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SILKS HOUSE PRIVATE SELECTION TEA

BB
EMPRESS OOLONG TEA £
NGk EE BB T W0 1R 1 A5 A ok
BENER > FEZ BN
KEI B & G R FE A o SR EE T —
WERITEAE  ME LR K&
SR KRBE  NMERET
JRARMESREARE > BHIRT

FEo—OV%

SBEFAUIFILR

NT$120

REGENT TAIPEI SPECIALLY COLLABORATES
WITH LOCALLY RENOWNED TEA COMPANY
TO LAUNCH AN EXCLUSIVE EMPRESS
OOLONG TEA AT SILKS HOUSE. USING THE
FINEST HANDPICKED TEA LEAVES BITTEN BY
THE TEA GREEN LEAFHOPPER, CAREFULLY
KNEADED AND ROASTED WITH SPECIAL
DEGREE AND TIME, THE EMPRESS OOLONG

sSHA~7TAEY A OMGED &5 BAVEANC
TeEAFELE T SOV MITiE NIz 5E
BEEANTERFEDHD 2L DRIERERIIT
2D EY Z ORI IHA MEHLIE
DOWERET—HYIRTI,

V=Y badtE BROFEMRERELE

MEOREHNET, BT —H1 Y EDAKDE
HEFDIC, aAVEMMY DD REZIMNA
ORI —FEI BRI EFE L,

TEA IS RICH IN TEXTURE AND RETAINS THE
LEAVES" UNIQUE HONEY AROMA AND
FRUITY SCENT. MAKING IT PERFECT FOR

HE B > Bl A BRI
£ TE{EER
ﬁﬁ,z% ALER PAIRING WITH ANY CANTONESE DISHES.

V== _|_|_:_t/7 4
= fg R A EEA

CHINESE TEA SELECTIONS
ZWEE 4=k

GREEN TEA “BILUOCHUN" SANXIA, TAIPEI
EIREIRIR Bdb =k

HBE A
OOLONG TEA “TIEGUANYIN" MUZHA, TAIPEI
PEE BEER AdbAm

WIHSHE cmmi

OOLONG TEA NANTOU. TAIWAN
Y Trs s
RIEREER AZmk

EIH dE
PUER TEA Crina
TV FE

IR g
CHRYSANTHEMUM TEA MIAOLI . TAIWAN
HOBER ABME

NTS$100

DL R A ERL DL EREITRE SO %MREE -
THE ABOVE PRICES ARE FOR ONE PERSON: ALL PRICES ARE SUBJECTED TO A 1096 SERVICE CHARGE.
FREE— MROMIETT U EDMIRIC T 0% DT —EXRDINESNET,
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APPETIZERS B3¢

S ER TR A
TCRERFZLRE we
MARINATED SQUAB WITH HUADIAO WINE (HALF)

MBROTEHEEES 3
BRI T A A R R

WAGYU BEEF TONGUE WITH CHILI OIL
M4y > D> —maET

TREIES 44
MIXED SHREDDED VEGETABLES WITH SEA CUCUMBER
EIABHEEFYAONZY)

SERRLG RO G

MARINATED PORK TRIPE AND PORK EAR ROLL
BOBEBOEOO—)LYXR

TR
SHREDDED CHICKEN WITH CUCUMBER IN SESAME OIL AND GINGER POWDER
HLIEEE1IIDEE

W E QU

PRESERVED EGG WITH PEELED PEPPER
E—45> DEFFET

AREFTER
BLACK FUNGUS & CELERY WITH WASABI SAUCE
FooSrEtO)DEFY—AMA

@ : FRFHERE SIGNATURE DISH ¥ 7 DHES \: B Spicy ¥
DL EESIFR S IO Y RS2 -

ALL PRICES ARE SUBJECTED TO A 1096 SERVICE CHARGE.
B EDMEIC 1 0% D —E 2RI IIESNE T,

PRICE NT$

680

680

380

380

380

320

4H1/ 4 PIECES

300
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BARBECUE SELECTIONS

PRICE NT$
in IR A7 et moraiiET 3,680
ROASTED DUCK (WHOLE) REQUIRES 2 DAYS ADVANCE NOTICE
O—XARYYY 1 9%22BEORIPET / 2HAFETIEFH

