
268

268雙冬烤麩
Braised Wheat Gluten
with Shiitake and Bamboo Shoots

288

香烤烏魚子
Grilled Mullet Roe

1028

488老滷五香浸牛腱

388埔里紹興醉雞

788

江南古宴
Meat

川味小碟
Appetizers 

菜單食材內容因應季節變化調整，實際菜色依現場提供為主 ※更多活動詳情請洽官網
The menu will change by different seasons, the actual ingredients may change by restaurant.

408

Sweet and Sour Pork with Pineapple 
and Roselle

菠蘿洛神咕咾肉

無錫嫩子排
Tender Pork Ribs in Kyoto Style

598

芥蘭炒湖南臘肉
Stir-Fried Chinese Kale 
with Hunan Cured Pork

468

468

388

368

980

628外婆的紅燒肉+窩窩頭
Braised Pork Belly in Soy Sauce 
with Steamed Buns

1388



首選精緻煲
Clay pot

河、海鮮類
Freshwater Fishes & Seafood

480

鹹魚雞粒豆腐煲
Salted Fish and Chicken Tofu Casserole

468

櫻蝦瓜仁酥
Stir-Fried Sakura Shrimp and Melon Seeds

398

茶油板栗雞腿煲 468

480

488

798

成都水煮魚
Chengdu Boiled Fish

828

菜單食材內容因應季節變化調整，實際菜色依現場提供為主 ※更多活動詳情請洽官網
The menu will change by different seasons, the actual ingredients may change by restaurant.

580
Halibut 

東北角醬燒小卷
Northeast Coast Braised Squid 

560

580

580

480

580



30桃園芭寶米
Taoyuan Babao Rice

380

320

干炒河粉(豬/牛)

Stir-Fried Flat Rice Noodles (Pork/Beef)
360

480烏魚子櫻花蝦炒飯
Fried Rice with Mullet Roe
and Sakura Shrimp

280

280桃園芭寶米

280桃園芭寶米

菜單食材內容因應季節變化調整，實際菜色依現場提供為主 ※更多活動詳情請洽官網
The menu will change by different seasons, the actual ingredients may change by restaurant.



【 等 ， 議提前預 】

慢 燉 品
Soup

一品韓松佛跳牆(盅)

Deluxe Korean Ginseng 
Buddha's Delicacy

220

天麻蟲草燉烏雞(盅)

Creamy Sweet Corn Soup
220

NT$980
Double Braised Chinese Chicken Consommé 
With Chinese Cabbage And Gin-hwa Ham

砂鍋津白雞

NT$680
Braised Pork With Bamboo Shoot 
And Bean Curd In Chicken Soup

砂鍋醃篤鮮

NT$320
Braised Dried Long Bean And Pork Ribs Soup
客味豆籽干排骨湯

NT$320宋嫂鮮魚羹
Shredded Fish With Mushroom

奶香栗米羹
Creamy Sweet Corn Soup

280

NT$320
Minced Beef thickened soup
西湖牛肉羹

菜單食材內容因應季節變化調整，實際菜色依現場提供為主 ※更多活動詳情請洽官網
The menu will change by different seasons, the actual ingredients may change by restaurant.

時令季節蔬(水蓮/大豆苗/翼豆/菠菜)

Seasonal Vegetables 
(Water Spinach, Soybean Sprouts, Winged Beans, Spinach)

300

高麗菜(櫻蝦/清炒)

Northeast Coast Braised Squid 
300

Northeast Coast Braised Squid 
西蘭花(蒜炒/清炒) 300

NT$
Sautéed Kale with Oyster Sauce(Ginger)

300芥蘭(薑汁)(蠔油)

NT$300干燒紫香茄
Braised Eggplant with Soy Sauce

NT$380三杯 鮑菇
Sautéed King Oyster Mushroom with 
Sesame Oil, Soy Sauce and Sugar

南 嬌
Bean Curd Vegetable

320
Tofu Tossed with Golden Salted Egg Yolk
金沙蛋黃拌豆腐

Kung Pao Stinky Tofu with Century Egg
宮保松花臭豆腐 280



NT$120螺絲捲(蒸/炸)
Screw Bread (Steamed/deep-fried)

NT$220每日例甜湯(例排)

Daily Sweet Soup (Pre-Selected by the Chef)

NT$160極品 蔔糕
Pan Fried Radish Cake With 
Cantonese Sausages

NT$180晶鮮蝦 (3顆)

Prawn Wrapped In Sheer Dumpling (3 Pieces)

NT$180牌 流沙包
Steamed Egg Yolk Buns (3 Pieces)

(3顆)

NT$180家鄉
Chef’s Special Salty Dumplings (3 Pieces)

(3顆)

NT$180上 蔥油
Pan Fried Spring Onion Pastry

NT$280淨 蒸
Vegetarian Dumplings (8 Pieces)

(8顆)

NT$280鮮燒
Steamed Crab Shao-mais (8 Pieces)

(8顆)

東 工點

DIM SUM

菜單食材內容因應季節變化調整，實際菜色依現場提供為主 ※更多活動詳情請洽官網
The menu will change by different seasons, the actual ingredients may change by restaurant.


