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CHINESE DINING
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If You Have Any Food Allergies, Please Inform Our Staff in Advance.
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AEHHR 508

Assorted Appetizer Jewelry Box
DI NVHALT 2T —Rw T A
A HRER - AREET - SEAAN - ST

Garden Vegetables, Honey Chestnuts with Black Tea
Green Papaya with Kumquat Sauce, Pickled Pumpkin in Plum Dressing

BT INEH—FUWE, HEONFIVE ZDELEHEI UL Y.
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FERIG TR 108

Mullet Roe with Green Apple in a Crispy Cone
HBOATOAWFAIZY AT a—>

HABAME () £330

Double Boiled Soup with Pork Rib & Fresh Almond
in Papaya Bowl (Individual)

TR =N VPRIV A—T (—AH)

IFERREE S AE R © 055

Wok Fried Pork Ribs with Age Vinegar
K=V TDT v 2 R—F LWl

TR 0508

Braised Baby Cabbage in Pumpkin Broth
NE—HEERYTF T AFKR S

LR LR e a5 0 10% IR E 55t
All Prices are in NT Dollars and Subject to a 10% Service Charge.
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FBMHERREAERE (hD) ©1 288

Braised Fish Maw with Mushroom in Oyster Sauce (Individual)

AA AR—=Y —ATHBARAOFREFX /73 (— A7)
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FHHERE R AR Z (b)) 51,288

Braised Sea Cucumber with Mushroom in Oyster Sauce (Individual)

AL AR—=Y —ATHR_AEFYIEF /T (—AH)

R =B (G0 ©1 288

Braised Fresh Abalone with Mushroom in Oyster Sauce (Individual)

AA AR =Y —ATHRBAEHBET7EEFR /7T (— A7)

ESMBER M D) 4 N) 5 888
Braised Assorted Luxury Seafood in Casserole (Serves 4)
B0 A A (4 Nhi)

TERE ~ 2 ~ fifly ~ 552~ pRIB

Fish Maw, Sea Cucumber, Abalone, Goose Web, Tiger Prawn

BOFR, F>a, T AFavoRk, 773y 7 24—l

LR LR e a5 0 10% IR E 55t
All Prices are in NT Dollars and Subject to a 10% Service Charge.




CREREEE 500

Jellyfish Head with Aged Vinegar
7 27 Ol EEEERT Z

VKSABCBUREREE 100

Chilled Chicken Roll with Rose Wine

G~ 2 FF0a—

30003 % S E T RS

Shredded Beef Tripe in Home-Made Chili Sauce

HEBF 1) V) — ZADHENF ) A5 Y

LR LR e a5 0 10% IR #E 55t
All Prices are in NT Dollars and Subject to a 10% Service Charge.
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i — RAITER]
Please Place Your Order At Least One Day in Advance.

CTPMIE 1 HAEIE TICBEYuL Y,
R LIRS : —IE=IZ  $2,688
Smoked Roasted Duck (Served in Three Ways)

AE—70—ANKEY T (ZDDAXAINTHL)

BNz PR BE (ERC AR

First Course: Duck Skin with Kumquat Sugar

FDRN)  GEReOF AR Ty 7 (F AT adi—

)
@

BNz L RIS

Second Course: Sliced Duck Meat Wrapped with Pancakes
B OORNJT Ay Z2a—v

WEHE ~ /NBEYT ~ R~ VI ~ AL/ SRR RVER SR IRERRR

Duck Sauce, Cucumber, Spring Onion, Celery, Red and Yellow Bell Peppers
Purple Onion, Fried Egg Floss

RV —A, &5, A&, taV), KEEDRTY L
Bl h&, BEIWO754

BEBZ ( Bk / HIRE)

Pancake (Plain / Scallion)

B (Fv—2/79VE)

BN SARBORRE
Third Course: Duck Soup with Rice Noodles
PBEDEN)T A7) Y FAYBHOKRBREA—T

