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Craft Brews & Specialty Drinks

# R 2R i

Fine Selection of Teas

50 =/

Per person

i o 600 = 6 F 2%
Premium Aged Shaoxing Wine (600mi) Bergamot Tea
i i mH I
58 1 4 ] 8 0 1080 .
58° Kinmen Kaoliang Liquor (700m!) %ﬁ“}; )I:“E“’E_ %
5 o A% CHE o W A1)
%{J % % Eﬁ X R 2 1 . 4200 7L Chrysanthemum & Goji Tea (Caffeine-Free)
John Walker XR 21 Year Old Eﬁ FR., % ?H ﬁ
R EREBERI2TE R = 1350 = Aged Tangerine Peel Pu-erh Tea
John Walker Black Label 12 Year Old -5-5"\ i% %‘l Ei
E % {% ‘k@ 2 E‘ 4000 = Taiwan Ruby Black Tea
Royal Salute 21 Year Old é J:II_
o & Jasmine Tea
BEEI2E=MHE L= 3800 x
The Balvenie Triple Cask 12Y0
= — 4= S A
S bt b haah 15 57 (K i
Signature Tea 3
A 2 AP 1800 =
Selected White Wine
K5 & H 1 1800 = R 110 = 440 =
Selected Red Wine Iced Lemon Tea
i 2 = E I 1 i ] 4 110 = 440 =
Dassai 39 Sake Iced Lemon Cola
o % 4 7% 130 = 520 =
Silk Stocking Milk Tea
. Y557 [ S e E: 3
2N (R %iﬂ{ x” 130 = 520 =
Refreshing Beers
H B e il 6 28 120 = 480 =
Rose & Roselle Honey Drink
L i
e e o ] 80 x
i JE HR 1 3P4 160 =
Heineken Beer (650mi)
““—{VE%Y—I—
Freshly Squeezed Juices
I /o |
LA AR iy
Other Beverages i
? E’n'l% il W0 520
K S 1 R 7K 100 = a1 & R IS E20

Large Bottle Mineral Water (1500mi)

Kiwi Juice

10% service charge/Please tell us if you are allergic to certain food.
S O HE M5 2 / Fr Vs i B R B R A A 2 B 5

10% service charge/Please tell us if you are allergic to certain food.
SO O MR 5 B/ A B i B il R R B




e NER |

10N | i ANBom R mE | A H AR AT

YAN XIANG SIGNATURE STEAMER FEAST

Minimum 10 guests | Price and portions subject to party size
Reservation required 5 days in advance

Amuse-Bouche

"""'-' uﬁ'ﬁ"ﬂ N T PN . e 7610
‘& % ? ; - | '_ . —_ : = . Lt | Signature Fire-Roasted Delicacies

Slow-Simmered Delicacies

Prawn & Crab Selections
Flavours of Sichuan, Canton & Jiangnan

Chef’'s Selected Delicacies

k;’lﬂ:f}'a ﬁmgle EtEﬂTaElr 1:25 :h:lhnun{;v ﬂfla% N (. Py 2 - Seasonal Greens & Premium Mushrooms
ea treasures, seaso vegetables, ™ : i 5, Sty ) ; )

and Exqmslte delicacies unitdin hdraony.

\J/ . g w L Voo R nEE i 25 Seasonal Dim Sum Selection
Steamlng 1s our art. & b\ L e ' S A/ B
FrEEhllE 55 Dur fuundﬂuﬂ % @ ﬁkﬁ ."ﬁk-.‘.m\ .. " . | II:.':‘ "' e , T : . -'l'-".l , '. l.

