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



Cold Appetizer

st
RE-MEYEDLYE

Assorted Cold Dish || Three-in-One
Bt

RE MR ALY

Assorted Cold Dish | Two-in-One

FHBRRAT

77 FAILDAZT =v=70HFDu—
Egg Roll with Mullet Roe, Apple and Garlic Sprout

FHEEBNRA
MrEDLEYF I XYE
Caramelized Pork Neck with Lemon

vid 3
W2 R X
HF v —> 2 —DBEEHEE
BBQ Pork with Honey Sauce

Nk 2 fig
4 R DU EE A 5
Beef Shank, Sichuan Style

Jib FRK 5 3 ik A4

BIYIDEPSIA TDOD—F—=0 =TV —ZAMF

Shredded Lamp Tripe with Garlic and Chili Sauce

I F B
H LD B — X — 2

Guzao Chicken with Rose Sauce and Chinese Herb

A i 0, £ = R

Wi b7 7 EOIRR=MRED Sbt

Tossed Shredded Premium Abalone, Jellyfish and Apple in Sauce

HEREHEB AN EBRTART L MFR - FEWIERBA R HE -

BEDBRICTLILF-—DH25E  FLETOMDIBEELNHBHEIE - T—EXXZY TICEQEICERLMAIF LTV e

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

RERERGERHA uf‘%"ﬁl'—l’ﬁ] CRBFAREARS -

HLZA RS U TREZERA - 8BEFR  TXAUNDEFTRCBEEEFZERALTHED &7 -

880

660

620

480

460

460

460

460

460

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.



JPEAHE L%

Cold Appetizer

N
A B R
HEHOREOINT E
Shrimp with Shaoxing Liquor and Chinese Herb

PR 2 A% L B

Y EHVIDBAD K532 70— FH
Tossed Dragon Fruit Mung Bean Noodle and Shredded Chicken
with Sesame and Chili Sauce

FEEREZTOE—F v YHZ
Shredded Chinese Cabbage with Scallop and Peanut

FCAN TRAR 3
WSOFPEDFHETIHD
Stir-fried Marinated Duck Wing with Dried Chili Pepper

FRAE#H SR ERTE  FAMIONERHE » A% L - REFERZH TR S0EH BAREOETELR -

460

420

420

400

2HOMEIEZ2a—BERIILTHEINTED ~10%DH—EXRDEBIMTHND £T o 22 F%E s EEOFRBICEDVT » BARYIPER

AYOTFEAAERIELET c HERT —F - RE-—T—RFPIYRORAMIEENEEA ©

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

B B KRR R B SR EWO007T  ZUE &M E ¥ 1,0007T

RAMERTELIBEDOBFEAHRL 1 T4 VFIZR MLIERBD5008T R~ RE) vV~ BAE | BEVEZIIR MLIARSH D

1,00087E FILTY ©
Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle.
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Fresh Seafood

Bew TR E wosm
Fresh Scallop
X0#% =1

X0y — A& AA=/8 U2:)
Stir-fried with XO Sauce Stir-fried with Dried Garlic

IR E s ~xopm

Fresh Prawn

980
—II

portion

420

piece

380

100g

320

100g

320

100g

Vi 932 XO# wREK

)b X0V —2& —v=U&L

Plain Stir-fried Stir-fried with XO Sauce Steamed with Garlic

8 JE LA

HBF=r=% RS Y2

Stir-fried with Crispy Garlic Stir-fried with Dried Chili Pepper

TG A mxur xR

Fresh Lobster

N 3 wREK WEE

o ) =y =L &L

Steamed Steamed with Garlic Steamed with Tree Seed
mEE BEEY

HHRAAA EZEAF DD

Braised with Bean Noodle Stir-fried with Ginger and Scallion
EZEBRHE a0z N

Fresh Lobster

N 3 mEER o R

o ) ==L AR 8

Steamed Steamed with Garlic Stir-fried with Black Pepper
8 MEE

BF=r=270d HHRAIAA

Stir-fried with Crispy Garlic Braised with Bean Noodle

FERKE mimepm

Fresh Fish

N 3 J wEE

HWARL AT R L

Steamed Steamed with Green Onion Steamed with Tree Seed

HEREHEB AN EBRTART L MFR - FEWIERBA B HIE -
BEDODBRICTLILF-—DH 255 L TOMDIBEELNHBHEIE - T—EXXZY TICEQEICERLMAITF LTV e

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

FEBERCERA - 6BF W - REFAKEAFS -

HLZA S U TREZERA - 8BEFR - TXAUNEFRCBEEEFZERALTHED &7 -

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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Fresh Seafood

