-

SILKS HOUSE PRIVATE SELECTION H

HiLHHE

EMPRESS OOLONG TEA
/N

JEiEd) ’_“'

BT IS 3t 1% 1 28 75 7 A K
NER  BEZ B LRE
Kﬁﬂﬁifﬁd%ﬁgﬁ—? ° EEﬂEL*

HWEZRAT AR INE LR K B

WHEZE KRR » MERE T
JRAWETEHPRE - IR T
FRBRE R ol A AT &
R 2 A THERE

BEEY—OVE

—
R

BEE )L

NT$80

TEA JASSID BITTEN TEA LEAVES HAVE A
MESMERIZING AROMA — THE LEAVES ARE
KNEADED AND ROASTED TO CREATE THE
EMPRESS OOLONG TEA. REGENT TAIPEI
SPECIALLY COOPERATED WITH A TEA
COMPANY TO AMPLIFY THE DEGREE OF
ROASTING, WHICH RETAINS THE SWEET
AND FRUITY FRAGRANCE AND ADDS TO
THE OVERALL FLAVOR OF THE TEA,
MAKING IT THE PERFECT COMPLEMENT
TO SILKS HOUSE'S DELICACIES.

E\;—% JE=EANG A hEER

CHINESE TEA SELECTIONS

ZWEHR 4=k

s H~7HEEY > 71 GRS A ASARIC
JTeEAFRELE T, O AICHEN -3
AN RRZOFEDEEDIEREZ RS
DL DE T, TOREER KA LGHILIZE
OMNRFT—OVITY,

V=V r haIE, BEOEMGEE LT
MEOKHE T, BIFY—Ry RO ARKDE

WAEDIC, AT EIYTCDDREZMA, &
HEF ORI —F OSBRI/ LIFE LI,

NT$70

GREEN TEA “BILUOCHUN" SANXIA, TAIPEI

ﬁ@% LA

OOLONG TEA “TIEGUANYIN" MUZHA, TAIPEI

HE T ERES AR
HWIHSHE cmmn

OOLONG TEA NANTOU. TAIWAN

HRIBBER A5k
BT 4

PUER TEA Crina
T—TILE 1E

/j’f{:/‘l"\ BB

CHRYSANTHEMUM TEA MIAOLI . TAIWAN

HOERK 4BHE

LR IG5 DL BRI O%o R # 2 -
ABOVE PRICE FOR ONE PERSON: ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
FEEFT ARIOMIE T UL EDMZICT 0% DT —EXRDIMESNE T,



S A

g —
_U N\ /

APPETIZERS B2

EES4THE TREM:EEH
SHREDDED U.S. BEEF STRIP WITH GINGER & SPRING ONION
LA DBEEZMA

TEN A A EE L 2 E
MARINATED U.S. BEEF SHANK WITH CHINESE SPICES AND PEANUTS
KEEF T UHDFEE HEIAH

AT
SHREDDED CHICKEN WITH CUCUMBER IN SESAME OIL AND GINGER POWDER
ZUEBEF2TDSH

YRR 2
PRESERVED EGG IN PEELED PEPPER
E—45 > DEEFEH

FTARETEER
COLD FUNGUS & CELERY WITH WASABI SAUCE
FOTTEDEFHNTIN —AFA

ALIE 45 FAPIEHL: 61
SHREDDED PORK EARS IN CHILI OIL
BEEA=AVRSA DT —EMS

\: B Spicy =

PUEERIIFE SO %0 k2 -
ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
B EOIEIC 1 0% DY —EXRD MBS NE T,

PRICE NT$

380

360

380

260

260

260



@@

— []<<<
>
TG BBl e -

BARBECUE SELECTIONS

mm I IR Z &% mowaiiET
ROASTED DUCK (WHOLE) REQUIRES 2 DAYS ADVANCE NOTICE
ERE Y 1 PEEEOFEET / 2EME TILETH

TRRRET g e : 5l

BARBECUED PORK WITH HONEY SAUCE
=YV MFEF v —> 01—

He R FEIRIA B A EEMHD : 578

CRISPY ROASTED PORK
BEONIA)Fv—a—

ARG

CANTONESE ROASTED DUCK
REXO—RARNT v

BRI e
MARINATED CHICKEN IN SOY SAUCE (HALF)
%%Bs.]@@/ /,\—)’ :.:—J—J

eI
#HE CANTONESE BBQ PLATTER (CHOICE OF TWO)
[RERR/N\—RF1—BDOEDY 2E

PRICE NT$
2,500

580

680

500

680

780

— BT LA T HI R - BIERNR © MEACR R ~ R U - BRI

YOU CAN CHOOSE: CANTONESE ROASTED DUCK, CRISPY ROASTED PORK,
BARBECUED PORK WITH HONEY SAUCE, MARINATED CHICKEN IN SOY SAUCE

[FRAO—AN YT, BEEOHIAVFv—ya—, U=V TV NFFv—> 21—, BAD

ERE

@ T EREFHERE SIGNATURE DISH ¥ 7 DHES
PLHERE RSO Yo IR B2 -

ALL PRICES ARE SUBJECTED TO A 109 SERVICE CHARGE.
BUEDMIRIC 1 0%DH —E ZRID MBS NET,



==

Z \ A,

/K?X 1) =

SOUP, NOURISHMENT A—_/

A

PRICE NT$
JEREE KA 280/880
DAILY Soup AL/ PER PERSON/ 1 ARl | fi/pOT/ KX
HE&bbhX—7
Tt HiG s 360
MINCED SEAFOOD SOUP WITH SEAWEED H{I/ PER PERSON/ 1 A
YT EBRDBHEDLHAX—S
AEHREE A SEOKEE 380
SWEET CORN SOUP WITH KING CRAB MEAT E{I/ PER PERSON/ 1 AR
HZEA—>DELIHA—S
MAEAT B BT 350
DOUBLE-BOILED MATSUTAKE. BAMBOO PITH A7/ PER PERSON/ 1 AH(

