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Chef selected the ingredients with local experience
delivering natural, fresh flavors to your table.
Combining and displaying Cantonese with
Western delicacies ingeniously.

Create an oriental boutique experience.
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HE=/KkB3

E¥AFE 12:00-14:00 / 17:30-21:00

'%' 2\‘4 % g% v CHEF’S SPECIAL

&4 2-3 A7 (1 recipe for 2-3 servings)

MAREEF/NEXE

Cantonese style smoked beef short ribs
BOREEBUHE %

Braised Chicken with Rosewater Soy Sauce
ECHESETRE

Pipa Tofu, Pan-fried Bean Curd with Oyster Sauce
BB AKRY

Stir-fried king crab with fresh milk

16 25 iy I 2% 2 K

Stir-fried chicken with coconut and sweet and sour sauce
HEItEHE AR

Fried shrimp with osmanthus honey sauce

B R R R

Cantonese style Fish Tofu

il EERL - 2R
Boiled chicken soup with pepper and pork belly

3 B & X 2. DIMSUM

BRSO HRHERR 3 A 260 e B E1EZE B
Fried durian cake Fried carrot cake
XO 1B’ R IR ZE R 1% 320 BN BRIZESNE 3
Fried Carrot Cake with XO Sauce Fried Carrot Cake

M EERELRAEEE - ASMN 10%KRBE -

CKREZHREMBEE BREMSEE - AT - EEMBRSE  WHELLER -
CEMERRMRMY - FWOER -

oBHEHEEHBEAEHRERFE  KRSRAERE -

BB RERMERA 30 NiE

NTS

580

680

420

560

380

520

680

880

280

A 180



HE=/KkB3

23R 12:00-14:00 / 17:30-21:00
RABISR R EREERA 30 Hi8

%;k.gs«e» DIM SUM

BERLEEE%S 3 (1recipe for 3 servings)
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Steamed Crab Dumplings with Dried Scallop

Steamed Shrimp Dumplings

Steamed XO Sauce Shrimp Dumplings

Shrimp-Stuffed Beancurd Rolls

Fried Radish Puffs

Pearl Meat Balls with Purple Rice

Steamed Rice Chicken Roll in Glutinous

Fried Carrot Cake

BBQ Pork Buns

BBQ Pork Buns with Spicy Stir-Fried Chicken

Shrimp Fried Wontons

Salty Fried Dumplings (4 pieces)

Pan-Fried Vegetable Dumplings (4 pieces)

Fried Sesame Balls

Salted Egg Custard Buns

oL EBERELRAEEE - ASMN 10%KRBE -

CRIEZHAREMBER - FAEMS

CBUEDINEIRM - B OFE -

SR - EERBRAE - RZORA -

NTS

180

180

180

180

180

180

180

180

180

180

180

180

180

120

120



HE=/KkB3

BB RERMERA 30 NiE

S5 12:00-14:00 / 17:30-21:00

sk t# | & MEAT

BR4 2-3 A3 (1 recipe for 2-3 servings)

BB

Stir-fried Beef with Cantonese Sauce

EXNAEWAG/

Cantonese Style Pan Fried Beef

AN pap - Hlts

Cantonese Style Braised Beef

B ESME

Stewed Beef Brisket with Chu Hou Paste

RESFEEHS GA)
Wauxi Braised Spare Pork Ribs

TRAERRE HEMEERIA)

Cantonese Style Dongpo Pork XEEFTEA - IRIZMBERA057 ERIERRE

BRI G
Cantonese Style Grilled Pork Neck

RN L oK A A

Cantonese Style Braised Beef Shank

oL EERELRAEEE - ASMN 10%KRBE -

CKREZHFREMBEE - BREMSEE - AT - EEMBRSE  WHELLER -
CEMERRMRMY - FWOER -

oBHEHEEHBEAEHRERFE  KBRSAERE -

NTS

680

580

580

580

420

380

280

280



HBEZMIKEX
EZRFER 12:00-14:00 / 17:30-21:00
EHEESBERERA 30 HiE

i L% | gk SEAFOOD

BR4 2-3 A3 (1 recipe for 2-3 servings)

NTS
ERNEEMEER (#542505%)
Cream Cheese Spiny Lobster 680
EIRFRD AN EENR (35402505 )
Steamed Spiny Lobster with Chopped Garlic 680
BIREZIEBAWR 2R)
Cantonese Style Chili Prawns 480
i EIEIREBR 6R)
Fried Prawns with Dry Spicy and Garlic 480
HEEERANR 2A)
Steamed Grouper Fish 320

