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Qianlong Imperial Feast Menu 32,800/10 A

ﬁz ]3% %’L % %E 332 % /\ I:ﬁlj E% FZRESLERE D HTSE/\ i Appetizer
AT AR — il IR 24— SAE B —

MEAAAETLHEO AL FOHRORFRBMAIA B OB LALLT
Hibiscus and Dried Scallop Jelly Shredded Lamb Tripe in Signature Chili Oil Chicken with Kumquat Dressing
HEB2RRKE— BE RN RERET—

WX LT EAH DRIAY) BB HEAD S D RAA ﬂ%&ﬁ71t®(’f}§$béb'@
Squid and Golden Pickled Cabbage Chilled Fish Skin with Golden Cordyceps Chilled Pear and Mullet Roe

it B8 I — PAFE LI 8 —

JYAE'—HR—2 Crispy Roasted Pork TIEDM 27 —AHS Abalone with Truffle Sauce

HEaREsEh J& B0 S % R A

E’.LH77‘JEI/7\——7 IS LD ki EA S

Braised Sea Cucumber and Abalone

Imperial-Style Shark Fin Soup

] [ 5 7 HE BB R

rEIEE DHLT TN RIS Z2% HAMEN
Sautéed Lobster with Salted Egg Yolk Sauce A SR — A BRABES MRAS L1 RFAS A

Wagyu Beef with Black Pepper Sauce, Served with Apple

,fﬁp H% % %‘ﬂ :[t :"?‘\‘ %% and Shishito Pepper

E44idbsi% v Roasted Peking Duck

JLERBBBE FRIFALENR

YIHEME I 9 2k L0 FUNRDUERMAEL

Kai Hua Lou Signature Dim Sum Steamed Grouper with Shiso Plum

K% 54 -
iﬁ%ﬁﬁiwﬁiﬁanghai Crab Roe T:L}ﬁ:f;ﬁl ™ ;ﬁ; i%b ):H]?{i @éf SLBAD R A—T
RH A== HR AR DA —

}7]( é':é '%’ F }]7;37 7]% Nourishing Soup with Matsutake,
23539 = LT S O Black Garlic, Pork Stomach, and Chicken

Cheung Fun with King Crab Meat and Crispy Youtiao

)%4 );EL E}\ é—aET ﬁ%: ﬁa %& JEVE BN E AL D i Chinese Dessert Combination

9 7 K AL EALEBR
fEBLPR DSy YL FHF =P A—T FHio7L—
Double-Boiled Fish Maw with Milk and Red Dates Soup Fresh Fruit Platter

PR S UMWt E > FAMOWEBE  ER%E ik  REFERER T ARKH  £0EH - ERRE)ETEILK -
L2WOMIFIF=1—BERILTHEEINTED 10%DT—EXRNEMTHHIDE T RL FE EEDRBICE DV BNY PR

HYDOFEAHEREIEVE I HERT —F ANE—T—RPASN RORHEEENF A

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 R EWE007T ;21 &M E ¥ 1,0007T

RAMER/FESUIBEDOERTEAHR TV EFRNLIRBEDE5008ERIL. AUy YE BRE BEEZERNLIARSD

1,0008ERILTY,

Corkage fee for wine TWDS500 per bottle; for spirit TWD1,000 per bottle.
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ﬁ_ ﬁa %}L % 7]‘% :EE 9:5' "b I% E% HACHIHEMEL TI LAIZ LWy Appetizer
HRR AT — Jife B Y T — i ¥ % — o

Yo TENTAIDWHEYEDE HYAL—K—2 Ha—2bFF
Chilled Apple with Mullet Roe Crispy Roasted Pork Salty-Baked Chicken
Sk 3 =
A — AL FIE— AT —
ALY 75 A DI FOHROFRBCHAIA TIED 27V =AY
Shaoxing Wine Marinated Shrimp Shredded Lamb Tripe in Signature Chili Oil Abalone with Truffle Sauce

E EI: :@ )3'{ — r:‘l:|l:! R EARTF DS Chilled Fish Skin with Black Fungus

HABERET A S R

T DFEREA—T IR D T LT Y v
Abalone, Cordyceps, Pork Rib and Fish Maw Soup Grilled Cumin-spiced Lamb Shoulder
with Mushrooms
N 1
XO % it 4 91 1 7. R )
i T XOBRIA B yE M2 BB H 4