AND CHINESE CABBAGE WITH CHICKEN CONSOMME
VT EXIAYTTEIZHEZDOF Y AVYAR—S

R ERTRBUECHS M E: 5l 1,580

DOUBLE-BOILED SEA CONCH AND RED DATE WITH CHICKEN SOUP fi/pot1/ FREER—T
FYAETADREDRE DI~

ST A NS 58 R 5 1,380
DOUBLE-BOILED PORK LUNG SOUP WITH ALMOND JUICE S /por/ B R—T
oD () o7 —EY R
KBRS EACE womrassy 3280
DOUBLE-BOILED FISH MAW AND CHINESE CABBAGE S /pot/ B~

WITH CHICKEN CONSOMME (PREPARATION TIME: 45MINS)
TEB(ROZER) EIAXDREEFF VAT #BEE455

bt R E DL IS5 RS AL ©

@ T ERTHERE SIGNATURE DISH ¥ 7DORES

DL EREIHES MO Yo ik 2 -
ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE. B EDffiA&IC 1 0% DT —E AR MBS NE T,



=]

/

7/ VAN

SHARK FIN/ ABALONE/ BIRD NEST/

SEA CUCUMBER
JheL/7OE ] FROE ] ST

AL HEA
BRAISED SHARK'S FIN SOUP
ThelA——~

Wt B2 [ 68 DU FH g JE i il

BRAISED SOUTH AFRICA ABALONE (FOUR HEAD) WITH
OYSTER SAUCE

7 7YUNEFTE (45%) DAA YT ——X

ALBE/NBRIG M B 5
BRAISED ABALONE (SI1X HEAD) WITH SEA CUCUMBER
TOE (6#k) EFNADEREIAHS

ALJRTHAN B e
BRAISED BIRD'S NEST IN SUPERIOR BROTH
e D B DR B E A A

TERERL R R R 2

BRASIED SEA CUCUMBER WITH MUSHROOM
FNAEF/ TADERE A

PRI S IO % Ik 2 -

/

/ VAN / WL /7 VAN

e 2

PRICE NT$

$1.788

{37/ PER PERSON/ 1 AR

$1.480
7/ PER PERSON/ 1 AR

$1.200
I/ PER PERSON/ 1 AR

$1.680

A/ PER PERSON/ 1 AH(

$1.580

7/ PER PERSON/ 1 AR

ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE. ML EDMEIC 1 0% DY —E 2RI IIEEINET,



AN/

N W
/ %7}</ﬁ/\\\_—

LIVE SEAFOOD &+r& /148

PRICE NT$
+ 2Bt B/ 3756 200
CORAL TROUT
AITZ
BER BT BW/ 3756 120
DRAGOI\\I GROUPER
TR ZI\Y
IR A W/ 3756 110
MARB},E G\OBY i
N—)LdE—=(I/\E)
WK RBZEETE B ~ BB ~ Bk
F1sH COOKING METHOD:
STEAMED, STEAMED WITH_DOUCHI, SLICED & STIR-FRIED
BOFIEE EZUY-BEENUFEL-UIDER
MRl TR A W/ 3756 150
SOUTH AFRICAN AQALONE
B 7UNETIE
S W/ 3756 200
GEODUCK
=)LH
fifgfa e HECZ B T7VE G ~ B4 ~ XOE R
ABALONE/SHELLFISH:

POACHED WITH BROTH, STEAMED, SAUTEED WITH XO SAUCE
FOEEBEOTRIEE T #& LY - XOY =R

DL ERIHR SO % IR 2 -
ALL PRICES ARE SUBJECTED TO A 109 SERVICE CHARGE.
LU EDMIRIC 1 0% DY —EZRIDINE S E T,



EAETELE B/ 3756
PENG-HU LOBSTER

EOMEAtTIE

JFageg = B/ 3756
MUuUD \CRAE \

JAFIAT

VYN Wi/ 37.56
MUuUD ClgAB

U=

RER M ERE T  BWER - LG 21 FEE

LOBSTER/CRAB COOKING METHOD:

PRICE NTS$
200

180

150

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

(EIE&AZDFIRE  EVFEN D - F—XY =X ¥V —X

NEATLIELE W/ 3756
PENG-HU KING PRAWN
SMETIIINIE

T PR B W/ 3756

MANTIS SHRIMP
v

R TTIE B~ B ~ R R

SHRIMP/PRAWN COOKING METHOD:

BOILED, SALT & PEPPER, GARLIC & CHILI

TEOFEE Y-8 -2 0NN

DL ERIIRSMOY% kG2 -
ALL PRICES ARE SUBJECTED TO A 109 SERVICE CHARGE.
BLEDARIRIC 1 0% DY —EZRIDINEShE T,

180

200



I~

Naukice
/ T
SEAFOOD /gBfir

Tr T RERELUIEEE 75 A PE M : i

GIANT GROUPER SIMMERED WITH PORK, MUSHROOM,
SCALLION, GARLIC AND CHUHOU SAUCE
BT (U\Y) DF 2 —TR—BRIZE A H

T 5 HA i Bk
SAUTEED KING PRAWN WITH YELLOW PEPPER AND RED PEPPER
BEIFDYT— £FE/\LE2BOE—T O

S EED T 2
STIR-FRIED KING PRAWN WITH GARLIC AND CHILI
A—ANSUFEICERFOV=0ERNTHAZIMD

XOBFEHENHT QU

SAUTEED SCALLOP, SHAMPIGNON AND ASPARAGUS WITH XO SAUCE
A—ARNZYUTZERTTEF/DET RITDXOY —R

THRA A

OIL POACHED MARBLE GOBY WITH SCALLION AND GINGER
N—)Lae—=JI\8) DHZITY

BRAE AR REGR ARSI 0T

PRICE NT$
&80

1,180

1.200

1.100

1,760

1.580

STEAMED KING CRAB CLAW WITH RICE WINE A7/ PER PERSON/ 1 ARD

REQUIRES 2 DAYS ADVANCE NOTICE

TJIUAZDOMOIEHEBERL 2AmEcicER:H

@ T FRBIERE SIGNATURE DISH ¥ 7D&ED \: B Spicy ¥

DL BRSO % R -
ALL PRICES ARE SUBJECTED TO A 109 SERVICE CHARGE.
BLEDMZIC 1 0% D —E 2RI INEShE T,



&

>

>|< N —
N &= 2K
MEAT, POULTRY AJRHE

PRICE NT$
MESRANRR A ZE B F6 DA 26 4l - PY PR 680
PORK WITH EGGPLANT AND PRESERVED MUSTARD GREENS
FADZELY) BEREBTHY —X

SRR AR G "
DEEP-FRIED PORK RIBS WITH CHINKIANG VINEGAR

BT T NOETERY —X

NGRS T 3 580
FREE-RANGE CHICKEN CASSEROLE WITH BLACK BEAN SAUCE AND GARLIC
MEETIvOVRDRNIFETY —X

Mo Rz mige st e 780
CRISPY CHICKEN WITH FIVE SPICES AND SALT (HALF)
HDOEDZIT 3

TAEEF BB AL 25 P E b S5 QU 980
SAUTEED DICED U.S. BEEF TENDERLOIN, OKRA AND WILD MUSHROOMS WITH CHILI
TFAYANEF T4 LREATZEF/ DD ESD

HEREM G bR ED: SR 480

BRAISED U.S. BEEF RIBS WITH CHUHOU SAUCE &I/ PER PERSON/ 1 AR(
B EENDILEDTF 2 —TR—RIZY —X

W N B PFEMEAE J8 A PEHD : PR 680

SAUTEED PORK WITH BLACK BEAN SAUCE AND WILD BITTER MELON

ANYIREENDRG ST F D

@ T FRBHERE SIGNATURE DISH &z 7 D&ED \: B Spicy =
DL ER&IFRE SO % R 2 -

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



— ~F
TEAKLJ/M_ S

GREENS, TOFU %737 /| S RIIE

PRICE NT$

Bt B AT 580
STEAMED SCALLOPS STUFFED WITH TOFU AND BLACK BEAN SAUCE
YT EFBDZELYIDNTFY —X

BRRARMELR N ER: 58 540
STEWED TOFU WITH MINCED PORK AND CHINESE MUSTARD CABBAGE
ERENSURDEZIFEE

FTERERR EREM: 51 480
AMARANTH WITH CENTURY EGG. SALTED EGG AND CRISPY GARLIC
EaoFrOZ>ZoET7e)LDEEITINEE—SY VA

BEET AR\ 520
SHREDDED BLACK MUSHROOM
AND BLACK FUNGUS STUFFED WITH WHEAT GLUTEN

HiglFox 5%

FEEREDES N 520
SAUTEED LILY BULB WITH CHINESE CELERY AND GINGKO
O EIUREF Y F DI ODY)

EOELSTEE N 380
SAUTEED SEASONAL VEGETABLES
ZEHDEF I

@ D EEHEE SIGNATURE DISH &1 7 D&BESD \ 1 & VEGAN Z2¥E (- LZAL)
DI {EA& 75 S O Yo iR 2 -

ALL PRICES ARE SUBJECTED TO A 1096 SERVICE CHARGE.
LU EDMIRIC T 0% DY —EZRIDINES N E T,



SIX /&

RICE, NOODLES CfvH D /| Zi¥a

AN ’>K\ I

PRICE NT$
R VE Y B 2280
CRISPY RICE PUFF WITH KING CRAB MEAT, SCALLOP, H/po1/ SRR

KING PRAWN AND VEGETABLES IN LOBSTER STOCK

ST DERRBEED ADNT
WA B AT & 1 o B 520

E-FU NOODLES WITH SHRIMP ROE, DRIED SCALLOP AND MUSHROOMS
MYTETEDINEF/ IDBE=ZE

EFH AARRIERE 75 A REH : 58 500
EGG NOODLES WITH CHIVES, BEAN SPROUTS AND SHREDDED PORK

WNEE=ZEO=ZZ RO H AT
T H AR A kb kAR 780

FRIED RICE WITH EGG WHITE, DICED ABALONE, SHRIMP AND RED QUINOA
FXFEFTEDIRETF v —/\>

e EYE A SR ER 55 A R : 508 520
FRIED RICE WITH CRISPY GARLIC, PRESERVED TURNIP,

TARO, BLACK BEAN AND MINCED PORK IN HOT STONE POT
ZZOERNTATIOEY ELRT v —/\

T AR EANy JEAEM: 512 520
SAUTEED RICE NOODLES AND GREEN BEAN NOODLES WITH
MINCED PORK AND EGGPLANT

FTRAEBARDEMADRESE—T

@ : FBHHERE SIGNATURE DISH YT 7DEES \: B Spicy ¥
DU HERITRSMIOY IRE g -

ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
BUEDMISIC 1 0% DY —EXRA MBS NET,



\[/]
I

2SI
SUM X%

\

\

\
IM

e EEMR AT JEAREM :

