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Emperor’s Feast 32,800/ 10 A
BREYERNE )\ R ornssons &

Appetizer
R X UE— HAf 484 N —d Jie BB —
BFv—a—DigEZ NAMFED Y — A kA H—2A =7
BBQ Pork with Honey Sauce Wagyu Beef in Brown Sauce Roasted Crispy Suckling Pig
R FE R4 — KRG R BB — RERRT &
MAD L 74 TDY—7 =it HMBor -2y —2 AZAILHTH . 220
Shredded Lamp Tripe with Chili Sauce Guzao Chicken with Rose Sauce and DEAEE —s

Chinese Herb Egg Roll with_ Mullet Roe, Taiwanese
?ﬁ#i%\— ﬁ: ’PA%)L%’L#E—‘ ‘% Pear and Garlic Sprout
MThEMr YT 75 Y DRE FOVDF a7y —Adlf
Tossed Shredded Jellyfish and Apple Abalone with Truffle Sauce

ﬁil‘%ﬁ ﬁ%ﬁhﬂ% BREOMME | zLnonss hed o vi¥rre4dive

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

ﬁﬁﬁﬁ'ﬁﬁ%ﬁ BHOY 2 -2 —jfa 7 A &—

Lobster and Chinese Kale in Thick Soup

EEFHILER waomiphszy

Roasted Peking Duck

%)ﬁ'ggﬂﬂ%ﬁ@ 7O e anEihhd

Braised Abalone and Sea Cucumber with Polyanthus Lily

ﬁi/\ﬁﬁid\ﬂi BT AR F—FOHBHE 7 2 Vi)

Fried Lamb Chop with Shaoxing Liquor and Cumin

ﬁ}ﬁﬁiﬁﬁwﬁ Frtvwa R RFOBEAA

Braised Murray Codfish with Sea Cucumber and Scallop

ABEERMER cugsr5B8%oRL»

Stewed Black-Boned Chicken with Aweto and Black Garlic

B ENSHEILE mapsmEcost

Chinese Dessert Selection

QRN EFARRE L

KT AH 2 T OEE VoRADREATHD P — P AT
Clear Rice Roll with King Crab Meat Braised Bird's Nest with Taiwanese
Stuffed in Deep-Fried Dough Stick Pear and Mare’s Egg

FEREHAHR svomean

Fresh Fruit Platter

FIAGHEUHEWTE  FAMBGE  Enge WL FERREREHR T RRSH £ HERE  ERAA W0 T ELR
FRIDMFE S~ =2 — R FATHESNTHE D 0%t — P RAREMTH00 23 - 77 B4 EEORBRESWT
BRI AYORRAAREILL ¥ ANy —F ~ A —7— FRILaTRoiAig Fhidai -

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

E BRI W H B BRI EWS007T 5 2B ERITERL 0007T -

A EHSEL RIGEOEFHIALR L VA Y FXE FAIESHZ DS00ET K4 ALY » V- AT PEEF I FU1E
HEDLO0BNMEATT -

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

HFREHEIEA CRPT AR RHMFR > FERBGRHEA G WL

HEODRMWIT LAY —HH205E5 L3OO IBESHBET  F-PRAAR y ZEBRBIBP LI S -
Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

AEBRERNGCERA - 6BFN - XEFARBARME -

B 7 TRETERR - &M - 7 AV Amdme NAFESEEGN LT 5.

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
BERYERNE ERE sanegonzts

Appetizer

B E SR — R E— KA — i
Bfv—a—DEEH FRADRKPEDTH R 4 BDELML

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

H )5 % — RO ] — i BRRAT &
BROET— 2 F SA T D - H T ASAIEBAT PO
Salty-Baked Chicken Shrimp with Shaoxing Liquor DO —

and Chinese Herb Egg Roll with Mullet Roe, Apple and
3 I - Garlic Sprout
AL B —

MAD £ 54T —F =Dt
Shredded Lamp Tripe with Chili Sauce

IFEHIEFRE ©  xopr@oFs8oIfivor iAr55va—7
Stewed Bird's Nest and Fish Maw with Sea Coconut and Milk in Chicken Stock

thjﬁﬁzﬁﬁﬁ%ﬁ BT AR—DRIY —AHT

Stewed Lobster with Sweet Black Bean Sauce

’l"&ﬁﬁﬁﬁﬁ@ﬁ P pEMSLOARL V2TV —AMT

Steamed Abalone and Kway Teow with Truffle Sauce and Mashed Garlic

PG EROL T amilnx 2

Roasted Peking Duck
EBEERN\D wiBxov—2tho
Sautéed Pork Tendon, Sea Cucumber, Scallop, Squid, Grouper, Abalone, Pork Neck and Matsutake with XO Sauce

