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THRIER

Lunch Set Menu

) 0 = B

— = Dim Sum Combination

fi%E B EE A D R
(X9 VEBE BN @ i)
\\> ] Appetizers Platter

TERB R L&
Stewed Fish Maw with Mushrooms

B MR HE SR IROBR

Wok-fried Prawns with Cashew Nuts

s LS A
(BE e © Bi)
Sweet and Sour Pork with Chinese Hawthorn

REZMZN

Poached Winter Melon with Quinoa

1 S0 B

Egg White and Kale Borecole Fried Rice

.
FORES

— 7R

Almond Milk

I
Salted Egg Custard Bun

TWD 2,880 / fif

/ Per person



FHRIER

Lunch Set Menu

15 BE RGO = PF

Dim Sum Combination

o il 2 P

Barbecued Appetizers Platter

T HE AL S

Scallop, Crab and Winter Melon Soup

X. O 52D HEER

Stir-Fried Chicken with Vegetables and X.O Sauce

HERHEE
(FEAZEH © 2i8)
Stir-Fried Pork with Sweet and Sour Sauce

TTAEH B Bt
Bamboo Fungus and Seasonal Vegetables with
Superior Broth

I f T e Al

Braised E-Fu Noodles with Dried Flounder
Fuy e
Traditional Grinded Almond Milk

ZIWEER

Sesame Balls

TWD 1,880 / fiL

Per person




EHER

Set Menu

i B8 Y 4
Appetizers Platter

FRCAE B Rl A 2

Chicken Soup with Fish Maw and Goji Berry
E o ER 2% /N E RE
Steamed Green Lobster with Garlic Vermicelli
BRI

CFRER . HA)
Sautéed Wagyu Beef with Garlic

(SRS o

Steamed Freshly Caught Fish with Fungus and Scallion

BH#EHGEHAAGLN (TH)
Poached Black Fungus, Lily Bulbs, and Winter Gourd
in Chicken Soup Reduction

MDA

Yeung Chow Fried Rice

\ A

~—

F e
Almond Milk

ZER PO B

Sesame Ball & Salted Egg Custard Bun

TWD 3,880 / fir

Per person



ZHER

Set Menu

R QUL

Appetizers Platter

R i B B R TS

Double-boiled Fish Maw and Sea Conch Soup

TG & B Z& AR

Steamed Lobster with Egg White and Hua Diao Wine

b3 R

Braised Abalone and Goose Web in Abalone Sauce

EXRAEEHARER
CNBER ZF P H 52)
Steamed Cod Fish with Aged Dried Radish,
Lily Bulbs and Black Fungus

RERmEIE A
(GER B © 2238)
Signature Sweet and Sour Pork

P85 8 H AT A XD AR

(FAZE : HA)
Wagyu Beef, Black Truffle and Egg White Fried Rice

b H &

Chilled Mango Sago Cream with Pomelo

ik ERBER 1D B

Sesame Ball & Salted Egg Custard Bun

TWD 5,880 / fif

Per person



ZHER

Set Menu
/ 5 22RO = PF
= Dim Sum Combination
i B YRk — Pt

(R JE : PHEESF )P 2i8)
Assorted Barbecue Platter

R i B B R T 5
Double-boiled Fish Maw and Sea Conch Soup

Weg P8 fip B 25
Baked Crab Shell Stuffed with Crab Meat
Mg 7R fA

CNBERZF B AR
Steamed Cod Fish with Preserved Vegetables

B2 HAEH 2

Sea Cucumber Stuffed with Shrimp Paste with Abalone Sauce

feE R mE A
(FENEHD @ 2238)
Signature Sweet and Sour Pork

515 7K = I B
Poached Seasonal Vegetables in Porridge
B SR Bl
(FEPEN © PEPLTF)
Chef Kan'’s Signature Fried Rice

HLZE
Almond Milk N
~

ZRERDF LT E
Sesame Ball & Salted Egg Custard Bun
TWD 8,880 / fi.

Per person
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flg B L /7T R PR

Dim Sum / Lunch Only

BRI B FEAT

Steamed Rice Roll with Fried Soft-shell Crab

MRS B o 2

Steamed Pork Dumpling with Abalone and Shrimp

FRE LU B0 B Cpmpmett  m)

Steamed Shrimp Dumpling

SVVHEMRRRAT st : B8 o

Steamed Rice Roll with Shrimp and Crispy Fritter

BMNE LR Gammt =8

Steamed Crab Meat Dumpling with Egg White

FERBBATEL oo
Steamed Fish Maw and Asparagus Dumpling

MOFEEAIBR

Baked Abalone Puff with Diced Chicken

FEARREEERE o )

