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SHANGHAI COURT SET MENU 1
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Selection of Shanghai Court Appetisers
Crispy Fried Anchovies with Spicy Soya Sauce
Marinated Pork Tripe with Shaoshing Yellow Wine

Jellyfish with Fresh Cucumber and Preserved Rice Vinegar
Pickled Radish Flavoured with Sesame Oil

¥ 2 AL

Wok Fried Prawns with Spring Onion and Soya Sauce

KT E B e # R
Double Boiled Shark’s Fin Soup with Chicken
Jin Hwa Ham, Fish Lips and Bamboo Piths

BEARES

Braised Sea Cucumber and Scallops with Rich Soya Sauce

RTETH

Stewed Pork Rib with Chestnuts in Rock Sugar

=

Braised Young Cabbage with Shark’s Fin Sauce

EHAR
Steamed Yellow Fish Dumplings with Yellow Chives

REREFTFHE

Sweetened Green Bean Soup with White Fungus and Taro

EEEHAER

Seasonal Fresh Fruit

B EH2,1007T > S E L2+ KRB H
BE A EATH R EFEAXRG R - HEFM007T ~ 2B & M1,0007T
NT$2,100 per person and subject to a 10% service charge.
The corkage charge per bottle at this restaurant is NT$500 for wines and NT$1,000 for spirits.
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SHANGHAI COURT SET MENU 11
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Selection of Shanghai Court Appetisers
Long Jing Tea Smoked Fish
Sweet and Sour Pork Ribs with Fragrant Sesame
Marinated NZ Beef Shank with Sweet Potato Noodle, Sesame Paste
“Four Treasure” Bean Curd Sheet, Sliced Mushroom

7 ok K He

Steamed Lobster with Minced Garlic in Premium Soya Sauce

E R S F A §
Double Boiled Shark’s Fin Soup with Chicken

Cordyceps and Mushrooms

Thrak#
Braised Scallops and Fish Lips with Chilli Sauce

N KA o

Hangzhou Style “Dong Po” Pork, served with Sesame Seeds Buns

BANEeNEA

Wok Fried Green Asparagus with Crabmeat and Fresh Lily Bulbs

EEBAR

Minced Pork Puffs with Mushrooms and Spring Onions

HhBEEH G E
Sweetened Ostmanthus Broth with Rice Wine
and Black Sesame Dumplings

TEZHARE

Seasonal Fresh Fruit

BAH G 2,600 0 S E B2+ R
JEE B KT BRCE AR R o R A B & MS007T ~ LB & K1, 0007
NT$2,600 per person and subject to a 10% service charge.
The corkage charge per bottle at this restaurant is NT$500 for wines and NT$1,000 for spirits.
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RICE, NOODLES AND DUMPLINGS

gn e (%)

Steamed Pork Dumplings with Crab Roe (8 pieces)

R gaEE (%)

400

400

Steamed “Pon Fong Tea” Seafood Dumplings with Split Peas (6 pieces)

CE Nl
Noodle Soup with Sliced Pork, Bamboo Shoots
and Preserved Vegetables

Bl

Traditional Hangzhou Style Noodles with Taiwanese Beef
and Bamboo Shoots

R EW K
Wok Fried Rice Cakes with Shredded Pork, Egg, Yellow Chives
and Black Fungus

LXK
Shanghainese Style Rice with Jin Hwa Ham
and Green Vegetables

B H B R
Fried Rice with Smoked Bamboo Shoots and Soya Sauce

FWT B

Steamed Thousand Layer Cakes

R RSt

Our Signature Date Paste Pancakes
LgRE (=4#)

Baked Scallion Filled Pastries (3 pieces)

MEB&TE
Chilled Coconut Cream Soup with Hasma and Fresh Lily Bulbs

BEREFFE
Sweetened Green Bean Soup with White Fungus and Taro

BB KRB

Seasonal Fresh Fruit
FiEBEREUFEEAEL FANNEL2ZTREE
BEERBEKEHREFBEKREE > HHEEFMRS00T ~ ZUEE ML, 0007

All prices are in nt dollars 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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SHANGHAI COURT SET MENU 111

BB DR E X
MEEE A~ SHITANE
CRUNCE VSR R
Selection of Shanghai Court Appetisers

Chilled Cuttlefish with Mustard Sauce
Zheng Jiang Pork Terrine with Ginger and Rice Vinegar
Marinated Shrimps with Shaoshing Yellow Wine

Osmanthus Lotus Root stuffed with Glutinous Rice

ALK HE

Braised Imperial Shark’s Fin in Rich Bouillon

LR

Steamed Fresh Abalone with Premium Soya Sauce

BHRERES

Braised Sea Cucumber with Pork Sinew and Dried Shrimp Roe

& & % ERH

Wok Fried U.S. Beef Tenderloin with Fragrant Salt and Seaweed

WRE A

Crispy Yellow Fish Fillet with Sweet and Sour Sauce

LiEERE

Baked Scallion Filled Pastries

KAEH AT e &

Double Boiled Pear Soup with Hasma in Rock Sugar Syrup

FE2HARE

Seasonal Fresh Fruit

B & 3,200 AAERZTRE
BEEFEATHREFEARSE R > 55 EEM007T ~ 2UEE M1, 0007
NT$3,200 per person and subject to a 10% service charge.

The corkage charge per bottle at this restaurant is NT$500 for wines and NT$1,000 for spirits.
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SHANGHAI COURT SET MENU IV
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Selection of Shanghai Court Appetisers
Marinated NZ Beef Shank with Sweet Potato Noodle and Sesame Paste
Chilled Cuttlefish with Mustard Sauce
Shaoshing “Drunken” Chicken with Wolfberries
Pickled Radish Flavoured with Sesame QOil

CEF NP
Shark’s Fin Soup with Homemade Fish Ball
and West Lake Water Shield

7 B 1 B V% e 46

Steamed Rock Lobster with Preserved Rice Wine and Hwa Tiao Wine

RN SRS g

Steamed Fresh Abalone with Premium Soya Sauce and Sugar Pea Shoots

VERETE
Wok Fried Green Crab with Spring Onion and Soya Sauce

HHEA (HRA)
West Lake Poached Marble Goby Fillet in Sweet Vinegar Sauce

it B B B i B8R

Steamed “Pon Fong Tea” Seafood Dumplings with Split Peas

MEE 2T E
Chilled Coconut Cream Soup with Hasma and Fresh Lily Bulbs

TEZHARE

Seasonal Fresh Fruit

BH 6 H3,600T » S ERZTRBF
B B KT KB R E AR & - A E B & MS007 ~ ZUE & #1000
NT$3,600 per person and subject to a 10% service charge.
The corkage charge per bottle at this restaurant is NT$500 for wines and NT$1,000 for spirits.





