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M HAB N

Pan-Fried Chicken and Truffle Rolls with Gravy

KT 258§\ F i 4l

Milanese Pork Chop with Tomato Spaghetti
W E R S

Braised Tofu with Diced Seafood
BETNE

Simmered Beef with Ginger and Scallion Pot

WE e &
Wok-fried Beef Sliceswith Chiuchow Sauce (Nuts)

LRSI S

Sautéed Beef with Lao Gan Ma Chili Crisp

R 1 FERR
Poached Chicken with Scallion Oil

D 7 A2 B A

Pork Neck with Sesame Oil Broth

TR <A
Pan-fried Seasonal Fish

T S i 1 Y
Deep-Fried Sweet & Sour Pork with Pineapple

PR 5 v EE R
Truffle Scrambled Eggs with Shrimp

b %6 52 B 2% 5

Steamed Chicken with Mushroom & Black Fungus

i KA 7F

Stir-Fried Beef with Zucchini

L 5 £
Braised Flatfish

HIRET J

Kung Pao Chicken

AENM % 2

Simmered Fish with Eggplant Pot

fof - 7 g £

Steamed Sea Bass with Fragrant Manjack

MGG 1% 9
Braised Eggplant with Basil

AALI G

Braised Tofu with Mushrooms

FETER B3R
Braised Assorted Vegetables

$480
$480
$480
$480
$480
$480
$480
$460
$450
$420
$420
$400
$380
$360
$360
$350
$320
$300
$300

$300
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22719 FHEER

MEEHENE AN $480
Pan-Fried Chicken and Truffle Rolls with Gravy
HEANBERNEETR BANERES
TR —O=BRAK BXS

BR -

KEGAFEV\FmA $ 480
Milanese Pork Chop with Tomato Spaghetti
BB RELERNIFEESS L5
FEMBANE BEFRE -

Vs B T

Mt g R S $ 480
Braised Tofu with Diced Seafood
DZ@EBHESZREFFRER B HE
KEE BREEE £E52E 2RESE
BB

EETNE $ 480
Simmered Beef with Ginger and Scallion Pot

ERRBER RANBRBRERERR A
BRETHREE-

WA B % $ 480
Wok-fried Beef Siceswith Chiuchow Sauce (Nuts)

XEFAFIERRY BaEFFSD
RE WERE EEmK-
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vl

LHIE AN S $ 480

Sautéed Beef with Lao Gan Ma Chili Crisp

WAL R E LI BRI
SALE-

R - SRR $ 480
Poached Chicken with Scallion Oil

BENBIHRESEZR BEFRE
HERE BRAR -

P 7P 8 Bl A $ 460

Pork Neck with Sesame Oil Broth

BE TES N BRA BB R TR
EHERBS/NENRZERS BRE

B o0h LBPFEE ADRBES -

R A $ 450
Pan-fried Seasonal Fish

BEESHA KBMABER SRR
B~ REFRZ T RIREEEHARKER

T TR I 68 Y $ 420
Deep-Fried Sweet & Sour Pork with Pineapple
EREEBERNBRA &2 LR
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FY BRES  ARMEE—E -
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22719 FHEER

PR 58 v W $ 420
Truffle Scrambled Eggs with Shrimp
HMBERRNERMESENRENETSR
BEREMHETINRC 8- 0858 M
e BREE MRS

b %E 25 H 2% $ 400
Steamed Chicken with Mushroom & Black Fungus
BEAELRRARESRE L5
AR IR ER R A B B B E ELAVAG -
EHEEO-

IR $ 380
Stir-Fried Beef with Zucchini

W T I A A E RN — R R
W ARSI EFNNES  ORK
B 894 BRAE-

ARG $ 360
Braised Flatfish

FUERE (2RSS — R AR
= ERSIEEBE N SBETARN 1
B 5 AR R S -

HREET J $ 360

Kung Pao Chicken
FELTHA BRI EZERBNAEHR
KEW RMRBT2EBRMESR IR
B0 RIS -
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fEMmTE J $ 350
Simmered Fish with Eggplant Pot