XO % o 45 6% Jer 1%
IV IEEXOY — ADHREGT /5
Braised Deep Fried Dough Stick Stuffed with Prawn in XO Sauce

B E 7w

PFXRTERXTFFOHFLERY — R
Stewed Shredded Swamp-eel with Cordyceps Flower and Sichuan Pepper

WEREERRA
IAADN) 27 =AW
Sautéed Giant Grouper with Truffle Sauce and Chili

B Y e

980

580

480

Seafood

B E— R 2 A
HRE—Mr~at 77 EOEHEAA

Braised Supreme Abalone, Japanese Sea Cucumber and Jinhua Ham

W fE— R 2 A
W~ at 7 L oEHEIAA

Braised Premier Abalone, Japanese Sea Cucumber and Jinhua Ham

HFF B R & 2
HEOP L ZOEREx >~

Braised Japanese Sea Cucumber with Shrimp Roe and Scallion

4,680
— AR

per person

3,280
— N\

per person

520
N

per person

FiaERE e E  FAMIO0REE  EREE 4 HEFERZHPA GRS 2UER BRAGORETELR -
2HOMEIEZ2a—BERIILTHEINTSED ~10%DH—EXRDEBIMTHND £T o 22 F%E s EEOFRBICEDVT » BARYIPER

HNDFEAAZRIELET o HERT —F - RE—T— RPANRORATEENEHEA ©
All prices are in TWD and subject to 10% service charge. No outside food or drink allowed, except baby food/drink, birthday cake.

B B KRR R A B SR E 5007 2UE &M E ¥ 1,0007T

RAMEFELIBEDOBTFEAHRL I T4 VFIIR MLIERBD5008T RIL~ RE) vV~ BAE | BEVEZIIR MLIARSH D

1,00087E FILTY ©
Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle.



Roasted Peking Duck

RHEILTIFR =
&y 7 3fH
Roasted Peking Duck | prepared and served in Three Ways

R R =2
WKy 27 2%
Roasted Peking Duck || prepared and served in Two Ways

T HRF R 4%
NNz & SREF S % L &Y b IS
Sautéed Shredded Duck with Scallop and Bean Sprout

ERFH/A
41) D WA & = 5 b
Sautéed Shredded Duck with Hotbed Chive

BWRE | #%/ 2H

A ZWARD | H5ey —R [ JFHF¥T
Sautéed Duck || in Sweet Black Bean Sauce / Dried Chili Pepper

XARETE
A EWBROS ¥ ZAIVINTR=T
Duck Soup with Jasmine Tea and Milk

3 |
BE&E&
B ZIRA DI R —
Duck Soup with Pickled Cabbage

% & &
A EFRA L X 7 a0 B
Duck Congee with Mushroom and Celery

REHEB AN EBHTART R MF R - HERBERBA B W& -

ﬁE@?Wu)bﬂ# NH25%E FRIFTOMDIBEELHBHEIE - T—EXXZY TICEQEICERLMIT LT W e

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

FEBERGERA - 6B4H - REFAKEAFS -

HLZA RS U TREZERA - 8BEFR  TXAUNDEFTRCBEEEFZERALTHED &7 -

3,280

2,880

420

420

420

420

420

420

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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Poultry and Meat

RGEAEREFFN

7% LR OAREE T EIAA
Poached Sliced Boneless Beef in Hot Chili Oil

BRIARB TN
030 NAT YA 30 AT —FDOHPMHEES
Beef Steak and Apple Served on Sizzling Iron Plate

YLERE N
YERMEDE TASEOEE—7 A7 — %
Pan-fried Marinated Beef Steak

N= N
EERERG A
A2 L BOFERIA A
Stewed Beef Brisket with Ginger and Scallion

B
FRE X FOEMID
Stir-Fried Beef with Scallion

RNEBER ARG T & F W

FLTNTDT I D
Sautéed Lamb Kebab with Cumin

=1 =7 ] B2 S
¥ [F E 0L F
FLFay TTVNDEHY — R
Beijing Alley Style Grilled Lamb Chop in Sweet Black Bean Sauce

