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BHELSE T A La Carte & Price
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Triple Flavor Spring Roll (Braised Sea Cucumber with Abalone Sauce and $480

Scallions, Fresh Shrimp with Yellow Chives, Beef with Olive Leaves Pickles)
R R EL L EY Only served on Lunch Period

Stir-Fried Scallops with Fresh Lily Bulbs and Egg White
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Sautéed Peeled Sweet Peas with Flame-Seared Shrimp

$1,120
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Spring Bamboo Shoots with Salted Pork and Fresh Pork Soup with Shepherd’s $1,680

Purse and Pork Wontons
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Braised Abalone with Dong-Po Pork (4 Pieces)

$1,880

E& Set Menu
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Spring Appetizer Platter

T MRS T BOSRERE / AR C A B Ak SRS/ BRI AR
Crispy Duck Cube with Caviar, Served with Fried Glutinous Rice Cake

Pan-Seared Sous Vide Scallop with Mung Bean Sprouts and Vinaigrette
Fragrant Wine-Infused Crispy Chicken with Scallion Crumble

Double-Boiled Old Duck Broth with Barley, Dried Tangerine Peel, and Fish Maw
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Baked Tiger Prawns in Spicy Sauce with Pan-Seared Potatoes

HRALEEFE R TE
Hakka Braised Pork Belly Ribs with Red Fermented Rice
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Steamed Silver Fish with Aged Radish Dried Pickled Fermented Black Beans and Garlic

HZ 08 R YO g
Stir-Fried Seasonal Vegetables with Dried Shrimp and Dried Squid Strips
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Braised Beef Noodles with Pickled Vegetables, Served with Crispy Tendon Chips
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Homemade Orange Wine Glutinous Rice Dumplings, Golden Butter Cream Phoenix Pastry

B NT$2,680+10%
NT$2,680+10% per person
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All Prices are subjected to a 10% service charge. If you have any food allergies, please inform our service team.