Stuffed Deep-fried Dough Stick with Prawn and XO Sauce 2 E L~ 2 AR L

y : y - Steamed Sea Whelk and Kanto Sea Cucumber
'ﬁp H%‘ ﬁ %ﬂ it /tJj\ lﬁ% with Scallion Soy Glaze

RArdesiayy

Roasted Peking Duck

YEEREBRE —H AFHNEA

F1 5 S D FERE LIS ZA A
— -
Bnig@i’ TT_&)Z@ Uil . Steamed Yellow Croaker with Fermented
Kai Hua Lou Signature Steamed Dim Sum Bean Curd and Garlic

FE KRR

BEF DKL T Steamed Purple Taro Crystal Dumpling

Ho B 2 K 48 4 AZTHRBER

=2 =2 A A YA YA R T ANZETUHBE OB A —T
Crispy Pan-fried Dumpling with Garlic Chicken Soup with Ginseng and Dried Scallops

)% EL E}\ g ﬁ%j ﬁa %!i JEVE BN E AL D L Chinese Dessert Combination

REEETIHE EALEBR
HORLLELBEDTH—bA—T FHIDTIN—Y
Lemon Aiyu Jelly with Bird’s Nest Soup Fresh Fruit Platter

PRSI eWadE  FAMOLRBE  £ERNEE ik  REFRERER T ARGH  £0EHK - ERRE)ETEILRK -
LEOMIRIE =21 —BAERILTHEZNTED 10%DY —ERRABMTOND LT T2 HE BEEORBICED VT ERYPHR
HPYDOFRERABERIEVE T HEAT —F ANE—T—RPHAHEORAYIFEENEEA.

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

B BRI R R & B EWE007T ; ZUE &M E ¥ 1,0007T

A ZER/RESUIBEOERFEAHR: TV EFRMNLIRBED5008ERIL AU yYE BRE BEEZ>RNLIEXSD
1,0008ERILTY,

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

(L= ——

JRRBAFKERE &6




ERER suar

Dragon Imperial Feast Menu 19,800/10 A

%ﬁgﬂﬁ*gﬂ%ﬁ EI:IZ’?E% EHREYIHEMI O HISE /NS Appetizer
TR =S Ji B A — o KE—da

WHEES 557 DI DY AC—FK—Y AHDFHRIA
Tossed Shredded Apple and Jellyfish Crispy Roasted Pork Squid with Spicy Sauce

EEF4fg—d Y 2 NIE ¥ He — o B3 Yy % — o
hEFTRAOEE TGO Ny A Ho—2bFF
Five-spiced Marinated Beef Shank Smoked Duck Breast Salty-baked Chicken

e B AN F T & J Tk 8 8 B

ORI JRART YT DUIEA—T T AL i
Bird’s Nest, Matsutake and Pork Rib Soup Steamed Rice with Preserved Meats and Abalone,
Old Cantonese Style

LR g 8 LR E K=&

b AE D BEWRIG L g O L SA A FyFH- KMo - BHOIE) — 2D
Claypot-braised Prawns with Shanghai Crab Roe Stir-fried Surf Clam, Pork Jowl,

and Sea Snail with Jiuhuan Sauce

il BFEFEXRGH

S dbaiay s NZD W EZEL
Roasted Peking Duck Steamed Grouper with Cordia Seeds

L EEETH MERBLESE
WS WO T AGAS 555 A0 3R 2 — 7

Braised Pork Belly with Herbal Chicken Soup with He Shou Wu
Preserved Mustard Greens, Foshan Style

)%4 );EL E}\ é—aET ﬁ%: ﬁa %!i JEVR BN EE AL D i Chinese Dessert Combination

— - A A S
EWAIHKE CRES
BUGLAL L - 2 H T~ A—T FHOTL—
Snow Hasma, Red Bean and Tapioca Dessert Soup Fresh Fruit Platter