BLERIR LU & w8 0 10% IRF 2 55t -
All Prices are in NT Dollars and Subject to a 10% Service Charge.
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BER =T
BBQ Crispy Roast Pork
BBQ 7Y A¥—ua—A MR—72

ol BUAE BRI 6500

Crispy Pork with Shaoxing Wine

FHHAY 2 ) AY—1— 2 b f— 2

SRR 500

Stir-Fried Roast Pork with Vegetables in Bean Sauce

W2 &N T N EARERD

WYSRERMREREDS; ©050

Double-Boiled Pork Belly with Vegetables in Casserole

BNS EWED LA —F

B LU e Wt 0 10% IR#s 8 S Et o
All Prices are in NT Dollars and Subject to a 10% Service Charge.
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Uk YF £ 008

BBQ Combination with Two Selections
IERBEZ IO R D HhE
Roasted Duck, Chilled Chicken Roll with Rose Wine

A—A MKy 27, NTOF VB —IL

BBERE I e R ©055

Barbecued Pork Glazed with Cointreau Sauce

RARBEZEa7y ha—V—ADF v+ —3 12—

RS HWINEEEFERENS £ 508

Cantonese Style Roasted Duck with Makao

N —AARMKDOHE R —A N Y 7

PR LU e a8 0 10% IREs 8 St
All Prices are in NT Dollars and Subject to a 10% Service Charge.
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RE BB 1003/ $300

Live Pearl Grouper

HEPR N X

ALk 100%/ $350

Mud Crab
FAR: S

i e 1003E/ $350

Boston Lobster

RAMIOTALK—

o)
v)

T Sl 1003/ $350

Australian Spiny Lobster
A=AV TERTAR—

Please Choose One of the Following Cooking Methods:
Steamed, Chili Sauce, Black Bean Soy Sauce, Crispy chili paste
Salty egg & yolk egg garlic sauce, X.O sauce

UTROED T 2BIBR IV EL, HErY—A, BEEih
FHEBEFV, A=Y wvorV—2A (HWAY) £/-E X0 V—A

AL T IO : 36~ SRV - ETEN RO RUBRRR - S5 -
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PR LU e Wt 8 0 10% MBS 8 St o
All Prices are in NT Dollars and Subject to a 10% Service Charge.
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MRFER R RIS (hD) 7558

Double-Boiled Crab Meat Soup with Fish Maw (Individual)

ADWFRANY = WDFERAA—T (—A\47)

HAEHLME (H) 4-6A) 51,085

Winter Melon Soup with Mushroom & Dried Scallops (4-6 People)

ZMEF AN TULEARTDA—T (4 -6 ATii)

M ERP RSO () (4-6 N)i1.688

Pearl Grouper Soup with Chicken & Cordyceps (4-6 People)

B E MBS ) AAYNZDA—T (4 -6 AFi)

T HHEEKBE (2-4 N) 6488

Soup of The Day (2-4 People)
AHOBTTOA—F (2 -4 A\¥i)

RERMERULE R) (b)) 5268

Vegetable Soup with Matsutake and Yam (Individual)

BELINIEDA—F (— A7)

LR LU & et 5 0 10% IR E S at

All Prices are in NT Dollars and Subject to a 10% Service Charge.




REEFF BN 550
Stir-Fried Beef Cubes with Mushrooms and Chili

A4 a0 ATF—F v al—LDFVND

BTk o500

Sautéed Chicken with Green Beans & Olive Vegetables

BADYT— ANV—T A U VERZ

RErShEAREREE 0050

Stir-Fried Pork Neck in X.O Sauce
Koo X0 V—2Ath

PERHHCRBERER 5458

Sweet and Sour Pork Fillet with Fruit Vinegar

IN—VERH—DHEER—2 74 L

REEDHe R RE (P / 248) 0768 61 288
Deep-Fried Chicken with Crispy Garlic (Half/Whole)
=V 2FF2OFHT O—7/ 7))

PLER LU e a5 0 10% IR E 55t
All Prices are in NT Dollars and Subject to a 10% Service Charge.
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Al EBRIHRER (450D © 1,085