LI EERELMEEEE - BB 10%ERHEE -

CKREZHFREMBEE BREMSBEE - AT - EEMBRSE  WHELOLER -
CEMERRMRMY - FWOER -

SRHEEESREMEHERFE  KIRSAERE -



£ VEGETABLE

ZBBHH 2 A3 (1 recipe for 2 servings)

el

BIVRHTE

Seasonal Vegetable with Mushroom Sauce

B B
Braised Baby Cabbage

BROES
Green Beans with Chinese Olive Vegetable

SE = b b

EIRZFREH
Amaranth Green with Salted Eggs & Preserved Eggs

iy s» SOUP

BHER 1 AG 1recipe for1serving

TS HENE A
Bak Kut Teh: Pork Ribs, Chinese Herbs, Pepper

BHNTCREEEANRARS
Grass Carp Soup with Coriander and Century Egg

BEERERHE
Cantonese Soup: Chicken, Scallop, White Gourd

B HHE (2%

Chinese Style Minestrone Soup (vegan)

LI EERELMEEEE - BB 10%ERHEE -

CREZHREMDER  BAEMAEE - LT  EERRBREE  HEZLRH -

*BEMERIMAIRM - FIOER -
SRHEEESREMEHERFE  KIRSAERE -

HE=/KkB3

E %R 12:00-14:00 / 17:30-21:00
RABISR R EREERA 30 Hi8

NTS

220

220

220

220

NTS

280

260

220

220



£ | #88 RICEaNOODLES

BR4 2-3 A3 (1 recipe for 2-3 servings)

HilE G 0 £ B R 2% Bl
Steamed Rice with Cured Meat and Abalone

B8 LRI R
Fried Rice with Beef

BETURR IR KD 8l

Fried Rice with Cured Meat

BRISHRDER EXR)
Fried Rice with Olive Vegetable Sauce (vegan)

B iEEEFE
Hong Kong E-Fu Noodles with Seafood

# X\ # SPECIALTY

BHER 1 AD (1recipe for 1 serving)

BEIEY N
YUN Special Braised Beef Noodle

eI AR | B\ En/ZIR/RETIR/ZH R

Fried Platter: Sausage, French Fries, Cheese, Chicken Nuggets

M EERELRAEEE - ASMN 10%KRBE -

CREZHREMDER  BAEMAEE - LT  EERRBREE  HEZLRH -

CBUEDINEIRM - B OFE -
oBHEHEEHBEAEHRERFE  KRSRAERE -

ECIE

HE=/KkB3

E %R 12:00-14:00 / 17:30-21:00
RABISR R EREERA 30 Hi8

NTS

420

380

380

320

320

NTS

380

320



HBEZMIKEX
EZEFER 12:00-14:00 / 17:30-21:00
EHEESBERERA 30 HiE

Hot Pot

X s & & % 4
YUN Hot Pot Set Menu

NT$3,760+10% /£ A #8 for two people
% 3 AHHNE NT$1,880+10%

% | LEiZE 5 kombu Dashi

— 3pp . . .
A __%=— Choice one of two main dishes

JEEEERE S=NEER - BEEETEBEE - =B Prime BB 4/\BEaoog w45 23)

Australian lobster, King scallops, USA Prime beef short ribs slice

mIEE S =EIEAR Prime EB4/\HEusog ©17 23
USA Prime Beef Short Ribs slice

ap

2| EEBY Hi4k mBAAR-  $Rgs JESREH
Japanese Oysters, White Shrimp, Fresh Fish
aEREEcHE KoHRRE
Taiwan Plum Pig, Seasonal Vegetables

HHBEI—IKon FrEREBH I
DIM SUM

BEGER aBnkK

Taiwan No.9 Premium Rice

B | ZERMm @&t E4E - 220k - BNS5E

Lemon dressing, Shio Kombu, Sesame dressing , Green pepper dressing

oM EERELRAEEE - ASMN 10%KRBE -

CAERBE—ZEZEAN VELIEBEFELAAANE

CREZHREMDER  BAEMAEE - LT - EERRBREE  HEZLRH -
CERBEURNRESHBEHNEY - FELEHMRBAE -

*ENMUERZHNEMREMBE  AHEERDSREMITLE  AREARSGHERIMAE -
*FABNEMBEREEE - NEFMEHRERINEIRS -



HBEZMIKEX
EZEFER 12:00-14:00 / 17:30-21:00
EHEESBERERA 30 HiE

Hot Pot

B A xR RE TR

Shanghai Style Chicken & Wagyu Hot Pot Set Menu

NT$3,760+10% /€ A48 for two people
% 3 AHHENNE NT$1,880+10%

% BEM{CE2ZHRERE Cantonese Stewed Chicken Soup
B & 2EOOVNRREEBESS - RELE - MAEN -

B| WBATIH czez—&
Taiwanese Chicken
MBEEFES =FTER Prime |S4-/)\BEdog 1185 23
USA Prime Beef Short Ribs slice

2| WIEXIE #5718 600g
Fresh Clams
5 < SR aE
Seasonal Vegetables
MHEI=IRkm FEREEEL I
DIM SUM
BIEGER SENMEK