B E R 518 980
BARBECUED PORK WITH HONEY SAUCE
=y MNFRTF v — 0 —

ME R FE RN JE5 A PEHE - 58 1,080

CRISPY ROASTED PORK
EEROHIAVTF v —2a—

HA 1 830

CANTONESE ROASTED DuUCK
LRERXO—I R vY

WERTIHEE xe 880

MARINATED CHICKEN IN SOY SAUCE (HALF)
BROEREIT 3

BRI
P CANTONESE BBQ PLATTER (CHOICE OF TWO) 1.380
[RER/N\—RF1—EDEDY 2
AT LAVE N A REEE « B EENS ~ ME R IA ~ BT R - BUR B
YOU CAN CHOOSE: CANTONESE ROASTED DUCK, CRISPY ROASTED PORK,
BARBECUED PORK WITH HONEY SAUCE, MARINATED CHICKEN IN SOY SAUCE

[FRAO—ZNTYY, BEOAHVAVFv—a—, V=YV MEEFv—Y 21— BAOERED

@ T EEHER SIGNATURE DISH > 7D&EED
DA HEEIITRSE MO % k2 -

ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
M EDIEIC T 0% DY —ERRDIMESNE T,
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SOUP, NOURISHMENT A—_/

PRICE NT$
JEREE K 380/1.480
DAILY Soup B0/ PER PERSON | Hi/POT
HEDLOX—7
EPREE N EOKEE 480

SWEET CORN SOUP WITH KING CRAB MEAT
HZED—2DEEHA—T

Hx m/"“ I
NESRIEBUAE R
DOUBLE-BOILED FISH MAW, CHINESE CABBAGE &
MATSUTAKE WITH CHICKEN CONSOMME

ADFEIREAT  MEOFF VAV AX—
EEWVZTRBUEICHE FAAER: 5

DOUBLE-BOILED SEA CONCH AND
RED DATE WITH CHICKEN SOUP
FYAETADE DREDFFX—F

I RE N R 5

DOUBJ]:E BOILED PQRK LUNG SOouP WITH ALMOND ]UICE
OO 77— RA—F

KIEWRMIRGEAIE s2mras5ss 51k
DOUBLE-BOILED FISH MAW AND CHINESE CABBAGE
WITH CHICKEN CONSOMME

PREPARATION TIME 45 MINS REQUIRE 1 DAYS ADVANCE NOTICE.

BDFZELREITHEDF IV AVYAR—S FHERER459
i AP

DOUBLE-BOILED ABALONE AND
CORD‘YCEPS FLOWER WITH CHICKEN CONSOMME
FIOEERBEEDFEF Y AVYIAI—S

bt R E DL G iS5 RS AL ©

@ : EBHEE SIGNATURE DISH Y1 7D&ED
DU fEA& 7R S I O Yo iR 2 -

7/ PER PERSON

980

37/ PER PERSON

1.280/1,.980
20/ FOR 2 | Hi/POT

1.680
H/roT

3.880

H/roT

2,080/3.880
20/ FOR 2 | Hi/POT

ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE. 2L FODffit&IC 1 0% DY —E RN INE S ET,
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ABALONE/ BIRD NEST/ SEA CUCUMBER
FOov ] FeoE | <

PRICE NT$
W5t 2 SRV = T $3.380
BRAISED ABALONE (THREE) WITH OYSTER SAUCE {37/ PER PERSON/ 1 AR
T (3#%) &F N ADEHE A
ALRE/ BRSO E 2 $1.580
BRAISED ABALONE (S1X) WITH SEA CUCUMBER %I/ PER PERSON/ 1 AHI
FRAETTE(6#) DAA XY ——X
ALBETEA B e $1.680
BRAISED BIRD'S NEST IN SUPERIOR BROTH FA7/ PER PERSON/ 1 AT
D EDFFEE HEAH
TE 7 AL G B AR 2 $2.680
BRASIED SEA CUCUMBER WITH MUSHROOM A7/ PER PERSON/ 1 AT
FYAEF/ IADEREAH

DL BRSO % k52 -
ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE. BLEDMAAEIC 1 0% DY —EZARM MBS NE T,
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LIVE SEAFOOD &Fr& 48

+ BB W/ 3756
CORAL GROUPER

J\%
BEIR BT B/ 3756

DRAGOI\\] GROUPER
THARYT ZI\5
kel Wi/ 37.56

MARBLE GOBY
N—ILTE—(II/\E)