Wok Fried Crispy White Prawns with Pomelo

HIE7 A4 1R X aflik

BRBAGERADE 0008

Pan-Fried Toothfish with Oolong Tea Sauce

NRRAIZFTAARFDIYT— U—a VEV—ANLT

SR RRERE AN S 288

Wok-Fried Giant Grouper Fillet with Spring Onion in Stone Pot

NRDT 4 LVEIFDOLEID D

Wil a e s
Braised Seafood and Crab Roe with Tofu

i & AV BN FGA T

L RS LU £ W 3T+ 10% MBS 255t
All Prices are in NT Dollars and Subject to a 10% Service Charge.
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ESERNIRGE (6-8 N) 51,650

Tao-Quan Crispy Rice Soup with King Crab Meat (6~8 People)
RGN e BT DIHEKET (6 -8 Aji)

EREHAAASm (B ©1,288

Braised Shark's Fin with Rice Boiled in Broth (Individual)

TZHLVAY ESGA—F T (—A5)

AR DR 108

Fried Rice with Minced Chicken, Abalone, and Salted Fish

TUELHOEHNEEADF v— >

IR RS E AR 520
Simmered E-Fu Noodles with Prawns and Mixed Mushrooms

IELIVv I AR Y Y aib—LDOft)

BB LI e et 8 0 10% IRBE A5 ©
All Prices are in NT Dollars and Subject to a 10% Service Charge.




ShET HEReO SRR © 150

Fried Radish Cakes with Dried Scallops in X.O Sauce

AKREBLETLAZTD X0 V—AWND

HEDER IO 500

Fried Noodles with Mixed Vegetables

WRDDHATHEE Z X

BB REGIOm © 508

Stir-Fried Rice with Mushrooms in Chinese Cedar Sauce

HFHY—ALF ANV Fr—N

LR LR e a5 0 10% IR #E 55t
All Prices are in NT Dollars and Subject to a 10% Service Charge.
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{56 FH B 320 /R 3R

Using Locally Sourced Vegetables From Small-scale Farmers

e D/ S D> B D ZERIIRIG I 3 2 [

FHIRFEE 5550
Seasonal Vegetables
FHI DN D
HERTE ~ BERER - TERD ~ Wk (TR RA)

Porcini, Salted Egg Yolk, Sautéed with Garlic (Vegetarian Option Available)
ANF—=, Hifl, B, =2=7 (X X2Y7 RIET)

A A AR (TR\) 5450

Braised Ginkgo, Lily Bulbs and Fresh Asparagus
(Vegetarian Option Available)

B, AA. TANRGHADID (KXY XY 7 Hfibn)

BERmNFEE (WRR\) 550

Wok-Fried Beans with Kale Borecole (Vegetarian Option Available)

AN =T A FEDORD (RT XY T W)

PR LU Wt 8 0 10% MBS 8 SEt o
All Prices are in NT Dollars and Subject to a 10% Service Charge.
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RRBEE A (BgE4 A) 0228

Siu Mai Selections
Beoe
PR (MR )~ MR B (4052 ) BXEMA(BK)

Pearl Siu Mai with Mince Pork, Bamboo Shoot with Abalone &
Mushroom Siu Mai, Groupe Fillet with Preserved Vegetables Siu Mai

A=AV 2v~vA (WD), 79EEFaANVRyr)
Ao (HOFE), FBEFXL x4 2034 (HVE)

REMRER S (3D ©258

Steamed Lobster Dumplings (3 Pieces)

ARl 7AZ—8¥1 (3

ENfERREEE 38) 225

Deep-Fried Bean Curd Skin Rolls with Shrimps and Leeks (3 Rolls)
WMEELE=_F7D0HGELITEX 3 1H)

BREERAL © 188

Steamed Chicken Feet with Oyster Sauce

HWINDAA AR —V — AL

TR SR RRE © 108

Steamed Turnip Cake with Sakura Shrimps

MZTAY RS BAEL

PR LI e Wt 8 0 10% IREs 8 St
All Prices are in NT Dollars and Subject to a 10% Service Charge.
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TIEaR SO GH) 0198

Puff Pastries Filled with Shredded Turnip (3 Pieces)
TFlEREDI8A (3 11)

IR EEEAE G ) 0288

Deep Fried Duck Meat with Crispy Taro (3 Pieces)
FAFHEBOREKD Y AV (3 i)