CYRSTAL SHRIMP DUMPLING

BERUET

JLTEZIRE BN : 58

STEAMED PORK, SHRIMP WITH MUSHROOM SIU MAI
TEEF/OAOBAY 2 —XA

ITrA IR 2 R A B 618

STEAMED TAIWAN BEEF BALL WITH BEAN CURD

FWREZEUEF
TEERE N

MIXED VEGETABLE DUMPLING
FRELURT

AT EG R FENEHL: 518
DUMPLING STUFFED WITH SCALLOP AND
BAMBOO PITH IN CHICKEN BROTH

R T EXFIATFITTDEUEFRA—S

B EBCHLE AVAILABLE DURING LUNCH ONLY TV F &A1 LDFR

PRICE NT$
230
3%i/ 3 PIECES/ 3fH

220
4Hi/ 4 PIECES/ 418

210
3%/ 3 PIECES/ 3fE

210
3%i/ 3 PIECES/ 3fH

320
{7/ PER PERSON/ 1 AR

@ D EBHEE SIGNATURE DISH &1 7 D& \ : 2 F VEGAN Ze¥E (- LB ZHL)

DU HERTFRSMIOY IRE g -
ALL PRICES ARE SUBJECTED TO A 109 SERVICE CHARGE.
BLEDAAIRIC 1 0% DY —E RN IEShE T,



N/ /N
/)

STEAMED RICE ROLL 71 AX—RK)L

[T FF BEHLE AVAILABLE DURING LUNCH ONLY TYF 41 DI

PRICE NT$

ARSI Sl 260

STEAMED RED YEAST RICE ROLL WRAPPED WITH SHRIMP AND CRISPY RICE PAPER

BEADIRTAAX—R)LEE

YIEIEGKy R ER: &8 220
BARBECUE PORK RICE ROLL
Frv—2a2—DTAAX—R)LES

FEBEEEY W 200
STEAMED RICE ROLL WITH MIXED WILD MUSHROMS
T/ AEHEDTAAX—RILES

@ D FBFHERE SIGNATURE DISH ¥ 7 D&RED \ 1 2F VEGAN Z2¥E (- A& ZBL)
DL ERER S IMO %I E -

ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
D EDIEICT 0% DT —EXRD MBS EY,



&

|
/T\J\/

(84815 B (L JE AVATLABLE DURING LUNCH ONLY T F 51 DI R

HREWSRE FWER: 58 %%E30546

BAKED BARBEQUE PORK BUN PREPARATION TIME: 3OMINS
Fr—a—FA AERE30H

DEEP-FRIED RADISH PASTRY
VA ke OuF Y

EEREBUKER 78 A 51

GLUTINOUS RICE DUMPLING WITH PORK
S IOVAUIANIESY =S =0

b ELKE A

DEEP-FRIED TARO WRAPPED WITH CHICKEN AND MUSHROOM
EAREF/ADYO1ESHEIT

BN BHSE R
CANTONESE STYLE SESAME FLAVORED SCALLION BUN
[N FADOTEH

EREAREHARG FEA R : 5E

PAN-FRIED PORK AND CHINESE CHIVES DUMPLING
ZOEBEAOPIRAZERT

@ : FBIHERE SIGNATURE DISH Y 7O&EES
DL EREIE S IMO Y% IRBE -

ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
M EOMIEICT 0% DY —ERRD MBS NE,

—— }//L— PAN FRIED
— DEEP-FRIED DIM SUM

[ BEET BmITY

PRICE NT$
240
3%H/ 3 PIECES/ 31&

230
3%H/ 3 PIECES/ 31&

210
3%E/ 3 PIECES/ 31&

220
3%E/ 3 PIECES/ 31&

200

210



& @

DESSERT 7 — K

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

PR RESE o H%m3054
CRISPY EGG TART (PREPARATION TIME: 30MINS)
Ty/%)LN RBEEE30H

B vE BRIk
CANTONESE STEAMED BROWN SUGAR SPONGE CAKE
[RERERET—F

BT
STEAMED MILK CUSTARD WITH GINGER JUICE
2aAvHFDORY NIV I T

HETE B AR
RED DATE JELLY
FYADE —

=} BT oppenE o2
B HE o
MANGO, POMELO AND SAGO SWEET SOUP (SEASONAL)

NYOd—=EHRVDIZIECANADTY —NI— =6RE

EEMER
STEWED BIRD NEST WITH RED DATE
FYREFRDEDT Y — 2

@ : FRFHEREE SIGNATURE DISH Y 7O&RES
DL ERIE S IMO% IR EE -

ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
BLEDMIKICT 0% DY —EX A INESNE T,

