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= gﬁ%ﬁﬁ%i‘m\ (%% Argo Specialties =

E4 T BA $288/f

Cold Anchovies with Fengru Herb

RN G AR $698/B

Penghu Baby Squid with Organic Vegetables

T < T e 32 SRR

Penghu Kelp Seafood Thick Soup

A Y o by e | $1280/

Penghu Octopus & Abalone Braised Pork

FdBEDFER T $568/11

Stir-fried Fire Shrimp with Dried Cauliflower

BRI ftMA S {EL /191

Pan-scared Mackerel Pike

B STERRAR P

Braised Fresh Anping Catch with Pickled Cabbage

F AT TR e ] o) $650/f

Poached Fresh Penghu Oysters (Limited Supply)

]

=

Fira (RS B LU & WEEHR - BRI 10% ARFSE B il KARTS 2 -
AR NT$800 7€ /750ml » Z48 NT$1,200 7 /1000ml
PR A A R e YRS - SRS HIIRI AR

All prices are in New Taiwan Dollars and subject to a 10% service charge Corkage fee
for wine and beverage NT$800 per bottle/750ml, for spirits NT$1,200 per bottle/1000ml.
Please inform our staff of any food allergies you may have prior to ordering.

AEREEHRAELR © 51
AEBEERFNELR | 618 BA - £E

All Our restaurant uses pork sourced from Taiwan. Our restaurant
uses beef sourced from Taiwan, Japan, and the United States.
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:ﬁ_‘f—;‘,‘?é‘ $48/HHL
Chrysanthemum Tea

§I§ ):l[ $48/4¢{

Jasmine Tea

ié}z&ﬁ% $48 /K

Tieguanyin Tea

FE SsojRs
Oolong Tea

jélt:(H $58 /44

Pu'er tea

R SR

Chrysanthemum Pu’er Tea

. $98/45:
B HREE

Today’ s Specially Selected Tea

]
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Firfa (A B LU & W55 H R BRI 10% ARES % B kARG # -
% IS NT$800 7t /750ml » 48 NT$1,200 7t /1000ml
FHRE AR I A BB BRI » SRS IR A R

All prices are in New Taiwan Dollars and subject to a 10% service charge Corkage fee
for wine and beverage NT$800 per bottle/750ml, for spirits NT$1,200 per bottle/1000ml.
Please inform our staff of any food allergies you may have prior to ordering.

ABRBEEMFEAERR | G
ABRBEERFAERR @ 68 HA ~ 2B

All Our restaurant uses pork sourced from Taiwan. Our restaurant
uses beef sourced from Taiwan, Japan, and the United States.
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B TR AU —

Vinegar Marinated Fish Skin

FURR )| B-* $180/67

Marinated Wood Ear Mushrooms with Chinese Prickly Ash

YUETF Gl
Tofu Skin with Sesame Oil
G V180767

Sweetend Taro Roots

T st

Plum Pickled Cherry Tomatoes

E‘%n}k%% $180/f7

Taiwanese Traditional Pickled Radish

Tandied Kumquat

AL A LR $200/f

Red Wine Marinated Hawthorn

BRI R I $220/b

Double-Flavor Pickled pepper Preserved egg

$200/t

]
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i (RS B LUBT & W sHE - BRI 10% IRFS# B il kARTS 2 -
IS NT$800 7t /750ml » 248 NT$1,200 ¢ /1000ml
SRR R R e g YRR BTE - SRS IR A R

All prices are in New Taiwan Dollars and subject to a 10% service charge Corkage fee
for wine and beverage NT$800 per bottle/750ml, for spirits NT$1,200 per bottle/1000ml.
Please inform our staff of any food allergies you may have prior to ordering.

