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» $58L  Chef Recommended Dim Sum

MRS NT$260( {4 /portion)
Steamed Shark's Fin Dumpling in
Chicken Broth

HE s eI NT$200( {3 /portion)
Steamed Shrimp and Leek Rice Sheet
Rolls

Rt NTS$180( i /portion)
Deep-fried Fish and Mushroom Rolls

SRR oS K2 18 NT$180( {5 /portion)
Deep-fried Shrimp Bean Curd Skin

Rolls

KRS e B NT$180( #i# /portion)

Steamed Shrimp Dumplings

PR NT$160( i /portion)
Steamed Shrimp and Pork Dumplings

fep B 23 NT$160( # /portion)
Steamed Shrimp Dumplings with

Spinach

EHRBHL NT$160( {3 /portion)

Steamed Rice Meat Ball with Egg
White



ARz P B M U0
B SR

B.B.Q. Pork Pastry

oA EE
Steamed Shao Mai With Fish Roe

P I = fif 2%

Steamed Shrimp Dumplings with
Pumpkin

FoRBEH

Steamed Shao Mai with Corn

K BIAREt
Radish Pastry

RKIMEER (4)
Cosmos Home-made Pork
Dumplings

e T

Deep-fried Salty Dumplings

YErmIG K
Steamed Rice Sheet Rolls Stuffed
with Fritters

NTS$160( i3 /portion)

NT$160( {3 /portion)

NT$160( {3 /portion)

NT$160( {7 /portion)

NT$160( i /portion)

NT$160( {7 /portion)

NT$160( i3 /portion)

NT$160( i3 /portion)
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» KB Premium Dim Sum

S RTER: i NTS$150( #i# /portion)
Pan-fried Shrimp and Squid Cake

BAVEEG NT$150( {3 /portion)

Deep-fried Spring Rolls

el T 7& PR NT$150( {3 /portion)
Steamed Pork Ribs with Black Bean

Sauce

BT X EER NTS$150( ## /portion)

B.B.Q. Pork Buns

5] e < NTS$150( {# /portion)
Steamed Taro Cake

7 G EIRE NT$150( {5 /portion)
Radish Cake

oy 2R EUR NT$150( {3 /portion)
Steamed Chicken Feet with Black
Bean Sauce

FEE NT$150( {3 /portion)
Deep-fried Vegetarian Spring Rolls
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» KB Premium Dim Sum

i EREE (2) NT$150( {3 /portion)
Steamed Glutinous Rice with

Chicken and Salty Egg Yolk in Lotus

Leaf

FND R4 NT$150( {3 /portion)
Custard Bun

WMEEEE (2) NT$150( #i7 /portion)
Custard Bun

HHEER YL NTS$150( ## /portion)
Custard Bun

PG b 2 O NT$150( 1 /portion)

Custard Bun
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» 8k Popular Dim Sum

T e ke NT$120( § /portion)

Steamed Melaleuca Cake

PISEH A (F) NTS$120( {# /portion)

Steamed Bok Coy Vegetarian
Dumplings (Vegetarian)

']‘z JiiER ( % ) NT$120( {3 /portion)
Sesame Ball Stuffed with Red Bean
Paste (Vegetarian)

HF IR NT$120( 1 /portion)
Deep-fried Bun Rolls

SRR (R ) NTS$120( {3 /portion)
Deep-fried Yam and Nyonya Rolls

(Vegetarian)

Lo NT$120( {3 /portion)

Deep-fried Water Chestnut Rolls

BikcH#& (2FRE) NT$120( i /portion)

Mango Pomelo Sago
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» /pEE Regular Dim Sum

BHFEE NTS$100( § /portion)
Almond Tofu
VKBS HE 1% NT$100( {3 /portion)

Snow Fungus and Lotus Seeds
Sweetened Soup

FANGA P, 94 NT$100(  /portion)
Red Beans and Purple Rice Soup



R R Bz

» JaEltk /i Cold Dish

P b 2 1 e i NT$140( B /portion)

Marinated Tomatoes with Plum

EIEE T NT$140( { /portion)
Marinated Sweet Taro with Osmanthus

Sauce

AN A NT$220( {3 /portion)

Deep-fried Tofu

s NTS$320( i3 /portion)
Marinated Jelly Fish
ATk NT$380( {i# /portion)

Marinated Chicken with Scallion Flavor

Ax%fﬁﬁ ( gﬂ ) (2 % ) NT$460( {5 /portion)
Braised Ayu Fish(with Roe) with Scallion

R L% 2 NTS$480( {# /portion)
Marinated Chicken with Shaoxing Wine



BT/ MYRE Hot Dish

» 54 FHE Pork Cuisine

T At NT$260( i /portion)
Stir-fried Slice Bean Curd with Pork

IESSE R NT$320( i /portion)
Sauteed-fried String Bean and Minced
Pork with Preserved Egg

PSR NTS$420( i /portion)
Deep-fried Pork Brisket with Salt and
Pepper

AR 1 | NT$460( i3 /portion)
Braised fried Minced pork ball with
cabbage in brown sauce

EEMRIRA NT$460( i /portion)

I

Stir-fried Pork Jowl with Scallion

AL BE P NTS$480( fit /portion)

Braised pork with quail egg and
Bamboo shoot in home style

ﬁgi'g%ﬁls NTS$520( fi /portion)
Marinated Pork Rib with Soy Sauce

EUE N HE NT$520( i3 /portion)

I

Marinated Pork Rib with Scallion

R R NT$520( i /portion)

Double stewed pork Belly with soy sauce



BT/ MIRE Hot Dish

» 2 / PSPARHE  Chicken/Duck Cuisine

E%‘:%%ﬁ NT$300( fi /portion)
General Tso's Chicken

EREET NT$300( 1 /portion)

