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APPETIZERS
R IBAIR A = =2 —

) reqular — Il
J\E B BE A4 18 ¥8 (4F A J5 & Hb : 38 Yl Beef Origin: Australia) 880
Australian Wagyu Beef Cheek, Aged Vinegar, Herbal Mix, Braised
F—=A NV TEMPRRAOPREELEE AR (FRER: F—ZXANF U T)

W e & 920
Sea Urchin, Egg, Superior Broth, Deep-fried
v=LWoY s F T 5T

ik & Y I 480
Jellyfish, Sesame Oil, Marinated
< BT Fmiz

PRI 3 Bk B R 520
Shredded Chicken, Flat Glass Noodles, Cashew, Spicy Sesame Sauce, Marinated
FUVFF EFHEFHO LRI E Y — Az

fe Kz 3% B8 480
Tofu Sheet, Carrot, Assorted Mushrooms, Pan-fried
X/ akhabt, =V EESLE

E&#H kNI 480

Cucumbers, Soy Sauce, Sichuan Peppercorns, Dried Chili, Vinegar, Marinated
oy Vov Y EET

EBEER 480

Passion fruit, Tomato, Pomegranate, Marinated
NRyvar7Zi—=Ebr~ b0V 7o lKEYD

AL E SRR 780
Geoduck, Lily Bulb, Chili Oil, Cashew, Celery, Marinated
INVEHEEARO T —HIET 7T v vahva—TF vyt

X.0. B REER 680
Dried Shrimp, Conpoy, Chinese Sausage, Radish Cake, X.O. Sauce, Wok-fried

KABEED X. 0. V¥V — A

7 REEK 480
Bitter Melon, Plum Sauce, Marinated
THEEOIT—YO~ U R MY — AR
@ Shellfish EZ3%E | §9 Nuts EXER%E | 7 Vegetarian &&|(V) Vegan £ | ' Chef’'s special EEE | (%) Gluten free FELE
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All seafood in this menu is sustainably sourced. All lard is of Taiwanese Origin. All pork is of Taiwanese or Spanish origin.
Prices are in Taiwan dollars, inclusive of applicable government taxes and subjected to a 10% service charge.
The corkage per bottle at this restaurant is TWD1,000 for wines and spirits.
Menu selections are subject to change without prior notice. For any special dietary requests, our colleagues will be pleased to assist you.
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BH & & 5
BARBECUED
ISIRBE T U NV A= =2 —

(S HREEME LIMITED SUPPLY)

Bl reqular P half — whole

LX¥aT— IN=THP AR TP AR
& ERBEAF 2,580 4,580| 8,580
® Suckling Pig, Roasted
THRDOr—2A h
& ISR B EBkIS (% = RwEaT) 5,880
® Cherry Duck, Peking Style, Slow-Roasted

(3 days’ notice required; limited daily stock)

AEEGE - 15 - A REIRER

(Choose from: Wok-fried with Garlic and Chili, Boiled with Tofu and Vegetable or Lettuce Wrap)

b7 AR O R — 2

OE TEALVEARDA =T LA ZARWHIVFLHFILVZ L
(fF HEERE 3 AETE TIZZ PRSI W)

& HERLE 1,280 2,380 4,380
Goose, Roasted
HFayor—A kK
& MENER 1,780
® Black Pork, Honey, Barbecued
IR D W % R Wk A1 32 T
& e 52 B e AT 1,280
® Roasted Pork Belly, Crispy
K7 W ORI 27 Y v
& HL N K B8 1,280
Chaozhou Soy-Braised Goose, Marinated
BN R AT T2 o7 O E W
s BRUukphae —H 2 =35
Assorted Barbecued Platter Two Choices Three Choices
= RK7TNREY &bw 1,980 2,280
HEEEENS - MiEEE - HENEE
HOBREE - elEREdL5E(FnfE 200 7o)
Goose, Roasted - Jellyfish, Sesame Oil, Marinated
Black Pork, Honey, Barbecued
Chicken, Five Spice, Poached - Suckling Pig, Roasted (Supplement $200)
HFarvopua—A R~y - < SIFOTFMfz - X8O R N T -
27— b F X EWERE - RO — 2~ (GEMN$200)
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All seafood in this menu is sustainably sourced. All lard is of Taiwanese Origin. All pork is of Taiwanese or Spanish origin.
Prices are in Taiwan dollars, inclusive of applicable government taxes and subjected to a 10% service charge.
The corkage per bottle at this restaurant is TWD1,000 for wines and spirits.
Menu selections are subject to change without prior notice. For any special dietary requests, our colleagues will be pleased to assist you.
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%=
soup
A—THHA =2 —