: -t _

As the lid rises, S W = NT$21,800 | NT$28,800 | NT$38,800

k|

the essence ufthe ocean fnlds 3
_\_*_I""ﬂ-...;

N

Images are for reference only. Menu items and ingredients may vary seasonally. 10% service charge/Please tell us if you are allergic to certain food.
i P (e 2% - b B SHWCL0%RR 58/ VS i Bl il e s s LBl



CHEF'S SIGNATURE
PRIVATE COLLECTION
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R AL FE & 8/ B S RG] A 558 5% 5% B
A B BE B0 R IR B 77 AR B

« 3@ Al BUH — 2= B R K

- 2HATEUH — B EETE 50%

+ 1H AT HUE — BB ETE 30%
- B HEA—Gl e REZRBE A FEHERH mﬁﬁﬁa )

Reservation Policy

» The Private Tasting Menu is desi‘fned as a 10-guest set menu

* Reservations must be made 3-5 days in advance

+ A deposit is required to confirm the reservation 4

* Portions can be adjusted according to the number of guests, ]
with pricing revised accordingly

Cancellation Policy 1

1

As ingredients are specially sourced and prepared for each reservatmn
* 5 days prior — Full refung

* 3 days prior — 50% of deposit refunded

+ 1 day prior — 30% of deposit refunded

» Same-day cancellations: Deposits are non-refundable; however, g
they may be applied to a rescheduled reservation within two weeks. 5

-f_

HEBRX - EEE NT$32,800/ 104

Nostalgic Cantonese Cuisine Flavors of Yesteryear
(Minimum ten guests)

i H [ij 7H &

Advance Reservation (5 Days Prior)

Vi ek - i 4 i 32 NT$38,800/10f

Ocean Reserve - Signature Abalone & Fin Selection
(Minimum ten guests)

= H aij FHE]

Advance Reservation (3 Days Prior)

B - e B R = NT$33,880/10f

A New Chapter of Cantonese & Nanyang Cuisine
(Minimum ten guests)

— H nij FHE]

Advance Reservation (3 Days Prior)

10% service charge/Please tell us if you are allergic to certain food.
SO O%HR 5 8 / A Y = i BB e e el L B 5



NT$7,880/44%%
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All Things Auspicious Banquet (Minimum four guests)

Yan Xiang Trio of Appetizers

Pan-Seared Pork Liver | Plum-Pickled Tomato | Aged Black Vinegar Jellyfish
Classic Peking Duck, Two Preparations (4 Portions Each)

Typhoon Shelter Tiger Prawns with Golden Salted Egg Yolk (4 pcs)

Jade Greens with XO Sauce & Twin Clams

Traditional Cantonese Steamed Dragon Tiger Grouper

Yangzhou Fried Rice with Kurobuta Char Siu

Seasonal Garden Vegetables with Olive Qil

Wonton in Rich Chicken Broth

Mango Pomelo Sago Dessert Soup

10% service charge/Please tell us if you are allergic to certain food.

ML 0% R 5 B / F e iy Bl MU ARG £ 1D 5 AT

fiit Wy 9 )5 &=

NT$10,880/4f

T ELY

BRI | S5l aE <0 | B0 EE
&L/ RS 2 (& 41)

AL i 7% BE B (2 )

BB 2 7R/ 1R B 2 1)

| XOH 35 R T [ &
! He HE 2 0D
| 50 7
T B 0 B 5 (-6 M)
T R

2

"t)rtune from All Directions Banquet (Minimum four guests)

/an Xiang Trio of Appetizers

an-Seared Pork Liver | Winter Melon with Perilla Plum & Grapes |
zg-Range Chicken with Black Truffle

assic Peking Duck - Two Ways (Half Duck)

teamed Lobster with Huadiao Wine (2 pcs)

ok-Fried Diced Veal with Black Pepper or

sichuan Pepper Beef Short Ribs (Choice of One)

ade Clams with XO Sauce

_rab Fried Rice with Conpoy & Egg White

inese Kale with Dried Shrimp

w sh Maw & Wild Mushroom Chicken Broth (Serves 4-6)
mperial Herbal Guiling Jelly

10% service charge/Please tell us if you are allergic to certain food.
U O 5 / £E 0 84 e KB IS 100 1

.
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Guided by controlled fire, flavor evolves into its own identity.
Hong Kong roast meats — restrained, refined, and deeply resonant.