BRI BZEETTE {578 ~ BBEZE ~ b8k
FisH COOKING METHOD:
STEAMED, STEAMED WITH DOUCHI, SLICED & STIR-FRIED

ROFRIEE ZLY BENITEL- Y0NS

PRICE NT$

250

180

200

rAEfLETR AR A B/ 37.56

SOUTH AFRICAN ABALONE
AP I7UNETTIE

S E W/ 37.56

GEODUCK
SY=|

¥ B N . D N=o3 )
fgfa L BB G ~ JB28 ~ XOE &
ABALONE/ SHELLFISH COOKING METHOD:
POACHED WITH BROTH, STEAMED. SAUTEED WITH XO SAUCE

7O HBAORIEE 2T - E LY - XOY =R

PAEERIRE SO0 s e -
ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
DULEOMIKIC ] 0% DY —EXRA INESNE T,

250

300
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LIVE SEAFOOD #&r& /48

PRICE NT$
NEAETEL B/ 3756 250
PENG-HU LOBSTER
EEAtEIE

i 2 b W/ 3756 260
MUD g:RA\B \(\VIRGIN)
JAFXVAT =

VYN W/ 3756 220

MUD C}\{AB (MALE)
&)=

BRI N TV BEER - G T REA

LOBSTER/CRAB COOKING METHOD:

SAUTEED WITH SPICY SAUCE WITH BROTH, WITH CHEESE, STEAMED WITH GARLIC
AEIERNZDFIEE  LUEMSD - F— —Z - XFY—2X

EAGELE B/ 3756 200
PENG-HU KING PRAWN

SEOMEEV)INIE

T PR B W/ 3756 300
MANTIS SHRIMP

>y

R AR L~ kA
SHRIMP/PRAWN COOKING METHOD:
SALT & PEPPER, GARLIC & CHILI
TEOFIEE RISV Z0ENTATIND

DL ERIIHRE SO % kG -
ALL PRICES ARE SUBJECTED TO A 109 SERVICE CHARGE.
LU EDMIRIC T 0% DY —EZRIDINEShE T,
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SEAFOOD &t

wr T O BERUGERE 75 A : i
GROUPER SIMMERED WITH PORK, MUSHROOM,
SCALLION, GARLIC AND CHUHOU SAUCE

BALBIF OIS DOF 12— K= I v EDH
TRk

SAUTEED KING PRAWN WITH YELLOW PEPPER AND RED PEPPER
TINITEDOWDY) S/ \LE2EDE—Y VER

A S
STIR-FRIED KING PRAWN WITH GARLIC AND CHILI
BEDF)H—")w M

£ HAER
FRIED FROG LEG WITH VEGETABLES
ATILDEDI DY) B RERA

HE L ik
DEEP-FRIED SHRIMP ON TOAST WITH SWEET\&’) SOUR DRESSING
N—XRDBET A FL HEERL Y VT RA

BREBIARNY FERNE: 518 samme

STEAMED MINCED PORK WITH CRAB ROE AND WATER CHESTNUTS

BROZADZE L/ \\N—T BBl ZEDERZ

@ T EEHERE SIGNATURE DISH > 7D&EED \: B Spicy

DL HERE IR S IO Yo IR 55 -
ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
BL_E DI 1 0% DT —EZRIAINE S NET,

