
自備酒水須酌收酒水服務費  紅白酒NT$300/瓶、烈酒NT$500/瓶
An additional charge is needed for self brought wine 
NT$300/bottle & liquor NT$500/bottle.

◎ 開胃三品碟 Three Appetizers ◎

冰心南瓜、櫻花蝦蛋酥、馬告鴨賞
Cold-Served Pumpkin, Sakura Shrimps with 
Crispy Scrambled Egg, Smoked Duck with 
Mountain Pepper

◎ 主餐二擇一(限量供應) ◎
Main Courses Choice of One(Limited)

天多利金絲PRIME翼板牛
Fried PRIME Flat Iron Beef Wrapped in 
Vermicelli with Tandoori Paste  
(牛肉產地：美國 | Origin of Beef: United States)

荔蓉南乳梅花豬
Pork Shoulder Butt Cured with 
Red Fermented Bean Curds and 
Fried Wrapped in Taro Paste
(豬肉產地：台灣 | Origin of Pork: Taiwan)

◎                        ◎

曹白野食蔬
Salted Fish Stir-Fried with Wild Vegetables

鳥不踏飯
Fried Rice

雞角刺燉雞件
Chicken Simmered with Cirsium Albescens

NT$ 780+10% 
每位/Per Person
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