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SILKS HOUSE PRIVATE SELECTION TEA aaZ

EMPRESS OOLONG TEA EfFT—

Nk ZEUR T IR0 12 B R 75 70 18
NEERIERFR - BB Z®RIN LUk
KRBT B SRR - mEEE—
SERITEE  MEFARE
WREZEKEE » MERET
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b Bl RS - miE & A 2R S5 L
ERFZ A THERE

DN

#
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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
TEA IS RICH IN TEXTURE AND RETAINS THE
LEAVES" UNIQUE HONEY AROMA AND
FRUITY SCENT, MAKING IT PERFECT FOR
PAIRING WITH ANY CANTONESE DISHES.
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NT$100

CHINESE TEA SELECTIONS

SHPE T £ p =k

GREEN TEA "BILUOCHUN" SANXIA. TAIPEI

IR &=l
U A0

OOLONG TEA "TIEGUANYIN”

TRERE BEED &b
HRIESEE i

MUZHA, TAIPEI

OOLONG TEA NANTOU. TAIWAN

RIBSEER BEBK

EE R
PUER TEIA CHINA
J—7)LE HE

e P
YA S G EE

=4

CHRYSANTHEMUM TEA MIAOLI. TAIWAN

——— —+1 SR
FDOHRR BEmEE

DL EAE AN EAL 5 DA EERIFRSS IO %0 ks 2 -

THE ABOVE PRICES ARE FOR ONE PERSON; ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
FEREEE—AROMIETT L EDMIRIC T 0% DT —ERARDINESNETT,
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APPETIZERS B3

A

TR ELS,

MARINATED SQ WITH HUADIAO WINE (HALF)

e DI E T £
HRERIEE pi i A

WAGYU BEEF TONGUE WITH CHILI OIL
MESY DT — &S

&
UAB

e B 44%
MIXED SHREDDED VEGETABLES WITH SEA CUCUMBER
=AY OO ZY)

A AR R A
CHILLED THREADFIN IN CHIU CHOW STYLE

H: V= o
BeR il vk T DE
JELLYFISH WITH BLACK VINEGAR

<SIFDOBEEDY)
EHUEE Q

PRESERVED EGG WITH PEELED PEPPER

=5 DEFEFET

@ : FRBHER SIGNATURE DISH ¥ 7DO&HEED \: B SprCy =z
DL HEMEITRSINOY% kB E -

ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
M EDMHEICT 0% DT —EXRDIIESNET,

PRICE NT$

o030

7180
65/ 6 PIECES

380

520
65/ 6 PIECES

480

350

A4¥7/ 4 PIECES
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BARBECUE SELECTIONS

PRICE NT$

(R) BRI a2 morumE) 3,680
ROASTED DUCK TWO WAYS (WHOLE) (REQUIRES 2 DAYS ADVANCED NOTICE)

—ANTv Y 1 Pa2BFEORIEET / 2HAIF CleE T

BT M FENEERD: 27 080
BARBECUED PORK WITH HONEY SAUCE 85/ & PIECES
)=V NFREF v —a—

(®) MBFEIRA HAE: & O8O
CRISPY ROASTED PORK 1257/ 12 PIECES
EREROHUA)Frv—a—

HH e s 080

CANTONESE ROASTED DUCK

[NEERNO—A KT w2
PR B I HZE e 880

MARINATED CHICKEN IN SOY SAUCE (HALF)
WSROERET P

SRR
BEHF CANTONESE BBQ PLATTER (CHOICE OF TWO) 1480
[N/ \—RF 1 —EKDh&5ht 2F

— AT LU N AIREE - BIMERTR ~ BE BB IR I ~ BT XU ~ BRSO S
TwO CHOICES: CANTONESE ROASTED DUCK, CRISPY ROASTED PORK,
BARBECUED PORK WITH HONEY SAUCE, MARINATED CHICKEN IN SOY SAUCE

[REENO—ZA RN BEOA A Fvr—a—, =y VU NFRTFv— 53— BROE S!S

@ : FREIEE SIGNATURE DISH T 7 DEESD
LI HEFFESINO% G E -

ALL PRICES ARE SUB]ECTED TO A 1096 SERVICE CHARGE.
LU EDOMIRIC T Q%D —EZRAINESINET,
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SOUP, NOURISHMENT A—_/