FrR B S D6 B E > FAMIOBEE R  ERZE 4 -  REFRREB T ARMH > £HER - BRAE)BTELR -

LEOMIRIE =21 —BAERILTHEZNTED 10%DY —ERRABMTOND LT T2 HE BEEORBICED VT ERYPHR
HPYDOFRERABERIEVE T HEAT —F ANE—T—RPHAHEORAYIFEENEEA.
All prices are in TWD and subject to 10% service charge. No outside food or drink allowed, except baby food/drink, birthday cake.
B BRI R R & B EWE007T ; ZUE &M E ¥ 1,0007T
A ZER/RESUIBEOERFEAHR: TV EFRMNLIRBED5008ERIL AU yYE BRE BEEZ>RNLIEXSD
1,0008ERILTY,
Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle.
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AT AR — A BB 78— i A8 L B B — i
IMEAAALTLHED VAL TIEDN 27 —AH MBI HiE D1k
Hibiscus and Dried Scallop Jelly Abalone with Truffle Sauce Shaoxing Wine Marinated Shrimp
%&%m—‘% ﬁﬁ%‘%h“%—‘&-ﬁ
DYAE—FK—Y AT AEMED T &
Crispy Roasted Pork Egg Roll with Mullet Roe,
Apple and Garlic Sprout
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Premium Braised Shark Fin Soup

BEIRTLE
1 E3E H ARAS 4 ¥ [7] 4 ) B s Bk

ASRIEAT —F =) Fu 7 B — 2 HEiEE O I o
Crispy Typhoon Shelter Style Japanese A5 Wagyu Sautéed Lobster with Salted Egg Yolk Sauce
& 4
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Premium Braised Abalone in Clay Pot

A EAE LT8R
DU INVE & SARR )RR
Steamed Cod Fish “Lion’s Head Meatball” with
Matsutake and Osmanthus

)%L )Ek E}\ éaET }'l%' ﬁa %!i JEVR BN E AL D i Chinese Dessert Combination

PN 0B AL T8 8 ZHABR

ARAEDEECHATE A T“?}&ﬁﬁ‘ﬂ‘ YADIY KLU Ffio7L—y
Taro Swan Pastry Double-boiled Fish Maw with Milk and Red Dates Fresh Fruit Platter

Fit F R bu%ﬁ‘*'ﬁ%‘ﬂ FAMIO%HE R  ERAZE L  RERERER T ARKH > £HER - RARBBTELR -
LOMIFIE=1—BERILTHEZNTED 10%DY —ERRABMTHND XTI, B2 FHE BEDQRBICEDVWT. BENY PR

ﬁ%@%%i&ﬂﬂ&%”ft UVEI.HERT —F ANE—T—RPAHEORAIFEENT A

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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1,0008ERILTY,

Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle.
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W THE & WEHRTF— & Jie B ] —

IMEINAETFLHEDY 2L FE2T DM 27 —AH PYAL—FK—Y
Hibiscus and Dried Scallop Jelly Scallop with Truffle Sauce Crispy Roasted Pork
= = ~ Y =
FARBAET— & Fuk Ik — g
HIAEMED L& AHDFEHRIA
Egg Roll with Mullet Roe, Apple and Garlic Sprout Squid with Spicy Sauceg

= > N
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Imperial Style Shark Fin Soup

HELLKEE
HARBFEFR BERETERER

AEH4an 27—+ HHH —2 AT AR =D —AEAT
Wagyu Diced Steak with Black Pepper Sauce Imperial Style Lobster in Rich Sauce

R M — iR B R

TIEDRDHOLYHEIAA
Tender Braised Abalone

REFFLER
NADHEUI B T B )

Steamed Grouper with Scallions, Chili, and Ginger

)%4 )Ek E}\ '—E:—]a-? #%: ﬁa %ﬁ JEVEEAZ Al D s  Chinese Dessert Combination
A EE G PR E KB AL FHAHR

BRI A D /i el {EBEPR DTS IOy FHF =P A—T FHiOTL—
Xiao Long Bao with Shanghai Crab Roe Coconut Milk Dessert Soup with Fish Maw and Sago Fresh Fruit Platter

PR B S U e ¥t E > FAMOBEHE » ER%E2 L - REFRERER T/ AR E  £0EH  ERAMBETEILK -
LWOMIFIE=2—BEBRILTHEZNTED 10%DY —ERRDEBMTHND XTI, B2 FHE BEDQRBICEDVWT. BENY PR
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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 KRR B R A B S A E 5007 ; ZUE &R E ¥ 1,000T
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1,0008ERILTY,
Corkage fee for wine TWD500 per bottle; for spirit TWD1,000 per bottle.
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Y AL—K—) TIEDY 27— KRB O
Crispy Roasted Pork Abalone with Truffle Sauce Smoked Duck Breast