PRICE NTS$
980

1.580
AJH/ 4 PIECES

1.680
AJH/ 4 PIECES

880
68/ 6 PIECES

780
4F7/ 4 PIECES

3.680
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MEAT, POULTRY FJ#[FE

PRICE NT$
ESERABR POZRIEIH JE A b : P B 780

PORK WITH EGGPLANT AND PRESERVED MUSTARD GREENS
BREFRADELY TR —X

SUTERE B A n
DEEP-FRIED PORK RIBS WITH CHINKIANG VINEGAR

BNTRDE T BT EHRY —X
SERZFF LU RIFE FE A PEHD : PR IR 880

PAN-FRIED IBERICO BELLOTA PORK AND SAUTEED BEAN SPROUTS
WITH FERMENTED SOYA BEAN PASTE

ANYDREEP LD R TF I
(R) WoRVEFH ve mowmm 080

CRISPY CHICKEN WITH FIVE SPICES AND SALT (HALF)
REQUIRES 2 DAYS ADVANCE NOTICE

EBROEDZS ¥/ 288 ccEF:H
LT BB IR A 256 1380

SAUTEED DICED U.S. BEEE, OKRA AND WILD MUSHROOMS WITH CHILI
FPAVNEFELAEATZ F/ADEER D

MHRERMSRE 4R 2= 620
BRAISED U.S. BEEF RIBS WITH CHUHOU SAUCE {57/ PER PERSON/ 1 ARf

BNEFNIEDF 2 —R—ERIEY —X

@ : FRFHERE SIGNATURE DISH ST 7OHEES \: B Spicy #
DL ERE S IMO Yo kB2 -

ALL PRICES ARE SUBJECTED TO A 109 SERVICE CHARGE.
BLEDMRICT 0% DY —EZARDIIES N ET,
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GREENS, TOFU #932/ 9 JERIE

PRICE NT$

BT E R+

620

STEAMED SCALLOPS STUFFED WITH TOFU AND BLACK BEAN SAUCE AJH/ 4 PIECES

MY TDERFED hOTY —REH S
BRNRMIREE FEAE: 518

STEWED TOFU WITH MINCED PORK AND CHINESE MUSTARD CABBAGE
SBRENSUE ROESHDZIFDE

T ERERIE ERER: 5
AMARANTH WITH CENTURY EGG, SALTED EGG AND CRISPY GARLIC
EavFrOZy =0T )LDOEEITIN. E—45 VA

EFR 45 TNE AR JE A :
SAUTEED FISH MAW WITH PORK, CLAM AND LOOFAH
BODFEESREBA I \XT U AFI DI DY)

FERAIE &
SAUTEED LILY BULB WITH CHINESE CELERY AND GINGKO
EAVEIVUR. FF VDB

RS EE N
SAUTEED SEASONAL VEGETABLES
ZEIDFFR I &

@ T ERHHERE SIGNATURE DISH ¥ 7DHES \ : 2F VEGAN EaXs (- A8 Za0)
DL EEEHR SO Yo lRE & -

ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
M FOffigIc 1 0% DY —EZRRAMESNET,

580

540

780

580

520
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RICE, NOODLES H B/ 048

PRICE NT$
i R T Y Bl 3.880
EMPRESS LOBSTER STOCK WITH KING CRAB MEAT i/ poT
AND S“EAFOOD
5B BEEADI—TER
BEORT B A < g KoU P 660
E-Fu NOOD\LES WITH SHRIMP ROE.\\DRIED SCALLOP AND MUSHROOMS
IR TETEDIN, F/ADBEZ(E
EFRARFUMEEE 55 A - 508 680
EGG NOODLES WITH CHIVES, BEAI\“T SPROUTS AND SHREDDED PORK
ZOEBAOHADIII S F L
T H AT R AR R 780

FRIED RICE \X/I\TH EGG WHITE, DICED ABALONE, SHRIMP AND RED QUINOA
FXFETTEDINFHF v —/\>

BRSSO AR 58 mamori N
FRIED RICE WITH CRISPY GARLIC, PRESERVED TURNIP,

TARO, BLACK BEAN AND MINCED PORK IN HOT STONE POT
PREPARATION TIME: 30 MINS

ZVZOERNDATIDOEYFERRTF v —/\V #EEE305
SO R Ry

PA\N-FRIED RICE VERMICELLI AND SEAFOOD WITH FERMENTED SOYA BEAN PASTE
L= EBNFEDNTF D

@ : FRFHERE SIGNATURE DISH YT 7DOHEES \: B Spicy =
DL ER 7R SO Yo A2 -

ALL PRICES ARE SUBJECTED TO A 109 SERVICE CHARGE.
LLEDMRICT 0%DY —EZARDIIESNET,

690

680
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DIM SUM 817

BT BB L E ONLY AVAILABLE DURING LUNCH TV F 5 A LDIHIEH

enEEIRER FANREH: 518

CYRSTAL SHRIMP DUMPLING
TEZEUET

JLTERIRE BN : 518

STEAMED PORK SHRIMP WITH MUSHROOM SIU MAI
R ETE, F/ 08T

IIHERRN
MIXED VEGETABLE DUMPLING
BRELERT

FeRMRAE SRR JE A EE M : R

PRAWN AND CHINESE CHIVES DUMPLING
ZOADBEEUERT

AL ORHE

STEAMED GLUTINOUS RICE WITH CHICKEN AND DRIED SCALLOP

B BAADRERID

@ : FBHHERE SIGNATURE DISH YT 7D&EED \ T &% VEGAN Za¥s (-4
DU EERSSTRSMIO% IR 2 -

ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
BUEDMRIC 1 0%DY —EARDINESNE T,