BEEXTFHIRIE 280 k27000 bnizs « St
Steamed Brown-marbled Grouper Topped with Scallop, Fish and Tofu Paste

BEREBXHET waosukesx7o8ns

Braised Dried Scallop with Four Delicacies

EEREHEIEE napsmeo s

Chinese Dessert Selection

B 45 % R REHBHE

FHRLIV 22— A BEFsSHFINw Ly I— T2 Y=L DTF P I
Prawn Shaomai Mango Sago Cream with Yellow Fungus and Coconut Milk

FEREHAHR svomean

Fresh Fruit Platter

FIAGHEUHEWTE  FAMBGE  Enge WL FERREREHR T RRSH £ HERE  ERAA W0 T ELR
FRIDMFE S~ =2 — R FATHESNTHE D 0%t — P RAREMTH00 23 - 77 B4 EEORBRESWT
B AY O AR R R L EF « SEN —% » A — 7 — FRSLARDIMAYIEE T E A -

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

E BRI W H B BRI EWS007T 5 2B ERITERL 0007T -

MAYEBHFRL G EOEFEIALZR D A4 YEIRN P LIRS DS00RT Fb « AU » 8 - [TRE | HEEF AR FLlE
HEDLO0BNMEATT -

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

HFREHEIEA CRPT AR RHMFR > FERBGRHEA G WL

HEODRMWIT LAY —HH205E5 L3OO IBESHBET  F-PRAAR y ZEBRBIBP LI S -
Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.

AEBRERNGCERA - 6BFN - XEFARBARME -

B 7 TRETERR - &M - 7 AV Amdme NAFESEEGN LT 5.

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 19,800/ 10 A
ERINEFRAET SRR monsgons g

Appetizer
—_— N3 =
BERR—@ B 9 — i A A —
A ’f"—?;i'—o)ﬁfi?ﬂ'ﬁ% SELE Dt S A TOAABR DI Tvbeh
BBQ Pork with Honey Sauce Shrimp with Shaoxing Liquor and Dried-fried Marinated Abalone with
Chinese Herb Chinese Pepper
FHELE—F EH = — 5 Tk H—
S & 4 MU B ARRTT0 A AMNOEEE Uy 755 0m® A ADFELA
Tossed Cordyceps Flower, Tossed Shredded Chicken, Jellyfish Squid with Spicy Sauce
Shredded Pork and Mushroom and Apple

BERMBFBAB +r:voraons8ozini—7

Stewed Fish Maw with Sea Coconut in Soup

XOM MR B M 71~z r0y— Z0RERT 5

Braised Deep Fried Dough Stick Stuffed with Prawn in XO Sauce

BIEEHILEE sviaxs

Roasted Peking Duck

?ﬁ' ‘é}"‘%ﬁf:ﬂ»‘ﬁ‘%ﬁ Brord<a TAHNLTOF A AR~V — A THAIAS
Stewed Pork Neck, Sea Cucumber and Snail with Oyster Sauce in Clay Pot

KERNBFER zomzry—2fx

Fried Tomahawk Pork Chop with Kaoliang Liquor and Cumin

REAEBAORRA ~xxL

Steamed Grouper

MEREABE X st c—azofing

Stewed Baby Cabbage with Matsutake

EERAEHEIEE napsmeo s

Chinese Dessert Selection

SRITIE - iRl Lo MNATEDAF Y Y= E =
Liidagunr - Glutinous Rice Roll Stuffed Hasma and Sago Cream with Coconut Milk
with Red Bean Paste

