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Cod Liver with Egg Braised Taiwan Abalone Scallops with Truffle Sauce
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Roasted Crispy Pork Egg Roll with Mullet Roe, Apple and Garlic Sprout
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Shark Fin Fotiaogiang
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Diced Wagyu Beef Steak
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Sauteed Lobster with Salted Egg Yolk
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Braised Abalone in Chinese Broth

%%%%ﬁﬁm

HHLF a9 A DGR JREIRIZAL

Steamed Sturgeon with Osmanthus and Dried Scallops

EJL ﬂ E}\ A ﬁ’é flﬂ A EEBAEEI DL  Chinese Dessert Combination
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Custard Bun Ginseng, Black Date, Aloe and Bird's Nest Sweet Soup
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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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Empress Imperial Set Menu 2,680
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Roasted Crispy Pork Taiwan Abalone with Truffle Sauce Salty-baked Chicken
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Cod Liver with Egg

AN T’g‘ﬁ‘ ﬁ$@g /N E

il OTFEREARTY T DFFL2—T
Stewed Chicken Soup with Abalone, Fish Maw and Pork Ribs
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Lobster with Garlic Sauce
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Pan-fried Tender Duck Breast with Mushrooms
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Braised Goose Palm and Sea Cucumber
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Steamed Grouper with Pumpkin Sauce
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Shrimp Crystal Dumpling Red Date and Bird's Nest Sweet Soup
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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 Taiwan Abalone with Truffle Sauce Cod Liver with Egg
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Stewed Chicken Soup with Fish Maw and Jinhua Ham
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Stir-fried Prawns and Scallops with XO Sauce
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Stir-fried Chicken Breast with Crispy Garlic
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Chinese Sauerkraut Soup with Grouper
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Shredded Scallop, Asparagus, Turnip and Golden Cordyceps with Jinhua Ham Broth
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Shumai with Scallops Bird’s Nest and Sweet Potato Balls Sweet Soup
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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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Plant-based Meat Vegetarian Set Menu 1,080
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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 Fotiaogiang | 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
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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 Mango Sago Cream with Yellow Fungus
Plant-based Meat, Tofu and Cabbage 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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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
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Zf{id7)L—Y 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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Beef Shank in Clove Sauce
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Squid and Golden Pickled Cabbage
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Taiwan Abalone with Truffle Sauce
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Shredded Lamb Tripe with Chili Sauce Smoked Duck with Salty Egg Yolk
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Tossed Fish Skin with Onion Roasted Crispy Pork
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Mullet Roe, Taiwanese Pear and Garlic Sprout
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Shark Fin Fotiaogiang
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Roasted Peking Duck
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Pork Neck with XO Sauce
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Stir-fried Geoduck Clam, Scallops and
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Stewed Black-boned Chicken with Matsutake and Black Garlic
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Sautéed Lobster with Salted Egg Yolk
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Braised Abalone
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Steamed Sturgeon with Osmanthus and
Dried Scallops
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Custard Bun
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Ginseng, Black Date, Aloe and Bird's Nest Sweet Soup
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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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Egg Roll with Mullet Roe, Roasted Crispy Pork Cod Liver with Egg Tossed Fish Skin with Onion
Apple and Garlic Sprout
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Shaoxing Wine Shredded Lamb Tripe Taiwan Abalone with Truffle Sauce

Marinated Shrimp with Chili Sauce
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Stewed Chicken Soup with Abalone, Steamed Lobster

Fish Maw and Pork Ribs
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Grilled Lamb Chop in Soy Sauce and Chestnut Roasted Peking Duck
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Braised Scallops, Egg Tofu with Crab Roe Steamed Grouper with Pumpkin Sauce
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Peeled Chili Pepper Chicken Soup
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Shrimp Crystal Dumpling Red Date and Bird's Nest Sweet Soup
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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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Dragon Feast 19,800/10 A
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Tossed Shredded Apple and Jellyfish Roasted Crispy Pork Squid with Spicy Sauce
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Tossed Fish Skin with Onion Smoked Marinated Duck Breast Cod Liver with Egg
with Oolong Tea Leaf
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Stewed Chicken Soup with Fish Maw Steamed Prawn with Minced Garlic
and Jinhua Ham
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Roasted Peking Duck Braised Dried Scallop and Pork Ball with Brown Sauce
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Baby Abalone with SPle Soybean Sauce Chinese Sauerkraut Soup with Grouper
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Stir-fried Cordyceps and Vegetables with Abalone Sauce
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Shumai with Scallops Bird’s Nest and Sweet Potato Balls Sweet Soup
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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.

B B B R A SR E 5007 ; ZUE &R E ¥ 1,0007T o

RAMERS LIDBEDER/EAHR . '7’(/ 3R MILIZEBHT=D500&E RIL~ RE U w8~ BANE | BEEZ IR MLIARSH=D
1,000 RJLTY °

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