E=qs[s]

PRICE NT$

360
3%/ 3 PIECES

300
A%E/ 4 PIECES

280
3%/ 3 PIECES

330
3%/ 3 PIECES

300
24/ 2 PIECES

7%L)



STEAMED RICE ROLL ZE L &BA&=

TR B ONLY AVAILABLE DURING LUNCH TV F 5 A D24t

PRICE NT$
A5 B B W RS Ay 390
STEAMED RED YEAST RICE ROLL WRAPPED WITH SHRIMP AND FRIED BREAD STICKS

ITEADHROELUEES
YIEIEER SN ER: 518 360

BARBECUE PORK RICE ROLL
Fr—a1—DELEES

rzpEEEs N 320
STEAMED RICE ROLL WITH MIXED WILD MUSHROOMS

¥/ AEHFHOEUEES

@ : FRFHERE SIGNATURE DISH ST 7OHEES \ D R2F VEGAN 2B (- ARRAL)

PLEERIFE SO0 ks e -
ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
BLEDMIEIC 1 0% DY —EXRA MBS NF T,
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A—L */L— PAN FRIED

/\\\/

BB RF YL AVAILABLE DURING LUNCH ONLY T2 F 51 LD

TREFIER FEREM: 618 52@3058

BAKED BARBEQUE PORK BUN PREPARATION TIME: 30 MINS
Fr—ra—Fh RHERE30S

DEEP-FRIED RADISH PASTRY
WAk b b ¢

EERMUKEL FE A : 518

GLUTINOUS RICE DUMPLING WITH PORK AND SHRIMP
BKAID/RU/IRUBEREA

e EIEE AR
DEEP-FRIED TARO WRAPPED WITH CHICKEN AND MUSHROOM
FEREF/ADYOAESHGT

BUE EmEH e 51

CANTONESE STYLE SESAME SCALLION BUN
[REXRFADEIL—

SRR B

PAN-FRIED PORK AND CHINESE CHIVES DUMPLING
ZOEBAOPIRMA EERTF

@ D EBHER SIGNATURE DISH &1 7D&EED
LU HERESTR SO % IkE 2 -

ALL PRICES ARE SUBJECTED TO A 109 SERVICE CHARGE.
LLEDMERICT 0%DY —EZARDIIEShET,

DEEP-FRIED DIM SUM

pE= | %Y

PRICE NT$
320
3%/ 3 PIECES

380
3%/ 3 PIECES

320
3%/ 3 PIECES

320
3%/ 3 PIECES

300

320
3%/ 3 PIECES
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DESSERT 7t/ — K

BFEWRIDE
MUSHROOM SHAPED SALTED EGG CUSTARD BUN
¥/ AL UIChAY —REA

PR REE o H&m3056
CRISPY EGG TART (PREPARATION TIME: 30 MINS)
IyJ5ILN REEERE30D

FRWE T B Rk
CANTONESE STEAMED BROWN SUGAR SPONGE CAKE
[NRAFBET—F

HEE VT RIEAT
DEEP-FRIED SESAME BALL WITH BIRD'S NEST & ALMOND ]UICE
MOBEFIZADDBIFEHT

bk
SWEET WALNUT SOUP WITH GLUTINOUS RICE BALL
LERAFEINIDTH - I

B HE =mne
MANGO, POMELO AND SAGO SWEET SOUP (SEASONAL)
NyOd—ET VAV DIZIEAAAD T — R Z—

REBEH
STEWED BIRD'S NEST WITH RED DATE
FYAETDEDT Y — X

@ : FREFHERE SIGNATURE DISH ¥ 7 DHES
PLHERESIFR S IO Y% RS2 -

ALL PRICES ARE SUBJECTED TO A 109 SERVICE CHARGE.
DL EDMIRIC T 0% DY —EZRIDINE SN E T,

PRICE NT$

280
2%H/ 2 PIECES/ 218

320
3%/ 3 PIECES

200

360
2%H/ 2 PIECES

280

{37/ PER PERSON

300

&7/ PER PERSON

1.500

&/ PER PERSON

T FEYIE OVO-LACTO VEGETARIAN NY& TPy
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APPETIZER
U—3 v hGRETE
TR & He L FE1ER A FEREH: 5i8) TRE G244
PRESERVED EGG WITH PEELED PEPPER CRISPY ROASTED PORK MIXED SHREDDED VEGETABLES
E—45YDBEETET HUAVF v —a— WITH SEA CUCUMBER
EXHAHEEFTADONZY
TLF &R SERWOKEL FEREM: &8 FEE SRR
MIXED VEGETABLE DUMPLING GLUTINOUS RICE DUMPLING WITH PORK AND SHRIMP DEEP-FRIED RADISH PASTRY

