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Roasted Crispy Pork Tossed Fish Skin with Onion Abalone with Truffle Sauce
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Shredded Lamp Tripe with Chili Sauce Beef Shank in Clove Sauce Smoked Marinated Duck Breast with

o Salted Egg Yolk
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Mullet Roe, Taiwanese Pear and Squid and Golden Pickled Cabbage |
Garlic Sprout
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Emperor Qianlong's Fotiaogiang | Steamed Fish Maw, Scallop and Cordyceps Flower in Broth
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Steamed Lobster in Fermented Rice Wine Fried Lamb Chop with Cumin and Chinese Pepper
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Roasted Peking Duck Steamed Grouper with Lemon and Vinegar
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Braised Abalone Stewed Black-Boned Chicken with Matsutake and Black Garlic
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Barbecued Baozi Stuffed with Squid, Bird's Nest, Mango Sago Cream and Coconut Milk
Sea Whelk and Garlic Sprout

ZOFIERY)  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.
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Corkage fee for wine TWDS500 per bottle; for spirit TWD1,000 per bottle.

|||||||||||| METROPOLITAN

JRERBAKERE S:lt




HIL 4% F apme

E‘ ﬁﬂ 5)L % 7}% LE "[: ]} 7&% BCYIHEM O E L& Appetizer
Jie B & W — R BB — @ AR —

JYAE—R—APK—S AR LY BORLAZAF DWR

Roasted Crispy Pork Shaoxing Wine Marinated Shrimp Tossed Fish Skin with Onion
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Shredded Lamp Tripe with Chili Sauce Salty-Baked Chicken Squid and Golden Pickled Cabbage
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Egg Roll with Mullet Roe,
Apple and Garlic Sprout
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Stewed Abalone, Fish Maw and Bamboo Fungus Sautéed Pork Tendon, Sea Cucumber, Scallop, Squid,
with Milk in Chicken Stock Grouper, Abalone, Pork Neck and Sunfish’s Intestine
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Stewed Lobster Steamed Grouper
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Grilled Lamb Chop in Soy Sauce and Chestnut Braised Dried Scallop with Four Delicacies
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Roasted Peking Duck |
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Bird's Nest Egg Tart Hasma and Purple Rice Dessert Soup
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ZOPIERY) 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.
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Corkage fee for wine TWDS500 per bottle; for spirit TWD1,000 per bottle.
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Roasted Crispy Pork Tossed Fish Skin with Onion Squid with Spicy Sauce
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Smoked Marinated Duck Breast with Tossed Shredded Apple and Dried-fried Marinated Abalone
Oolong Tea Leaf Jellyfish with Chinese Pepper
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Stewed Fish Maw, Matsutake and
Cordyceps Flower in Chicken Soup
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Stir-fried Crab with Crispy Garlic
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Steamed Slipper Lobster with Minced Garlic Steamed Grouper
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Roasted Peking Duck Organic Vegetable with Linseed Oil
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Stewed Sea Cucumber and Snail with
Oyster Sauce in Clay Pot
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Liidagunr - Glutinous Rice Roll Stuffed
with Red Bean and Jujube Paste
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Tragacanth Gum and Sago Cream with Coconut Milk
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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 TWDS500 per bottle; for spirit TWD1,000 per bottle.

|||||||||||| METROPOLITAN

JRERBAKERE S:lt




FEYLEBERERESE tagyra—x

AN 2,500 /A 2,500 / 77 2ANBCTEMEEE 2500/ plus per person

ﬁ%} ﬁE j})ﬁ % EE% J\ ’fﬂl IETEIS O/ D - Appetizer
T K 93 % W HE — WNEEZMEY— & AR —