FEREHAHR svomean

Fresh Fruit Platter

FIAGHEUHEWTE  FAMBGE  Enge WL FERREREHR T RRSH £ HERE  ERAA W0 T ELR
FERDIMELE 2 — R FATHEIATEY - 10%OH— K ARENTAMY 3 B8 §% - SFEORBIE T
B AY O AR R R L EF « SEN —% » A — 7 — FRSLARDIMAYIEE T E A -

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 - HHEERTERS00T 5 ZUEEMRITEH1, 0007T -

MAYEBHFRL G EOEFEIALZR D A4 YEIRN P LIRS DS00RT Fb « AU » 8 - [TRE | HEEF AR FLlE
HEDLO0BNMEATT -

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

HFREHEIEA CRPT AR RHMFR > FERBGRHEA G WL

HEODRMWIT LAY —HH205E5 L3OO IBESHBET  F-PRAAR y ZEBRBIBP LI S -

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

AEBRERNGCERA - 6BFN - XEFARBARME -

B 7 TRETERR - &M - 7 AV Amdme NAFESEEGN LT 5.

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 90999/4 A

A 2,500/ A

2,500 TS ZAETIENNEE
ﬁﬁ%ﬁ%%/\ﬁh HEEMR DS\ mEED 2500/ plus per person
Appetizer
WK R — WEELNEB— & R RARE— &

B L /N —if o ) — LA0A BRI 27v—2 BoOFHEOBEF TS
Marinated Duck Liver with Marinated Duck Gizzard in Marinated Duck Wing with
Garlic and Milk Truffle Sauce Dried Chili

BRBHE & MR B I — YE Y& JE ¥R I —
BOFCDATHR BEVOLEY—2 BRBROT-OFEMZ
Tossed Marinated Duck Tongue Tossed Marinated Duck Intestine Smoked Marinated Duck Breast
with Apple in Lemon Sauce with Oolong Tea Leaf
FARHBE— W B "L TF— 5

BBk Arsm 7 ENZ AEOHRCKOY — 2

Duck Web with Hot Mustard Marinated Duck Egg in XO Sauce

PIEFEMILER cstesyswoam

Roasted Peking Duck

% . WK % R g =%  MEABAR

SR AR R DR AN B S NBRROT AR —F =&
Sliced Duck Skin with White Y—2 Duck Roll with Scallion, Cucumber
Soft Sugar Sliced Duck Meat with Hot Mustard and Sweet Black Bean Sauce

E‘ﬁ’]iﬁﬁﬁ‘ﬂ% HBRZA—=7 | £0EE - 0F38 -\l ¥4 7

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

FIEAMNMAR srreresronrLz—7

Dried-frying Shrimp with Dried Chili in Duck Broth

REEENRE sus-swnogsy — e

Sautéed Duck in Sweet Black Bean Sauce

BIRFANRERE sonrovezzrznome L zns

Steamed Giant Grouper with Jasmine Tea and Milk in Duck Broth

B8RO BRI By e muomEgke

Sautéed Duck Heart and Meat with Soybean Paste

AL HEER 7orramAs0on: LB

Braised Abalone and Ginseng in Duck Broth

BESICESA | N/ FE/AR E—
HIERAERET | By ENFFH U IS —0BETFCES Y
Kai Hua Lou's Candied Dessert | Sweet Potato, Banana or Apple

EAZHAEME sqoruty

Fresh Fruit Platter

ERLHEReY@ LT EE il
FT e T Lol E—h N i Ao o BERER L REB _{TH A
Fleasa let one af our statt know ifyau |'Ia‘"c‘ any ;rpmldupraryraunramentq f'\crl allﬂrglpq or tond IﬂTClPraI'ICPC

Zﬁéﬁ_@%m%?ﬂﬁ BEFA  EEFARBAENSF o

ZA - o rTHEEERA - SRS XAV AEFEY InEHFE=ETEOTED LT ¢
Al the pork we use inthis menu is TAIWAN PGRK, All the Baetwe usein this menu is TARAN BEEF, UEDA BEEF and JAFANESE WADYL BEEF,

sSH ﬁiﬁﬁﬁ?‘% L:“‘?Bﬁf' 3
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Emperor Imperial Set Menu 3,280