PRICE NT$
SERFE K5 380/1.580
DAILY SOUP B[/ PER PERSON | fi/POT

ZPhDOX—7

A PR TR BE K 22 580
SWEET CORN SOUP WITH KING CRAB MEAT £:{\7/ PER PERSON
N—&EA—>DEAMIRRA—T
INESRIEREE #5m309 8 1.280
DOUBLE -BOILED FISH MAW. CHINESE CABBAGE & 7/ PER PERSON

MATSUTAKE WITH CHICKEN CONSOMME (PREPARATION TIME: 30 MINS)
BDFEEWEAX MEDFF AN AR BR300

REWRTRBUELHE FENE L 58 1.280/1,980
DOUBLE-BOILED SEA CONCH AND RED DATE WITH CHICKEN SOUP 21/ FOR 2 | f/POT

FTYAETADE  DRIEDFF I A—T

'rl\'rl

A RISV B E A 5 A E s i 1.680
DOUBLE-BOILED PORK LUNG SOUP WITH ALMOND JUICE B /POT
KOO 77— RXA—F

KIEWERIG B FormE:T 4.880
DOUBLE-BOILED FISH MAW AND CHINESE CABBAGE H/POT
WITH CHICKEN CONSOMME (REQUIRES 2 DAYS ADVANCED NOTICE)

B EL AKX DF T AN ARX—T 2HEIE CICBANNETT,

ﬁ%‘/f’bm /)\\ﬁ?ﬁﬁﬁ 2,080/3,880
DOUBLE-BOILED ABALONE AND 2{i[/ FOR 2 | Hi/POT

CORDYCEPS FLOWER WITH CHICKEN CONSOMME
FOEERBEEDOF XA AZI—S

PG R E DL 5 85 & AR AL o

@ . FRBIHEEE SIGNATURE DISH YT 7DEESD

PR EREITTE S IO % Ak -
ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE. X _EDI&ICT 0% D —EXRAIIE N E T,
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ABALONE/ BIRD NEST/ SEA CUCUMBER

FOoE ] DB | YT

AEFB—+/\BES il =7rmE:T

BRASIED JAPANESE DRIED-ABALONE 2& HEAD
(REQUIRED 7 DAYS ADVANCED NOTICE)

KEFTJE (28%%) 7HiIEClcZEF4

NERRTUEAEEE w7

BRASIED ]APANESE DRIED-ABALONE 10 HEAD
(REQUIRED 7 DAYS ADVANCED NOTICE)

KETZTE(108k) 7HEIETlIcZF4

((R) pafE s =5l

BRAISED ABALONE (3 HEAD) WITH OYSTER SAUCE
7O (B#%) & FY ODESRE A

ARCYAUIEN -3 iy @L-S S

BRAISED ABALONE (6 HEAD) WITH SEA CUCUMBER
FRIAETTE(6#R) DAARY— —X

}:JTJI \n&}_‘_,ﬁ%

BRAISED BIRD'S NEST IN SUPERIOR BROTH
DB DRFREHROA

g AR eV ES
BRASIED SEA CUCUMBER WITH MUSHROOM
FNOEF/ ADESHEIAH

DL B @ A MO Yol e -

ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE. X _EDfft&IC

PRICE NT$

P& /MARKET PRICE
7/ PER PERSON/ 1 AH]

P8 /MARKET PRICE
B/ PER PERSON/ 1 AH(

3.680
B/ PER PERSON/ 1 AR

1,680
&7/ PER PERSON/ 1 ARl

1,680
B7/ PER PERSON/ 1 AB(

2.680
B/ PER PERSON/ 1 AR

1 0% —EZXRIDINESNET,
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LIVE SEAFOOD f&f&= /48

AN
CORAL GROUPER

J\%
HE LTI

DRAGON GROUPER
TR ZI\Y

N/ 37.5G

El

B}
=

N/ 37.5G

Y axans=={]

Gt
MARBLE GOBY
~—7)LaE—(1/\)

SR KEZE2 T IR~ TEBGR ~ EK

FISH COOKING METHOD:
STEAMED, STEAMED WITH DOUCHI, SLICED & STIR-FRIED

SOFNREE ALY REENOTFRL-UIDELD

N/ 37.5G

)

PRICE NT$
250

180

200

RN TR AT Wi/ 37.5G
GEODUCK (REQUIRES 3 DAYS ADVANCED NOTICE)

=)VB 3HBIFCICEFTH
SaNVE G~ 52% > XOE R

COOKING METHOD:
POACHED WITH BROTH, STEAMED, SAUTEED WITH XO SAUCE

7O EHBOMREER T & LY - XOY =AW

DL HERIEFR SN0 %Ik E -
ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.