31 per person F3— Ak
@ Tk A O Bk 3,280
® Abalone, Fish Maw, Conpoy, Ham, Bird's Nest, Mushroom, Baby Cabbage, Double-boiled
MOBREDEREMAD BIAHLA—=T (SRR —T)

® BEAFHFHAEBIER 1,080

Fish Maw, Cordyceps, Porcini Mushroom, Double-boiled
HBOBKEYTFTXHTr AVTF—= AV EBIABRA—T

@ LR T 18R I Al AR 980
South Africa Abalone, Chinese Yam, Wolfberries, Double-boiled
WAELtfe, M7 7V BET TV EDEIABRA—T

@ fEiESARHIREM S 980
Black Silkie Chicken, American Ginseng, Dendrobium, Murex, Double-boiled

SE®B. BEAS, At (Bvay), YTRAAVERARA—T

M- EBHREHS 780
Black Silkie Chicken, PH 9.0 Water, Double-boiled
BEHOLEAKEIABRA—T

@ FLEMATLEBE 980

Fish Maw, Abalone, Conpoy, Seasonal Mushroom, Boiled
BMOFRE, TVEOEMEALA—T

@ BREEIRSE 820

Lobster, Black Fungus, Bamboo Shoots, Hot and Sour, Boiled
07 AX—=ANY YT

HE R I 38 760
® Minced Green Garoupa, Carrot, Loofah, Egg, Ginger, Boiled

=V T KB AOTOVHAD LSRR

7z BH ER# 620

Matsutake Mushroom, Snow Swallow, Morel Mushroom, Boiled
WME, FH, TITHETANDEABLRDEZ VT A=

@ Shellfish EIZE%E | § Nuts EXER3E | 2 Vegetarian EE|(V) Vegan £% | ' Chef’s special EEEE | Gluten free 4L E
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All seafood in this menu is sustainably sourced. All lard is of Taiwanese Origin. All pork is of Taiwanese or Spanish origin.
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ABALONE, BIRD NEST
fll, #OR

551 per person 33— Ak
AR OE B 20 8) (aFE: B ASFH) 8,880
Japanese Yoshihama Abalone, Braised (20-Head) (Abalone Origin: Yoshihama, Japan)
HARES W (2080) (FUEOEH : BHA - FHik)

HAS MM 25 B (maFEt: 3488 TFR) 5,880
Japanese Yoshihama Abalone, Braised (25-Head) (Abalone Origin: Yoshihama, Japan)
HARES MM (256 80) (7T UV EOEH : A - Fik)

BagitBEE 6,380

Fish Maw, Oyster Sauce, Baby Cabbage, Braised
BOFROIEIEI O M Y — A B IA P

2B A 3 ) 3,880
Abalone, Oyster Sauce, Braised (3-Head)
TI9ERBATA AL A AX—Y—RX (3§H)

W FF &5 A5 i AR 2,380

South Africa Abalone, Shrimp Roe Seasoning, Bamboo Shoots, Braised
F 770 ) EERERL & BVER] O LERAELGA SRR

e B 2,680

Fish Maw, Oyster Sauce, Braised
B ORI O Y — A B IR EGA P

WM AR E 6 ) 2,180
Australian Abalone, Goose Web, Braised (6-Head)
G —A T UTHEFEEMETNF aUvDINDOL A AH — —ZAF AL (6 1)

B {6 M K B TR B 1,680
Fish Maw, Shrimp Paste, Crispy

TEDT Y HOMDOFROL T

AL 2 N B e = 3,380
Bird’s Nest, Crab Meat, Superior Broth, Braised
BEA & e D Bl oo 5 A A
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PLEFrEER e S ER - SN0 osiRB5#E - B KIREE - @51 - ZU5EHHE TWDLooo °
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% %

RE - -XE
PORK, BEEF AND POULTRY
B X = o2 —

Bk regular — I
B AIEW AT B RY AD FI4- (4 4 5 7 # - H A FE 51 & 8% Beef Origin: Kagoshima, Japan) 3,680

Japanese A5 Wagyu Beef, Green Peppercorn, Bamboo Shoot, Pan-fried
HARBEVLEPE AS Rk & B—~ 0 BT 7 U b (CF 52 2 e JE 5 1)