F sy b 1880x

Secret Recipe Beggar’s Chicken

FREER =1L 3680+

Roast Goose In Three Ways

FREF M 17 /8 2480=

Peking Duck, Two Courses (Whole)

{‘}J]]—‘ﬂfi, Add a Flavor $3 00::'

Al B 1S %/ R /S R /TS
bl 8 5 S

Duck Vermicelli Soup/5tir-Fried Duck with Ginger
And Scallion/Stir-Fried Shredded Duck/Duck
Congee/Salt And Pepper Duck Rack

W R 7 1l ik X 980

Flame-Seared Honey-Glazed BBQ Pork

K o E R HEE B A=

Roasted Meat Duo

HF] it &8 15 / 550x%

Roasted Duck (Regular)

?‘E% (Whole) 1880
EI5‘% (Half) 980fﬁ

e - =
YT = H 5 73/ 3 DAYS ADVANCE RESERVATION ‘WP 3% {lt ¥ SIGNATURE HIGHLIGHTS

S 10%E 58 /Aot B i B i i ¥ SR ES 3 Bh 45 41 10% service charge/Please tell us if you are allergic to certain food.
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A Prelude of Precision.
An Opening in Perfect Balance.

™ 17 o K il 52 T 220

Signature Pan Fried Pork Liver

 fk fig ) ) 2 0 180x

Wlntur Melon With Grape & Perilla Plum

R YT &5 0 180=

Tomatoes In Plum Sauce

P[5 g B 90 230=

Aged Black Vinegar Marinated Jellyfish Head

- HAIi TEE] 3 DAYS ADVANCE RESERVATION

U 1 O B ¢/ £2 0 9% f o AR FLAH 0 2 %01 10% servi

® 1 E i 520

Free-Range Chicken, Shaved Black Truffle

&R ] K % /) 480

Poached Chicken, Fragrant Chili Emulsion

b 6 480+

Lightly Crisped Squid, Sea Salt & Pepper

"ﬂ_m" fit 35E HE Y SIGNATURE HIGHLIGHTS

ce charge/Please tell us if you are allergic to certain food.




W E G IE G/ 4-6A 1280

Fish Maw & Wild Mushroom Velouté (Serves 4-6)

JUE B wr B L &E 5 /(i 280

Stewed Free-Range Chicken Soup With Astragalus And Black Garlic

= 7 8l T 5
= ok 1% £ {Z

Wonton Chicken Broth
b—8 fl:f (Serves 6-8) I 78 Ofﬂ:.
1-5 {ltf: (Serves 4-5) 92 Ofﬂ:.

H- LEH o A SEE yE _
fh L I OH & HE 1480 =
Cordyceps & Conch Chicken Soup

AN S 1980 =

Melon Soup With Fish Maw, Sea Whelk, And Pork Ribs

= & Y & A /6 1680 =

Braised Superior Shark's Fin In Supreme Broth (per person)

b s £R K I R EE T (B Y/ TEIB) 15000 =

Braised Shark’s Fin & Jinhua Ham In Rich Chicken Broth (With Fin / Fish Maw)

— HAITHE] 3 DAYS ADVANCE RESERVATION @Q 4 338 HE B SIGNATURE HIGHLIGHTS

LA 1 0% HR 75 2 / fr Y & 4 Be B i S S 6 £ Bh &5 |1 10% service charge/Please tell us if you are allergic to certain food.

o L[ 5 L 0 e

Braised Giant Grouper Soup with
Premium Fish Maw and Conpoy

A7 280 =

C

y e el ) V=)
» JIE 122 4 VR HE e L v
Shunde-Style Live Garoupa &
Snakehead Fish Broth

HFE (%) + 1200 =

= HHAI 7] 3 DAYS ADVANCE RESERVATION ﬂl@ 1 338 HE B SIGNATURE HIGHLIGHTS

ES 0 1 0% B 5 B / £ ¥ = if B il 9 S 31 5% 3= Bh & 4] 10% service charge/Please tell us if you are allergic to certain food.
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B Rk HE