PRICE NTS$

180
2%H/ 2 PIECES

230
3%/ 3 PIECES/ 2fH

180

160
3%/ 3 PIECES/ 3{E

180

280

A/ PER PERSON/ 1 AR

1.500
I/ PER PERSON/ 1 AR

1 1E OVO-LACTO VEGETARIAN RIFUTY



B

DRUNKEN

e 3 1 i 2R
APPETIZER
U—3 1y MNEFEE]
mEIRR FEiEENAE bR ESE %Pﬂ}—iﬂz = BREIFTA
CRYSTAL SHRIMP DUMPLING STEAMED PORK, SHRIMP WITH DEEP-FRIED TARO WRAPPED WITH
BEEURT MUSHROOM SIU MAI CHICKEN AND MUSHROOM
IEEF/ IORAY 2 —~A EREF/ O0YO1TESHGIT

AT A 52 e

A BAT eI
DOUBLE-BOILED MATSUTAKE, BAMBOO PITH AND
CHINESE CABBAGE WITH CHICKEN CONSOMME

VI TEERIAYTTEIZH{EOFF Y AVY XA

BITERZE® T
STEAMED SCALLOPS STUFFED WITH TOFU AND BLACK BEAN SAUCE
RYTETRBDELYPDRITFREY —R

R GBI FE B AL A EM YT

SAUTEED PORK WITH BLACK BEAN SAUCE AND OKRA
BAEAVZSDONIFERY -

T AR ERY BREDEE
SAUTEED RICE NOODLES AND GLASS NOODLES WITH
PORK MINCE AND EGGPLANT

FTREFADERADBEEE—TY

BT
STEAMED MILK CUSTARD WITH GINGER JUICE
VauATDOIRY NI T

BAINTS1.580 5 LLEERFMONIRE R 5 E T RIFEILE
NT$1.580 PER PERSON: ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE: AVAILABLE DURING LUNCH ONLY.
HE— AENT$1.580 ERDMIRICIO% DT —ERRDMESNET; T F 1 LDHEHL,



CLOUD

= H Y 5 V)
or H 6 v e R
MINCED SEAFOOD SOUP WITH SEAWEED

IR T EBREDBEEZHR—T
=) ZEEIIATR
DEEP-FRIED RADISH PASTRY
Yo o514V FR

fR LR FE M A
CRYSTAL SHRIMP DUMPLING

IRMEFER
MIXED VEGETABLE DUMPLING
BROELUET BEEURT
T 2 4 49 B B K
DEEP-FRIED KING PRAWN WITH CITRUS JAM AND SALTED EGG YOLK
BEILEFOF AV ETEILDEEITINEY —X

K E RO HE R E AT
SAUTEED PORK WITH BLACK BEAN SAUCE AND OKRA
BAREAISORNIFETY —X W

8% i fi ALK O A
BRAISED E-FU NOODLE WITH ABALONE
TIEDREEZR

T F B 4 D &
MUSHROOM SHAPED SALTED EGG CUSTARD BUN
F/ARUICHAY =R KA

Z= i R
SEASONAL FRUITS
EHOTIL—VDOEDEDE

FAINTS1.880 5 UL EERETF MOV AREE 5 (£ EIRFEAMIE -
NT$1,880 PER PERSON; ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE; AVAILABLE DURING LUNCH ONLY.
B—AKNT$1.880 Lo DIZICIO% DY —EXRDIMNBESINET; TV F 71 LDHEMH,



ol

FLY

H e g O
e 3 1) A 4R
APPETIZER
—y v NFBIETEE

ARG 4R EER BREE T Y& A EMAE BRI Mk
MARINATED U.S. BEEF SHANK WITH REGENT SIGNATURE BARBECUED PORK CANDIED WALNUT
CHINESE SPICES AND PEANUTS WITH HONEY SAUCE JILZDEADNS

KEEFITUADRFEERZEAH U—Yr VNG Fv—a—

BB RS
SCALLOP. FISH MAW AND BAMBOO PITH SOUP
MY TEXRIAY T T ERDFERDELH AT

LB 5 2R
SAUTEED KING PRAWN WITH DICED YELLOW PEPPER AND RED PEPPER
BEIFDOYT— 28OE—T YO8

AR ZE R A
STEAMED GIANT GROUPER WITH CHOPPED CHILI PEPPER SAUCE
GINAOU\Z)DELY ESHFUY—X

MR P A 2% (B Al FE A E M PR BT
PORK WITH EGGPLANT AND PRESERVED MUSTARD GREENS
FTRADELY) BEREETIY—X

5 H AL 2 WA AR B
FRIED RICE WITH EGG WHITE, DICED ABALONE, SHRIMP AND RED QUINOA
FXFETFTIEDIRHEF +—/\>

S ATt

LEMONGRASS CRYSTAL JELLY WITH RED DATE JELLY
LIME SORBET AND LOTUS SEEDS

LEVIZ2ZREY—D FYADEY —

LEVIYY—RYKNEEDERZ

Z= i e R
SEASONAL FRUITS
FEHOTIL—VDEDEDLE

BAINT$2.280 + LLEEKFIMONRES & -
NT$2.280 PER PERSON; ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
HB— AKNT$2.280 L DMIEICI0% DY —EXRDIIE S NET,



Eil

WIND

SE e
APPETIZER
U—y 1y NEFEIRIE
HBEETXE HREnaE WMo FE AR S EHEE
REGENT SIGNATURE BARBECUED CRISPY ROASTED PORK
PORK WITH HONEY SAUCE EROAVAVFvr—a2—
=Yz VMg Fv—2a1—
RS ¥ ER4BE FREMER
ASSORTED VEGETABLES SHREDDED U.S. BEEF STRIP WITH
BEAN CURD ROLL GINGER AND SPRING ONION

