
 

 

 

 

主廚精選風味套餐 
Chef Signature Set Menu 

淮楊吉祥雅碟 
(上海燻鯧魚、鎮江肴肉、花雕醉香雞、芹香海蜇頭) 

 Assorted Appetizer Plate 

醉月西湖醋斑魚 
Steamed Grouper with Aged Zhenjiang Vinegar 

梅干扣肉燒大蝦 
Braised Jumbo Prawn and Koji-fed Pork Belly 

with Preserved Mustard Greens 

鮑魚紅燒肉菜飯 
Braised Pork Belly with Abalone 

Served with Shanghai Style Stir-fried Rice 

羊肚菌獅子頭盅 
Double Boiled Chicken Soup with Pork Meat Ball and Morels 

松露蟹肉燴津白 
Blanched Baby Chinese Cabbage with Crabmeat and Truffle Sauce 

雞汁小籠包 
Chicken Broth Xiaolongbao 

紅棗桂圓燉雪蛤 
 Simmered Chinese Style Sweet Soup with Hasma, Red Date and Longan 

蓬萊寶島水鮮果 
Seasonal Fresh Fruit 

每位 NT$2,288 加一成服務費 

NT$2,288 Per Person Plus 10% Service Charge 

本餐廳使用豬肉來源: 台灣,西班牙 / Origin of the Pork : Taiwan, Spain 

自備酒水服務費葡萄酒每瓶 NT＄500/烈酒 NT＄800 

Surcharge of NT＄500 per bottle of wine / NT＄800 per bottle of spirit 

is applied for beverage brought by guests 






