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ZHAN LU Business Lunch Set Menu
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ZHAN LU Signature Steamed Dim Sum
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Shrimp and Pork Siu Mai Topped with Sea Urchin
Shrimp Dumplings with Crab Roe
Steamed Crystal Dumpling
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Assorted Crispy Dim Sum
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Smoked Duck Air Spring Rolls
Deep-fried Glutinous Rice Dumplings with Pork and Pickled Radish
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Chef’s Daily Soup
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Steamed Grouper with Sakura Shrimp and Pickled Bean Sauce
Or

Stirfried Scallops and Prawns with Doulao
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Wok-Fried Rice Noodles with Sliced U.S. Beef
and Bean Sprout

VKB R IGE 5 IR

Lemongrass Jelly with Hasma and Pandan Sorbet

AL NT$1,280 H0—BURHE
NT$1,280+10% per person
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If you have any food allergies, please inform our service team
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Beef Origin: Australia, New Zealand, America ; Pork Origin: Taiwan.
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ZHAN LU Signature Steamed Dim Sum
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Seafood Dumplings with Abalone
Shrimp and Pork Siu Mai Topped with Sea Urchin
Shrimp Dumplings with Crab Roe
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Appetizer Trio
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Egg Yolk Glazed Char Siu
“Mouth-Watering” Poached Chicken in Peanut and Chili Oil
Roasted Crispy Duck with Black Pepper and Salt
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Chef’s Daily Soup
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Steamed Chilean Sea Bass with Ginger and Scallion Sauce
Or

Braised Wagyu Beef Cheek with Aged Orange Peel,
White Radish, and Tomato
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Wok-Fried Rice Noodles with Sliced U.S. Beef
and Bean Sprout
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Sweet Almond Soup

AL NT$1,580 75 1—ARTs &
NT$1,580+10% per person