FHEDOZEURTF BADHZITHEXKEE YooV FER

- w2
mn A A
DOUBLE-BOILED ABALONE AND CORDYCEPS FLOWER WITH CHICKEN CONSOMME
FICERREBDFFVR—T

T % 4 44 BH 1 Bk
DEEP-FRIED KING PRAWN WITH CITRUS JAM AND SALTED EGG YOLK
HREMFOXF AV ETEILDOEEITINEY —X

35 22 2 A4 WD ORL (AR P EE D - BRI
WOK-FRIED BEEF WITH GREEN VEGETABLES AND PINE NUTS
FHREFZ MDOELD

s 2 7 XA A R B
BBQ PORK RICE WITH GREEN VEGETABLES AND FRIED EGG
Fyr—a21—8

2 R ¥ OB &
COCONUT MILK SAGO WITH TARO
SEANDADYOAAEDITFYYIILY

$2.880 I/ PER PERSON/ H— Atk

A EBERFE OIS & 5 H—2E 1 (#-F H A RFEMLE -
ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE; AVAILABLE WEEKDAY LUNCH ONLY
MARICI0% DY —EZXRD B SNEYT; T2 F 1 LDHEH,
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APPETIZER
U—y v NFRIFTs
EIT X GERER: 518 TR & R
BARBECUED PORK WITH PRESERVED EGG WITH PEELED PEPPER MIXED SHREDDED VEGETABLES WITH
HONEY SAUCE P 5 DT E G SEA CUCUMBER
BEEIF o — 3 — ESABFEEFTIDOIZY
RN (FRE:EE) 0 B IES- A
MARINATED U.S. BEEF SHANK WITH DEEP-FRIED TARO WRAPPED WITH
CHINESE SPICES AND PEANUTS CHICKEN & MUSHROOM
£ ITUARDOREERZEAH EREX/ 05 O41 TS HHIT

®EHRKER B
DOUBLE-BOILED SEA CONCH. FISH MAW AND RED DATES WITH CHICKEN CONSOMME
BB (R0FE) T FYXADFIAAX—T

T AL 4 7S BE R i
BRAISED MUSHROOM. ABALONE (SIX HEAD) IN CLAY POT
F/2E7TE(65k) D LIBFOAH

HOIE BT AR K
STEAMED BROWN-MARBLE GROUPER WITH BLACK BEAN SAUCE
INFDELY) RF MY —A

g 4 M JF B (R PEEH: R
WOK-FRIED BEEF WITH CHINESE BROCCOLI IN OYSTER SAUCE
FRDAAREY —Y) =AW
B WSR2 BB A
E-FU NOODLES WITH KING PRAWN AND BEAN SPROUTS
KBEEHPUDFENE

HOE OBR R ME & B
CRISPY EGG TART WITH BIRD NEST
HOEDIYITILE

$3.380 &7/ PER PERSON/ H— A%k

Pl BT IN0% RS E -
ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE. fli1&(C10% DT —EXRIHINEENE T,



H FH= 4 ]

by 3 O 5y £
APPETIZER

J— YTy NS

BT R i) BeRBEBA CRAER: B8) B4
BARBECUED PORK WITH CRISPY ROASTED PORK MIXED SHREDDED VEGETABLES WITH
HONEY SAUCE AYAYF v — 1 — SEA CUCUMBER

BWFv—g— EXAHFEEFVAOTZY
TR &= EE] SRR

PRESERVED EGG WITH PEELED PEPPER DEEP-FRIED RADISH PASTRY
E—45YDOEETET Yo oS4 FR

we I pe b A B
MmMEXEBER
DOUBLE-BOILED FISH MAW, CHINESE CABBAGE & MATSUTAKE WITH CHICKEN CONSOMME
BOZSREAXE MEDOFFYAVYAR-T