ERrREE R BAUR G 0108

Fried Glutinous Pork Dumplings (3 Pieces)
AN Y & 5B (3 16)

EnETEEER (S 3 ) 0108

Pork Dumplings in Chicken Broth (3 Pieces)
A= AN VIKHN/MEEE (3 i)

PR AR GRRED) GH) §158

Vegetables Dumplings with Mushrooms (3 Pieces)

Yy Zal—LAYELEBY (RXT2) 7)) (B

LRI G a5 0 10% ARS8 5wt
All Prices are in NT Dollars and Subject to a 10% Service Charge.
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EAETEIR S (B0 ¢ 150
Sweet White Fungus with Roselle (Individual)

O—BIVAVAEL AT A—=T (—AH)

HEAEKSIR © 168
Osmanthus Crystal Jelly
BEZ YV AZLEY —

BitiHE (hD) ©150

Mango Sago (Individual)

vrad—¢RATDA—T (—A4)

TYORE (B0 6150

Sweet Taro Soup with Sago (Individual)

AL EANYREFHING A—F (—AN5)

REEREANRCE (B © 158

Sweet Almond Soup with Egg White (Individual)

WHAHAVELA—=T (— A7)

RERABIIAEE (DD 208

Bird's Nest Soup with Fresh Almonds (Individual)

WINADBEAYHF I A—F (— A7)

L RS LU £ W 3T+ 10% MBS 255t

All Prices are in NT Dollars and Subject to a 10% Service Charge.




Dim Sum Lunch Menu

O THRIER

x> FEw b $980

AR e IR 7R

Steamed Assorted Platter
BEse RV T b¥
PUREEE ~ AL - RRALE

Pearl Siu Mai with Mince Pork
Bamboo Shoot with Abalone and Mushroom Sio Mai
Steamed Lobster Dumplings

R—=IANYVZav~v4. TOEEXR/AANY X ) aBEsE.
AL T AX—BT

B HAEEKBIE
Soup of The Day
AHOBETTHOA—T

B EREARERSE

Fried Matsusaka Pork Neck with Preserved Vegetables and Scallion

AV—=FEHEEZANY M buoihd

BT SR

Braised Baby Cabbage in Pumpkin Broth

RE—HEE R TF 70 AEAH

i fa i HES TR

Lotus Leaf Wrapped Rice with Abalone
TOEAY DEDETHAREID

BB HE / BRXEE R EAUR

Mango Sago / Deep-Fried Glutinous Dumplings with Pork
yraA—tRAuDA—=T /| FHA Y HTHE



5  Lunch Set Menu
THEE _

ZyFy b AXZa— $1,380

HE TR

Chef’s Selected Appetizer Platter
U VAL TREY G
FERRAETENS ~ RSO E ~ MMt HIEH ~ WHECREE - BRI m gk

Cantonese Style Roasted Duck, Cantonese Style Roasted Duck
Jellyfish Head with Age Vinegar, Cantonese Style Soy Sauce
Chicken with Pu-er, Honey Walnut

AE—BRAy 7. RRKBEAT Y MaeNFIVDFv—a—
27 ONBERRZ, =7 ra—ZXH, BB 2H

HH A i

Double Boiled Soup with Pork Rib & Fresh Almond
in Papaya Bowl (Individual)

N/ A SV AVAY e o NP i Sy 4

BB EIRER

Boiled Tiger Prawn and Eggwhite with Crab Roe
SHEBWT Z v 7 24 JF—igE

Ul B A E B

Wok-Fried Pork Ribs with Aged Vinegar and Hawthorn
R=2VTDY v 2—F VER D

fifaf - IRHE 49T A

Braised Seafood with Rice Boiled in Broth

TT7EAY EBA—T T

TYVORER
Sweet Taro Soup with Sago

ZUAEAYREXAINI AT

U ZHILESEYIS S

Tao-Quan Seasonal Fruits Plate

RROEHF 2L —VFL— b

PR LR e WEt 8 0 109 MRES 8 5wt
All Prices are in NT Dollars and Subject
to a 10% Service Charge.