5 Fr F0 4B 42 MR (2R A TR 7 $t ;8 Ui Beef Origin: Australia) 2,380
Australian Wagyu Beef Tenderloin, Garlic, Pan-fried
F—ANTZVTREM, 77 v 72Xy X—0bd (FREHM: A—ANF U T)

e JE, IE = B 2 2,280
Lamb Rack Chop, Chili and Garlic, Stir-fried
T AAT — % KFE Y 3 E

Vi 25 iy VB 48 4F= By (5 7t : 35 B Beef Origin: US.A.) 1,380
U.S. Prime Beef Short Rib, Curry, Braised
TAYDERERF) TR —AOFY GO L —FIAKR (FIRER: 7T AU D)

ERAJ I\ 980
Roasted Pork Belly, Winter Melon, Bean Curd Roll, Casserole
KT E &N, FIEEGED TH#E A

7 B I 18 5 980

Taiwanese Black Pork, Pineapple, Sweet & Sour Sauce, Glazed
BEERKE 7Ly v aXfF vV ADEEK

NEREERE 980
Taiwanese Pork Ribs, Aged Tangerine Peel, Deep-fried

BITRAXRT VT BT & — Rk

BMETHEEDE 620
String Beans, Taiwanese Minced Pork, Pickled Vegetables, Wok-fried
AATPNNBA > 7 G

ﬁ % Hfé‘ ﬁ g& B half  —E whole

Ya Ge Signature Crispy Chicken, Roasted and Fried NeTHAE TAYA R
YIORRT T4 FFx 1,380 2,280

i 2 TR 680
Minced Pork, Bean Curd, Tofu, Chili, Sichuan Style, Braised
JiR 2 )5

@ Shellfish EIZE%E | § Nuts EXER3E | 2 Vegetarian EE|(V) Vegan £% | ' Chef’s special EEEE | Gluten free 4L E
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SEAFOOD
WHHERA = o2 —

B reqular — I

F &R EE R R (18 W) 5,480
Peng Hu Lobster, E-Fu Noodles, Braised in Superior Broth

WIFEn 7 A2 —D 7 Vv K_X—ZXRHET A 3 K

R, 9E T 3,080
King Crab, Shallots, Garlic, Dried Chili, Deep-fried

BESNHF=pibd BERERIERME (= =2 WEREET HAD) 37T

0 EE e IF ff A 2,380
South African Abalone, Salt and Pepper, Wok-fried

M7 7VAETIEOMEIY 754 BT

FHREPY RN 2,080
Canadian Geoduck, Asparagus, Bamboo Shoots, Wok-fried

T ANTGHALEINVHOBD

X.0. EWETH (FEm : 0AdE:E) 1,880
Hokkaido Scallops, X.O. Sauce, Wok-fried (Origin: Hokkaido, Japan)

dMFEEFEE R T HREO Y = 788 X0 V — 2w

HE/NYE 1,080
Dried Shrimp, Bean Sprouts, Dried Tofu, Chive, Cashews, Mushroom, Wok-fried

TL, bL, TLEE., hya—F vy, A X750

& W iR ER 1,680
Prawns, Salted Egg Yolk, Wok-fried

BT R — LV OEIFEBTINOET A RNZ —1b 8

R TE B 18 B8 &2 1,680
Flower Garoupa, Tofu, Mushroom, Spring Onion, Superior Broth, Braised

AT IO E, B, A X BOY 2 7 RHREGA—T L#FA R

Jit BR 7K & F B BR 1,480
Green Garoupa, Black Fungus, Tofu, Garlic, Chili, Poached

MLEXDODZDFERANAL V—DE

EWMEEZFTRENM 1,480
Green Garoupa, Soy Sauce, Preserved Mustard Green, Stearmed
TANZEEBEBITTFLEOEMAL

ERE §i 7 per person 33— N
Crab Meat, Onion, Oven-baked 1,080

N=HWDI—T it

@ Shellfish BI3R4E | & Nuts ERE¥H | /7 Vegetarian Z8|(V) Vegan 2% | @ Chef’s special EEHEE |

Gluten free #ELLH

ST A S R S T O A RR IR KRR - PR AR AR AR e - SRR A R PRIRAF
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All seafood in this menu is sustainably sourced. All lard is of Taiwanese Origin. All pork is of Taiwanese or Spanish origin.
Prices are in Taiwan dollars, inclusive of applicable government taxes and subjected to a 10% service charge.