PERBNHALRWE nmsotcsLazaasn

Appetizer

HE R X5 —d KRNI — BRRAET—
BFv—oa2—DHEEES FoEOO-XA-IL HS AT r A -~ sd
BBQ Pork with Honey Sauce Abalone with Rose Sauce FEoEpO—)L

and Chinese Herb

e B ILF— & BEETHBF— &
O bHE-7 Wi Bl - 277U — LR
Roasted Crispy Suckling Pig Marinated Scallop and Duck Liver

in Garlic and Milk

%F&ﬁﬁ%ﬁhﬂ% BIEMHEENE | 2 LacH s - heF HrEar

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

*’L\g E $$n4: ]ﬁ MFEZATFT—FO a7V —2

Pan-fried Wagyu Beef with Truffle Sauce

BEREBER vsrnyzs—osa

Matsutake and Lobster Soup Dumpling

ﬁil‘é—u%ﬁiﬁ& FIEDOEIAA

Braised 6-head Supreme Abalone

EBEHEBWTHE soosnz—7

Codfish and Mushroom in Clear Soup

BEEBEFIEE saosmiost

Chinese Dessert Selection

BRI ASERBRGE

EEITE - PER S TiGEe BEAE W/ AQORrY—O2OFY—+R—7
Liidagunr - Glutinous Rice Roll Braised Ginseng and Bird's Nest with Yacon
Stuffed with Red Bean Paste

FEREHEBR zaoruen

Fresh Fruit Platter

Egg Roll with Mullet Roe, Apple
and Garlic Sprout

4 S BEE B EEISTELR -
L EE S EETEEL ETLT S

AEBEELHGBHE  BETUCIERE | 4002 HE - B S BDIE SR
: FIRTHD LGRS — 1 T A £7
BASIELET  BERY — N — T EDAMEDBRAIZ S hE VA

Al prices are in Iy and subject to 10% service charge, Mo autsida toad or drink allowed, ercept baby focd/drink, birthday cake,

Eiﬁ;_;KqF‘?“E El Ballm  REgRAENLI0T «
y AL T E G R LA DO0EE T - RIS R s I BT R L IR D

TER

i crkagp fec—rcrn ina 1500 per bottle; tar spirit 101,000 per bottle
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Empress Imperial Set Menu

YL EBNEWREIE v=ieor s Laniass

Appetizer

2,680

HE X R— BN — R YE R B —

EFvr—Loa—-OEEHRS TOE@RD T = AT BEIEEO 7 —O /5
BBQ Pork with Honey Sauce Abalone with Truffle Sauce Smoked Marinated Duck Breast

with Oolong Tea Leaf

R — &
BROEOD—Z
Salty-Baked Chicken

IFEEEFRE v oozraozssoznsrs 27

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

BB IRERE cvas—omny—2ni

Stewed Lobster with Sweet Black Bean Sauce

kﬁ%’%ﬁ$§? SLFIvTOOI G

Fried Lamb Chop with Cumin and Chinese Pepper

fﬁ’ﬂ%ﬁ'ﬁﬂ Bﬁig TR IALERDERLS

Braised Japanese Sea Cucumber in Chicken Stock

T 12y = 3 _ , _ ,
BRXTHIRKE rs2L so70@00ecnzEc  amtaT
Steamed Brown-marbled Grouper Topped with Scallop, Fish and Tofu Paste

BAEEILE X8 mgemcezosn

Chinese Dessert Selection

BLR Y 8% R RERBE

ZINIED 2= HEE s 5y UANAOROTFE - R AT
Prawn Shaomai Braised Bird's Nest with Yellow Fungus

YEREHFAEBR zaoruey

Fresh Fruit Platter

ERLHEReYE ST ESE iRy
BTmEal. Tl E—hRELRE - £F
Pleasa let one af qur statt know if you have any special dietary requiremeants, food allergies o faod intclarances,

FEREHSZERN - 8EFAH ERFARBAEMS -

ELoA- o rTHEEERER - B TRV NEFE Y s =42 TR THED LT «
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W EENELBEA DR A e DU EERELEBR TS