Taiwan No.9 Premium Rice

B | ERMm #de E4E - 220k - ENSE

Lemon dressing, Shio Kombu, Sesame dressing , Green pepper dressing

LI HERELNEEEE - BB 10%ERHEE -

CAERARE—ZEZEAN  WEAIEBEEARANS -

CKREZHREMBEE BREMSEE - AT - EEMBRSE  WHELLER -
CERBEUNEESIHEHEY - FEESHRBAE -

*ENMUERZHNEMREMBE  AHEERDSREMITLE  AREARSGHERIMAE -
ABEAEMFELEEE  AEFNERERINGRS -



HBEZMIKEX
EZEFER 12:00-14:00 / 17:30-21:00
EHEESBERERA 30 HiE

Hot Pot

YUN Seasonal Hot Pot Set Menu

NT$1,999+10% /€ A$B for two people
2 3 AHIENNE NT$999+10%

i | EiZEf kombu dashi

B | fEmEi =8EIKE King Scallops
BIRKIS #7839 3009 Fresh Clams
FEREEE 2 EEMTEH 300g Taiwanese Plum Pig

2| RESH 04l BEAAR #Ree AERSHREM
Japanese Oysters, White Shrimp, Fresh Fish

AV -|--|-

H'.l‘ < m\$ Elll. oo

Seasonal Vegetables

B =IKm FEREBU I
DIM SUM

BIRAEN a@AEk

Taiwan No.9 Premium Rice

B | ZERMm @& E4E - 220k BNS5E

Lemon dressing, Shio Kombu, Sesame dressing , green pepper dressing

L EERELRAEEE - ASMN 10%KRBE -

CAERARE—ZEZEAN UEAIEBEEARANS -

CKREZHREMBEE  BREMSEE - AT - EEMBRSE  WHELLER -
*ERBEURNBRESIHBHNEY  FELEHMRBASE -

*ENMUERZHNEMREMBE  AHEERDSREMITLE  AREARSGHERIMAE -
ABEAEMBFELEEE  AEFNERERINGRS -



HE=/KkB3

23R 12:00-14:00 / 17:30-21:00
RABISR R EREERA 30 Hi8

@& F R A R

Hot Pot A La Carte

BN K IEEEMR (1 =/# 5000)
Australian lobster
mBEERE 6w

King scallops
HARERHRTE 6
Japanese raw scallops
HARGERER 6
Japanese oysters

ABAE% ©R)
White shrimp
fEMARLA% (»3000)
Fresh clams

BMEERA 12 R©1850)
Fresh Fish

FTEIBFIER woAp

Seasonal vegetables

=B TEZR Prime B4 /MEE 15090 5529)

USA Prime beef short ribs slice
SEEEEIEHE w3009
Taiwan plum pig

HER - SRR @ 1509)

Taiwan No.9 Premium rice

FIEH (w1200)

Hand-made noodles
EHEREE o

Taiwanese eggs

LI EERELMEEETE - AR 10%ERHEE -

*AEZHREMBEE  FAEMBEE - AT - EERREE  WELLEM -
*ENMURERZHNEMREMBE  BHEERBDSREMAITIEE -

ABEAEMBFELEEE  AEFNERERINGRS -

NT$

980

680

380

320

420

220

220

520

780

380

50

60

40

AREARSHERMBE -



HBEZMIKEX
EZEFER 12:00-14:00 / 17:30-21:00
EHEESBERERA 30 HiE

SET MENU

ARER| T Q8

YUN Set Menu — Seasonal NT$1,880+10% /4813 per person
AR E G mAE
YUN style Appetizers

R ERE R

Bak Kut Teh

B R EZ 5 E e U

Braised Australian Lobster with Fermented Wine

ARBEHE/E/FREERERS HEERANM

If you do not eat Shrimps, Crabs, Crustaceans will be replaced with Steamed Grouper

T e
BRI ERETT

Steamed Green Bean Rolls and Tofu Skin with Cantonese Sauce

REEEF /N

Braised Beef Short ribs with Cantonese Style Sauce
AFRERSGRERERS REEEEHS

If you do not eat Beef will be replaced with Cantonese style Braised Pork.

