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Autumn Imperial Crab Tasting Menu

PRKOBEE I — A

BEMEESH
Crab Meat & Roe, Xiao Long Bao, Steamed
BEIA & BERIG D A — 7 /NEER
Ferrari Brut, Trento, Trentino Alto Adige, Italy

BinremEit
Crab Meat & Roe, Tofu, Double-boiled
FEIA & FELRIS D 72 6D S IR H AT
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Mud Crab, Shaoxing Wine, Chicken Essence, Steamed
<y N7 27 Q&) OIERE & Bz L

Kyokuho Junmai Koshu Sake, Hiroshima, Japan

FHETEEERR
Broccoli, Morels, Taro, Almonds, Coriander, Wok-fried
TIAYY T ERFEDT —F Y NEXSD

FEIFMAEETHEFE (10 )
South African Abalone, Flower Mushroom, Chinese Chives, E-fu Noodles, Braised (10-Head)
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Chdteau Teyssier Pezat, Bordeaux Supérieur, France

HREERARESAE

Bird's Nest, Sesame Glutinous Rice Ball, Ginger Tea, Double-boiled
HOBEE T FHAEFATFAD £F> 0V T A—7

$6,280
i per person B3— ANFE

$7,780
PEECESH wine pairings 7 > NT 1 >
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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.