'Eﬁurl_rl-.-f'rlul:l Bu;tun Ll_rh:.tE![ with AgE!d Black Garlic

1580 =

R BE B H HE M 840+

Ll_lh:.tt!l' with Black Truffle & Silky Egg White

™ | {5 FE IS 17 12805

Braised Giant Grouper with Chopped Chili in Clay Pot

EFHFEE R HFDREMEEK 1180x

Wok-Seared Giant Grouper Fillet 1.=.r1th Morel Mushrooms & Fresh Fennel

I & 7K & B K / 6805

bll_.huan Style Poached erl_-upur Fillet in Chili Broth

® 50 A IE R AU /s 920

: e el Typhoon Shelter Tiger Ft:w"n.s 1rlth Golden Salted Egg Yolk (5 pes)
N et T Pl
™, ._,.._r gy ey

't‘lh.-.l‘. Il - -
el b o s -

:I: L =" | : : :- 2 1 o ; i
BLE 1 S 1L BETE 2 A e Ly & KRS 780
- R B Py Y x y r._.r|_1p3- Prawns with Salted Egg Yolk & Oat Crumble(5 pcs)
: Ly s = N L LAy
B R A2 H A FE A

Guided by seasonality, founded on freshness.

Flavors restrained, yet inherently structured. = HHiTHE] 3 DAYS ADVANCE RESERVATION ‘*; ¥l 38 JE ¥ SIGNATURE HIGHLIGHTS

S 1 0% HR 558/ 7t ¥ B 4F Bl B S G £ 8h &5 |1 10% service charge/Please tell us if you are allergic to certain food.
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Salt-Baked Yellow Croaker

880

G G B e
Sy ,}H_fr .IlmL JE[E, K'FIT-I: ;r,r,:r:}{ IE.[E# 0il-Poached Marble Goby Smoked Black Cod

Typhoon Shelter-Style Crispy Soft-Shell Crab 1580_”: 580"1:

680 =

XOEWmBEEFHEHAE

Wok-Fried Australian Scallops with XO Sauce & Snow Fungus

680 =

XO%E 75 22 8 B I

X0 Sauce Stir-Fried Jade Clams Duo

980 =

15 198 97 882 3R

Glaz Eu:l Emg Prawn Medallions in Savory House Sauce

780

W < 7 e B ER

Crispy Prawn Balls with Golden Salted Egg Yolk

720
AH WL MER EK O%

Clay Pot-Braised Prawn Medallions with Cracked Black Pepper

780 =

v R AR N VAT

Golden Lutt|_1 Shrimp with f._.n.-J]:l', T.Inn Mantou (5 pcs)

920 %

\_Fl‘-\_-

TT = HAiTE] 3 DAYS ADVANCE RESERVATION % #4358 §ff ) SIGNATURE HIGHLIGHTS - HRITEHE] 3 DAYS ADVANCE RESERVATION _-*“' f1 738 #E ¥ SIGNATURE HIGHLIGHTS

1 0% AR 3% B /£ ¥ = b e il ST S A £ Bh &5 1 10% service charge/Please tell us if you are allergic to certain foo S 1 0% AR 5 5% /72 P 2 iF Bl e 5L 6 £ @h &5 #1 10% service charge/Please tell us if you are allergic to certain food.