IS EERIER

Cantonese style Steamed Rice with Crab

EREREREH O

Dessert

LI EBEELMEEETE - BRI 10%RBE ; EHEER —HAITMELY - BRAE -
CKREZFREMBHER - XB - BFAEMRSE - AT  E&BRESE BT OER -
CERNBREURERTIEHMEN - BFHLEHRBAS -

*BEMIRERFHNEMREMBE - BRESEASREVNIE  AREDRSHERMA/E -



HBEZMIKEX
EZEFER 12:00-14:00 / 17:30-21:00
EHEESBERERA 30 HiE

SET MENU

R 2 er R

VEGETARIAN Set Menu
NT$1,880+10% /%1 per person

BERGRFRE

Double boiled vegetables and mushrooms

NECTE )

Grilled truffles, bamboo shoots and tofu skin

BEEEFEEX

Cantonese style braised mushrooms and bamboo shoots

ST EER

Steamed Baby Cabbage with Cantonese Sauce

EXREEFET

Pan-fried tofu with pickled vegetables

BHEREEER

Cantonese style steamed rice

EREHE R ORE

Dessert

LI EBRELUMABEE - ASN 10%REE | EREFEN—HAITHIELN - BRI -
CKEZHAREMBALR  =H - BFAEMABEE - LT  BEERBEE  HEZOLRHE -
*ERBEURNBRESIHBHNEY  FELEHMRBASE -

*ENMUERZHNEMREMBE  AHEERDSREMITLE  AREARSGHERIMAE -



£ %

SET MENU

& 2 E B R

CHILDREN Set Menu

R £ AEAES

Grilled Cheesy Salmon Steak with French Sauce

ESH | =€F | 3%

¥ BIFR

HE=/KkB3

2%k 12:00-14:00 / 17:30-21:00
RABISR R EREERA 30 Hi8

NT$680+10% /%1% per person

PE 2R T 8 SR0T
4-11 % (2 11w ) ZEEA

Tang Yang Chicken, French Fries, Fried Cheese Sticks, Stir-fried Seasonal Vegetables

BEra 8 B 2= N

Rice with Seaweed

EREHE R ORE

Dessert

M EBERELRAEEE - ASMN 10%KRBE -
CKREZHAEMSER =B - BAEMBSE - AT  EEBRSHE
*ERBEURNBRESIHEHNEY - FELEHMRBASE -

WRZLRH -

*BEMRERFHNEMREMBE - BRESEASREVNILE  ARENRSHERMA/E -



HBEZMIKEX
EZEFER 12:00-14:00 / 17:30-21:00
EHEESBERERA 30 HiE

LUNCH MENU

# B A% vunLunch

FHE-ZFAAFERE 12:00-13:30
IRFAIRME - RIFIGEAL 20 588

NT$680+10% /%1 per person

EX DS RIELF vuN style appetizers
FhBB /N3 3 X

T4 E 26 — K Gn DIM SUM
FIEZREEBE 3 5

BETREF T 43 1 Choice the one of four main dishes
s BT ARG RE
YUN Special Braised Beef Noodle
iR AU AR R AR | EXNBE
Cantonese Style Steamed Rice, Daily Soup
*INiEEEFH | B
Hong Kong E-Fu Noodles with Seafood, Daily Soup

+IBR/FHRERDENR | BREHS
Fried Rice with Olive Vegetable Sauce, Daily Soup

E B A0 Dessert

M EERELRAEEE - ASMN 10%KRBE -

CRIEZHREMBER - %W?—‘t&%‘:ﬁ% IS BEERReE B0 RR -
CENBTURRRETIEHEN - FEHRBAS -

* B EIEE §§ﬁ%fﬂﬂﬁ§§ﬁ’ﬁrﬂﬂ - ﬁ%ﬁ%%ﬁ%%&%ﬁﬁ@ﬂﬁé CRRERRGHERMRE -
ABEAEMBFELEEE  AEFNERERINGRS -



HBEZMIKEX
EZEFER 12:00-14:00 / 17:30-21:00
EHEESBERERA 30 HiE

LUNCH Hot Pot

é % ﬁ% YUN Hot Pot Lunch

FHE-ZFAAFERE 12:00-13:30
IRFAIRM - RIFIEA 20 588

NT$680+10% /%1 per person

% | LEiZEf Kombu Dashi

A __#— Choice the one of two main dishes

88 OALEE  mEEARR - SRR BRAR IESHEEM
Japanese Oysters, White Shrimp, Fresh Fish, Fresh Clams

EIESA 2 iihEERTER 300g

Taiwan Plum Pig

p
=

£ | ISSHEIREE Seasonal Vegetables
MHEI =K FEEEBEY 37 DIMSUM

BEERE K S@N1YK Taiwan No.9 Premium Rice

ERm EEetE  EHE - SR ENSE

Lemon dressing, Shio Kombu, Sesame dressing , Green pepper dressing

b4

&H | T EHAFHEH OB Dessert

LI EERELMEEEE - BB 10%ERHE -

*ABEmBE—SRZEAN  REEIEBEEAFTANS -

CKREZHREMBEE BREMSBEE - EIT - EEMBSE  SHELOLER -
CERNBREURRRTIEHMEY BFHLSHRBAS -

*BEMRERFHNEMREMBE - BRESEASREVNIE  ARENRSHERMA/E -
*FABNEMBEREEE - NEFMEHRERINEIRS -