& 3 ; =]
BT H R —
MEAAALTLHED 2L
Hibiscus and Dried Scallop Jelly

MEABERET

TIEOHEREA—T
Abalone, Cordyceps, Pork Rib and Fish Maw Soup

RNERIBRBEEE
XO% I ok B 93 % IR A

HfpE hIEG N XOE L BRI DS LT L
Stuffed Deep-fried Dough Stick with Grilled Cumin-spiced Lamb Shoulder with Mushrooms
Prawn and XO Sauce

HE T H B RS
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Scallop and Sea Cucumber in Crab Roe Sauce with Chinese Kale

B LR B AR R
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Braised Dragon Tiger Grouper with Red Fermented Bean Curd and Scallions

),%4 EL #ri;: ﬁa ﬁxﬁ % %\Ij JEVEVE AL 32 D il Chinese Dessert Combination
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Goldfish-shaped Dumpling Lemon Aiyu Jelly with Bird’s Nest 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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Jife B I — A FE LB — S MBE—
JYAE—F—=Y TIEDN 27 —A SHEE OIS LT
Crispy Roasted Pork Abalone with Truffle Sauce Chicken with Kumquat Dressing

)
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HORLRE JKART VT DHefe 2 —T
Bird’s Nest, Matsutake and Pork Rib Soup

biE— B ERE
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LipERIE DiEE SOXTIRA FL o UH LGN ORER
Stir-fried Prawns with Shanghai Crab Miso and Smoked Duck Breast with Orange Aroma
Sweet Potato
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BT REAARE
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Steamed Grouper with Cordia Seeds

BET IR

PR O W E NG T U HHEOMRTRA
Seasonal Vegetables with Golden Cordyceps and Dried Scallop Threads

”Ifﬁ E )%‘ )E(‘ ﬁ%: ﬁa %]5 e EUEIL O 150 Chinese Dessert Combination
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Steamed Purple Taro Crystal Dumpling Snow Hasma, Red Bean and Tapioca Dessert Soup 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.

BB A B ¢ W H I R E H5000T  ZLE B ARH E #1,0007C
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1,0008E RJLTT
Corkage fee for wine TWDS500 per bottle; for spirit TWD1,000 per bottle.
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5 6 — TEEFH & i i R R —

RN L PRGSO — AT HFay RO ZIE L ROV b Y RORYT )=k —=2
Glass Noodle and Vegetable Roll with Goose-Flavored Tofu with Plant-Based Sausage
Sesame Sauce Assorted Vegetable with Sesame Oil

4\ B th Bk
N A DB ERE A O PRk
ARUMOR E Y FF2T. 302, 7IHYRT F X427 B KU I—b
Vegetarian Fotiaogiang | Steamed Bird's Nest, Matsutake, Mushroom, Morel, Bamboo Fungus,
Cordyceps Flower, Taro, Chestnut and Plant-based Meat

WEWFE e £

HFF v EREI— PO D
Sautéed Plant-Based Meat, Mushroom and Cabbage in Pumpkin Bowl

| <! 2 =
FERERMNR
REAYT OB NERHZHIDA
Stewed Plant-Based Meat, Mashed Potato and Vegetable with Red Yeast Rice Noodle

HICE R =Bk
MELHROZELLD
Stewed Gingko and Tofu

JE B ==

FE TR
RE—FIRLEZDIDHIAA
Braised Baby Cabbage and Mushroom in Broth

E% j& _il‘— Egg % EXE %tli B E#EEED AL  Chinese Dessert Combination
kAR AT ER HEMHEFE EHABR

RORYT L HRUBT F/77 Koo T—DK ARSI FiDOTL—
Steamed Dumpling Stuffed with Mango Sago Cream with Yellow Fungus Fresh Fruit Platter
Plant-based Meat, Tofu and Cabbage and Coconut Milk

it et E > FAMONRBE A% 4 - AEHERER PRGN £0EH  ERARERSETELR -
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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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RAMEFRS LITBEOBR/EAHR | T4 VEIFR MLIABH-D5008E R)L ~ RE U v ViE - BAE ( BEBEZ LR ~LIEKBHD
1,0008E RJLTY ©

Corkage fee for wine TWDS00 per bottle; for spirit TWD1,000 per bottle.
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