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HEH R

FRIGBAFA KN NT$ 1,000 +10% JRESE
W FE G B AT NT$ 1,500 +10% s e
PRI 22/ 0 K A 5
ZU4FE 750mI NT$ 1,000
AL HP%E 750ml NT$ 500
HAFS R - SEEGEERE N - REAL NT$ 200
RAFRA B R EHN AR
MERRRK AR Sl HEHANREA B

Lunch: NT$ 1,000 minimum charge per person, plus 10% service charge
Dinner: NT$ 1,500 minimum charge per person, plus 10% service charge
Glassware Cleaning / Corkage Charge
Liquor: NT$ 1,000 per 750ml bottle
Wine (Red / White): NT$ 500 per 750ml bottle
Outside food is subject to a cleaning fee of NT$ 200 per person
We reserve the right to modify menu contents

Please inform our staff in advance if you have any food allergies or special dietary requirements

Z2VFIA L B- A NT$1,000 +10% +—E 2L
F4F—F4 24 B- A% NT$1500+10% H—t =zt
7o RRER ) BRELLL
Z1iFy - 750ml A& koL NT$ 1,000
74 Y (& « 9 ):750ml & koL NT$500
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SUN MOON LAKE
WO

wEEEEH S/ Dessert/ 5 +— b
o EETEHRIRE 4 B) NT$ 180

Rice Cake with Preserved Petals of Sweet Osmanthus (4 pieces)
FYVEIRADEANRTT (4 B~ D)

T Hadk 6 ) NT$ 150
Almond Crisps(6 pieces)
T—EY P~ (6 BrH)

HE PR EE D NTS$ 180/45 fir

Ginger Milk Curd

A2y 7Y) Y

b SO ] NT$ 180/45% fir
Almond Panna Cotta with Fruit (Per Person)

TIN—YDE =Ry Fayy (B- AL )

BERE KK NT$ 198/43fi;

Lemon-Flavored Fig Jelly Sweet Soup (Per Person)
LEY XY —DAAf = ZA—=T7 (- A &)

AR E R NT$ 180/45
Almond Jelly Sweet Soup (Per Person)
tEER (B- A HA)
ERTEIRIE NT$ 180/45
(A& BX 5L/Nuts Included/ B2 5L % J5UR & 4 5 3L 4)

Grass Jelly Sweet Soup (Per Person)
WEUOEE)— (- A #A)

WERARKARSHBLEARBEAS

Please let us know if you have any food allergies or special dietary needs

7 LVF —BES ETRHEFHIRDH 2553 BHSELZE0



i {EEEEL/Dim Sum/ &, BB/ Special roast meat/3 % v — x b p

TeR R EERE (4 ) (B BREN) NT$ 240 R B A VIO ) NTS$ 1,680/%
Pan-Fried Cuttlefish Cake (4 pieces) (BB RzFE ] 6pc ~ [T FING ~ IB% - BATEAE) NT$ 3,280/—HEpyIz
BEFFL (4 BrhH) (F2=RKnui7:]) (Reservation required 3 days in advance)
Longan Wood Roasted Duck 4 ways set
TR R ) (B BER) NTS 180 Duck Skin Sushi 6pc, Peking Duck, Minced Duck Lettuce Wraps, Duck Boned Soup
Pan-Fried Cantonese Turnip Cake (3 pieces) TEILDEAES 4R D
N—=a ¥ »h 24 (3 7 hr ) EhiBADEXEP (6 Br W) IR 97 WEZTREADLIREHL N FHFTDRA—T
I K BEBRE (3 1) (& BRW) NTS$ 240 T B R AR NT$ 5,280/8% £
Jinhua Ham Puff Pastry (3 pieces) Roasted Goose NT$ 1,380/4]
EENLEBNL (3 BAD) EXAGF g
T RE NG ER (3 1) (& A ) NT$ 210 BB R (G BRN) NT$ 680/f
(N & EXH1/Nuts Included/EX i 2 5B & 9 5 L4 Rose Honey Barbecued Pork
Deep-Fried Cashew Nut Pastry (3 pieces) Fdh NZ—a—ZAPFr— a2—
NY RNy TADHY 2a—F vy vDif e B (3 BrH)
i {b B BN 17 (5 mRE ) NT$ 860/
BEBE M (&8RN NT$ 198 Crispy Pork Belly
Steamed Pork Dumplings Topping with Crab Roe (4 pieces) FAN 7V AE—a—RAMR—7%E (Y2—3 v 7)

A= FDEER (4 Brh)

7K R BR (4 1) (& B3 W) NT$ 240
Steamed Shrimp Dumplings (4 pieces)
At (4 B h)



HIEGBS/Freshly Made Tofu/£ ¥ ) ik + TS & %588 /Soup/ 2 — 7

HEBPI R OB R R %) NT$ 588/ 7 R 70 PR (e R (B = RATTEET) NT$ 1,480/4F fir
Liu An Tofu with 6 sides (Reservation required 3 days in advance)