Muis LB T A 2

SHREDDED ABALONE, FISH MAW AND BAMBOO PITH SOUP
MYOTFIEETER (RDFR) EFXATITTDELHI—T

JEUTHT 2% 152 o) E Y

STEAMED HALF LOBSTER WITH SCALLION OIL
EHEAEIE (FR)DELY xFHY —R

B A RS

ROASTED DUCK
|-G A

K5 B B A B MR 4PN 32
SAUTEED DICED U.S. BEEF TENDERLOIN,
OKRA AND WILD MUSHROOMS WITH CHILI

KEEMUDFREAITEF/ DO ERSD

2 MR S A

E-FU NOODLES WITH KING PRAWN AND MUSHROOMS
EFIEF/a0kEzE

TR Bk 57 1 2 B
ALMOND TOFU CRISPY EGG TART
K-SR Ty75ILN

2 i R

SEASONAL FRUITS
EMOTVIL—VDREDELYE

BAINTS2.680 3 DL EEFIMO%REE -
NT$2,680 PER PERSON, ALL PRICES ARE SUBJECTED TO A 1096 SERVICE CHARGE.

E— AENTS2.680 ELiLOMIRICIO%N DY —E RN INE S NE T,



/
N

=

7
>~

SOAR

B 3 1H o 2R
APPETIZER
—3y 1 MNMFEIETE
BEBE T Y& R ELaE ENARE 4 W E:SEE WMeRI BB BN FEN EI:EE
REGENT SIGNATURE BARBECUED MARINATED U.S. BEEF SHANK WITH CRISPY ROASTED PORK
PORK WITH HONEY SAUCE CHINESE SPICES AND PEANUTS EEROAYAVF v —a—
V=YV NFEFv—a1— KEEFTUOAOPEEHEIAH
BRI M bk B IR S R ¥
CANDIED WALNUT ASSORTED VEGETABLES BEAN CURD ROLL
JILZDEEDNT BEDFESS
b I HE

BRAISED SHARK'S FIN SOuUP IN CLAY POT
JHhelLDEEHR—

BITEERFITER
STEAMED COD FISH STUFFED WITH TOFU AND BLACK BEAN SAUCE
FITZVALYEREDELY bUFY—X

g% 2 0 i A AR R I 2 22
BRAISED SEA CUCUMBER ABALONE AND SEASONAL GREENS IN OYSTER SAUCE
FOEEFNADAA XY — —R

MHAREMA T SRAEDER
BRAISED U.S. BEEF RIBS WITH CHUHOU SAUCE
BENMELEAHIEDF 2 —R—KIEY —X

fic 442 Y it VA B
CRISPY RICE PUFF WITH KING CRAB MEAT, SCALLOP,
KING PRAWN AND VEGETABLES IN LOBSTER STOCK
BT REBEHDADS
EHBLCHR

e 1 BR B 2R o
ALMOND MILK TEA WITH EGG WHITE CRISPY EGG TART WITH BIRD NEST
NEADT7—EYRT1— HOEDTYIY)L N

Z= Hf R
SEASONAL FRUITS
EHDOIIL—YOBEDEDLE
BAINTS3.380 + LA EERFIMNOY R E -
NT$3.380 PER PERSON; ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
B—AKNT$3.380 LR DMIZICIO% DY —E ZRIMNIIESINE T,
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55 3 151 5 28
APPETIZER
U—Y Y MNFEETH
RIS R AR HRR R N E X e REBEIBRY BV
REGENT SIGNATURE BARBECUED MARINATED U.S. BEEF SHANK WITH CRISPY ROASTED PORK
PORK WITH HONEY SAUCE CHINESE SPICES AND PEANUTS EBEOHVAYFY—2a—
V-V VMR8 T —2a— KEESYUROREEHEAHA
S R BRI
CANDIED WALNUT ASSORTED VEGETABLES BEAN CURD ROLL
LI DEDNT BRDZESS
AT HE

BRAISED SHARK'S FIN SOUP
BARIhelLXA—F

< 7 B A5 7% HE IR

STEAMED LOBSTER WITH GLASS NOODLE AND GARLIC SAUCE
EUIMEIEEEROA-IvIY—2R

g% 5 DU BE A A AR IR 2 2

BRAISED SEA CUCUMBER AND (FOUR HEAD) ABALONE IN OYSTER SAUCE
A—RARNDSUFPEFNYIAETIEULR)DAARY—Y—R

HREMTE FREDER
BRAISED U.S. BEEF RIBS WITH CHUHOU SAUCE
BREFHIEDF 2 —R—ERMGY —X

HH I‘*"”‘Eﬁxﬁuk"ﬁﬁ

FRIED RICE WITH EGG WHITE. DICED PRAWN AND RED QUINOA
FXFETEDWATF ¥ —/\>

EHALCK e el PR RS2 05 2R o
ALMOND MILK TEA WITH EGG WHITE CRISPY EGG TART WITH BIRD NEST
PFEADT7—EYRT+— HMOBEDTYIH)L N
7 H i R

SEASONAL FRUITS
FHMOTIL—VDREHELYE

FEAINT$5.280 5 LI EEEFINO%IREE -
NT$5,280 PER PERSON; ALL PRICES ARE SUBJECTED TO A 1096 SERVICE CHARGE.
B— AENT$5.280 L DMMIZICIO% DT —EZRIDINESNET,