AR A AR © B
ABBEERAFAES | B8 HA -~ 2

All Our restaurant uses pork sourced from Taiwan. Our restaurant
uses beef sourced from Taiwan, Japan, and the United States.
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Appetizers [

PRSI e HE SO B AT Rl

Sake Infused Foie Gras with Caviar

BT 320
B RIS B FERT M
Fried Pork Liver With Basil Sauce

HEH A R g

Fresh Bamboo Shoots in Chicken Broth

HAL RS asile

Beijing-Style Braised Beef Shank

o o $480/13
PO E A

Scallion Oil Chicken,Hangzhou Style

TR MRS $680/87

Seasonal Seafood Salad

AT HL S seso/ti

Scallops in Hot and Spicy Sauce

]
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PR EAR & LUT & W e B > S0 3ININ 10% IRF5E B HTKIRESH
FE AR NT$800 7T /750ml » 4% NT$1,200 7t /1000ml
AR R R L BRI - S IR AR

All prices are in New Taiwan Dollars and subject to a 10% service charge Corkage fee
for wine and beverage NT$800 per bottle/750ml, for spirits NT$1,200 per bottle/1000ml.
Please inform our staff of any food allergies you may have prior to ordering.

ARBEERRAES | G
ARBEERFAES @ G HA -~ R

All Our restaurant uses pork sourced from Taiwan. Our restaurant
uses beef sourced from Taiwan, Japan, and the United States.
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T84t * $180/3A

Deep-fried Chinese Rolls

Bt AHEE $220/8

Steamed Pork Ribs with Black Beans

AR $220/

Steamed Chicken Feet with Oyster Sauce

TR s180/3

Deep-Fried Dumplings

IR B+ $220/3A

Shrimp Rolls Wrapped in Bean Curd Skin

Ny $220/24

Snow Crab Shumai

SELEIAT R $220/3A

Vermicelli Shrimp

ARy == $220/54

Spicy Wontons in Red Chili Oil

]

=

A ERE S LB ISETE - BRI 10% R E B #HEKIREE -
TIPS NT$800 7 /750ml » 48 NT$1,200 7t /1000ml
FERERIE R R B YRR T - SRS HIIRS A B

All prices are in New Taiwan Dollars and subject to a 10% service charge Corkage fee
for wine and beverage NT$800 per bottle/750ml, for spirits NT$1,200 per
bottle/1000ml. Please inform our staff of any food allergies you may have prior to
ordering.

AEREEHRAELR @ 51

REBERSREDS | 518~ HA - ER

All Our restaurant uses pork sourced from Taiwan. Our restaurant
uses beef sourced from Taiwan, Japan, and the United States.
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P EIRER i

Lychee Shrimp Balls

e 7 s $180/381
bl NESH

Shanghai Soup Dumplings

A LR B SRR B $220/3m1

Classic Radish Puff Pastry

S S K s220/35

Barbecue Pork Puff Pastry
$260/3 A

BT

Honeycomb Taro Nest

=

]

i (A B LU & M5 2 A FRANIN 10% ARF5# E it KARTS 2 -
T MG NT$800 7€ /750ml » Z48 NT$1,200 75 /1000ml
FHRE R R A e R Y E ST - SRS IR AR

All prices are in New Taiwan Dollars and subject to a 10% service charge Corkage fee
for wine and beverage NT$800 per bottle/750ml, for spirits NT$1,200 per bottle/1000ml.
Please inform our staff of any food allergies you may have prior to ordering.

AEBEERREAES © 61 AREEEH
FNERR B HA - EE

All Our restaurant uses pork sourced from Taiwan. Our restaurant
uses beef sourced from Taiwan, Japan, and the United States.



= E\E‘:Eﬁl:/J\*//\ Chef's Special =

Wil 1 &AL S

Penghu Silver Anchovies with Peanuts

IR ¥ I s

Wok-fried OverHard Eggs with Chili Peppers and Soy Sauce

BDIE FAR R PR

Fish Strips Snack in EggYolk Sauce

BAERUCEMENE AT (610 $460/61

Beijing Fried Meatballs

5 $380/8
BLHENE

Hash Potatoes with Eggs and Salted Cod

[ AN L e $460/01

Shunde Style Stir-Fried Dried Shrimp

LRk 75 —

Chongqing Spicy Chicken

A Wb i £8 $880/01

Tainan-StyleStir-Fried Eel

R A R R ER 9 $880/#1

Sichuan-Style Lychee-Flavored Shrimp Balls

P ES TN i

Water Bamboo with Nuts and Preserved Olive Vegetables

]
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i (RS B LUBT & W sHE - BRI 10% IRFS# B il kARTS 2 -
IS NT$800 7t /750ml » 248 NT$1,200 ¢ /1000ml
SRR R R e g YRR BTE - SRS IR A R

All prices are in New Taiwan Dollars and subject to a 10% service charge Corkage fee
for wine and beverage NT$800 per bottle/750ml, for spirits NT$1,200 per bottle/1000ml.
Please inform our staff of any food allergies you may have prior to ordering.

