
套餐 Set Menu

除夕夜
2/16 Dinner

如對特定食品過敏或個人飲食禁忌，請主動告知服務人員協助點餐。
If you have any food allergies or dietary restrictions, please notify our staff in advance for appropriate assistance.

所有價格均以新台幣計算，另需外加百分之十服務費。顧客自帶酒水需酌收酒水服務費，每瓶     元。
All prices are in NT dollars and subject to 10% service charge. The corkage charge is $1,000 per bottle.

1,000

行運大豐收
紫山藥/花生/玉米/芋頭/馬鈴薯
Purple yam / Peanut / Sweet corn / Taro / Potato
     
五福賀臨門
沙拉明蝦/  李庄白肉/蘋果烏魚子/老醋蜇頭/紹興醉雞
Prawn salad, mayonnaise / Szechuan pork belly roll, homemade garlic chili sauce
Seared mullet roe, sliced apple, leek / Marinated jellyfish, aged vinegar
Drunken chicken, “Shao Hsing” wine, wolfberry

馬年慶祥瑞
雲錦佛跳牆
Yun Jin delight soup “Buddha jumps over the wall”

龍馬好精神
金蒜活龍蝦
Steamed lobster, garlic sauce 

金銀財滿缽 
松露醬牛小排
Braised beef rib, truffle paste

歲歲慶有餘
紫蘇梅蒸七星斑
Steamed coral grouper, preserved plum, tomato

步步又高升
蟹肉蒸米糕
Steamed glutinous rice, crab meat

堂前燕飛揚
杏仁燉燕窩
Sweetened almond cream soup, bird’s nest 
喜樂甜在心
紅龜粿/蓬萊四季鮮果盤
Steamed glutinous rice cake / Seasonal fruit platter

每位 $4,680 / 包廂每位 $4,880
NT$4,680 per person / NT$4,880 per person in the private room

套餐包含 精選紅酒1杯或新鮮柳橙汁1杯 
1 glass of selected red wine or fresh orange juice 



馬年慶團圓
涼拌蟲草花/蔬菜水晶凍/麻香手撕菇/香煎腐皮蔬/素豆糕
Marinated cordyceps flower / Vegetable terrine
Marinated mushroom, spicy sesame sauce
Bean curd roll / Vegetarian bean cake

燕飛迎喜事 
齋湯燉燕窩
Boiled vegetable soup, bird’s nest

新春聚財寶 
素牛蒡腿佐芋棗
Deep fried burdock roll, taro ball

年年好運到 
生菜松子素鬆
Assorted diced vegetable, pine nut, lettuce cup
 

富貴齊奔騰
琥珀羅漢素
Braised taro, chestnut, seaweed roll

金銀滿缽盆 
金瓜娃娃菜
Braised cabbage, pumpkin, superior sauce

如意頌元寶
原籠素蒸餃
Steamed vegetable dumpling

歲歲又甜蜜
紅龜粿/蘋果燉雪蓮/蓬萊四季鮮果盤
Steamed glutinous rice cake / Sweetened apple soup, snow lotus seed
Seasonal fruit platter

如對特定食品過敏或個人飲食禁忌，請主動告知服務人員協助點餐。
If you have any food allergies or dietary restrictions, please notify our staff in advance for appropriate assistance.

所有價格均以新台幣計算，另需外加百分之十服務費。顧客自帶酒水需酌收酒水服務費，每瓶     元。
All prices are in NT dollars and subject to 10% service charge. The corkage charge is $1,000 per bottle.

1,000

素食套餐
Vegetarian Set Menu

除夕夜
2/16 Dinner

每位 $3,680 / 包廂每位 $3,880
NT$3,680 per person / NT$3,880 per person in the private room

套餐包含 新鮮柳橙汁1杯 1 glass of fresh orange juice 



套餐 Set Menu

五福餐前菜
江南鳳尾魚/  李庄白肉/紹興醉雞/老醋蜇頭/蘋果烏魚子
Crispy long tail anchovy
Szechuan pork belly roll, homemade garlic chili sauce
Drunken chicken, “Shao Hsing” wine, wolfberry
Marinated jellyfish, aged vinegar / Seared mullet roe, sliced apple, leek

如意喜迎春
牛肝菌花膠雞湯
Double boiled supreme chicken broth, fish maw, porcini

金馬獻財寶
金瓜醬燒海大蝦
Wok braised king prawn, pumpkin sauce

新春好運到
金蒜蒸活鮑魚
Steamed abalone, garlic sauce
  
年年慶有魚
紫蘇梅蒸石斑
Steamed grouper, preserved plum, tomato

飛黃又騰達
松露栗子牛小排
Braised beef rib, chestnut, truffle paste 

富貴喜臨門
蟹粉扒時蔬
Braised seasonal vegetable, crab meat sauce

元寶滿缽盆
芹香鱈魚餃
Cod fish dumpling

平安甜蜜蜜
杏仁燉雪蛤/精選甜點/蓬萊四季鮮果盤
Sweetened almond cream soup, Hasma / Daily dessert / Seasonal fruit platter

每位 $3,680 / person

如對特定食品過敏或個人飲食禁忌，請主動告知服務人員協助點餐。
If you have any food allergies or dietary restrictions, please notify our staff in advance for appropriate assistance.

所有價格均以新台幣計算，另需外加百分之十服務費。顧客自帶酒水需酌收酒水服務費，每瓶     元。
All prices are in NT dollars and subject to 10% service charge. The corkage charge is $1,000 per bottle.

