
主餐 Main Courses  

乾煎鮭魚佐莎莎醬
Pan-Fried Salmon with Salsa Sauce

炙燒天使紅蝦
Grilled Angel Red Shrimp

綠豆茸干貝
Deep-Fried Scallop in Mashed Green Soybean Crust

◇                          

季節炒時蔬
Fried Seasonal Vegetables

炆火和牛肉
Beef Cheek Stew with Red Wine

鮭魚蝦仁炒飯
Salmon and Shrimp Fried Rice

蓮藕蟲草排骨湯
Pork Rib Soup with Lotus Root and Chinese 
Caterpillar Fungus

芋頭西米露
Taro Sago

NT$ 1,380+10% 
每位 / Per Person
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自備酒水須酌收酒水服務費  紅白酒 NT$ 300 / 瓶、烈酒 NT$ 500 / 瓶

An additional charge is needed for self brought wine 
NT$ 300 / bottle & liquor NT$ 500 / bottle.


