FRIER

Lunch Set Menu . A

w5 B RO =Pt

Dim Sum Combination

M BB e A B

Assorted Barbecue Platter

Pl 7 oy 35

Braised Tofu Soup with Assorted Seafood

B BAT BB ER

Crispy Prawns with Chili Sauce

PR R i R R R
Stir-fried Black Truffle and Diced Chicken with
Mushrooms

e T HiRE A
Poached Winter Melon with Dried Scallop and
Sergestid Shrimp

SIGEAREH 2O Al

Soy Sauce Fried Noodles with Barbecued Pork
TR
Traditional Grinded Almond Milk

ZIBR

Sesame Balls

TWD 1,880 / fi£

Per person
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FRIER

Lunch Set Menu

Dim Sum Combination

A 8 R A T A

Assorted Barbecue Platter

SRIETT SRR E
Double-boiled Bamboo Fugus Soup with Matsutake

and Vegetable

L f b

Braised Abalone with Yam Sauce

E
CRRER @ AR
Deep-fried Beef Ribs with Sweet Pepper Sauce

Boiled Amaranth with Fresh Bean Curd Sheets

il £ R D B

Salted Fish with Diced Chicken Fried Rice
F PN
Traditional Grinded Almond Milk

iR
Salted Egg Custard Bun

L A

TWD 2,880 / fif 1 /

Per person



ZHER

Set Menu

- i

e— Appetizers Platter

FIFCAERE fal e 2 2

Chicken Soup with Fish Maw and Goji Berry

= Bn i #R 2% /N E HE

Steamed Green Lobster with Garlic Vermicelli

o 50 a1 KA
(G-I - BA)
Sautéed Wagyu Beef with Garlic

[ERERASSEN
Steamed Freshly Caught Fish with Fungus and Scallion
RELEHO KRR (TH)
Poached Black Fungus, Lily Bulbs, and Seasonal Vegetable
in Chicken Soup Reduction

MDAl
Yeung Chow Fried Rice
FEN PN
Almond Milk

ZIRERPF D
Sesame Ball & Salted Egg Custard Bun

TWD 3,880 / fir

Per person



ZHER

Set Menu

Mg HE PO B

Appetizers Platter

1% i & BB S SR B
Double-boiled Fish Maw and Sea Conch Soup

e 8 H 2% FE IR

Steamed Lobster with Egg White and Hua Diao Wine

feef N e &

Braised Abalone and Goose Web in Abalone Sauce

TR A S EHAER
BRI b £
Steamed Cod Fish with Aged Dried Radish,
Lily Bulbs and Black Fungus

SR Y
(PR @ 2238)
Signature Sweet and Sour Pork

N SEASRIE S g
CFRER : HA)
Wagyu Beef, Black Truffle and Egg White Fried Rice

R H &

Chilled Mango Sago Cream with Pomelo

ZRERPF R E
Sesame Ball & Salted Egg Custard Bun

TWD 5,880 / fir

Per person




EHER

Set Menu

S 5 B0 = B

Dim Sum Combination

e B gk = Pf
(Xl FEBE V&N . 21)
Assorted Barbecue Platter

R it A6 B IR TE
Double-boiled Fish Maw and Sea Conch Soup

e I ek A 22

Baked Crab Shell Stuffed with Crab Meat

CNBERF F b )
Steamed Cod Fish with Preserved Vegetables

USRS

Sea Cucumber Stuffed with Shrimp Paste with Abalone Sauce

fE SRR Y
(FEAER @ 28)
Signature Sweet and Sour Pork

517K IR IRF i

Poached Seasonal Vegetables in Porridge

JBE SR Bl
(G EH @ PEEES)
Chef Kan's Signature Fried Rice

A

HE
Almond Milk

Z ik ERPEIR D B

Sesame Ball & Salted Egg Custard Bun
TWD 8,880 / fir

Per person
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Dim Sum / Lunch Only

BRI BEA o

Steamed Rice Roll with Fried Soft-shell Crab

SUOHEMIIRNT rpvett B8 o

Steamed Rice Roll with Shrimp and Crispy Fritter

HRGET Crppm : mm)

Steamed Rice Roll with Minced Beef

R E B e mm)

Steamed Pork Dumpling with Abalone and Shrimp

i S e R ) I

Steamed Shrimp Dumpling

FEEE B Gommn )

Seafood Dumpling with Egg White

TR R B B e

Steamed Fish Maw and Vegetable Dumpling

K B

Crispy Glutinous Rice Dumpling with
Dried Shrimp and Pork

S FERRATIR

Baked Abalone Puff with Diced Chicken

REAPREE BIFE e )

Pan-fried Turnip Pudding with Air-dried Meat

058 = <

Crispy Custard Buns

EXEBW mmn : am)