N I
W5 2 A 45 f 9H fif
BRAISED MUSHROOM, ABALONE IN CLAY POT

*/ T T (5HR) O L BEAH
wo R MR OER

STIR-FRIED KING PRAWN
BREDIYYIv—VYT—

MR AR R (R EEM: H AR
SAUTEED DICED WAGYU BEEF AND CHINESE BROCCOLI WITH BLACK PEPPER
M40 EHRD D

5 OEE T OBE I AR
EMPRESS LOBSTER STOCK WITH KING CRAB MEAT AND SEAFOOD
YZNEAD AT R

e @ A T RUHE fF
DEEP-FRIED SESAME BALL WITH BIRD'S NEST & ALMOND JUICE
MOBEET—EVROBIFHEF

$4.280 I/ PER PERSON/ B— Ak

LA BT IN10% IR B2 -
ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE. fli#&IC10% DY —EZARD IIESNE T,




B owE o O
by 3O A £
APPETIZER
—3 v NEBIETE

B E FEREM: 618 BEmAT A (- PR 3 D YRR &
BARBECUED PORK WITH HONEY SAUCE WAGYU BEEF TONGUE WITH CHILI OIL PRESERVED EGG WITH PEELED PEPPER
BEF v — 1 — Masyy 24—V —IfMA E—Y Y DEEFET

ANEEE i SR GERER: 5iE) SEE AR
MIXED VEGETABLE DUMPLING GLUTINOUS RICE DUMPLING WITH PORK DEEP-FRIED RADISH PASTRY
BROEUERT BADHIFTHEKE oY AV EA

= B

X H BB
CORDYCEPS SINENSIS STEWED WITH FISH MAW

XREEEADFEDEAH

8O 16 B 7% BE WBEK
STEAMED LOBSTER, CAVIAR AND EGG WITH HUADIAO WINE
FrETEFERBEDOTEHBEEL

1 ity = 5 8l B AR R 2
BRAISED SEA CUCUMBER, ABALONE(THREE HEAD), SEASONAL GREENS IN OYSTER SAUCE
FRAETFTEDAA XY — —R

WOE RO A4 N CRRER: HAO
SAUTEED DICED WAGYU BEEF AND CHINESE BROCCOLI WITH BLACK PEPPER
MR D

OB W OB MR

EMPRESS LOBSTER STOCK WITH KING CRAB MEAT AND SEAFOOD
FTINEBAD T8
=B KB B E
STEWED BIRD NEST WITH RED DATE

MOBESYADTH —R I

D F B 4w 8

MUSHROOM SHAPED SALTED EGG CUSTARD BUN

F/ARBUIEHRY—RFA

$12.800 %7/ PER PERSON/ H— A%k

PAEERFINO%IRF# o
ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE. fli#&IC10% DY —EZARD IIESNE T,




GREEE

VEGETARIAN SPECIAL SET

= sk O
in b 0 O4h 2B
APPETIZER
—3 v MNMSEIETRE

REIR I E T ANEF A Fih He g &

ASSORTED VEGETABLES BEAN CURD ROLL VEGETABLE DUMPLING PICKLED RADISH
BROZEEE BXOEUERT SEYID KRR

BEFAfEAZ Ak TR K
CANDIED WALNUT MIXED SHREDDED VEGETABLES
LI DERDNT ELEFOEEDY)

A g B OEEY AR T
CORDYCEPS SINENSIS STEWED WITH WILD BAMBOO FUNGUS
RKBEEEXFINT YT DEINH

g5 B R A

SAUTEED MIXED VEGETABLE IN ROASTED TOMATO
M bOEFRF/ 5
KHERELH A
LILY BULB AND GINGKO WITH RICE PAPER
RECHEON DY

oM e A S 4
CRISPY KING OYSTER MUSHROOM WITH SWEET AND SOUR SAUCE
TUYFDESRIT
OB OF O O
FRIED RICE WITH ASSORTED VEGETABLES
BXFv—/\v
=B KB B E #E
STEWED BIRD NEST WITH RED DATE
EOBEESYADTH —R2—

$3.380 H{i7/ PER PERSON/ H— A%k

PAEERFINO%IRE# -
ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE. fli#&IC10% DY —EZARD IIESNE T,




by I /N i P
APPETIZER
J—3y 1t NSBIgIsE

BT RAEN: A ) HEEERE (CRARED: %R A E R
BARBECUED PORK WITH MARINATED U.S. BEEF SHANK WITH MIXED SHREDDED VEGETABLES
HONEY SAUCE CHINESE SPICES AND PEANUTS EIABFEZEONMZY