LU EDMIZICT 0% DT —EZRININIE S ZE T,
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LIVE SEAFOOD #ff7

AR

PENG-HU LOBSTER

EEAETE

i 22 B

A

>
i

MUD CRAB (VIRGIN)
JAFXYHY'Z

I

MUD CRAB (MALE)

5=

2 = N . YA ) NI=| - . — e
R NEZE T EHER S NG 2T nEa
LOBSTER/CRAB COOKING METHOD:

SAUTEED WITH SPICY SAUCE WITH BROTH. WITH CHEESE. STEAMED WITH GARLIC

At ITEKNDZDHIE

2|\

B2\

22|\

3% E S - F— XY —R - KRV —R

PRICE NT$
N/ 375G 250

N/ 37.5G6 260

N/ 37.5G 220

S A B
PENG-HU KING PRAWN
TREV N TE

BRI o FepiEsT
MANTIS SHRIMP (REQUIRES 3 DAYS ADVANCED NOTICE)
>~ 3HBIE CICETH

M AR TS ¢ AR ~ R A
SHRIMP/PRAWN COOKING METHOD:
SALT & PEPPER. GARLIC & CHILI

N

T EDHIE

"8 RNTHTIND

DL HERIEFRSSINO %Ik E -
ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.

M EDIEIC 1 0% DT —EXRIDINE SN ET,
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N/ 37.5G 200

N/ 375G 300
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SEAFOOD it

PRICE NT$
T A PR 55 A A e 080
GROUPER SIMMERED WITH PQRK, MUSHROOM,
SCALLION, GARLIC AND CHUHOU SAUCE
B AETGIT 071 DF 1 —IR—I v B AR
£ FH RH i B 1.580
SAUTEED KING PRAWN WITH YELLOW PEPPER AND RED PEPPER AFE/ 4 PIECES
TN ITEDOY). EFE/\LAE2EBEDOE—Y VTS
A B QU L680
STIR-FRIED KING PRAWN WITH GARLIC AND CHILI AFE/ 4 PIECES
HBEDFYUT—w e
T % I ZERE S0
FRIED FROG LEG WITH VEGETABLES 682/ 6 PIECES
HT)LDEDDY). BF SR A
e 21l 780
DEEP-FRIED SHRIMP ON TOAST WITH SWEET &5 SOUR DRESSING 4K/ 4 PIECES
N—ANDBET A ET HEERNL VY VT IRA
EEER NG JEA R 518 smms 3.880

STEAMED MINCED PORK WITH CRAB ROE AND WATER CHESTNUTS (SEASONAL)
RO ZEDZE L/ \N—T BN ZEDERZ

@ : EEHER SIGNATURE DISH 31 7DHEES \: B SPICY F
CL_FEREFE S INO%IREE -

ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
U EDMIKICT 0% DT —ERRIDIEESNET,
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MEAT, POULTRY AAKIE

M SRR A 25 (Bl 48 (A 2E 3 < PH IR
PORK WITH EGGPLANT AND PRESERVED MUSTARD GREENS
EREFROELY) BT —X

S LB s JE A 5
DEEP-FRIED PORK RIBS WITH CHINKIANG VINEGAR
FINZAHDHB T B TEEY —X

SRR UGS 58 A b PR YR
PAN-FRIED IBERICO BELLOTA PORK AND SAUTEED BEAN SPROUTS

WITH FERMENTED SOYA BEAN PASTE
ANYIDREHPLD DT

BE R VE T3 e o hpiE:T

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

ENDOEFDZIT 2P/ 2HFIECICEFLY
BT BB NS et E Q

SAUTEED DICED U.S. BEEF, OKRA AND WILD MUSHROOMS WITH CHILI

FAYNEFELRAEAT T T/ QD FES

A 2 B A R %
STEWED BEEF BRISKET AND RADISH IN CHU HOU SAUCE

L)NTRERBDF 2 —RDY —XE A H

@ . FREFHERE SIGNATURE DISH T 7DHED \: B SPICY F

DL HERIEFR IO %Ik E -
ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.