Spring Roll with Taro

three pieces

51
Portion
AAAAAAAAAAAAAAAAAAAAAAAAAAAAA —HE 480
..................... —H 360
........... =fF 360
three pieces
=fF 420
three pieces
............................ =fF 360
three pieces
____________________________ =fF 360
three pieces
............................. =1 360
three pieces
............................. =fF 300
three pieces
............................. =fF 360
three pieces
AAAAAAAAAAAAAAAAAAAAAAAAAAAA = 300
three pieces
= 300
three pieces
........... =fF 240
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BARBECUED /| MARINATED / APPETIZERS Portion
EEREE —0z (EET) 5,280
Roasted Goose served in Peking Duck Style =z (¥&T) 5,880
WG BZ FLAE st 508) o W (FHET) 4,500
Crispy Suckling Pig =% (FEET) 8,880
JE R B e —iz (FEET) 2,980
Longyue Signature Roasted Duck =z (¥8&T) 3,580
RS 5r BAK Y6 Gepmett s mwwEF) (F5T) 1,680
Signature Barbecued Pork
VKIE =TGP GRzest s 298) . (FET) 980
Roasted Pork Belly
TR T B e 680
Shredded Chicken with Jellyfish
BUIUIHEE (B B0RAS I B oo 680
Marinated Chicken in Soy Sauce (Preparation time 45 mins)
B S 680
Stir-fried Preserved Vegetables with Peas
B B e e 580

Premium Roasted Duck

BERPERE

Prosperity Toss - Teochew - style Salad

FRE R & ..

Marinated Baby Ginger with Century Eggs

PR A BIOH ..

Marinated Jellyfish with Aged Vinegar

PFEARHE .

Black Fungus Marinated with Sesame Oil

280

200



VEl —
v —- fir
SOUP - Per Person

o A = 1,680

Doubled-boiled Fish Maw with Pigeon and Dried Radish

et e 3 N (P AL ETERT) 1,280 / %
Spicy and Sour Crab Soup (pre-order)

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

BB T e 680

Double-boiled Fish Maw Soup with Bamboo Fungus and Vegetable

B A T B I 580

Double-boiled Abalone Soup with Mushroom and Chicken

R R A 480

Double-boiled Morel Mushroom with Dried Scallop and Turnip

Vg e =1 . 480

Double-bo iled Sea Whelk Soup

R T B o 480

Double-boiled Bamboo Fungus Soup with Matsutake and Vegetable

SENE E B o 380

Jin’er Fungus and Bamboo Fungus Soup
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LIVE SEAFOOD T Per Tael

LRI e Y
(HZ MK X0~ 150

Tiger Garoupa

(Steamed / Steamed with Preserved Vegetable/

Stir-fried with X.O Sauce/ Sautéed)

B B e (5
(A7 ~ 30

Leopard Coral Grouper

(Steamed / Steamed with Preserved Vegetable)

FETRIUEL e B
(MEERE ~ BN~ s 475
Shrimp

(Wok-Baked with Scallion and Spice / Scalded /

Steamed with Garlic and Vermicelli)

TN T B e B
Gz ~ LG ~ il ~ X.0~ &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)

TEIMBEIEL e 0
(E&NE ~ SE0HD)

Australian Lobster

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

and Chili)

BT T BT VR e v
CHUEE ~ OV ~ TR &)

Alaskan King Crab

(Salt and Pepper / Wok-baked with E-fu Noodles /

Steamed with Egg and Huadiao Yellow Wine)



e ~ IR

(4

BIRD’ S NEST / DRIED SEAFOOD

BEMEIVE R AN

Per Person

12,800

Braised Bird’s Nest with Crab Meat and Crab Roe

g S r Rz (108H)

Braised South African Abalone (Ten Heads)

R (3BH)

Braised Abalone with Abalone Sauce (Three Heads)

PR (49EH)

Braised Abalone with Abalone Sauce (Four Heads)

MOt EERERIZ

Sea Cucumber Stuffed in Shrimp Paste with Abalone Sauce

BB S

1,680

Braised Sea Cucumber with Abalone Sauce

ANGASE:E

1,680

Braised Bird’s Nest with Superior Stock

MUHTERBNIGE .