DERFENA
FADT—F v —Y —AW®
Stir-Fried Lamb in Satay Sauce

ERFENA
FAEAFOEMED
Stir-Fried Lamb with Scallion

FRAEH SR ERTE  FAMIOBEHR » A% L - REFBERZH TR SRR BAREOETELR -

780

780

680

560

460

680

580

460

460

2HOMEIEZ2a—BERIILTHEINTSED ~10%DH—EXRDEBIMTHND £T o 22 F%E s EEOFRBICEDVT » BARYIPER

AYDOFEAHERIELET o HEHT—F - RE—T—RFPAHROBRAITENE LA ©

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

B B KRR R A B SR E 5007 2UE &M E ¥ 1,0007T

A EFTFE LISGRDERFEAZEL | 71 VFIZR MLIARSHTD5008E RIL s LU v VR~ BAE | BEEE IR MLIRSBHD

1,0008/ERILTY
Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle.
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Poultry and Meat

KB AR 520
PR —=I K= FayOour—XV -2
Fried Tomahawk Pork Chop with Rose Sauce and Walnut

8 B R A 460
BhooAa)h)==70D
Stir-Fried Pork Neck with Crispy Garlic

¥ 460
Bedi K ——> - Rof - & - WIFEFET
Chitterling Pot || Braised Pork Intestine, Duck Blood, Tofu and Sichuan Pepper

AT R TH || o gas 420
RRAT A ARNE=F xRV LY TDDAN || 4LHZ 5 DA E

Stewed Pork Meatball with Dried Scallop, Baby Cabbage and Apple in Brown Sauce

| with Red Yeast Rice Noodle

R BB /] il 420
NA D= E—=Y>DIIVDD
Stir-fried Spare Rib and Preserved Egg with Cumin

A X HRE | mamEs 420
BALBEAEDDODEZEFOE HESHT X

Stir-fried Pork and Assorted Vegetable Covered with Egg | with Lotus-Leaf-Shaped Pancake

TR | My 420
LR O KA DEEE ) — ANbsd T EERHY

Sautéed Shredded Pork in Sweet Bean Sauce || with Lotus-Leaf-Shaped Pancake

[E1 5 A 420
[5¢8RI
Sautéed Sliced Pork with Pepper and Chili

R E 400
B L Dk + L KIRDEFBEE
Traditional Taiwanese Flavored Fried Egg with Dried Radish

HEREHEB AN EBRTART L MFR - FEWIERBA R HE -
BEDBRICTLILF-—DH25E  FLETOMDIBEELNHBHEIE - T—EXXZY TICEQEICERLMAIF LTV e

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

P VAN =4 VA >

FEBRERGERA - EBFN - ZEFHARKEKRISF -

YL R ST UTIZAZERR « BI5EFA  7TXUAEFRCBAEEFZFALTEDET ©

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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Poultry and Meat

il & wk v B % 2
B DAIETKI ¥ 685 — 21

Sautéed Chicken in Sendai Miso and Sweet Black Bean Sauce

B IR R

BYYRDY = 7HRANA P — —AWD
Sautéed Chicken Leg in Chef’s Special Spicy Sauce

2 e 7 #
vl R
Sautéed Spicy Chicken

=

RN T

BERFFrEE—FYYOE) DD

Kung Pao Chicken — Sautéed Crispy Chicken with Peanut and Chili Pepper

B A B IR B 0w

480

480

480

460

Seasonal Vegetable

FREYNEEY
TIHYRTETARTHADDD
Stir-fried Morel with Asparagus

Bl 3R % A o i R MR B B
HIDAKE R ARV —F AN
Blanched Organic Vegetable with Fresh-pressed

IR
ME X —HERDOFAA
Stewed Baby Cabbage with Matsutake

ZHER | oM/ 20/ By BTER
ZHMOWE | YT/ == /D /75T

Stir-fried Seasonal Vegetable | Dried Chili Pepper / Garlic / Plain / Sergestid Shrimp

FRAEH SR ERTE  FAMIOBEHR » A% L - REFBERZH TR SRR BAREOETELR -

460

420

420

380

2HOMEIEZ2a—BERIILTHEINTSED ~10%DH—EXRDEBIMTHND £T o 22 F%E s EEOFRBICEDVT » BARYIPER

HNDFEAAZRIELET o HERT —F - RE—T— RPANRORATEENEHEA ©
All prices are in TWD and subject to 10% service charge. No outside food or drink allowed, except baby food/drink, birthday cake.