Savory - Chinese pickled vegetable, Green Onions, Pork floss, Spicy Soy sauce, Buddha Jumps Over The Wall(Per Person)

Sweet -Brown Sugar Powder, Peanuts (s L U R —T) (B- A4 )

FIAsFEFAFO6RL L - =1~ 3 Ff ZEH~F 0 Fi

AR E—F oy TelB4 0 (S E) NT$ 980/f31

Winter Melon Soup with Fish Maw (Seasonal)
74y VaE—A=T A AOERET (FEHTL)

T A NS £ (& MR ) NT$ 640/

Salted Pork & Bamboo Shoot Soup
FELHOR—TRET

o e 2 M (B ) NT$ 360/43fi%

Smoked Guang’an Lion’s Head Pork Meatball (Per Person)
PR «MEFFE (LLBLG) EFF (- AEA)

B2 - NG E AT NTS$ 268/4 fii

Duck and Dajia Taro Soup(Per Person)
gL Yo x0Edh (B- A HEA)

B RAREE NT$ 220/45

Double-Boiled Chicken with Bamboo Shoot and Mountain Litsea Soup (Per Person)
Gl FFy2—7 (- *#4)

T 2 B NT$ 180/45 fir

Double-Boiled Chicken and Wild Mushroom Soup (Per Person)
B2 EXDIDFFVYR—T (- A EAL)



W A/ Fresh Catch/#7# 4. 4 TLEI/IVEE/Appetizer/# F

B A (g ) NT$ 130/fi R IL3ETF T B R R M) NT$ 320/
Steamed President Fish with Chef’s Sauce Handmade Tofu with A-Li Mountain Horseradish
PrEOY LA ZELA k2T LFEER
B NT$ 130/ AT EA NT$ 420/{3
Steamed Marble Goby with Chef’s Sauce Crispy Fish in Smoky Tea Sauce
v—7NITE—ZFL Y27V —-X BDBENNARE—I7 YV —ZF
AT R T REE NT$ 420/f5

Crispy Stinky Tofu Roll with Caviar
FrETHG AVAH) LER

HESILE RN (G8ER) NT$ 420/
Traditional Zhenjiang Crystal Pork
I F TRE DR T

e Ry S U B B S NT$ 220/{5

Beancurd Sheet with Double Pepper and Oyster Sauce
ABEDTTNUNRy =LA AR —y —ZH T

i F RS KR G ROE) NT$ 220/ {3
(7 & B2 HL/Nuts Included/ER 5L % J50RF & 3 % BL4)
Pan-Fried Bean Curd Sheet Rolls with Bean Sprout

FrH 7 BE FUAT—) v 7 PRV —R

H LI NT$ 760/{i

Poached Free-Ranged Chicken Served with Trio of Sauce
;EE &4 fl%% ﬁﬁ&l/é:@ N agwve—ILyY—2

T A L e NT$ 468/

Shaoxing Wine Marinated Chicken
AAFFvOBEUN —TLEERT Y

HINEA NT$ 280/{3i

Japanese Sake Marinated Abalone (1 pieces)
gop AFpEd (1 B xh)



YL /INVER/Appetizer/+ ¥
1 WAL T

Marinated Tomato with Plum
Lalu p 38l Y —2F FoEEA < b

ROREE

Assam Tea-Flavored Smoked Egg

RBEHEOPFPEEFTEHARILELZRE—7 -2 9 T

PR R IR 8 TR R BUE)

Smoked Vegetarian Bean Curd Sheet Rolls
Haepe FEsL0FEW

NT$ 248/{3i

NT$ 268/

NT$ 260/

W5k - M fE/Seafood - Freshwater Seafood/ /% ### -

BRI < B A (B = Re D)

(Reservation required 3 days in advance)
Blanch Seasonal Fresh Fish (Cross-Bridge Style)
FE L T o

PSR LB (S BRI

Stewed Lake Fish Head Casserole
PrPREOPE (7L YY) 2ot

T B A

Yellow Croaker Baked in Clay Pot with Green Garlic
Fov=r &7/ FodmEs

BRREEA

Sweet and Sour Yellow Croaker
BAZHTHEED AN

B A (EHRE)
Golden Crispy Ribbonfish

AVAHN Y FoAER (F527)

T ALAR R

Stir-Fried Shrimp with Long-Jing Tea Leaves
AR AT L B R b vR

Bk (FHRE)

Salt-boiled River Shrimp(Seasonal)
NI EDRET(F &)

Ly s LEL S Y )

ok &

Wok-Fried Prawn with Fermented Glutinous Rice and Chili (Per Person)

AEDFYY—R (B- A ¥A)

ANCERAN L

Shallot Lobster Cake
FEhwe TRy —=r—F 2V rway br)h

REM AT EEEE

Egg White Lobster with Kaluga Queen Caviar
777 T7ERATRAY— AIN—H I —=YF+ET )