U EDMIBICT 0% DT —EZRININE SN E T,

PRICE NT$
380

{80

&80

1,OSO

1,430

1L5&O
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GREENS, TOFU 957 /| o J& RIH

BT SIS 7 T

PRICE NT$

620

5/ 4 PIECES

Nt

STEAMED SCALLOPS STUFFED WITH TOFU AND BLACK BEAN SAUCE 4
MY TDIIEED ST —ZENS

RN EE Ja N : 518

STEWED TOFU WITH MINCED PORK AND CHINESE MUSTARD CABBAGE
FRENSUHE KOEAHDZITER

T EIRE R FEAER: 55
AMARANTH WITH CENTURY EGG, SALTED EGG AND GARLIC

LD O T E)LDIEEITIN. E—Y 1A

RN AIE A 1

SAUTEED FISH MAW WITH PORK. CLAM AND LOOFAH
BODFERERA, ) \NT ) AFIDI DY

= ) \‘_'_A N
FERTDES N
SAUTEED LILY BULB WITH CHINESE CELERY AND GINGKO

OJEI IR, >y

\\EB) N o A) -:—l_f";‘

EESEE W

SAUTEED SEASONAL VEGETABLES
ZEIDE SN ED

@ . FEFHEREE SIGNATURE DISH T 7DEHES \ . 2 VEGAN ZAaXE (U7 AR5
L BRSO % kG E -

ALL PRICES ARE SUB]ECTED TO A 1096 SERVICE CHARGE.
U EDMIRICT Q%D —EZXRIAINEINET,

530

c00

(80

c00

560

L)
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RICE, NOODLES HB=/ Z0%
PRICE NT$
() IERETIHEIRER 4,280
EMPRESS LOBSTER STOCK WITH KING CRAB MEAT B/ poT

AND S\EAFOOD
feSIFEESBEAD AT 28R

WO B AT 4 it b (P 680
E-Fu NQOD\LES WITH SHRIMP RQE: DRIED SCALLOP AND MUSHROOMS
MY TETEDIN, ./ ADBEEF4

@ EERARFINERE J& A b : 5 680

EGG NOODLES WITH CHIVES, BEAN SPROUTS AND SHREDDED PORK

—ZEBRDHADT D BEE I

£ H AL ZE M Rl 780
FRIED RICE WITH EGG WHITE, DICED ABALONE,

SHRIMP AND RED QUINOA
FXFETTEDINHF v —/\V

BRE A SRICER FE A 518 Tari0siE QU 690

FRIED RICE WITH CRISPY GARLIC PRESERVED TURNIP,

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

—VZOENDATIOEY AT —/\ FEEE 30
5 AR B RO 720

PAN-FRIED RICE VERMICELLI AND SEAFOOD WITH

FERMENTED SOYABEAN PASTE
> EBNFEONTTF D

@ : ERETHEE SIGNATURE DISH Y1 7DEED \: B SPICY 3F
P BRSO k5 E -

ALL PRICES ARE SUBJECTED TO A 109 SERVICE CHARGE.
M EDIEIC T 0% DT —ERXRIDIME S NE T,




/ / VA N\ /I I_E
DIM SUM Bk

(BB R EY LB AVAILABLE DURING LUNCH ONLY T F YA LD

PRICE NT$

onEE MR FEHEPE L 360
CRYSTAL SHRIMP DUMPLING 3%E/ 3 PIECES
TEZEUERT
b zRgEE A Ed: 58 380
STEAMED PORK. SHRIMP WITH MUSHROOM SIU MAI ABF/ A PIECES
B KIL/_\ X+ / D EES
VLFd 2 iﬁi\ 300
MIXED VEGETABLE DUMPLING 3%E/ 3 PIECES
EHREER/NED ERE: 5 660
CRAB MEAT XIAO LONG BAO (SOUP DUMPLINGS) 3ME/ 3 PIECES
BHEFAD/NED
YR oy N 300

hunf

STEAMED GLUTINOUS RICE WITH CHICKEN AND DRIED SCALLOP 248/ 2 PIECES

HEGGAADRESZ

@ : FETERE SIGNATURE DISH YT 7DOEE \ . 2Z VEGAN 5228 (- HLERRL)
Pl EEEEIFRSINO%IREE -

ALL PRICES ARE SUB]ECTED TO A 1096 SERVICE CHARGE.
L EDOMIRICT 0% D —E RN INESINET,



STEAMED RICE ROLL XL &L=

(R By L E AVAILABLE DURING LUNCH ONLY T F 91 DAL

PRICE NT$
A1 22 e 7 W sk 390
STEAMED RED YEAST RICE ROLL WRAPPED WITH SHRIMP AND
FRIED BREAD STICKS
TEADKIHDOZE LUEESS
YRRy FEAE L S0 360

BARBECUE PORK RICE ROLL
Fv—a1—DERUEESS

rEREEED W 320

STEAMED RICE ROLL WITH MIXED WILD MUSHROOMS
*/AEHFHOXRUEESS

@ D FEFHEE SIGNATURE DISH ¥ 7DEED \ . 2% VEGAN ZT2X8 (O -AEZRL)

DL EER TS IMO% REE -
ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.