Stir-fried Chicken with Kung-pao
Sauce

BEBLAE T NTS$300( f# /portion)
Stir-fried Chicken with Sweet and
Sour Sauce

WX 2 NT$300( {17 /portion)
Deep-fried Crispy Chicken

Fimmesr vy (BT T80%) NTS$460( {# /portion)
Sauteed shredded duck with bean
sprout in Hangchow style

> PP Beef Cuisine

eI R A | NTS$400( {3 /portion)
Stir-fried Sliced Beef with Black

Pepper Sauce

AR A NT$400( ¥ /portion)

Stir-fried Sliced Beef with Seasonal
Vegetables and Oyster Sauce

r!f’l'}g%q:% NT$580( {7 /portion)

Braised Beef braisket with carrot

e R 2 M NT$680( it /portion)
Steamed Beef braisket with turnip



BT/ MO Hot Dish

» IREERH Seafood Cuisine

DU 2 Fh gy NT$320( i3 /portion)
Stir-fried Shrimp and String Bean

with Salt and Pepper

N Y / 7% ) NT$420( i3 /portion)

Steamed Fish Fillet with Thai Style

R fa NT$420( #} /portion)
Steamed Fish Fillet with Chili paste

R ER NT$420( {# /portion)
Stir-fried Shrimp Ball with Bell

Pepper

B R R TR GR NT$480( {17 /portion)

Braised shrimps with Tofu and
preserved vegetable

PR ER NTS$480( {# /portion)
Deep-fried Shrimp Ball with Kung-

pao Sauce

i PR NT$480( {3 /portion)

Stir-fried Shrimp Ball with Sweet
and Sour Sauce

SVPMRER A 5 NT$580( i /portion)
Deep-fried Shrimp Ball with Salty
Egg Yolk and Vegetables

St J ik s T NT$580( {3 /portion)
Deep fried soft shell crab with garlic

I gk 5% B R -3 g NT$580( {# /portion)
Deep fried soft shell crab and curry
paste with bread



BT/ MY Hot Dish

> ik 8% Vegetables & Tofu

MRS 22 05
Stir-fried Water Spinach with Shrimp
Paste

WM 7T PRIZR

Stir-fried Kale with Oyster Sauce

IR
Stir-fried Cabbage with X.O. Sauce

B 1%

Stir-fried Cabbage with Vinegar

HEIR U R

Stewed Tofu (Vegetarian)

AR EN
Steamed Stinky Tofu

LapEEdIN

Stir-fired Luffa with Clams

Wz M)

Dry fried bamboo shoots with pickle
leaves

e I 08

Stewed Seafood and Tofu

NET &

Stir-fired Asparagus with Yam

Bk O
Stewed Minced Chicken and Salty
Fish in Casserole

NT$180( i3 /portion)

NTS$180( i3 /portion)

NTS$180( i3 /portion)

NT$180( fi7 /portion)

NT$220( fi /portion)

NTS$280( fi7 /portion)

NT$320( fi /portion)

NTS$320( i /portion)

NTS$420( {ir /portion)

NT$420( {3 /portion)

NT$420( i /portion)



> RIS (/1) NTSIS0( f portion)
Boiled Chicken Soup with Dried
Radish
WFILSEER (S / B)  NTS220( i Jportion)
Boiled Pork Rib Soup with Clams
and Yam
HERAE Y NT$300( i /portion)

Stewed Pork and Monochoria Soup

U RERAR Y NT$380( {3 /portion)
Stewed Fish Soup with Preserved

Egg and Coriander

T ShaE i fep NTS$600( 1 /portion)

Stewed Bamboo Shoot, Jinhua Ham
and Fat Pork Soup in Casserole



S R Rice and Noodle

o Ky
Vegetarian Fried Noodles

AR ZA
Simmered Rice with Bok Coy and
Ham

ThERD (%)
Vegetarian Fried Rice with Chinese
Toona

P IVl

Fried Rice in Yang Zhou Style

Wiy 6 HE R il
Fried Rice with Minced Chicken and
Salty Fish

B N TETAT il
Fried Rice Noodle with Pork Jowl
and Soy Oyster Sauce

TR
Fried Rice Noodle with Beef and Soy
Oyster Sauce

i ik 4

Braised E-Fu Noodles with Seafood

NT$240( {3 /portion)

NTS$240( i /portion)

NT$240( i /portion)

NTS$260( i /portion)

NTS$260( i /portion)

NTS$300( i /portion)

NT$340( fi /portion)

NT$360( i3 /portion)



AR RE Drinks

NTS$80( i /portion)

Qe
Coke
® NTS$80( fi /portion)
Sprite
kS NTS$80( i} /portion)
Iced Tea
AR5 NTS$80( {3 /portion)
Hong Kong Style Milk Tea
(Ice/Hot)
BENS NT$80( {7 /portion)

Coftee with Tea ( Ice / Hot )

NTS$95( #i7 /portion)

S UM

Americano( Ice / Hot )

NT$120( {3 /portion)

il

Coffee Latte( Ice / Hot )

> Hi Juice

100% ff MMkt (1200ml)

100% Orange Juice

NTS$600( i /portion)



R Drinks £ N\ / Per Person
> 5 Chinese Tea

‘%ﬁg% NT$50( {5 /portion)
Oolong
&h NTS$50( i /portion)
Jasmine
YH AR NTS$50( {3 /portion)
Puer Tea
RS NT$50( i /portion)

Chrysanthemum Tea

PR NTS$50( 1 /portion)
TeiGuanYin Tea

WAL B A 3 F 7 m— R &
All Prices are Subject to a 10% Service Charge
RAMAICT — AR (10%) ZmE T TNV REET