Q HE E% "Tao" Set Menu

k-t v |k $2,880

HE TR

Chef’s Selected Appetizer Platter

U VA LTREY Ght

SRR IS AT e ~ EREETENS - FEI e - AR HTEH - IEEHE

Mullet Roe with Green Apple in Crispy Cone, Cantonese Style Roasted Duck with Makao
Barbecued Pork with Cointreau Sauce, Jellyfish Head with Age Vinegar
Chilled Chicken Roll

HOACOHSAIZYVATa—Y, AE—2HfEX v 2, RKBEEa7y>dad
NFIVDFr—Ya—, Z277OHBENNZ, G AFF0oa—L

HH 3R

Double Boiled Soup, Shark’s Fin with Pork Rib & Fresh Almond in Papaya Bowl
THEVAY I TR Y =20 YRUNVA—T

i BARIRER

Wok Fried Crispy King Prawns with Pomelo

HIETZ Z A 1A X aalik

SR LR
Fried Matsusaka Pork Neck with Black Bean Sauce

M hODBREY =AW D

RE L THIZ EASE £

Steamed Giant Grouper in Scallion Oil

FFMTHELINER

i PR A FER YD i

Fried Rice with Minced Chicken, Abalone, and Salted Fish

TOEERVPEWEHMDTF +—1

y R H %

Mango Pomelo Sago with Homemade Ice Cream

YA—ERAVDREAATHEYTA A2V —LIEZ

L GHILESEYIS S

Tao-Quan Seasonal Fruits Plate

ERDOEBH 7L —Y FL— |



1 AR "Quan" Set Menu
‘g'zR1§%¥ .

Rty b X2 — $3,380

HE TR
Chef’s Selected Appetizer Platter
U )V LR Y b
SRRSO ~ EEEAETERS © R SOREEL ~ SRR EEE - BERE R

Mullet Roe with Green Apple in Crispy Cone, Cantonese Style Roasted Duck with Makao
Barbecued Pork with Cointreau Sauce, Jellyfish Head with Age Vinegar
Shredded Beef Tripe in Home Made Chili Sauce

BVACOHIFGAIZYVATa—>, AE— VXY 2, BKBEEa7 > ha s
FIVOF¥—>a—., Z2Z7FONHBENNZ. BEEFY YV — 204 F ) AU Y

SR SHE S

Braised Shark's Fin Soup with Ham

NAIANYVDT7He Vv A—F

FEE T AR

Braised Crispy King Prawns with Huadiao Wine

I AL RED T A A

AP SRR

Stir-Fried Beef Cubes with Mushrooms and Chili

A4 aaATF—FevvTal—LD0F VN

HESAV: (770

Hong Kong-Style Fried Toothfish with Mushrooms
BEAZANDF ) ANV TFEDY T—

ff FE BRI B B

Steamed Rice with Cantonese Sausage

IRV —t—I AYDFHEL

RE S I

Bird's Nest Soup with Fresh Almonds

WINADBEAYH{A—F

U GHILES YIS S

Tao-Quan Seasonal Fruit Plate

BROERH 7L —YF L — b

PR LR e WEt 8 0 109 MRES 8 5wt
All Prices are in NT Dollars and Subject
to a 10% Service Charge.




B . Vegetarian Set Menu
@ zasn )
faEty P X =2 — $1,880
AE P
Welcome Appetizer
DINVALT 4y EDE
ERELEELS ~ BEEIYF T - SROELEE - BEROIER © BRIIE L

Cordyceps Mushrooms, Pickled Beans, Flax Roasted Yam
Emerald Pomegranate Balls, Amber Honey Walnuts

ZMgRHE HBEOF Ja, EINVALEA VT VE
aviloa—AMUFE, TAZLVEOFEZaR—L., BT %A

T AIAR SRR L 4%

Matsutake Soup with Mushroom, Baby Cabbage & Yam

YYRYy RE—F ¥RV, ITEAY A—F

W EERE LIRS IR

Sweet and Sour Tofu

HHEm o T34
PRI R ki

Wok Fried Asparagus and Winter Melon
T AT T AL WO DE &

P 38 e AR AL A

Braised Tomato and Mixed Vegetables

LIS A b = 8 LY

E R Bk Bl

Stir-Fried Rice with Mushrooms & Vegetables

F 2 IARY F ¥ 2F T —RAGWET N —INY

EXIV R RGPl
Sweet Ayu with Lemongrass Jelly and Sherbet

BREEVEITTADEY —

B Y Z KR

Tao-Quan Seasonal Fruits Plate

MEOEFHOINL—Y T L — b

PLEERLGa®EH - 10% R#EE 5
All prices are in NT dollars and
subject to a 10% service charge.