The corkage per bottle at this restaurant is TWD1,000 for wines and spirits.

Menu selections are subject to change without prior notice. For any special dietary requests, our colleagues will be pleased to assist you.
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LIVE SEAFOOD
& & AT

I 76 B (£F7] per tael) 400
(BZ% ~ B ~ iR ERD

Flower Garoupa

(Cooking style options: Steamed, Steamed with Spring Onion,

Poached in Oil or Stewed in Casserole)

FUNY KA T, BEERDDE, A VAT, & HKERAR)

@ A 7 & il A (A per piece) 620
(% AR EEIH 2R
South African Abalone
(Cooking style options: Steamed, Steamed with Garlic or Pan-fried with Superior Soy Sauce)

77U BEEMOKLG T, == R KA L, FHEEEHEX)

@® R (f5F1 per tael) 320
QH ~ BB
Geoduck Clam

(Cooking style options: Poached in Oil, Poached with Superior Broth or Wok-fried with Black Beans and Chili)
TAVAFIAA (@ L, H@EL, by F Y —2Pw0)

@ FIWITEE 18 m) (£ per tael) 300
(Bmmkh ~ £7/b ~ TR BZ 8D
Peng Hu Lobster
(Cooking style options: Stir-fried with Garlic and Black Bean Sauce, Coated in Salted Egg Yolk Sauce,
Steamed with Garlic, or finished with Cheese and Butter Gratin)
FEHHoey GHBEFEORER . = =7 by —2PH, WY —2Afx, =r=74KL.
FFTF =N =D 7T 5 ML ET)

@ FEE (—A) (BAJT per kg) 8,600
King Crab (Two ways)
(Cooking style options: Wok-fried with Garlic and Chili, Steamed with Garlic
or Steamed with Chinese Wine and Egg White)
ZINH = QEBOFMBFTIETEAL LB W& £
(= =7 WKAL, YYyury b&HT—=VU v 700, 7% LINHE O FE %)

HRFTE TR T IEATTHRT - Bt HAUER UL, Wi IS IR )
*All live seafood items are subject to availability. Prices may vary according to seasonality

*2 TOWRBITY B OMARRKRRIZLY . EESEH VL E

@ Shellfish EZ§%E | § Nuts E2ER%E | 7 Vegetarian EE| (V) Vegan £ | ' Chef’s special EEEE | ': Gluten free 2k &
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B R R &

VEGETABLES

5 3%
Bk regular — I
VR XA U 620
® Oyster Mushroom, Pickled Vegetables, Ginger, Coriander, Wok-fried
I/F95DF) =T DEL NI F—ID

2 BEWHER 780
Asparagus, Lily Bulb, Wok-fried
HBAEDELT AT HADKD

o HMENBEEILR 720
Shiitake Mushroom, Tofu, Braised
A B LT DOEIA I

A BB e = 780
Truffle, Bamboo Shoot, Pine Nuts, Yellow Fungus, Dragon Beard Noodles, Wok-fried
/S AEMDESEF I TT A VTR M) 27 BT HEET 2

2¥W&E R 720
Bitter Melon, Salted Egg Yolk, Wok-fried
&N O IR INO J 1 o

o BRFAE RS R A 620
Mushroom, Ginger, Sugar, Soy Sauce, Deep-fried

A BT TR Z YT VR T F X O e A S8 BT
O SPIN 5 N 58 N 780

Zucchini, Dried Shrimp, Vermicelli, Braised in Superior Broth
Ay F—=~LF LR, BEROKHHEIAH

WREMN T 580
Eggplant, Preserved Mustard Green, Shrimp, Soy Sauce, Steamed

B L T T LROE A L

® B YEER I 58 580
Egg Tofu, Shallots, Garlic, Dried Chili, Deep-fried
BTN GEOFEREALE Y o

o I B 580
(FERFR: BS B0  mwartld  BuEETHTH)
Seasonal Vegetables
(Cooking style options: Braised in Superior Broth, Sautéed Plain, Sautéed with Garlic or
Wok-fried with Belacan)
R o B 3
(EGHENLT e oV YT — = =D - A AZ =Y =2 D)

%3
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RICE AND NOODLES
TER. FIH

Bik#E regular — I
MEWER (BT BICE - BB ER o EE) 1,080
Ya Ge Signature Fried Rice (Mullet Roe, Sakura Shrimp, Lobster, Crab Meat), Wok-fried
YR F v —ny (BFTAI, B, BT RAZ—, v—T—])