Fish Maw and Goose Web with Abalone Sauce




XE >~ W

POULTRY / MEAT

J\ETE

Eight Treasure Celestial Duck

FAMERLRE o

Deep-fried Crispy Chicken

FICEEFLAR (e )

Crispy Pigeon

WO SR EEFE MU AR crmmen - B

....................................................................... (FHET)

i

Portion

(FHED) 4,280
1,980

Wok-fried Wagyu Beef Tenderloin with Sichuan Pepper

M RERIAF Crmasn - na)
Sweet and Sour Wagyu Beef

YEITRIZERE crmmn - a )

Wok-fried Wagyu Beef Brisket with Vegetables

BT B crmmn : @)
Wok-fried Beef Ribs with Sweet Peppers in Casserole

REREAIE cemmn : 2m
Braised U.S. Beef Brisket with Bay Leaf in Casserole

EIEEMEGE

Traditional Lamb Stew

SRR AN =R PE

Fried Lamb Rib with Black Pepper Sauce

HEHEE Gemm - =)

Stir-fried Pork with Sweet and Sour Sauce

WE R EIEE commn: 29
Fried Pork Ribs with Garlic and Pepper

(7EET) 1,280/ &

780



K t A

il
POULTRY /| MEAT Portion
WIS HE e zmm) ... 780
Stir-fried Pork with Home Made Yuzu Sauce
AR SR IEE DY Gemes - sem) . 680

Signature Sweet and Sour Pork
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— e el
SEAFOOD o Portion
W2 EEE . R 1,500

Braised Sea Cucumber and Tofu in Casserole

W O 1,280/ i

Baked Crab Shell Stuffed with Crab Meat and Onion

A T E 880

Steamed Egg White with Dry Scallops

BEMIB FEORT OMBERFHIEED e 880

Fried Cod Fish with Marinated Pepper

X.O BERIID M T oo 780
Stir-fried Scallop with Asparagus and X.O Sauce

BB o 780

Stir-Fried Sea Whelk with Lily and Asparagus

BERIDEAEIRIR oo 680

Deep-fried Prawns with Wasabi Mayonnaise Dressing

X.O M AR R 680

Wok-fried Prawns with X.O Sauce and Vermice

Deep-fried Crab Pincers

T B 680/ i

Steamed Crab Pincers with Chinese Wine and Egg White

EXWMEEEEES 880/
Steamed Cod Fish with Aged Dried Radish, Lily Bulbs and Black Fungus

BIPIRFRIBE 480
Fried Sliced Cod with Salted Egg Yolk

BRI R 280/ &

Fried Prawns with Minced Garlic and Chili



S~ B3R
TOFU / VEGETABLES

K AR TEAATIN BRI e 680

Steamed Loofah with Vermicelli

A B 3 680

Boiled Amaranth with Whitebait

R T TE R BB oo 680

Poached Seasonal Vegetables in Porridge

S et K 680

Braised Dried Shrimp and Chinese Kale in Casserole

ETBIREER 680
Poached Vegetables with Superior Broth

M 32 B8 T ZE I T~ GRRIBEHL £ BEBET) oo 680
Steamed Eggp lant with Preserved Vegetables and Meat Floss

R 480

Stir-fried Lettuce with Dried Scallop

T A T T 480

Grilled Tofu with Shrimp Roe and Bamboo Fungus

PESERZ IR U TR T s 30) 480
Stir-fried String Bean with Kale Borecole

B T 3 380

Stir-fried Spinach with Sakura Shrimp and Crispy Lard

PR AR TT B 380
Stir-fried Kale with Garlic Y S
BB TR ~ 380

Deep-fried Tofu



B ~ 4

RICE & NOODLES

RS (4-6 A1)

Congee with Fresh Crab

FEMRIEER (4-6 \177)

o M A

Yeung Chow Fried Rice

b §if B AT D 2

FEAE AR B

ik £ 7 I Bl

e b A

51
Portion
BEEMARGE 3,600
Wok-fried Crab Roe and Meat with Vermicelli
______________________________________________________ HR
................................................... 2,080
Rice Puff Lobster Soup with Seafood
FAFEE AN IOB Chmasit s BAD 680
Wagyu Beef, Black Truffle and Egg White Fried Rice
JBE VXD B crapamest < wise) 680
Chef Kan’'s Signature Spicy Fried Rice with Barbecued Pork and Shrimps
................................................................................................................................................................. 680
AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA 680
Wok-fried Noodles with Dried Scallop
..................................................................................... 680
Seafood and Dried Scallop Fried Rice
..................................................................................... 580
Salted Fish and Scallop Fried Rice
...................................................................................................................................................... 580
Wok-fried Noodle s with Seafood
FRRIEHT G R B Gamrert - 8) (R AL _ETERT) 480/ i
Claypot Rice with Chinese Sausages
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 380

TR ...

Stir-fried E-fu Noodles



AH

fir

DESSERT \ p

Per Person

i e o = 1,500

Braised Bird’s Nest with Coconut Milk

B R 11—

800

Rice Balls and Bird’s Nest with Coconut Milk

R B 220

Chilled Mango Sago Cream with Pomelo

e oy e
Traditional Grinded Almond Milk

Ok E A ..

Sweet Walnut Dew with Rice Balls

220

............. 220

T R BR =¢ 180

three pieces

Sesame Balls

Crispy Egg Tart

BVPTRIPEL o

=fF 180

three pieces

Salted Egg Custard Bun

=fF 180

three pieces

D4~