B B KRR R A B SR E 5007 2UE &M E ¥ 1,0007T

RAMEFELIBEDOBTFEAHRL I T4 VFIIR MLIERBD5008T RIL~ RE) vV~ BAE | BEVEZIIR MLIARSH D

1,00087E FILTY ©
Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle.
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Clay Pot Selection

FEEKERELOHA 880

R T A DYRFFF LS
Poached Giant Grouper in Hot Chili Oil

NEFRERIRE 580

BRIRIE ¥ T D PYURHZIA A
Stewed Tofu with Crab Roe

A2 BV T = AT B 520
KRBT ' — L D =M
Stewed Chicken with Shaoxing Wine, Beer, Sesame Oil and Soy Sauce

iy 03 e o 520
FDOFNTAE X aDEAA
Stewed Beef Brisket with Mushroom

WTFMEELR 460
Jif B2 S
Mapo Tofu

AR TR 400
YT D R & BE DL NS
Braised Tofu and Sliced Pork

HEREHEB AN EBRTART L MFR - FERIERBA B HIE -
RBEDODBRICTLILF-—DH 255 FLETOMDIBEELNHBHEIE - T-—EXXZY TICEQEICERLMAIF LTV e

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

RERERGERHA uf‘%"ﬁl'—l’f] CRBFAREARS -

HLR ST UTIREBERA - 88EFA - TXUHIEFREAFEEF ZFRALTEDET
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.



DM AR T TR (FRANHE 5,880
TR =V =7~ T FNYOHRANTHMA—T (ZHATO PHIVE)

Stewed Chicken with Abalone, Scallop, Black Garlic and Grape in Clay Pot

(Pre-order 2 days in advance)

40 B AL E 4R 4H 1,980

I HBFDOLMA—T
Stewed Shrimp with Soft Tofu, Fried Stuffed Bean Curd and Chinese Herb in Clay Pot

FRE & W 1,980
TFRDEANZHE T IHFR T OLHRA—F
Stewed Beef Brisket with Morel and Tofu in Clay Pot

LA —wE 680

. — N\l
THEL A7 per person
Shark Fin Soup

e R AR B R 460
“ - S 3 R ~ L A
VINADRE T F IV DFF 2 A—7 per person

Chicken Soup with Bird's Nest with Sea Coconut

WE LB 3 B 420
MELADREROF F2 X—7 ——"
Stewed Fish Maw, Matsutake in Chicken Soup

K H B VE 32 ] B 20 T BR 420

KELIR D25 EBDDOAENA—T .
Codfish, Sea Cucumber and Akita Smoked Turnip Ball in Clear Soup

RS U EYE  FAMIOWRGEE  EREE s REFRRER T EREH  £HEH - BAAE)RTELR -
EMOMEIFZ 1 —BERILTHEINTED ~ 10%DT—EIRDBMTHDD £ » 22 HE  EEQRBICEDVT » BRYIPH
HNDFEAAZRIELET o HERT —F - RE—T— RPANRORATEENEHEA ©

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

B B KRR R A B SR E 5007 2UE &M E ¥ 1,0007T

RAMEFELIHEDOBTEAIR | T+ VFIFR MLIRBHTD5008E )L~ ALY vV~ BAOH | BEBE ISR MLIEKBHD
1,0008/ERILTY

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

HE 35 AL 2 Vg R A
07 R Y — L DA AT
Stewed Noodle with Lobster, Abalone and Seafoods

X H VB K 2 R v 4 W R
KEWRD 235 ZOFFF ¥ — >
Stir-fried Rice with Wagyu Beef and Akita Smoked Turnip

BRI K
TZAELEF Y —S2— JNRIEDF v—/1\V
Stir-fried Rice with Shark Fin , BBQ Pork and Prawn

J N X R B8 0 B
JLRBF v —3 22—t VIR IEDF v —1
Guangdong Style Stir-fried Rice with BBQ Pork and Prawn

LAIE: X |
R LUFRD 7 + =1
Stir-fried Rice Noodle with Boneless Short Rib, Hotbed Chive and Bean Sprout

B A f 4 4 K
KEHWRD 250 Z & FIA-AEOTRYE 2k
Wagyu Beef Mixed Rice with Akita Smoked Turnip