M EDIEIC T 0% D —EXRD MBS NE T,



6 ©

DEEP-FRIED DIM SUM

I% |_J L/‘E PAN FRIED
/AN / BE=Y) | 1514

(BB REEY AL E AVAILABLE DURING LUNCH ONLY TV F 51 DML

SHREINXER FBREM: 58 223300

BAKED BARBEQUE PORK BUN (PREPARATION TIME: 30 MINS)
Ty —ra—Fh FERE3I0D

2 ) A IR
DEEP-FRIED RADISH PASTRY
FOT oI INA

SIRMIKEE 58 A E b - & 8
GLUTINOUS RICE DUMPLING WITH PORK AND SHRIMP
BKAID/ YN EHEKFA

L

W LU
DEEP-FRIED TARO WRAPPED WITH CHICKEN AND MUSHROOM
BACT/ 001 TSHET

VBT B J 5 P - 18

CANTONESE STYLE SESAME SCALLION BUN

LRARXFADCTIL—T
JER A RIEmAG 75 A e : i

PAN-FRIED PORK AND CHINESE CHIVES DUMPLING

ZOEADPIEN BT

~——

@ : EREFHEEE SIGNATURE DISH YT 7DEHES
DL {ERS S TN O Y R E E -

ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
M EDMIRICT 0% DT —EXRDIMESNE T,

PRICE NT$
300

15/ 3 PIECES

Q2
N

420

5/ 3 PIECES

2
N

320

5/ 3 PIECES

o8
N

330

5/ 3 PIECES

2
N

300

330

5/ 3 PIECES

o
N
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DESSERT 71t — K~

PRICE NT$
THF B s im0 6 300
MUSHROOM SHAPED SALTED EGG CUSTARD BUN 288/ 2 PIECES/ 2{&
* /AU AT —RFEA
PR MREREE ©  F%m30454 330
CRISPY EGG TART (PREPARATION TIME: 30 MINS) 3%H/ 3 PIECES

Tyvr7%)U FHEEE309
T_»:\*IIIE/A /%EF\ *m 230

CANTONESE STEAMED BROWN SUGAR SPONGE CAKE

[NERIVEET —F

=1
=

Tre T 5 YT RIMEAT 420
DEEP-FRIED SESAME BAL\L WITH BIRD'S NEST & ALMOND JUICE OWE/ 2 PIECES
DEEJ I ADDOHZ IS FEHTF

o2 B
R TE B 2 330
RED DATE JELLY 3J1/ 3 PIECES
T AXDE!) —

= E T R 320
LEMONGRASS CRYSTAL JELLYWITH LIME SORBET AND LOTUS SEEDS

LT IZAE) —DL I —NY NEEDERZ

2 _.—l—l—-

AR H A7 360
ALMOND MILK TEA WITH EGG
JNEHADP—FENA—T

H == P 1 =
B HE = 360
MANQO, POMELO AND SAGO SWEET S_QU\P (SEASONAL) {7/ PER PERSON
NOA—ET 9D AIAD T —NA—T
=y =g 1.500
STEWED BIRD'S NEST WITH RED DATES 7/ PER PERSON
Y XETRDEDT S —RA—
@ . EBIEEE SIGNATURE DISH YT 7DEED : B OVO-LACTO VEGETARIAN NI4Ty

PLEERITFTE H 0% R # -

ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
M EDIRICT 0% DY —EXRDIIESNET,



S gm0 g
oy HE fH L 2B
APPETIZER
)= Uz MR

I e e R R
PRESERVED EGG WITH PEELED PEPPER CRISPY ROASTED PORK
C— 5 DEETES HUAVFv—>a—
TR R STREKE RPN : 5
MIXED VEGETABLE DUMPLING GLUTINOUS RICE DUMPLING WITH PORK AND SHRIMP
FHDZEURT ADZITHEKEE