RBFr—>a1— Y U PR HE AR
ANCEE BRI BEREKE FERER: 518

MIXED VEGETABLE DUMPLING DEEP-FRIED FISH SKIN WITH SALTED EGG GLUTINOUS RICE DUMPLING WITH
SOTDEUERT BORDT I 5 PORK AND SHRIMP

D BADIEF 65 K8
B BT E =
SCALLOP, FISH MAW AND BAMBOO PITH SOUP
IS FEXRRAY T T EBDREDEBHA—T

m B Rk KW

ROASTED DUCK
bl AV

wEOJE YE R MR OBk

STIR-FRIED PRAWN WITH GARLIC AND CHILI
BEOH—V v RKIES

BT 45 7S TR R i G

BRAISED MUSHROOM, ABALONE IN CLAY POT
F /AT TE(68K) DL HE A H

PR BT & B
STEAMED BROWN-MARBLE GROUPER WITH DRIED TANGERINE IN BLACK BEAN SAUCE
NGDELY) REHY—X

BB WG MW R A
SWEET AND SOUR PORK
B O HEED 8

B E M E ZB
BRAISED MANGROVE CRAB ROE WITH MAPO TOFU
BrEIVADRETE

== S == SR =
EEEFEEFF K
LEMONGRASS CRYSTAL JELLY WITH LIME SORBET AND LOTUS SEEDS
LEVISRE)—O LEVYY—RYKNEEDERZ

$33,.800 10N/ PER TABLE FOR 10 PEOPLE/ IOATIT—J)L&H1cD

DL HERF IO REE -
ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE. fli#&IC10% DY —EZARAINE SN E T,




—a \ N
TV N
APPETIZER
J—3I 1 NERIFIsE

TN GERNEM: 518 HERERE (R RE: EE) BEBS4
BARBECUED PORK WITH MARINATED U.S. BEEF SHANK WITH MIXED SHREDDED VEGETABLES WITH
HONEY SAUCE CHINESE SPICES AND PEANUTS SEA CUCUMBER

BT P —a— 4 U DR E A S EEHRBFREFVIADMAY
W B HE S A e NER ALIH K3

DEEP-FRIED TARO WRAPPED WITH DEEP-FRIED FISH SKIN WITH SALTED EGG STEAMED CHICKEN WITH
CHICKEN & MUSHROOM @\@&@-’jﬁﬁﬁ}%ﬁ‘ Spicy CHILI OIL
BHEE/ IOYO1C LRSS o EADS— WAL
WEXERIRB
DOUBLE-BOILED FISH MAW, CHINESE CABBAGE & MATSUTAKE WITH CHICKEN CONSOMME
BT EEEAR MEOFEY VY XZ—T

Tl B < K P BB
DEEP-FRIED KING PRAWN WITH CITRUS JAM AND SALTED EGG YOLK
BEREMTOFYAETEILOERITINEY —X

BB R WA RS GEAEL: 5E)

STEAMED MINCED PORK WITH CRAB ROE AND WATER CHESTNUTS
NZDIVEFETEADBEIBAZEL

T e LR A DU 2
BRAISED SEA CUCUMBER, ABALONE (FIVE HEAD), SEASONAL GREENS IN OYSTER SAUCE
FYAETTEDAA XY =Y —R

'—_‘14" ‘\ — “ A3
% BE I B 2R 18 BT
STEAMED GROUPER WITH CHOPPED CHILI PEPPER SAUCE
N DEFEL XA R —RZE L

JE R ORUR A R (ML : H )

SAUTEED DICED WAGYU BEEF AND CHINESE BROCCOLI WITH BLACK PEPPER
M40 BRI &

fE OB VY M VE B
EMPRESS LOBSTER STOCK WITH KING CRAB MEAT AND SEAFOOD
HIINEAD AT R

PER T ER e T IR K7 MR 2R 1

COCONUT MILK SAGO WITH TARO CRISPY EGG TART WITH BIRD NEST
SEADADYOATIAOF VY IILY TOBEDODTYITY)L K

$46.800 & H10 N/ PER TABLE FOR 10 PEOPLE/ IOATIF—7IL&H1D

A EEREFINO%IRES &
ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE. fli#&IC10% DY —EZARD IIE SN E T,