K K
av ek fEER
Koshihikari Rice

HEREHEB AN EBRTART L MFR - FEWIERBA R HIE -

BEDBRICTLILF-—DH 255 FLETOMDIEEDNHBHEIE - T-—EXX XY TICEQ[EICBRLMITF LT W e

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

REBEERCHBA  GBEH - LEEAREARE -

HLRMIUTIERZERR s BIEEFTR s TAVHEFTRCBFEEF ZHALTEDET °

1,680

880

880

580

580

100
N

per person

50
— il

per person

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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Dim Sum

K T E g A

RINH = T DIGE=

Clear Rice Roll with King Crab Meat Stuffed in Deep-fried Dough Stick

N b= —
HAKET
7L a—<A
Premium Abalone Shaomai

X B K K B H A o e 8

FKEHWR D 235 Z of4-34 % Bf

Wagyu Beef Roll with Akita Smoked Turnip, Scallion and Edible Gold Leaf

Bk &R TFREEHR
VBT 5 2 3 D KIREE
Preserved Pork Turnip Cake with Mullet Roe

AT
A 55 6 e ot
MDY 27V —2R
Beijing Style Fried Scallion Pancake with Truffle Sauce

PN R R
FAH/ N
Matsutake and Pork Xiaolongbao

i BB TN 5 Bl

BROBEE T
Pan-Fried Pork Dumpling

4 W B
LD X B
Beef Pie

7 W EAeE
KA DBE = 8
Pork Pie

FRAEH SR ERTE  FAMIONEHE A% L - REFERZH T RRBH SRR BAREOETELR -

680

Ay
6 pcs

680

7N
6 pcs

560

7N Al
6 pcs

460
Ayl
6 pcs

420

J\[E
8 pcs

420

7l
6 pcs

420

JE
8 pcs

160

— &
1 pc

150

—{&
1 pc

2HOMEIEZ2a—BERIILTHEINTED ~10%DH—EXRDEBIMTHND £T o 22 F%E s EEOFRBICEDVT » BARYIPER

HNDFEAAZRIELET o HERT —F - RE—T— RPANRORATEENFEHEA ©
All prices are in TWD and subject to 10% service charge. No outside food or drink allowed, except baby food/drink, birthday cake.

B B KRR R A B SR EWO007T ; ZUE &M E ¥ 1,0007T

A EFTFE LISGRDOERFEAREL | 71 VFIZR MLIARSHI-D5008E RIL s B v VR~ BAE | BEEE IR MLIRSBD

1,0008ERILTY ©
Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle.
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Vegetarian Dish

ARURR AL 400
VVUERIavy7Lv—YEN
Tossed Dragon Fruit Mung Bean Noodle with Sesame Sauce

+H5ZH 400
HFavEKROGIEEHRDOED bt
Goose-flavored Tofu with Assorted Vegetable

i 31 >k R Fe 400
ARMORIZV 7 VY ==
Plant-based Sausage with Sesame Oil

B %)\ B Bk 380

VAR DREARED B | L ZAROY RIS e xs s W
EDT T IAYRT S RIAFRT WS B REI— b

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

== 2
E B RELZHR 420
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Stewed Plant-based Meat and Mashed Potato with Red Yeast Rice Noodle

B & K i 420
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Bean Curd Roll with Plant-based Meat, Asparagus and Mushroom with Curry Sauce
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Steamed Dumpling Stuffed with Plant-based Meat, Tofu and Cabbage (Vegan)
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Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

25 VAN =4 VAN =

FEBRERGERA - EBFN - ZEFHAREKRISF -

YL R ST UTIZAZERR « BI5EFA  7TXVAEFRCBAEEFZFALTHEDET ©

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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Dessert

PLERLR | N/ TR/ HFE E—
YIHBRARMT. | F V=4 T/NFF/Y Y aho—0oBRIL I
Kai Hua Lou's Candied Dessert || Sweet Potato, Banana or Apple

BFTR - PERE Lt
Liidagunr - Glutinous Rice Roll Stuffed with Red Bean Paste
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Bird's Nest with Mango Panna Cotta

R EBAR
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Braised Bird's Nest with Taiwanese Pear and Yacon
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Bird’s Nest and Mango Sago Cream with Coconut Milk
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Stewed Hasma with White Fungus and Jujube
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Fresh Fruit Platter
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per person
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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.
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Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle.