[ = el ek 2R
mE AL B B2
DOUBLE-BOILED ABALONE AND CORDYCEPS FLOWER WITH CHICKEN CONSOMME

FOEEXBEBEDFEF U

—7

M 5 4 49 B W Bk
DEEP-FRIED KING PRAWN WITH CITRUS JAM AND SALTED EGG YOLK
FONEY —X

BEBENFOXFHVETEI)LDIE R

SIS /N = 1 A s
WOK-FRIED BEEF WITH GREEN VEGETABLES AND PINE NUTS

FREFR ARDEL D

e B M B A G £

BBQ PORK RICE WITH GREEN VEGETABLES AND FRIED EGG

Fv—>1—CEK

2 IF®x F B &
COCONUT MILK SAGO WITH TARO
SEADADYOATOIF YY)D

$2.880 &I/ PER PERSON/ H— ATk

D E R EAIO% RS B —Z@H (8

- H A&k

= A J2E < M)

FEALIE

/\ N/ ==
B2 45
MIXED SHREDDED VEGETABLES

WITH SEA CUCUMBER
ESABEEFVYOADOMAY)

KB SRR
DEEP-FRIED RADISH PASTRY
oYLV FA

ALL PRICES ARE SUBJECT TO 109 SERVICE CHARGE; AVAILABLE WEEKDAY LUNCH ONLY

MIRICIO% DT —EXRIDINESINET; TV FI1LDHIER,
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APPETIZER
) — /I/l\tF%%U U7|<
VTN FEAER: 5 VLR & a4
BARBECUED PORK WITH PRESERVED EGG WITH PEELED PEPPER MIXED SHREDDED VEGETABLES WITH
HONEY SAUCE C— A DEZFE T SEA CUCUMBER
R Fv—0— =SS ABFEESFYIADMAY)
IR (G PRI EE M SEE]) W B VB AF
MARINATED U.S. BEEF SHANK WITH DEEP-FRIED TARO WRAPPED WITH
CHINESE SPICES AND PEANUTS CHICKEN & MUSHROOM
4T UWNDOFEEHEIAH WACET/A0YO1ESHHIT

< 2B IR A BB

DOUBLE-BOILED SEA CONCH, FISH MAW AND RED DATES WITH CHICKEN CONSOMME
BB (BOFR) U FYAADZAHR—T

T 188 A8 4 7~ DB N o
BRAISED MUSHROOM, ABALONE (SIX HEAD) IN CLAY POT
X /A&7 (6#k) D 1 iE A A

E /A ,sz /+ AX /_i BE

STEAMED BROWN-MARBLE GROUPER WITH BLACK BEAN SAUCE
INTDZELY) XFHY—X

g 2 4 W It B R D

WOK-FRIED BEEF WITH CHINESE BROCCOLI IN OYSTER SAUCE
FRDAARY =Y =AW

R M SR 2 O A
E-FU NOODLES WITH KING PRAWN AND BEAN SPROUTS
RKBZEZEHSPLOFRITE

= ) R
R 7 R S (=g S
CRISPY EGG TART WITH BIRD NEST
MDEDOIYVIY) N

N1l

$3.380 &7/ PER PERSON/ H— AFK

DL EERFINOY% R E -
ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE. fli#&IC10% DT —EX RN INE S NE T,



ST R 2 L TO R~
APPETIZER
) —3 1 NFBLFT
BT X E GERER: 58 W RiFE A (FE A REM: & 1E BT 5%
BARBECUED PORK WITH CRISPY ROASTED PORK MIXED SHREDDED VEGETABLES WITH
HONEY SAUCE HUAYFv—3 5 — SEA CUCUMBER
B Fv— 0 — =SS ATFEEFYOADOMAY
YRR 2 55 B AR B
PRESERVED EGG WITH PEELED PEPPER DEEP-FRIED RADISH PASTRY
=5 DEXEFIES TOY IOV FEA

N= Ny ¢ I

DOUBLE-BOILED FISH MAW CHINESE CABBAGE & MATSUTAKE WITH CHICKEN CONSOMME
OVEEEEEAZ MEOF I AN AR—T

g 2 fv 4% 1o BA A

BRAISED MUSHROOM, ABALONE IN CLAY POT

X /A&7 TE (58%) D+ iEE A &
%& quﬁ ﬁ@ ﬁk

STIR-FRIED KING PRAWN
BEHEDI v — T —

b BE R MU A5 R (

= DN

E i :

)