AR

Al the pork we use inthis menu is TAIWAN PGRK, All the Baetwe usein this menu is TARAN BEEF, UEDA BEEF and JAFANESE WADYL BEEF,
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Dragon Imperial Set Menu 1,980

YERNF =R X szeoscnLan=amy

Appetizer

B R X )i — WENIL M — & FHREEF A — &
BFv——0OBEES TOEDRU I 7Y —2HT BEEFrilgiEka S LEE s
BBQ Pork with Honey Sauce Abalone with Truffle Sauce Lamb Roll with Peeled Chili Pepper

and Sendai Miso

BEBEBIE +7:vraossnomnaz—7

Stewed Fish Maw with Sea Coconut in Soup

X0 4 Hﬂﬁﬁlﬂiﬁ ST I EXOY — ADFERT /L

Braised Deep Fried Dough Stick Stuffed with Prawn in XO Sauce

EERMBRMEE srerrmarsmn gy —2m9

Fried Scallop, Chicken and Walnut with Sweet Black Bean Sauce

SWAHBRFR ~r—rr-—sFa0707208ms

Fried Tomahawk Pork Chop with Cumin and Chinese Pepper

FAWNEARA seng. sanzzL

Steamed Grouper with Matsutake and Chinese Yam

#EREFEEE cerpmaonn

Chinese Dessert Selection

Bk & R TR ERHTEXE

125 S5 2 T O RAREH NWAr A0t w Y —I— L=
Preserved Pork Turnip cake Hasma and Sago Cream with Coconut Milk
with Mullet Roe

FEREHEBR zsoruey

Fresh Fruit Platter

JHEIE?E""'L\"—TE'l%u’r§ MOWREHRE Al e 8% BLRERREEAI & e - £ - B BEImTEIRE -
—giER! IRUED LGy — 1 RN T 0 & 2 FE-FTT0EEL B0 T B
YERMNFELHEBE L E£T c #ER) — %« NE T FRILMEDRAMEE SR EL A

£l prices arein IWU and Sut-ject 10 iU qc—r\_rirl:cl'.arge. Ne autside tead or drink allowed, except baby focd/drink, birthday cake,

Eiﬁ;-;K‘iF‘?"E & - CREERARNLIT <
y it e /'f EGARL IS DO00EE ) ATV i I BRI R LIRS D

i crkagp fpprcrn ing 1500 per bottle; tar spirit 101,000 per bottle
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Plant-based Meat Vegetarian Set Menu 1,980

WRBE =R %R oxaso-asne

Appetizer

R — TEER—® Wi itk R F f —
FSOrTI—VefT -OrES HFaoERCEFECFED [Tt A
B2 dvy— A ZEOEDE et =i

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

WAADREREO NGBS

ELIEBEORCRE-HHES5 SO TIAYay 220055 BFE B KF I —

Vegetarian Fotiaogiang

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

WMEBEUBEGEE acerrrrorgs— reSzozape

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

EEREEHE ~oruroanranzssa

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

IR —BR sscomozsns

Stewed Gingko and Tofu with Chili

FEEBEBRE ~c-axrzocomns

Braised Baby Cabbage and Mushrooms in Broth

HUEBEXEE whnrazvosn

Chinese Dessert Selection

NUGU T AETF HEX /54 ADR sy I U —ADADF vy IL7
Steamed Dumpling Stuffed with Mango Sago Cream with Yellow Fungus and Coconut Milk
Plant-based Meat, Tofu and Cabbage

FREHEBR zsoruey

Fresh Fruit Platter

ERHEReME ST ESEHNTER a5 Fiiﬁﬁﬁ?xi =R
BTmE&E. Tlul¥—hLELEE - LB =T R A TLBREEL BB LTI,
Pleasa let one af qur statt know if you have any ;rpmldupraryraunramentq focd allﬂrglpq or tond intclerances,
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g PTHEEERR - SRS XAV OEFREY InEE=ETEOTEDLT
All the I:-C-rk Wi Use in this menu is TAIWAN PCIK, All the beetwe ysein this meny s TARAN BEEFR, USDA BEEF and JARANESE WALYL BEEF,




