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Assorted Entree
BERT Wit
Chestnut in Sweeten Mushroom with Oyster Sauce
REKER RAGFER
Cashew in Sugar Coating Deep-Fried Taro with Fish
RIFESR e UNU
Toss the Pig Ears Garlic Sprouts Sauteed Diced Seafood with Chili
EXBRE MR
Braised Bamhoo Shoots with Mustard Green Fried Chicken with Sweet Pepper

X e K B
( BRIRIE/BIR/DEE/ BB F /78 &/ TR B 15BRAE )
Appetizer Combination

X0 8B & 5 fe
Sauteed Squid and Clam with XO Sauce

W2 R I E
Braised Shredded Fish Maw and Sea Cucumber Soup

£ 2 B W R/

Braised Sea Cucumber with Porkis Tender

H E 8 kb &

Steamed Sea Bream with Green Onion

2 £ B8 %

Cabbage Jade

ANEBER M

Double-Boiled Chicken Consommej with Mushroom and Chinese Herbs

BFow PR @

Fried E-Fu Noodle with Mushroom

X me R 2 B

Silks Palace Pastries Combination

F B I8 & R

Seasonal Fresh Fruit Platter

&5 NT$11,800 - BEM0—BAEFHS (B 10 i)
NT$11,800 per table Subject to 10% service charge (10 persons per table)
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Assorted Entree
EXER HURE B

Sweeten Red Bean Sliced Chicken Dressing with Chinese Pepper
IRIDIZH BIWKET
Walnut in Malt Sugar Stir-Fried Dried Shrimp
RERR ey 55)
Toss the Fish Skin with Onion Braised Bamboo Shoots with Egg Yolk
RLBR XO Binstie
Chinese Water Chestnut with Red Wine Sauce Sauteed Squid and Sliced Sea Whelk with XO Sauce

IO N 3
(SUR/ BB AN IR/ 78 B/ BEERFY )

Barbecued Suckling Pig Combination

NBESERE

Braised Rich Soup with Fish, Sea Cucumber, Scallop, Mushroom and Bamboo

EEBHAMERA

Deep Fry Seafood Roll and Pork Ribs with Orange Sauce

R 7T RS fR R

Braised Slice Abalone and Pork Tendon with Lettuce in Oyster Sauce

2 £ B8 %

Cabbage Jade

W ¥ K B N

Steamed Grouper with Scallions and Tree Pod

LAJ 558 748 5% B R Bk

Double-Boiled Chicken Soup with Yam and Lotus Seeds

# 9t R 2 3K

Steamed Glutinous Rice with Dried Shrimp

[ 2) L/
Z2ERMRE
Classic Desserts in Chinese Curio Box

F B IE & R

Seasonal Fresh Fruit Platter

&5 NT$13,800 - BEM0—BAEFHS (B 10 i)
NT$13,800 per table Subject to 10% service charge (10 persons per table)
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Assorted Entree
BERF FERHAM

Chestnut in Sweeten Pumpkin with Sweet Osmanthus Sauce
BHERN 2B
Tomato with Plum Juice Braised Mushroom with Egg Yolk
B FLIA5E XO Bisstin
Mountain Yam with Preserved Bean Curd Sauteed Two kinds of Squid with XO Sauce
RHERE M EB AR Ik
Toss the Fish Skin with Onion Deep-Fried Cuttlefish Lips

AR ] K B A8
Lobster and Mullet Roe with Salad

BILR B BRIE

Braised Rich Soup with Forest Frogjs Cream and Seafood

BRRIULRRE

Braised Abalone and Sea Cucumber with Lettuce in Oyster Sauce

2 £ B8 %

Cabbage Jade

SBE=ZKRE BN

Steamed Grouper with Shredded Pork, Chinese Mushroom and Ginger

X8 R K A

Dong-Po Pork with Seasonal Vegetable

BMEDTEHR

Double-Boiled Chicken Soup with Bamboo fungus

MIEWTRKE

Steamed Glutinous Rice with Dried Scallops and Dried Shrimps

SR E

Classic Desserts in Chinese Curio Box

F B I8 & R

Seasonal Fresh Fruit Platter

55 NT$16,800 - BFI0—BRAEFHS (B 10 i)
NT$16,800 per table Subject to 10% service charge (10 persons per table)
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No.221, Sec. 2, Jhihshan Rd., Shihlin District, Taipei City 111, Taiwan