SAUTEED DICED WAGYU BEEF AND CHINESE BROCCOLI WITH BLACK PEPPER

F14 0 2D 8
LE T LT T

EMPRESS LOBSTER STOCK WITH KING CRAB MEAT AND SEAFOOD

97/\ ]\DZ 7@@&
e & A 7T R OHE T

DEEP-FRIED SESAME BALL WITH BIRD'S NEST & ALMOND JUICE

OB SETFT—EVROEBIFEHF

$4.280 ®:fL/ PER PERSON/ H— Ak

DA EERFHFINO%REE -

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE. ffii&C10% D —EXARIDINE N E T,
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ST 12 I e
APPETIZER
) — /I/|\EF%%U '_|7|<
AT N GENEM: 5 AT (R EEHD  BE) VR 25
BARBECUED PORK WITH HONEY SAUCE WAGYU BEEF TONGUE WITH CHILI OIL PRESERVED EGG WITH PEELED PEPPER
Rl F v —> 9 — 5> R)NA Y —Y) — M A =S DE¥ETIEIS

ANEE AN SEREIOKE. (FEREHL: B1&8) PR NN
MIXED VEGETABLE DUMPLING GLUTINOUS RICE DUMPLING WITH PORK DEEP-FRIED RADISH PASTRY

B X DzZE U T BRADIGITHEXKEE YOO LAV FEA

—- =7 — s
X om BH OH B 4t B
CORDYCEPS SINENSIS STEWED WITH FISH MAW
XBEEEBOFREOEIAH

O A6 JE 7% B MR Bk

STEAMED LOBSTER, CAVIAR AND EGG WITH HUADIAO WINE
YV EFRRBEDOILFEBZL

Hi iy = 5E i A AR 2

BRAISED SEA CUCUMBER, ABALONE(THREE HEAD), SEASONAL GREENS IN OYSTER SAUCE
FYAET TEDAA AT —Y —X

OB AN A4 B (RRIEEHL: HZN)
SAUTEED DICED WAGYU BEEF AND CHINESE BROCCOLI WITH BLACK PEPPER
A4 D E A &

CE: iR R T

—

EMPRESS LOBSTER STOCK WITH KING CRAB MEAT AND SEAFOOD
TZINEAD X780

S 2 K B B E
STEWED BIRD NEST WITH RED DATE
DEESFYADT Y M-
eI o R A )
MUSHROOM SHAPED SALTED EGG CUSTARD BUN
*/AEBUZHRAY—RFA

AN\

~

$12.800 &7/ PER PERSON/ H— AEk

DA EBERE TR IN0% 5
ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE. fii&IC10% DY —EXRIDINE I NET,



=T =
JEJIL_/K‘E_/\<

VEGETARIAN SPECIAL SET

7O 2| L TU R

APPETIZER
)—Y Ty MEBRIHT

R Y ANEEE 3N W ez &
ASSORTED VEGETABLES BEAN CURD ROLL VEGETABLE DUMPLING PICKLED RADISH
FRDZIRES FRDEUER T BYID KR
BEEHAEAZ A IRFEE T R

CANDIED WALNUT

MIXED SHREDDED VEGETABLES
TILZDEEN S

SL<STOEFOY

a2 R AT
CORDYCEPS SINENSIS STEWED WITH WILD BAMBOO FUNGUS
XKBEEEXFXAYTTDEANH

B B FK A

SAUTEED MIXED VEGETABLE IN ROASTED TOMATO
N NOEFSE Y/ O

KMEIRAE L HE A
LILY BULB AND GINGKO WITH RICE PAPER
R EBHEDR DY

i ME Be KL BE %h
CRISPY KING OYSTER MUSHROOM WITH SWEET AND SOUR SAUCE
TUVFDEBT

Sy N TR NgAN -

OB ORF OB W

FRIED RICE WITH ASSORTED VEGETABLES
BFRTF v —/\V

A

= 2K B B E J

/)

STEWED BIRD NEST WITH RED DATE
ZDEEFYIYADT Y —KIA—

AN(\|

7/

$3.380 &7/ PER PERSON/ H— AFx

DL EEEFINO%RBE
ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE. fli#&IC10%D T —E XRINIIE SN ET,



h'r\;

I_‘_,/T‘X}:JTJ @% //Q EEf@ M

BARBECUED PORK WITH
HONEY SAUCE

B Fv—3 7 —

AN ES
MIXED VEGETABLE DUMPLING
SOTDZEUER T

an /N O
APPETIZER
) — /I/l\trk%%u U7|<

HIER R (R EEHD : 32 E) IRFETRE oK
MARINATED U.S. BEEF SHANK WITH MIXED SHREDDED VEGETABLES
CHINESE SPICES AND PEANUTS X XABFZ DN ZY)