: ' iﬁ? Zk EE E iﬁ ,@i Live and Vibrant Seafood -EH: {g/ ﬁ_g

PN e 3 .
- T o ;fﬁﬂr‘ g e ﬁE ﬁ E ﬁ ﬁ?\ /Wi Dragon-Tiger Grouper / per tael (37.5g)
Bty L N 1 3 Vet ANRER %
=i LT T ', k' B "I"_:_.l- Ay ¥ . 5 = 7.y = g & b, %
hr) S /R /B /W /AL M /RO ER
e ‘ e A e PN _ ; }5 3k, | Steamed with Soy Sauce/Steamed with Garlic/Steamed with Black Bean Sauce
TP BT ' , PEraM YR SR i RSN Poached in Qil/Braised in Brown Sauce/5tir-Fried Grouper Fillet
4 M . ’
A Rl i : (f
ot e ; ﬁE % /W Lobster / per tael (37.5g)

‘ . .1?_1":& -
S Sied Steamed with Garlic/Steamed with Hua Diao Wine/Baked with Superior Broth
Baked with Black Pepper/Baked with XO Sauce/Stir-Fried with Ginger & Scallion

Lol | ' v AR/ TEMERE /SR R /X0 US4 / B

; | % /W Crab [ per tael (37.5g)

wrar) K /TEREZR /X0 S By wh e/ B S 10
‘ﬁﬁ:\

Stir-Fried with Black Pepper/Steamed with Hua Diao Wine/Baked with XO
Sauce & Vermicelli/Stir-Fried with Ginger & Scallion

ﬁ@ % /P Abalone / per tael (37.5g)
3 p o o
: : | e | T8 2R/ 2R B R AR /B 2
~, - - jﬁ-ft Steamed with Soy Sauce/Steamed with Garlic/Steamed with Ginger/
X . _ 3 Steamed with Black Bean Sauce

- B TF W 5L E B G 5 qr 1800

- L
1 % Braised Goose Web with Fish Maw in Oyster Sauce / per person
L .
o i
| " WRBEEEZEE
- J Z, .
‘ e | ) HRBEBEE B/ 1580
_ _ Braised Sea Cucumber with Assorted Mushrooms in Scallion Sauce / per person
| - B LTI R
Il 5'1 A % lL'.':1'Lr'-_I-_ L 5 EEHT,’IHEE:R%E%}#' ; T - (1 SE )/ % 1 88 OE
SRR AN H*:‘tf‘«';w‘-‘;é : Braised South African Abalone (15-head) in Oyster Sauce / per piece
AR IR B L A TR sV LSy iy
et R e h i 1.-T.".'.-_"--.",'.L’-_‘.I'Hl:'-.":ii.'r_‘-,1i|-|'|‘-'*'--“ A LR AR sy
----- SRR R R AR R
R TR AT O T E A TR T A ke ) '
AR e i
s N
i

AR
s B Y

The essence of luxury starts with freshness,
created solely for connoisseurs of refinement.

.
7 = HRiiFEES 3 DAYS ADVANCE RESERVATION ‘O i 3% £ % SIGNATURE HIGHLIGHTS

:-Eﬂ 1 0%HE #5 88 / £r ¥ = 4f Bl i 2 SR 64 £ )& M1 10% service charge/Please tell us if you are allergic to certain food.
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Moutai Aroma Crispy Chicken

580 =

@P} ILT_PiLiL __,_T_.T g HI ’ Hl_J ' j‘—‘ISU"E

Signature Triple-Sauce LT.::. Angus Beef Short Ribs

:_m_hucln P‘E]:]:Lh:mn Beef Short Ribs

G 575 Wl R

Gold Leaf Aged Vinegar Pork Ribs

1"111L 1]:]:11: Sweet & Sour Pork

X O U H2 2 48 Bk A2

X0 Sauce Prawn & Il.I..lt..r..l.':u.l].‘-. a Pork

. e . : -: o B - S g T
,L/{ N ;ﬂ%‘; %‘. ) BH % Eﬂ L g A S AR - Sesame Crispy Chicken with Shrimp Paste

:E'ﬁ: (Half) 98011:

% ﬁﬁ Z:; Hﬁt J0 ﬁﬁ F J'_%’_‘ I . o :*I{‘ ‘_PE. (Whole) 6005

)

S

Where the meat forms the body, and the sauce becomes the soul.
Rich without heaviness, bold yet beautifully composed.

