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2026 JHEHERE MABEXE
ZHAN LU Set Menu
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ZHAN LU Signature Steamed Dim Sum
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Steamed Shrimp and Bamboo Shoot Dumplings topped with Caviar
Steamed Shrimp Dumplings with Hokkaido Fish Roe
Steamed Pork and Shrimp "Siew Mai" topped with Whole Abalone

BiBERiTRE
Appetizer Trio
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Rose Wine and Soy Poached Chicken topped with Minced Scallion
Crispy Pork Belly / Roasted Crispy Duck with Black Pepper and Salt
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Chef’s Daily Soup
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Steamed Grouper with Sakura Shrimp and Pickled Bean Sauce
Or

Cantonese Style Braised Wagyu Beef Cheek with Bean Curd Sticks
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(ARRZA- AT AR 2555 )
Wok-Fried Rice Noodles with Sliced U.S. Beef and Bean Sprout
(An alternative of pork is available for non-beef eaters)

TR AR

Sweet Almond Soup

RO NT$1,680 55 hil— iR s 22
NT$ 1,680+10% per person
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ZHAN LU Vegetarian Appetizers Selection
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Crispy Chinese Yam with Salted Egg Yolk and Cereal
Fresh Organic Tomato with Ginger Sauce
Crispy Bean Curd Rolls with Black Truffle and Shredded Vegetables
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Double-boiled Vegetarian Soup with Aged Turnip

R
Assorted Oriental Vegetables with Camellia Oil
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Braised Green Bamboo Shoots with Aged Pickled Greens
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Sweet and Sour Lion’s Mane Mushroom with Fresh Fruits
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Stir-fried Chinese kale with Mushroom
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Fried Rice with Toon Sprout Paste, Pine Nuts
and Seasonal Vegetables

Lemongrass Jelly with Pandan Sorbet

07 NT$2,080 55 hin— SRS
NT$ 2,080+10% per person

I E EYBEEE SRR A B If you have any food allergies, please inform our service team
AEPAEEMD RN ~ ARVURE ~ S5E ~ U FEAEN A o

Beet Origin: Australia, New Zealand, America, Paraguay ; Pork Origin: Taiwan.
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ZHAN LU Set Menu
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ZHAN LU Gourmet Appetizer Collection
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Marinated Mackerel in Honey Sauce
“Mouth-Watering” Poached Chicken in Peanut and Chili Oil
Crispy Pork Belly

PF-RV iSRG AL AE B R
Double-boiled Chicken Soup with Fish Maw, Sea Conch,
Dried Scallops, and Porcini Mushrooms
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Crispy Tiger Prawn with Garlic and Chili Sauce
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Wok-fried Diced U.S. Angus Beef with Water Bamboo
and Black Pepper, Pistachio
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Steamed Giant Grouper
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Zhan Lu Signature Fried Rice with Sakura Shrimps, Diced
Vegetables, Mullet Roe, Seafood, Char Siu Pork and Crispy Rice

BRENGR SR
Baked Egg Tart

TR AR

Sweet Almond Soup

T NT$2,880 55— Rl ARA%S &
NT$ 2,880+10% per person
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ZHAN LU Gourmet Appetizer Collection
VRO /) BRSSP

Barbecue Pork (Char Siu) with Honey Sauce
Pan-fried Fresh Scallop, Puning Fermented Soya Bean Paste
Roasted Crispy Duck with Black Pepper and Salt

IR RS
Double-Boiled Chicken Soup with Champignon, =
Whelk, and Fish Maw

XO B EUCOREER > B RER
Wok-fried Lobster Ball with XO Sauce served
with Pan-fried Radish Cake

SISO g

Cantonese Style Braised Wagyu Beef Cheek with Bean Curd Sticks
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Steamed Leopard Coral Grouper with Shun-de Preserved Turnip
in Traditional Style

PR Ol
ok-fried Rice with Crab Meat, Dried Scallop,
Egg White and Green Beans
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Egg Tart topped with Bird's Nest

TR AR

Sweet Almond Soup

AL NT$3,880 Sk ps £
NT$ 3,880+10% per person

I E EYBEEE SRR A B If you have any food allergies, please inform our service team
AEPAEEMD RN ~ ARVURE ~ S5E ~ U FEAEN A o

Beet Origin: Australia, New Zealand, America, Paraguay ; Pork Origin: Taiwan.