Lily Table Menu 551 10 fiZ
ﬁl/_fl\ ﬂé‘*;ﬁ 10 people per table
T HE F-TuArma— T POPEPEE

$23,800+10%

Service charge

AWEHEE
Assorted Appetizer Jewelry Box
VINHLT2LY =Ry 7 A

RN HER - ALREE T - [EFAMN ~ SEHEEEL

Garden Vegetables, Honey Chestnuts with Black Tea
Green Papaya with Mulberry Sauce, Pickle Pumpkin in Plum Dressing

NTINERIT—T VHR, FLEONFIVE, BOFREEHE AP
T LAY B RF T

WEM AR
Welcome Delicacies Five-Plate Set
IS Tl V)
PEEAETENS ~ BOOUBMEE - MNHHEEE - T SRR - BRS AT

Cantonese Style Roasted Duck, Cantonese Style Soy Sauce Chicken
Jellyfish Head with Age Vinegar, Barbecued Pork with Cointreau Sauce, Caramel Mullet Roe

AE—VHREX v 7, a—AFAANFF2, 72575 ONENZ
FLoddaFyr—a—, F¥YITIANTN—VYHTAI

HAfARSE o O

Double Boiled Soup with Pork Rib & Fresh Almond in Papaya Bowl
ST X =2 PRIV AT

Wok-Fried Crispy White Prawns with Pomelo
HILE 7 F A 1A X o ik

HEMH RS
Braised Pork Chops with Vegetables in Chili Sauce
Y 7 EHRDFY Y — 2K LA



AR Ry 3

Stir-Fried Seafood with X.O Sauce

gD X.0 V=A%

Bl LB RE e Ot

Steamed Tiger Grouper with Black Bean Oil & Soya Sauce

HEIRNZ DBRG A A VEIlZARL

FE R AR RO i

Braised Abalone Slice and Dry Scallop Serve with Vegetables

WERIZTIEAGA AL T LEAEXTDOHEIAA

{HBGPRIBTOR Bl

Glutinous Rice with Grilled Eel & Sakura Shrimps

BBl hb

ek B H 3%

Mango Sago and Pomelo

Yoad—¢LRAuDEEFH

PRSP R 2 fE KR

Tao-Quan Seasonal Fruits Plate

R OEHFOZL—V T L — b



Narcissu Table Menu 510 7

KAl F—TF WA= 2—

© i sz

10 people per table

$30,800+10%
Service charge
WEKAE
Assorted Appetizer Jewelry Box
VINALI 2L Y —Ry 7 A
RSB - ALREET - FEFAMN ~ SEHEEEEL

Garden Vegetables, Honey Chestnuts with Black tea
Green Papaya with Mulberry Sauce, Pickle Pumpkin in Plum Dressing

AT ITNEH—T VIR, FLIRONFIVE, ROFELHFE /AT, BT LAY ARF +EHT

B it S

Tao-Quan Delicacies Five-Plate Set
PR EMR Tt EE V)
SESRUS AT RERT ~ EREETENS ~ AR EER - BREE - Mo s sepand

Mullet Roe with Green Apple in Crispy Cone, Cantonese Style Roasted Duck
Jellyfish Head with Age Vinegar, Chilled Chicken Roll, Crispy Pork in Shaoxing Chinese Wine

HOACOHISAIZ VAT a—2, AE—2H{EX v 2. 72570 NEMZ
GE~2Y A FFoa—n, fHEEZ Y 2A—a—A MR—2Z D)8 i &

T TRARED L - B
Double-Boiled Soup with Shark's Fin, Abalone, and Sea Cucumber

ZhklL, 77E, FYAANVXTLVRANA—T (L)