Pan-fried Turnip Pudding with Air-dried Meat

TR YR Grasen B

Baked Barbecued Pork Bun

IR KA

Crispy Glutinous Rice Dumpling with
Dried Shrimp and Pork

M X BT et 9 o

Steamed Rice Roll with Preserved Vegetable and Barbecued Pork

EXEEW mmn: um)

Spring Roll with Taro

three pieces

51
Portion
AAAAAAAAAAAAAAAAAAAAAAAAAAAAA —HE 480
= 420
three pieces
AAAAAAAAAAAAAAAAAAAAAAAAAAAA = 360
three pieces
AAAAAAAAAAAAAAAAAAAAAAAAAAAA —HE 360
. =fF 360
three pieces
AAAAAAAAAAAAAAAAAAAAAAAAAAAAA = 360
three pieces
............................. = 360
three pieces
. Eff 300
three pieces
.= 300
three pieces
AAAAAAAAAAAAAAAAAAAAAAAAAAAAA = 300
three pieces
..... —H®& 300
........... =fF 240



WIKEBERR ~ 1< i

/

BARBECUED / MARINATED / APPETIZERS

M6 BZ ZLFE (st 0 28)

Crispy Suckling Pig

IR BEME o

Longyue Signature Roasted Duck

HER S BB I st misi)

Signature Barbecued Pork

VKIE =B A Gammn : =)

= 51

RN
> )
Portion

(7H&]) 4,500
(7H7]) 8,880

—nz (¥&T) 2,980
=z (¥#&T) 3,580

980

Roasted Pork Belly

BB o

Premium Roasted Duck

DRPEFHREE

Shredded Chicken with Jellyfish

Marinated Baby Ginger with Century Eggs

BREE T ET R

Marinated Jellyfish with Aged Vinegar

PRPEARE

Black Fungus Marinated with Sesame Oil

FRIRIFE

Prosperity Toss - Teochew - style Salad

................................................... 680

................................................... 680

280

.................................................... 200

200

AAAAAAAAAAAA (AL EEE) 300/ 7



YHE M
SOUP - Per Person

SENE B o 380

Jin’er Fungus and Bamboo Fungus Soup

SEMERREIBITEE .o 480
Double-boiled Bamboo Fungus Soup with Matsutake and Vegetable

AR R 480

Double-boiled Sea Whelk Soup

R AR 480

Double-boiled Morel Mushroom with Dried Scallop and Turnip

B R L B B I 580

Double-boiled Abalone Soup with Mushroom and Chicken

P ITZESEHETD o 680
Double-boiled Fish Maw Soup with Bamboo Fungus and Vegetable

AR T G 1,280
Double-boiled Fish Maw with Sea Whelk

TR M AL 1,680

Doubled-boiled Fish Maw with Pigeon and Dried Radish
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LIVE SEAFOOD T Per Tael

= 7 | B (5
(B2~ 3R~ X0~ BY)

Tiger Garoupa

(Steamed / Steamed with Preserved Vegetable/

Stir-fried with X.O Sauce/ Sautéed)

B R B e [
(H7& ~ 20

Leopard Coral Grouper

(Steamed / Steamed with Preserved Vegetable)

FETRIUEL e S
(MEEER ~ B ~ & mERZE)

Shrimp

(Wok-Baked with Scallion and Spice / Scalded /

Steamed with Garlic and Vermicelli)

INEERE B A
(FEZ ~ LB ~ Tl ~ X.O~ &70)

Green Lobster

(Steamed with Garlic / Wok-baked in Superior Broth / Stir-fried /

Stir-fried with X.O Sauce / Stir-fried with Salted Egg Yolk)

TR BEIBL oo (.
(R & ~ E5YR ~ SECHERD)

Australian Lobster

(Sashimi / Wok-Baked in Superior Broth / Sautéed with Black Bean

Paste and Chili)

BT ETIIVER oo A

(HUEE ~ GOV ~ TEMEZR )
Alaskan King Crab
(Salt and Pepper / Wok-baked with E-fu Noodles /
Steamed with Egg and Huadiao Yellow Wine)



e ~ IR

A
BIRD’S NEST / DRIED SEAFOOD Per Person
B AT A B T e 1,280
Braised Bamboo Fungus Stuffed with Bird’s Nest and Crab Meat
[ AN A= 1,680
Braised Bird’s Nest with Superior Stock
B R R B e 1,380
Fish Maw and Goose Web with Abalone Sauce
BB B 2 e 1,680
Braised Sea Cucumber with Abalone Sauce
W B B CATE ) 1,680
Braised Abalone with Abalone Sauce (Four Head)
W B (3T ) 3,380