M EEBRAREN T —RFPEAE
MEFAAEET MAREHEH AEB

&= o
B,E'u

fof v 7R $ 320

Steamed Sea Bass with Fragrant Manjack

EniEarkEyRERBA HEE
RAPRBREBURIK

RS 7 7 $ 300
Braised Eggplant with Basil

T I IR B N E A BEIRE
B EERE BEABENAR:
SA—OFE—0-

FHNEE I $ 300
Braised Tofu with Mushrooms

RmBR IR BB AT  BRRERR
RELRB RRANKEARK-

FEEN LR $ 300
Braised Assorted Vegetables
ARNEOABRR RPEQ EBAIM
SR PEREHENERET EXEN
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RLEEHEH = $1,580
Braised Shark's Fin

BETIRA—KRIAE - TRAEREA20~300 88 » Bl O FE

FE265 KL FA, s $1,480

Braised Abalone with Dried Mushroom (Whole Abal one)
BFIRAI—KRTAE » THIGREA20~30018 » B0 FiE

T e R EE $880

Garlic Crispy Corn-fed Chicken (Half)
ZEEFEA20~300 1 - B0 HE

H AR & /MR 48 4509 $780
Beef Short Rib with Black & White Truffle (450g with Bone)
FHEFMAR20~300 8 > FATOEE

ILEISN iR $680

Sautéed Beef with String Bean

T 7 R EE fif $600

Wok-Fried Scallop and Squid with Pine Nuts

HakHHE $580

Wok-fried Chicken with Sichuan Pepper Seed

REBFA $580

Wok-fried Beef with Dough Fritter
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PR P

Wok-fried Pork Spare Rib with Salt and Pepper

SRS AR

Sautéed Pork Neck with Black Bean & Chili Sause

ERNET
Sautéed String Beans with Preserved Kale

M IND

Sautéed Shredded Chicken & Squid with Celery in Chiu Chow Style

ik SRS I K s

Spicy Boiled Duck Blood & Pork Intestine

THIRF B R rE XY
Sautéed Vegetable (Garlic or Fish Sauce)

$520

$480

$450

$420

$400

$220
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Spicy Beef Noodles

F 54

Wok-fried Rice Noodles with Beef

W% £ SR D Bl

Fried Rice with Salted Fish and Chicken

WM KD il

Fried Rice in Chiu Chow Style

TP 0 e )

Fried Noodle with Shrimp in Chiu Chow Style

7 git; e PN A R A

Truffle Cream Spaghetti with Chicken and Mushroom

TN £ e R A

Shrimp Wonton Noodles in Chiu Chow Style

1 5 Bl 5 A% A

Simmered Noodle with Chinese Cabbage & Dried Shrimp

RO B 9

Vegetarian Fried Rice/ Vegetarian Fried Noodles

$450

$380

$380

$360

$360

$350

$320

$200

$180
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TH 8 2= Hfi s 2 $188

Chef Seasona Dim Sum

Bt A BT 2 $188

Chicken Feet with Soybean Sauce

AT $188

Steamed Pork Ribs with Yellow Lantern Chili Sauce

Mg ERE =x $188

Vegetable Dumplings with Truffle (3 Pcs)(Vegan)

A REREE RS ek $180

Pan-fried Turnip Rice Paste Cake (4 Pcs)

ERIERE = $180

Crispy Spring Rollswith Sliced Taro (3 Pcs)

ERIHERAT =k $180

Buns with Chicken and Scallions (3 Pcs)

A AR =w $180

Pan-fried Chives Rice Dumplings (3 Pcs)

A TAbah s = $180

Pork Dumplings with Roe & Dried Mushroom(3 Pcs)

WEEBRHE 5 $180

Glutinous Rice with Pork, Chicken in Lotus Leaf (2 Pcs)

Peimib®l =w $160

Steamed Buns with Egg Custard Paste (3 Pcs)

BIBEYLE = < $160

Steamed Buns Whi (3 Pcs)
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RN S $300

Kimchi and Chicken

B ok LIS & $260

Cheese and Pan-Fried Egg with Garlic Pesto Sauce

R S AL P I v $260

Smoked Chicken & Cheese with Pickle

fEE WiRE L =] «7 $220

Peanut Butter Mochi & Cheese

SMERE

PRl

AT N $300

Sous-vide Chicken with Pesto Sauce

FE e 78 W) Y B $260

Smoked Chicken Eggs and Cheese

JEE A YRR $260

Smoked Beef and Cheese

A% HiL R ] K R $220

Classic Cheese and Ham
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Kimchi and Seafood Pizza