RS ENE (—I52)

Roasted Duck Served in Two Ways
AE—Z0—AMX Y7 PR

o PNz 1 ERERER BE (FARCERSHE)

First Course: Crispy Duck Skin with Kumquat Sugar
HDREN)T GO0 R E Y s (FAT T AH—BZ)

o BBINZ 1 RYRE
Second Course: Sliced Duck Wrapped with Dough
BORENSS Xy Z2a—

WRHEE ~ /DB ~ B - PR ~ AL/ SRR - SR ELERER

Duck sauce, Cucumber, Spring Onion, Celery, Red and Yellow Bell Peppers, Fried Egg Floss
RyrV—2A, &o59, RE, ul), REBHED)TV A, BORIWD A

BFBZ (R / IR )

Pancakes (Plain / Scallion)

B (Fv—2/73%YF)




i 2 PRI 2 RESEL

Steamed Lobster with Minced Pork and Garlic

VIV ERVERNDELOAT ALK —

PRSI A  E

Deep-Fried Chicken with Crispy Garlic

HVAVDVZI2RZGTH

T ek R RERE BT

Steamed Gentian Grouper with Scallion Sauce

23 HA DEY — AL

PR S S IR i

Stir-Fried Mixed Vegetables with Porcini

ANF—Z L FEHOE LD

P57 b IR A

Braised Seafood Rice with Abalone Sauce

T EY — A DS v — >

RE SR BRI

Bird's Nest Soup with Fresh Almonds

VINADRAYHLA—T

VYR KR

Seasonal Fresh Fruits

EMOFFETZN—Y T L — |



WINE
% 10

Vallebelbo Spumante Brut., Italy IGT Spumante

SRS BRI 0S

Azarbe Sparkling Wine, Rosado, Spain Murcia

SCPh HBT AL I

Alameda Sauvignon Blanc, Chile Middle Region

SERE IR B AT 1

Rocca Ventosa Sangiovese Red Wine, Italy IGT Abruzzo

SCFRE LS B HE RN AL

BEER
337G

Kirin Draft Beer

2 ]

Taiwan Gold Beer

(=R oL

Heineken

e

Budweiser

[T

Glass

Bottle

Glass

Bottle

Glass

Bottle

Glass

Bottle

330ml

330ml

$280
$1,180

$280
$1,180

$220
$1,100

$220
$1,100

$160

$160



OMAR Single Malt Whisky(Sherry Type)

W — AR

Kavalan Single Malt

ISHEHI23% No.1 4l 1=

Dalwhinnie 1/Y Single Malt

EEAERE 15 R R s

V.O. Shaohsing Chiew

TSR B A B

V.O. Shaohsing Chiew (Jar)

TSR B R AR B AF 4 LY

38% Kinmen Kaoliang Liquor

IS 38

58% Kinmen Kaoliang Liquor

PR3 58

58% Kinmen Kaoliang Liquor (Jar)

(bl R AT

All Prices are in NT Dollars and Subject to a 10% Service Charge.




COFFEE
j1]12]3

Americano (Iced / Hot)

FAMME Uk / 7

Latte (Iced / Hot)

i (kB

CHINESE TEA

55
/'\

Jinxuan Oolong Tea

SEIGHER

Taiwan DongDing Oolong Tea

SR TH S RESE

Taiwan Biluochun Green Tea

SiEHIRE

Yunnan Pu'er Tea

Burdock Tea

Pk SE 5%

fii / Per Person

$80

$80

$80

$80

$80



JUICES
Rt
Orange Juice

WRE

Watermelon Juice

PR

SOFT DRINKS
Bkl
Coca Cola

Cspip

Coke Zero Sugar
A 1A% ZERO SUGAR

Sprite

EL

BOTTLED WATER
JihZEK

Rock Nature Water (Glass)

KU ARk

Rock Sparkling Water (Glass)

AKX ISR K

T &

L

|

;@

$150 &

@)

o]
$150
$120
$120
$120

330ml $150

330ml $150

PR LU e a8 0 10% IREs 8 St
All Prices are in NT Dollars and Subject to a 10% Service Charge.




% hotel nikko kaohsiung