Braised Abalone with Abalone Sauce (Three Head)
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F& ~ B .
POULTRY / MEAT Portion
*EH%?%I?EF (BEWNFER | Z8) ... 480
Stir-fried Pork with Home Made Yuzu Sauce
BEERMEIE IR Grpgmest « s .. 680
Signature Sweet and Sour Pork
W R B RS s s 780
Fried Pork Ribs with Garlic and Pepper
TUERHERY GEAEM B8 o 780
Stir-fried Pork with Sweet and Sour Sauce
FEBEAHEGR  CRMBEHL : 2B e 1,280

Braised U.S. Brisket with Bay Leaf in Casserole

FETEVEZLAE  (BEELLETEET) oo

Crispy Pigeon

B R R 2T 1,680

Fried Lamb Rib with Black Pepper Sauce

BT IR ottt

Traditional Lamb Stew

FRMEBZRE

Deep-fried Crispy Chicken

VETT A e Ag) ...

1,880

1,980

Wok-fried Wagyu Beef Brisket with Vegetables

AN L= T

Eight Treasure Celestial Duck

(FH#T)

. 3,580

4,280
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SEAFOOD

TRy N

Fried Prawns with Minced Garlic and Chili

BB R

Fried Sliced Cod with Salted Egg Yolk

TEREEE I Z8RE80

Steamed Crab Pincers with Chinese Wine and Egg White

Deep-fried Crab Pincers

X.O MERMERGE

{3

Portion

680

Wok-fried Prawns with X.O Sauce and Vermice

B IRIDERBEMEER

Deep-fried Prawns with Wasabi Mayonnaise Dressing

BEABEAIOBRR o

Stir-Fried Sea Whelk with Lily and Asparagus

X O BRI

Stir-fried Scallop with Asparagus and X.O Sauce

B FEORL ONBRF D oo

Fried Cod Fish with Marinated Pepper

]

Baked Crab Shell Stuffed with Crab Meat and Onion

PR ZE BRI

Stir-fried Loofah with Seafood

S

Braised Sea Cucumber and Tofu in Casserole






G5~ iR
TOFU / VEGETABLES

PBAEMBIMTE TS

Stir-fried Spinach with Sakura Shrimp and Crispy Lard

B AR T TEIRL
Deep-fried Tofu

TR B T B
Stir-fried Kale with Garlic

PSR IRUY ZE T Gt s 808)
Stir-fried String Bean with Kale Borecole

BBRF AT ZEFN BT

Grilled Tofu with Shrimp Roe and Bamboo Fungus

BB IR o

Stir-fried Lettuce with Dried Scallop

M I RIZR TN GEREM : 95D oo

Steamed Eggplant with Preserved Vegetables and Meat Floss

ETBIREBR

Poached Vegetables with Superior Broth

L

Braised Dried Shrimp and Chinese Kale in Casserole

BRIZRKIRIREBR o

Poached Seasonal Vegetables in Porridge

WIAFFEEEZE o

Boiled Amaranth with Whitebait T A /
KR EATEEATIN BB oo

Steamed Loofah with Vermicelli



i ~ 20 | i

RICE & NOODLES - Portion
FE R RE AT PG GB AT B et - mi) o (R AL - 785T) 480/ 4%
Wok-fried Rice with Chinese Sausages

TP B 380
Stir-fried E-fu Noodles

PFEEIDBE oo 580
Wok-fried Noodles with Seafood

e o o 580
Salted Fish and Scallop Fried Rice

FEAEUFEEID BT oo 680
Seafood and Dried Scallop Fried Rice

L R 680
Wok-fried Noodles with Dried Scallop

BIMIO B 680
Yeung Chow Fried Rice

JBE SNV B CRAPERE © BHEF) 680

Chef Kan'’s Signature Spicy Fried Rice with Barbecued Pork and Shrimps

FEE A IDE PRI HA) o 680
Wagyu Beef, Black Truffle and Egg White Fried Rice

BEURIEAR (4-6 A oo 2,080

Rice Puff Lobster Soup with Seafood

AR (4-6 N3 PR {5

Congee with Fresh Crab




HH o

DESSERT Per Person
\ 7
= ——
BIDTRIDEL o “FE 180
Salted Egg Custard Bun three pieces

TR B = 180

Crispy Egg Tart three pieces
FLIDZRIR o =fF 180
Sesame Balls three pieces
R 180

Traditional Grinded Almond Milk

B B Bl oo 180

Sweet Walnut Dew with Rice Balls

AN A 220

Chilled Mango Sago Cream with Pomelo

W B B B 800
Rice Balls and Bird’s Nest with Coconut Milk

i U= 1,500
Braised Bird’s Nest with Coconut Milk