=R

VEGETARIAN

REMHME

APPETIZER
V=YV RBREARIFU T VRIR

B STRAREER FHIES
ASSORTED VEGETABLES BEAN CURD ROLL VEGETABLE DUMPLING ASPARAGUS AND SWEET PEPPER
BHDGESS BEOELURT TS EE—T Y DRI

P BAT eI

DOUBLE-BOILED MATSUTAKE, BAMBOO PITH AND
CHINESE CABBAGE SOUP
VG TEXFIAYYTEIZHEOFF Y AVY XA

I A
SAUTEED LILY BULB WITH WALNUT AND CHINESE CELERY
IVREZILZE/IREVDB DY)

n\i . :F‘ /“/% llﬁ Ej\z
SHREDDED BLACK MUSHROOM AND
BLACK FUNGUS STUFFED WITH WHEAT GLUTEN

MO+ 5

1:!3 KA nv% ILR

STEAMED SPONGE GOURD WITH PRESERVED MUSTARD GREENS
NFYDZELY BTV —X

LFEMEZRRE

WILLOW LEAF-SHAPED MIXED VEGETABLE BUN
MOEZELICTFRXF/JFA

7 = —I—'—‘ == Ny
E {%
LEMONGRASS CRYSTAL ]ELLY WITH LIME SORBET AND LOTUS SEEDS
LEVISRE)—DLEYY Y —RYKNEEDERZ

75 i fiE 2R

SEASONAL FRUITS
ZMOTIL—VDOREDELYE

FAINTS1.880 5 L EEMFEINO% RE# -
NT$1.880 PER PERSON; ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
H— ARNTS$1.880 L DMEFICIO% DY —EXRDINESNE T,



=K

VEGETARIAN

= EHmE
APPETIZER
V=YV MNFRARI ST VR
RIS R PANEIE A FHAE
ASSORTED VEGETABLES BEAN CURD ROLL VEGETABLE DUMPLING ASPARAGUS AND SWEET PEPPER
FBEXDZESES FEOELRT FRIZEE—T VDRI
B Ia Mtz bk RHEH
CANDIED WALNUT BLACK FUNGUS IN SESAME OIL
LI DEENNT ELLSIFOEEDY
s 5 {3 B it

ABALONE AND SEA CUCUMBER BUDDHA CASSEROLE
RYETEFTIEEFYIORERTHR—

B AL

SAUTEED MIXED VEGETABLE IN ROASTED TOMATO
NS NOE: e

FERSYEE
SAUTEED LILY BULB WITH CHINESE CELERY AND GINGKO
TOVEIUREFYF VOB HY)

o T T A B

SHREDDED BLACK MUSHROOM AND BLACK FUNGUS STUFFED WITH WHEAT GLUTEN
Wi I

HFMEZRE

WILLOW LEAF-SHAPED MIXED VEGETABLE DUMPLINGS
MOE=ZELHRXF/DFA

VICHE BB 2
ROCK SUGAR COOKED WHITE FUNGUS. RED DATE & PEACH RESIN
TYXEBRFIZTORBT Y — =T

2 i i R
SEASONAL FRUITS
ZMOTIL—VDREDELY

FBAINT$2.280 3 DL EERFINOWNREE -
NT$2,280 PER PERSON; ALL PRICES ARE SUBJECTED TO A 1096 SERVICE CHARGE.
B— AENT$2.280 AL LDMIRICIO% DT —EZRIDINESNET,



EEEEAADHDES
REGENT SIGNATURE

BEE TN E HAENAE IR B M % EEEAEBER
REGENT SIGNATURE BARBECUED MARINATED CHICKEN IN SOY SAUCE BLACK FUNGUS AND JELLYFISH
PORK WITH HONEY SAUCE EHROERET WITH AGED VINEGAR
V=YV NFETFv— 01— FUOSTETTTDEEDY)
HERFRE 4N E:SEE SHHEX
BRAISED BEEF SHANK WITH CHINESE SPICES AND PEANUTS TRIBUTE VEGETABLE WITH DEEP-FRIED SHREDDED SCALLOP
KEEFITUOHRNDOPEERZIAHS FCLERETFUBROEDZY

BEHEB RS
SCALLOP. FISH MAW AND SHARK FIN SOUP
RETETRRB(RDZR)ETHELDEZHR—T

XOEFEELF T
SAUTEED SCALLOP, SHAMPIGNON AND ASPARAGUS WITH XO SAUCE
IRFTEX/AETRAINZDXOY —X

T AL i/ \ BE R o A
BRAISED MUSHROOM. ABALONE IN CLAY POT
F /27 TE(8#Rk) DL IFOAH

SRR A 2% 1Bl ol FE PN A R B T
PORK WITH EGGPLANT AND PRESERVED MUSTARD GREENS
N=02v —BREBTHEFADELY

JH IR &) 7% F
OI1L POACHED MARBLE GOBY WITH SCALLION AND GINGER
=) TE—=UII\E) D5 IFY

FHEMRR #mEELAE
DEEP FRIED BONELESS DUCK WITH TARO
BREYO1EDZITY

AL < 4l BB
E-FU NOOLDE WITH SCALLOP AND MUSHROOM
REYTFEF/DADBFEEZIE

H5E T R W HLUE B B
LEMONGRASS JELLY WITH LIME SORBET AND SNOW LOTUS RED DATE JELLY
LEVISRABY—DLEVIY Y —RNYKEEDERZ FYADEY —
Z= i i R