— HAIIFES] 3 DAYS ADVANCE RESERVATION "’m” {74 58 #E ) SIGNATURE HIGHLIGHTS

SIS 1 D% AR 5 Bt /£ ¥ =i Ry il 25 SN G £ Bh 25 %1 10% service charge/Please tell us if you are allergic to certain food.
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Olive Oil Sautéed Assorted Vegetables Clay Pot Tofu, Salted FJ::-.h & Chicken

3y §4- e Ya 11 1 " H=F
Z= H)1 ¥ 54 4205 > e I il 22 T JE M

easonal Garden Vegetables Mapo 'Tl:ltu with Lobster

F AL A AL e 380x

Braised Tofu with Wild Morel Mushrooms

6805

J ”E E‘ ﬁﬁ ﬁ‘ , f}E‘I I]ji % Zli d f ].1111 : Kale with Dried Shrimp
G e A # 0 B EE

In harmony with the seasons, purity leads the palate.
Fresh greens enter the pot, as soy lends its gentle depth.

— HAIiHSE] 3 DAYS ADVANCE RESERVATION m {74 58 #E ) SIGNATURE HIGHLIGHTS

S 0% AR ¥ 28 /£ Y S 4 Bl i S G A Eh 5 M) 10% service charge/Please tell us if you are allergic to certain food.




SHIAOON HOI4d 8 SdTAOON ® dOId

U

5 40 8 3

Ly

T 'h.'.'._. -
gt i PP i
i r.

¥ g

L
e

2 1 » o 5 L ok 2
_./q_.% ¢ _Jul:jjﬁ%ﬂ?‘_}u}Engr

Where wok and flame meet,rice and noodles find their soul.
In every toss of the wok,true craft reveals itself.

® - L} 7 b B A R 680

Claypot Glass Noodles with Crab Meat

N I ffE B EN/6-81 2880

Imperial Lobster Rice in Superior Broth

® % F YV ESMN I ER 520

Yangzhou Fried Rice with Iberico Char Siu

™ E LR AR ) ay 520%

Conpoy & Crab Egg-White Fried Rice

i, % b 10 Bl 480

Fried Rice with Salted Fish & Diced Chicken

= 155 38 W (i) 580

Hong Kong-Style Crispy Noodles with Crab-Style Egg White

Frln __{‘; o H- - - —
kD 2 A% W 2 ] 520x=
Wok-Fried Angus Beef Ho Fun

+ B ¥ &5 10 ¥y 580

Wok-Fried Ho Fun with Scallops & Seafood

= HHAITEE] 3 DAYS ADVANCE RESERVATION "’m’ 5 358 HE ¥ SIGNATURE HIGHLIGHTS

BRI E S/ EVME T Eial e 8 &Hl 10% service charge/Please tell us if you are allergic to certain food.
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Wild Forest Mushroom & King Oyster Noodles

v T

Pomegranate Golden Dew

188+

#1077 480 %

= = - L
- 7t =

Trio of Mushrooms with Three

Peppers

#7620 %

v e yFf—f —=—p e

- M 3% B 4
Three-Cup Braised Lion’s Mane
Mushroom

517 480 =

HIEHIBRS T v HEE PR 1 L i A

Traditional Imperial Poria Dessert Jelly Mango Pomelo Sago Dessert Soup Pine Nut Black Sesame Sweet Soup

178% 188x 188

gt ~EE

-. i e - i - T T ﬂb a f.'- I IIT o - a '-."-Il ll-".-' i~ SEE A
.H Hii #E] 3 DAYS ADVANCE RESERVATION = 173 il Jff SIGNATURE HIGHLIGHTS . * = HHijTEET 3 DAYS ADVANCE RESERVATION W #53% H{ % SIGNATURE HIGHLIGHTS

o W01 0% 16 5 B8/ £2 395 e B il MEURT R R £ ) 5 A1 10% service charge/Please tell us if you are allergic to certain food. AL 0%HE 858 / Y S8 B il il S 50 B £ h 2541 10% service charge/Please tell us if you are allergic to certain food.