BLAN—DFY—2)—AHIA SO Y 27 —2 W0 T Mk 1o
Marinated Duck Liver with Marinated Duck Gizzard Marinated Duck Wing
Garlic and Milk in Truffle Sauce with Dried Chili
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Tossed Marinated Duck Tongue Tossed Marinated Duck Intestine Smoked Marinated Duck Breast
with Apple in Lemon Sauce with Oolong Tea Leaf
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Duck Web with Hot Mustard Marinated Duck Egg in XO Sauce
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Sliced Duck Skin with White Sliced Duck Meat with Hot Mustard Duck Roll with Scallion, Cucumber
Soft Sugar and Sweet Black Bean Sauce
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Empress Wu Zetian's Soup | Braised Aweto, Fish Maw and Duck
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Stewed Shrimp with Dried Chili in Duck Broth
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Sautéed Duck in Sweet Bean Sauce
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Steamed Giant Grouper with Jasmine Tea and Milk in Duck Broth
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Sautéed Duck Heart and Meat with Spicy Bean Sauce
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Braised Abalone and Ginseng in Duck Broth
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Kai Hua Lou's Candied Dessert | Sweet Potato, Banana or Apple

AT A B R Smomeay  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.
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Corkage fee for wine TWDS00 per bottle; for spirit TWD1,000 per bottle.
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Shaoxing Wine Scallop with Truffle Sauce Roasted Crispy Pork
Marinated Shrimp
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Braised Abalone Egg Roll with Mullet Roe, Apple and Garlic Sprout
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Steamed Fish Maw, Scallop, Cordyceps Flower in Broth
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Pan-fried Wagyu Beef with Caviar
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Stewed Lobster and Scallop in Jasmin Tea and Chicken Broth
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Braised Supreme Abalone and Sea Cucumber
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Steamed Grouper with Pumpkin Sauce
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Steamed Abalone Dumpling Bird's Nest and Purple Rice Dessert Soup with Osmanthus
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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.
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Corkage fee for wine TWDS500 per bottle; for spirit TWD1,000 per bottle.
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Roasted Crispy Pork Abalone with Truffle Sauce Smoked Marinated Duck Breast
with Oolong Tea Leaf
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Salty-Baked Chicken
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Stewed Fish Maw with Milk in Chicken Stock
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Stewed Lobster
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Fried Lamb Chop with Cumin and Chinese Pepper
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Braised Japanese Sea Cucumber in Chicken Stock
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Steamed Grouper and Scallop with Osmanthuse
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Pan-Fried Turnip Pancake Braised Bird's Nest with Jujube
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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 TWDS00 per bottle; for spirit TWD1,000 per bottle.
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Roasted Crispy Pork Abalone with Truffle Sauce Salty-Baked Chicken
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Stewed Fish Maw, Sea Cucumber and Matsutake in Chicken Soup
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Stewed Prawn in Broth
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Fried Smoked Spare Rib with Cumin and Chinese Pepper
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Steamed Grouper in Fermented Rice Wine
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Stewed Baby Cabbage with Scallop
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Pan-fried Chinese Leek Pancake Hasma and Mango Sago Cream with Coconut Milk
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TESZHEAHR

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.
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Corkage fee for wine TWDS500 per bottle; for spirit TWD1,000 per bottle.
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Glass Noodle and Vegetable Roll with Goose-Flavored Tofu with Plant-based Sausage
Sesame Sauce Assorted Vegetable with Sesame Oil
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Vegetarian Fotiaoqiang | Steamed Bird's Nest, Matsutake, Mushroom, Morel, Bamboo Fungus,
Cordyceps Flower, Taro, Chestnut and Plant-based Meat
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Sautéed Plant-based Meat, Mushroom and Cabbage in Pumpkin Bowl

= oA "
EHERERNR
RIANTLOHBNERIEZ I DA
Stewed Plant-based Meat, Mashed Potato and Vegetable with Red Yeast Rice Noodle
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Stewed Gingko and Tofu
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Braised Baby Cabbage and Mushroom in Broth
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Steamed Dumpling Stuffed with FuILy
Plant-based Meat, Tofu and Cabbage Mango Sago Cream with Yellow Fungus
and Coconut Milk
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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 TWDS00 per bottle; for spirit TWD1,000 per bottle.
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