SEASONAL FRUITS
EHDOTIL—VYDOEDEDLE

BHHREIOANTS22.800 > LLEERFINO%IREE
NT$22.800 PER TABLE FOR 10 PEOPLE; ALL PRICES ARE SUBJECTED TO A 10% SERVICE CHARGE.
I0OATTIT=TIL#HcDNT$22.800 ERLRDMIZICI0% DT —EXRDIMESNET,



— N JtE
EREE/ |
REGENT SIGNATURE

BEETXE HAEDAE W BOMEE EREAEBER
REGENT SIGNATURE BARBECUED MARINATED CHICKEN IN SOY SAUCE BLACK FUNGUS AND JELLYFISH
PORK WITH HONEY SAUCE BAROEMES WITH AGED VINEGAR
=Yz Vg Fv— 01— FOSTETSTDEEDY)
HENER FAE:EE SHBER
BRAISED BEEF SHANK WITH CHINESE SPICES AND PEANUTS TRIBUTE VEGETABLE WITH DEEP-FRIED SHREDDED SCALLOP
KEESTURAOPEE HEIAS FCULEREFUBEZOEDMZY)

BAEIE B s
SCALLOP, FISH MAW AND SHARK FIN SOUP
MY TERB(RDZER)ETHELDELHA—T

Bt JB I 7y = M Bk
STIR-FRIED KING PRAWN WITH GARLIC AND CHILI
A—ANZUTEIEFHFOIVZIERNDA TN

T R AL 2/ \ TR R i
BRAISED MUSHROOM. ABALONE IN CLAY POT
F/OE7TE(8#) O LHFEAH

Mg S AL BRI 2% (B i FE A E D PR3 5T
PORK WITH EGGPLANT AND PRESERVED MUSTARD GREENS
N=0 v —BREBTHEFADELY

15 72& B R T
STEAMED BROWN-MARBLED GROUPER
TFHIT ZINTDELY) WY —X

R RHE

ROASTED DuCK
tRGv Y

B RE & 4 U IF 4
E-FU NOOLDE WITH SCALLOP AND MUSHROOM
RETEX/ADBREZE

== 3 == Jax ==l N W
EHET EE T W W 2 2
LEMONGRASS JELLY WITH LIME SORBET AND SNOW LOTUS RED DATE JELLY
LEVISREB)—DLEY Y —RYKNEEDERZ FYADEY —
7= i fiE R

SEASONAL FRUITS
FEMOTIL—VOREDELY

BHHREIOANTS28.800 + LU EERKFEMO%RE# -
NT$28.800 PER TABLE FOR 10 PEOPLE; ALL PRICES ARE SUBJECTED TO A 109 SERVICE CHARGE.
IOATTIT=TILHTEHNT$28.800 ERLRDMAIFICI0% DT —EXRDMESNES,



B | O E
REGENT SIGNATURE

BEE T Y& R EAE W BOMZE FEREKE HEEmaE
REGENT SIGNATURE BARBECUED MARINATED CHICKEN IN SOY SAUCE CANTONESE STYLE ROASTED DUCK

PORK WITH HONEY SAUCE EROEME T BEREYOA1TDHBITY

=YV hNFHF v —2 02—

TR AE BEE EHEBEX
BLACK FUNGUS AND JELLYFISH WITH AGED VINEGAR TRIBUTE VEGETABLE WITH DEEP-FRIED SHREDDED SCALLOP
XISTETSTOREDY) FCLERETUBXOEDZY
Wb e

BRAISED SHARK'S FIN SOUP IN CLAY POT
THEL DL MRA—T

XOME T T
SAUTEED SCALLOP, SHAMPIGNON AND ASPARAGUS WITH XO SAUCE
RTTEX/ AT ZXINZDXOY —X

WEE £ R o 7S SR A AR RN B 22
BRAISED SEA CUCUMBER, ABALONE (SIX HEAD), SEASONAL GREENS IN OYSTER SAUCE
F—ARTSUFPEFIIAETITE(6FR) DAARY——X

A RHR 0z

REGENT SIGNATURE ROASTED DUCK (WHOLE)
V=YY MFRIERSY Y7 (1P E2EHEDOHEET)

MAEE M4 E SAEDSER
BRAISED BEEF RIBS WITH CHUHOU SAUCE
BNMEFEAIEDF 2 —R—ERMEY —X

B 2 5 /K BE TR B
STEAMED TIGER MARBLE GROUPER IN SCALLION OIL
THRETZN\TDELY) 2EHY —R

T 52 U5 B T A O A
E-FU NOODLES WITH KING PRAWN AND MUSHROOMS
EFILEF/ O0kEEZE

VICHE R B R B2 9 2 B
ROCK SUGAR COOKED WHITE FUNGUS, RED DATE & PEACH RESIN CRISPY EGG TART
FTYXERFISTORBT Y — X7 TyIFILN
2 i i R

SEASONAL FRUITS
EMOTIL—VDEDEDLE

BHEIOANTS32.800 5 DL EEEFINOYWREE -
NT$32.800 PER TABLE FOR 10 PEOPLE, ALL PRICES ARE SUBJECTED TO A 109 SERVICE CHARGE.
IOATIT—ILHTEDNTS$32.800 FEELDMIZICIO% DT —E ZRIDINE SN E T,



