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New Year’s Eve Set Menu

HEXEE - aEEER
Black Pork, Honey, Barbecued - Passion fruit, Pomegranate, Marinated
Lamb Rack, Garlic, Dried Chili, Wok-fried - Jelly Fish, Sesame Oil, Marinated
Ferrari Brut, Trento, Trentino Alto Adige, Italy

HMHEEEHRESE
Bird’s Nest, Conpoy, Lobster, Shrimp, Crab Meat, Egg White, Boiled

EERER
Peng Hu Lobster, Braised in Superior Broth
Ceretto, Langhe Arneis Blangé, Piemonte, Italy
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Giant Garoupa, Shaoxing Wine, Chicken Essence, Steamed

BEMGRERE
Dried Shrimp, Conpoy, Seasonal Vegetable, Mushroom, Vermicelli, Braised
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South African Abalone, Turmeric Rice, Braised (10-Head)
Rene Lequin-Colin Bourgogne Pinot Noir, Burgundy, France

EEERRKE
Snow Swallow, Black Rice, Double-boiled
Shan Yang, Taiwanese Custard apple sweet wine
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Petit Four

$5,680
&1 Per Person

$7,680
FEICESH With Wine Pairing
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All dishes contain soybean are prepared exclusively using Non-GMO product. All lards origin is Taiwan. All Pork origin is Taiwan or Spain.
Prices are in Taiwan dollars, inclusive of applicable government taxes and subjected to a 10% service charge.