1,000



馬年慶團圓
涼拌蟲草花/蔬菜水晶凍/麻香手撕菇/香煎腐皮蔬/素豆糕
Marinated cordyceps flower / Vegetable terrine
Marinated mushroom, spicy sesame sauce
Bean curd roll / Vegetarian bean cake

松柏如意春 
齋湯山藥腰果
Boiled vegetable soup, Chinese yam, cashew nut

新春聚財寶 
素牛蒡腿佐芋棗
Deep fried burdock roll, taro ball

年年好運到 
生菜松子素鬆
Assorted diced vegetable, pine nut, lettuce cup

富貴齊奔騰
琥珀羅漢素
Braised taro, chestnut, seaweed roll

金銀滿缽盆 
金瓜娃娃菜
Braised cabbage, pumpkin, superior sauce

如意頌元寶
原籠素蒸餃
Steamed vegetable dumpling

歲歲又甜蜜
紅龜粿/蘋果燉雪蓮/蓬萊四季鮮果盤
Steamed glutinous rice cake / Sweetened apple soup, snow lotus seed
Seasonal fruit platter

素食套餐
Vegetarian Set Menu

每位 $2,680 / person

如對特定食品過敏或個人飲食禁忌，請主動告知服務人員協助點餐。
If you have any food allergies or dietary restrictions, please notify our staff in advance for appropriate assistance.

所有價格均以新台幣計算，另需外加百分之十服務費。顧客自帶酒水需酌收酒水服務費，每瓶     元。
All prices are in NT dollars and subject to 10% service charge. The corkage charge is $1,000 per bottle.

1,000



桌宴 Table Menu

除夕夜
2/16 Dinner

如對特定食品過敏或個人飲食禁忌，請主動告知服務人員協助點餐。
If you have any food allergies or dietary restrictions, please notify our staff in advance for appropriate assistance.

所有價格均以新台幣計算，另需外加百分之十服務費。顧客自帶酒水需酌收酒水服務費，每瓶     元。
All prices are in NT dollars and subject to 10% service charge. The corkage charge is $1,000 per bottle.

1,000

每桌十位 $46,800 / 包廂每桌 $48,800
NT$46,800 per table (10 persons) / NT$48,800 per table in the private room

吉祥好事大豐收
紫山藥/花生/玉米/芋頭/馬鈴薯
Purple yam / Peanut / Sweet corn / Taro / Potato     
八方瑞氣聚一方
蘋果烏魚子/  李庄白肉/紹興酒醉雞/沙拉明蝦/五味中卷
江南鳳尾魚/老醋蜇頭/麻醬腐皮蔬
Seared mullet roe, sliced apple, leek
Szechuan pork belly roll, homemade garlic chili sauce
Drunken chicken, "Shao Hsing" wine, wolfberry
Prawn salad, mayonnaise / Poached squid, spicy chili sauce
Crispy long tail anchovy / Marinated jellyfish, aged vinegar
Shanghainese vegetable bean curd roll, spicy sesame sauce

珍饈美饌年年嚐
雲錦花膠鮑魚甕裡禪
Yun Jin traditional double boiled supreme soup

龍馬精神迎新春
金蒜活龍蝦
Steamed lobster, garlic sauce 

富貴吉兆顯如意 
松露栗子牛肋排
Braised beef rib chestnut, truffle paste

年年有餘慶團圓
紫蘇梅蒸海七星斑
Steamed coral grouper, preserved plum, tomato

步步高升運亨通
青蟹蒸米糕
Steamed glutinous rice, crab meat

喜樂洋洋財滿盈
杏仁燉雪蛤/紅龜粿/蓬萊四季鮮果盤
Sweetened almond cream soup, Hasma / Steamed glutinous rice cake
Seasonal fruit platter

桌宴包含 精選紅酒2瓶 2 bottles of selected red wine



七彩繽紛好年
江南鳳尾魚/醬滷牛腱/  李庄白肉/麻醬雞絲拉皮
浙醋小排/老醋蜇頭/蘋果烏魚子
Crispy long tail anchovy / Braised beef shank, Chinese spice
Szechuan pork belly roll, homemade garlic chili sauce
Spicy sesame sauce marinated Mung bean noodle, shredded chicken
Sweet & sour pork rib / Marinated jellyfish, aged vinegar
Seared mullet roe, sliced apple, leek

和樂迎喜事
牛肝菌花膠雞湯
Double boiled supreme chicken broth, fish maw, porcini
 
金馬獻海味
金瓜醬燒海大蝦
Wok braised king prawn, pumpkin sauce

幸福包如意
金蒜蒸活鮑魚
Steamed abalone, garlic sauce
  
財寶富滿堂 
椒鹽香酥鴨佐荷葉夾
Deep fried duck served with steamed bun

年年慶有魚
女兒紅蒸石斑
Steamed grouper, aged yellow wine

飛黃又騰達
松露栗子牛小排
Braised beef rib, chestnut, truffle paste

富貴聚元寶
芹香鱈魚餃
Cod fish dumpling

新春甜蜜蜜
杏仁燉雪蛤/精選甜點/蓬萊四季鮮果盤
Sweetened almond cream soup, Hasma / Daily dessert / Seasonal fruit platter

每桌十位 $36,800 / table (10 persons)

如對特定食品過敏或個人飲食禁忌，請主動告知服務人員協助點餐。
If you have any food allergies or dietary restrictions, please notify our staff in advance for appropriate assistance.

所有價格均以新台幣計算，另需外加百分之十服務費。顧客自帶酒水需酌收酒水服務費，每瓶     元。
All prices are in NT dollars and subject to 10% service charge. The corkage charge is $1,000 per bottle.

1,000

桌宴 Table Menu




