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Birthday Celebration Table Menu (10 persons per table)

MUBBRE
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Crispy long tail anchovy, Poached chicken, sesame sauce
Yunnan style sliced pork salad, Chinese herb braised beef shank
Marinated assorted vegetable, Sweet sour pork rib
Marinated jellyfish, aged vinegar, Squid stuffed salted egg

FHENEHH#HS
Double boiled chicken, Morel mushroom
B LSRR
Wok braised prawn, chicken broth
BT IERRENR
Braised abalone, fish maw, pork tendon,
O BHRIWE
Wok fried scallop, squid, XO sauce
EFETEF
Braised beef rib, soy sauce
Y SRR Z RN
Steamed grouper, aged yellow wine
FEmI S AR
Pork knuckle noodle soup
BCHER FISHh EEHER
Sweetened hasma soup, coconut cream

Yun Jin Dessert, Fresh fruit

BRBEAE 2 i - MOBEERRFTHIRRKERBEGE

Choice of Hyatt selection red wine 2 bottles, mix juice or mineral water

BRHEM 26,800 7T - INIBAD ZTRFE

NT$26,800 per table and subject to a 10% service charge

BEEHAKRENWBET BKREE - @EESH NTssoo 7t - ZUBEM NTs1,000 7T
The corkage charge per bottle at this restaurant is NT$500 for wines and NT$1,000 for spirits
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