B B iR ek gt O % 980
Prawns, Bean Sprouts, Onion, Chinese Chives, Supreme Soy Sauce, Egg Noodles, Wok-fried

TE, bRL. EWPOEE T

B2 1 45 YA (5 # . 25 B Beef Origin: US.A.) 880
U.S. Prime Beef Knuckle, Flat Rice Noodles, Wok-fried
TAY BERRFEERAVREE T A AX— RV (FRpEM: 7T AU D)

SERINBH AR W R (48 A 5 7 i H A EE 5 E B Beef Origin: Kagoshima, Japan) 980
Minced A5 Waygu Beef, Pine Nuts, Pineapple, Jasmine Rice, Wok-fried
BRI PE A F & BIENA T v T VAY F ¥ —ny (FREM: =270 7)

& SR A B 880
Minced Green Garoupa, Garlic, Jasmine Rice, Wok-fried
== ERAA Fr—nr

EMEEB XY 880
Barbecued Black Pork, Shrimp, Egg, Curry, Rice Noodles, Wok-fried
VUHR—=NVRI V—RKOBDE—T (T —va—, BE, IJFAD)

& B A R i 4 780
Black Pork, Crispy Egg Noodles, Wok-fried
S, REERKARES T

EHREZEFRE 780

Mushroom, Chinese Chives, E-Fu Noodles, Braised
BREOEDODIAYDRUE YT U FFHCE 2IF

HEREBESGREEXR HA7 per person
Peng Hu Lobster, Crispy Jasmine Rice, Braised in Lobster Broth 1,080
PAETXAIVTAADY = 7RHRPMMER 7 22 —HEA—THiAH BHrPET

it ):IL‘ Mg H7 per person
Sliced South African Abalone, Chicken Congee, Boiled 580
M7 7VHAETIEDZAT AL AN

VBB AL R4 J (4 7 7 . H A 2 52 B 1§ Beef Origin: Kagoshima, Japan) 7 per person
Japanese A5 Wagyu Beef, Fresh Egg Noodles, Double-boiled 1,880
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All seafood in this menu is sustainably sourced. All lard is of Taiwanese Origin. All pork is of Taiwanese or Spanish origin.
Prices are in Taiwan dollars, inclusive of applicable government taxes and subjected to a 10% service charge.
The corkage per bottle at this restaurant is TWD1,000 for wines and spirits.
Menu selections are subject to change without prior notice. For any special dietary requests, our colleagues will be pleased to assist you.
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197 per person ¥3— Ntk
2 T KIEBUE # 1,980
S Supreme Bird’s Nest, Almond Cream, Double-boiled
MOREBLCKRDOEBEARA—T

7 FLE R B E 420

%) Snow Swallow, Red Dates, Snow Fungus, Double-boiled
RE, AL bFEFMH (RABKE) AT —FRx—7

2 BEFVEAENE 420

Snow Swallow, Sago Cream, Pumpkin, Double-boiled
T, XL H, IR TFY A PHRA—T

EHEHLCHK 420
Almond Cream, Egg White, Double-boiled
ARLINAAD 1K

®ECBEHEHE 480
Mango, Pomelo, Sago Cream, Chilled

aaF oV FEFDINT EMFRAAD v T =T a—2R

7 BERZMELDLY 420
Tangerine Peel, Lotus Seed, Red Bean, Double-boiled
Bz AT LMEDBH N

® HBRERDE 680
Bird’s Nest, Ginger, Milk Pudding, Chilled
MOR LY —ADI NI T

%.

s HEEQHZHE =14 three pieces
2 Sesame Roll, Steamed 330
H D& & B
B[ 47 55 4 Bk B2 2 £ (G50% 30 434%) = three pieces
Traditional Egg Tart, Baked (Please allow 30 minutes for preparation) 360

PN~ (ZHEIZ30S5IE L0 £9)

2 W+ B Bk =14 three pieces
Diced Water Chestnuts, Coconut Milk, Steamed 360
aaf VAL —F
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All seafood in this menu is sustainably sourced. All lard is of Taiwanese Origin. All pork is of Taiwanese or Spanish origin.
Prices are in Taiwan dollars, inclusive of applicable government taxes and subjected to a 10% service charge.
The corkage per bottle at this restaurant is TWD1,000 for wines and spirits.
Menu selections are subject to change without prior notice. For any special dietary requests, our colleagues will be pleased to assist you.
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