SR PG EFBROREE P

Spicy Chicken and Jalapeno Pepper Pizza

SR

Hawaiian Pizza

SR

Margherita Pizza
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PRl

ARAALE QQ

Matcha Waffle with Red Bean Sauce and Mochi

s

Korean Style Waffle with Kimchi and Smoked Chicken

%5 71QQ

Chocolate Waffle and Mochi

LR 1/ Hl A

Original Waffle with Maple Syrup

$200

$160

$160

$140

$180

$180

$160

$140
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Seasonal Selection of Sous Vide Platter

15 4% HH B 2

Grilled Meat and Salad Platter

o Tl 3 S

e el =h

Steamed Buns with Egg Custard Paste (3 Pcs)

HIEEDVHE =g

Steamed Buns with Black Sesame Mochi (3 Pcs)

E2 307 e B A

Original Basgue Cheesecake

$300

$300

$160

$160

$120
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JEERUNWE H/1

Mochaccino

UK &8 1

Coffee Latte with Expresso Ice Cube

a3 JAPE - e

Honey Cinnamon L atte

75 7Y HL SR i 1

Sicilian Sparkling Coffee

EEumeE 1/t

Coffee Latte

IR AEIMYE H

Espresso

FEAMWE 1/1

Americano

# 3R

$120

$120

$120

$120

$90

$60

$60




Rtz o
AVEDA Comforting Tea
EINLEA

“'_; '—‘—l—l-‘
AEEETR H

Taiwan Black Bean Tea
EINBER

BEREMNBEARNEERE

HEARBESER H

Dongding Oolong Tea

EANWIERLAR H

Dongding Black Tea

$140

$60

 (REEE R E RBAARRER -

$100

$100

A73IEEIBIRER - THES—OHBENHE -

docha

@ R EAFETEAR EANE DREOES -

PR 215R4LEE 1
Do ChaHong-Yun Black Tea, Nantou

TEZR 189RKL K H

Do Cha Ruby Black Tea, Nantou

K aBRAMUR 1

Do Cha Native Mountain Black Tea, Nantou

R ZRaEILRT e BRI R H

Do ChaAssam Black Tea, Nantou

$100

$80

$80

$80



BRI

FEANEEAN T 1
Avocado, Banana & Pudding

AR 1
Kiwi & Bitter Gourd

FH B SR 8 1
Strawberry Yogurt

By TR ARR 1
Mango & Pinapple Calpis

SERBAL 1

Apple & Pinapple

fe P2 6 A5

AL HE R AR 1

Red Bull

S.Pellegrino &k 1
S.Pellegrino Sparkling Water
CIE =€
Coke / Sprite

22795

BAH{CEK |
Hong Kong Style AlImond Drink

RERBIE AR I

Berry Rooibos Tea

R 1

Iced Lemon Tea

/N S8R 1T

Chocolate Latte

BRINEEE, H/1

Hojicha Latte

HREEE O/l
Matcha Latte

LSRR 1 owEsnsns

Calpis Signature Blend

$140
$140
$140
$140
$140

$90
$90
$60

$130
$130
$130
$130
$130
$130
$130
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SRTEFEVERE

PARE

EESEBX E¥ RE BRRFH/IRS

B BB $300

Rice Porridge with Dried Scallop & Minced Pork

INRISRTEE RS < $280

Rice Porridge Congee with Side Dishes

AR

Hi =R PHE $360
Chef's Recommended Breakfast
Ao/ E/ FER DR %/ e

-F o S $260

Chef's Recommended Yogurt
BR/IFEHKR/EE/HEE

O HR $180
Pretzel Bagel and Yogurt
= E IR e R =L S

F R ] & e 4y =] $120

Smoked Chicken with Egg and Cheese Toast

8 7] B {40 1H: =) $90

Cheese and Egg Toast

PN 5L A S 4 i =] $90

Pork Floss and Cheese Toast

K8 4l =] $60
SKIPPYRERIFEA: B iighll | RS #E5

PEHE A Helios S4E | Nutellafg S n] nJ &

Toasted Bread

(Sea Salt Peanut Butter ~ Garlic ~ Helios Jam ~ Chocolate)

BERERSTHIE30T
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RARE 1 $180
Green Smoothie

S mE 1/t $90
Coffee Latte

FMYE 1/1 G $60
Americano

feEqn H1/1 $60
Milk

R AT 1/ $60
Soy Milk

KL 1/l oD $40
Black Tea

A H/1 D $40
Green Tea

HE L 1)1 G $40
Rooibos Tea

retis] $RALAEIRRTS Free Refills



