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Table Menu C (10 persons per table)
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Chilled squid, pomelo sauce / Boiled baby abalone, sweetened garlic spice tomato sauce
Bamboo shoot salad / Wok fried mushroom, barbecue sauce
Marinated jellyfish / Dried mullet roe, apple / Beef tendon terrine
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Chilled lobster claw salad, scallop, smoked salmon, sesame dressing
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Steamed Boston lobster, udon noodle, garlic sauce
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Double boiled chicken soup, Chinese yam, fish maw, Chinese herb

RRBERFZER

Steamed “Huden” grouper fillet, Yunnan ham, bamboo shoot
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Braised whole abalone, black mushroom, rich brown sauce
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Baked U. S. beef spare rib, red wine sauce
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Rice noodle soup, giant grouper, taro
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Pearl Liang combination of dessert
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Choice of Hyatt selection red wine 2 bottles, mix juice or mineral water
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NT$32,880 per table and subject to a 10% service charge
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The corkage charge per bottle at this restaurant is NT$500 for wines and NT$1,000 for spirits
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