9 U DR EE H R OA M

AR LB SERMIKER GE A REHD: &iE
DEEP-FRIED FISH SKIN WITH SALTED EGG GLUTINOUS RICE DUMPLING WITH

BHORDOYITIHT

PORK AND SHRIMP
BN DG T H 5 KEE

B e BT E =

SCALLOP, FISH MAW AND BAMBOO
N TEXXAYG T TERBDFLEDE

PITH SOUP
AHIHIPRA—T

moM R KR

ROASTED DUCK
5| SR

e R MR EX
STIR-FRIED PRAWN WITH GARLIC AND CHILI
BEDH—)y I RKE S

T e At 2 7N BR A i A

BRAISED MUSHROOM, ABALONE IN CLAY POT
X /AT TE (68k) D L iEE A M

R BT 7% DR

STEAMED BROWN-MARBLE GROUPER WITH DRIED TANGERINE IN BLACK BEAN SAUCE
INYDZELUY) RXEHY —X

v OBs OME TE N EREM: S

SWEET AND SOUR PORK

X D H BE W &

BRAISED MANGROVE CRAB ROE WITH MAPO TOFU

BICEIVUADKESR

T

I

-—I—I—A \__A

5 B EF 3 H

LEMONGRASS CRYSTAL JELLY WITH LIME SORBET AND LOTUS SEEDS
LE TSI —DO LTIV —RYRKNEEDERZ

$33.800 BE10 A/ PER TABLE FOR 10 PEOPLE/ IOATIT—J)Ldp1=h

DL B EIO%AR B E -

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE. flii&IC10% DT —EXRINIIE SN E T,
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APPETIZER
) —3 1 NEF BRI 52

X E FEREM: &E HIER AR (R EEHD : 2D Yo & 1 25 44
BARBECUED PORK WITH MARINATED U.S. BEEF SHANK WITH MIXED SHREDDED VEGETABLES WITH
HONEY SAUCE CHINESE SPICES AND PEANUTS SEA CUCUMBER
B Fvy— 31— FFTUNDOPREE HE A =S ABZEFNYIADOMAY
W B8N E =5 4F = NEF R AT TR T 7K %
DEEP-FRIED TARO WRAPPED WITH DEEP-FRIED FISH SKIN WITH SALTED EGG STEAMED CHICKEN WITH
CHICKEN & MUSHROOM BORF O T8 S SPICY CHILI OIL
BACEF/ J0YO41ESHGIT BWADT— A A

/NS A

DOUBLE-BOILED FISH MAW, CHINESE CABBAGE & MATSUTAKE WITH CHICKEN CONSOMME

BORESREAX . MEOFF AV AT

A 25 <5 4H B IR BK

DEEP-FRIED KING PRAWN WITH CITRUS JAM AND SALTED EGG YOLK
BEBRENTFOFYAYETELDREITINGY —X

BB R B & R GEREL: 518

STEAMED MINCED PORK WITH CRAB ROE AND WATER CHESTNUTS
NZDIPE T ADBIRAEZE U

T e 1 DH M B s
BRAISED SEA CUCUMBER, ABALONE (FIVE HEAD), SEASONAL GREENS IN OYSTER SAUCE
FTNYIAETTEDAA AT —Y —X

% BE VW 7% 18 BT

STEAMED GROUPER WITH CHOPPED CHILI PEPPER SAUCE
J\Z DHFEL Z )CA 2 — 2% L

M OE B OEAD A ok (CRRERL: HA)

SAUTEED DICED WAGYU BEEF AND CHINESE BROCCOLI WITH BLACK PEPPER
M4 D ZE BRI &

WE OB VY M Ve BR
EMPRESS LOBSTER STOCK WITH KING CRAB MEAT AND SEAFOOD
TIINEBEADA—"T8

2 BR T BH R I T B R N R
COCONUT MILK SAGO WITH TARO CRISPY EGG TART WITH BIRD NEST
SEADADYOAETIDAFT VY I)LY TDEDT YIS

$46.800 & &E10 A/ PER TABLE FOR 10 PEOPLE/ IOATIT—2)Ldr1=h

DL EERFEINO%RESE
ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE. ffii&IC10% D —EXRIDINE N E T,



