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Autumn Imperial Crab Tasting Menu

BEHSH
Crab Meat & Roe, Xiao Long Bao, Steamed
Pol Roger NV, France

B et

Crab Meat & Roe, Tofu, Double-boiled

AE e % O 1
Mud Crab, Shaoxing Wine, Chicken Essence, Steamed
Kyokuho Junmai Koshu Sake, Hiroshima, Japan

Dried Shrimp, Conpoy, Seasonal Vegetable, Mushroom, Vermicelli, Braised

FHIEfE AR (10 55)
South African Abalone, Mushroom, Chinese Chives, E-fu Noodles, Braised (10-Head)

Rene Lequin-Colin Bourgogne Pinot Noir, Burgundy, France

BERETHRER

Bird's Nest, Sesame Glutinous Rice Ball, Sweet Potato, Ginger Tea, Double-boiled

$5,980
HHfirper person

$7,480
FERCBR wine pairings
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All pork dishes are prepared exclusively using Taiwanese pork.
All dishes contain soybean are prepared exclusively using Non-GMO product.
Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge.
For special dietary requests please ask your server. The corkage per bottle at this restaurant is NT$1,000 for wines and spirits.