RAREBREHRE)

Steamed Roe Crab (Seasonal)
ELA#HA= (F5L)

NT$ BHE//

NT$ 1,438/

NT$ 1,680/{#

NT$ 1,680/{7

NT$ 680/

NT$ 698/

NT$ 620/

NT$ 320/%

NT$ 130/

NT$ 130/

NT$ ¢ E /i



K7 - BiF/Fried Rice and Noodle/4<3g - @3

1 RS

Tea Seed Oil Fried Rice
o herF v —y

H-IES 1D ER (KB AP)
Fried Rice with Fillet of Beef (American Beef)
274 VEDFr—nY (TAXVAEE—T)

LSRR (B )

Scallop and Vegetable Fried Rice
FLEERELFVEFYED )Y b

s FEDTFE 552 (5 %)

Handmade Plain Noodles
It EFE(YyFaryizy)

A€ 1% (EE A )
Fried Noodle with Fillet of Beef (American Beef)
274 Vi@ (7XA)VAREE—T)

B2 5 S DR o (B R )

Stir-Fried Flat Rice Noodle with Seafood
LRHEY—7— F DLk

REREDKRR (EB%ER)

(A& BE5UNuts Included/BX U 2 J50RE & 97 % B)
Stir-Fried Rice Vermicelli Wrapped in Banana Leaf
FLPELFNRIE—T YD NNFFDE? S

SN VOR S AR E)

Stir-Fried Rice Vermicelli with Pumpkin
NI L &i’ﬁa_?;;}%fi:f_ ThiEXE—7 Y

NT$ 280/

NT$ 560/

NT$ 520/

NT$ 260/

NT$ 560/

NT$ 460/

NT$ 488/{41

NT$ 528/

M B ¢ #%/Organic Vegetable/® F3l2

] EEL L 8 R (5 A )

Stewed A-Li Mountain Bamboo Shoot
Wiwwgy%l—

123 YN
Grilled Water Bamboo Shoot (1 piece)
Frag~vaxsyropgEs (1 Brh)

e
Stir-Fried Hight Mountain Pea Sprout
BEWRTI7LEYH

7k BRI

Stir-Fried Chinese Okra
KL EDANF YD

=ERH
Stir-Fried Trio of Vegetable
WEY o M) aa—)L

315 EEL L LI A

Stir-Fried Puli Sweet Chili Pepper
¥LLORA4—FE—Z YYD

NT$ 460/

NT$ 120/ /{31

NT$ 420/{51

NT$ 388/

NT$ 380/

NT$ 388/



B B bk 28/Hot Dishes/ig 9 v #1352 R Bk 28/Hot Dishes/ig 7 v B #L32

T R E ARG BEN) NT$ 1,480/{1 JUBUAZ A (EBRLR) NT$ 818/{3i
Double-Boiled Chicken with Aged Shaoxing Wine Sichuan Boiled Beef (American Beef)
Thelalu # VY FILp P BEFHDOY F 22— 2 e "hE (FTAVAEE—7)
i S ER Y R (B R N) NT$ 688/{3i JIAKRE SRR NT$ 788/{3i
(& EX 5 /Nuts Included/EX B4 % iRl & 9 5 814 Sichuan Boiled Fillet of Fish
Red-Braised Pork Belly with Shaoxing Wine (Dongpo Pork) aow h#
FRESISREsHEFLAR—T7ods (rdF)
W = 5 R & NTS 488/f1
s B NER (B BRE) NT$ 598/51 Stewed Assorted Seafood and Tofu Casserole
Red-Braised Pork Spare Ribs EFLAEREN EbeDI BT
BPAPARRB Y 2 7REDFRNTE K—2 ) 7
TN R R L NT$ 538/
mEENMELIES EEER) NT$ 918/{ Stewed Shrimp and Tofu Casserole
Stir-Fried Fillet of Beef and Deep-Fried King Oyster Mushroom IELERDI BT
with Assam Tea Leaves (American Beef)
FREHIZOLY YXELE—T7W 3T o H LT 4 —h vk IS o1 NT$ 620/
(7A) AR E—7) Stir-Fried Shrimp with Bean Sprout
AELET YD
T I B RS (A8 R NTS 498/
Deep-Fried Shredded Duck with Mashed Taro -3 p Y1 NT$ 720/{51
RYSRNigtyaf e Crab Paste Braised Loofa
FHETDNF2DFELDL
i A BB (R b I AR p) NT$ 680/

Signature Braised Oxtail
FEET LR

W ALIBE S NT$ 680/
Traditional Red-Braised Lamb Shank
XS LOF FE AP

hIGERERE (A #RR) NT$ 520/{3]

Braised Pork Tail with Lotus Root
IR LERDFRE TS

SRETET NTS$ 380/ {3

Kung Pao Chicken
Hp L 5oDEYF