AR A AR © B
ABBEERAFAES | B8 HA -~ 2

All Our restaurant uses pork sourced from Taiwan. Our restaurant
uses beef sourced from Taiwan, Japan, and the United States.



= jEEtﬁ‘/J\\ I/I\ Chef's Special =

JIRKEBIESH I $880/81

Sichuan-Style Boiled Beef

ﬂﬁnikd\‘ ’/"Iﬁ $460/1

Hunan-Style Stir-Fried Pork

BRI WD RETE $680/1

Beijinj Stir-Fried Kidneys

VR RTC $780/4

—a /D

Stir-Fried Beef withTriple Scallions

KA e it 2 $980/B

Boiled Bullfrog with Da Hong Pao Sichuan Peppercorns

%{’/I‘ E‘%ﬁ q: $880/#1

Changsha-style Mini [ried Beefl skewers

T REBLS $680/01

Crispy Duck

]
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Fi e (A& B LU & W st B 0 AR 10% IRFS# E fiti KRS 2 -
i IS NT$800 7E /750ml » Z48 NT$1,200 7t /1000ml
SRR R R R YRR - SR SRS A B

All prices are in New Taiwan Dollars and subject to a 10% service charge Corkage fee
for wine and beverage NT$800 per bottle/750ml, for spirits NT$1,200 per bottle/1000ml.
Please inform our staff of any food allergies you may have prior to ordering.

AEEEEFEAEM S © 518
ABRBEERFAERR @ 68 HA ~ 2B

All Our restaurant uses pork sourced from Taiwan. Our restaurant
uses beef sourced from Taiwan, Japan, and the United States.
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Hewr e E $980/p1

EdibleBid's Nests Stuffed Chicken Wings

FETEWD )i $2,880/f

Osmanthus Stir-Fried Shark Fin

fif) AT YEE A $1680/f1

Abalone Braised Pork

HIENKES $1,980/1i:

Millet with Sea Cucumber

TERBP\E o F A $1,980/13:

Braised Fish Maw Abalone(5head) and Goose Foot

TR 15 SR e Fe U 2 2 $3,680/ K1t

Shark's Fin and Cabbage in Chicken Soup

|

=

PR B & LU & a5 0 S RININ 10% RFSEE B HEKIRSH
A R AR NT$800 T /750ml » Uil NT$1,200 7t /1000ml
SRR R R L R YR BT S IR A B

All prices are in New Taiwan Dollars and subject to a 10% service charge Corkage fee
for wine and beverage NT$800 per bottle/750ml, for spirits NT$1,200 per bottle/1000ml.
Please inform our staff of any food allergies you may have prior to ordering.

AREBEE RN ERLR | G
AEBEERAFAES | 68 BA -~ 3268

All Our restaurant uses pork sourced from Taiwan. Our restaurant
uses beef sourced from Taiwan, Japan, and the United States.



m THESR D (HAI3K)

ml

K R R IRER $1,360/B

Baked Prawn Balls with Almonds and Daliang Fresh Milk

BN A EE $1,680/4%

Steamed Crab with Water Chestnut Meat Patty and Rice Cake

RS E $2,680/1%

Braised Pigeon Stuffed with Shark Fin in Superior Soup

FE &Y i $3,680/4%

Lobster Platter(Steamed Egg with Shrimp Broth, Steamed
Lobster, Shrimp Lettuce Wraps)

L\ BRI L YHAENR 9 R

Lobster Balls with a Symphony of Seven Tastes & Eight Flavors
AN | $3,600/ 5l
ENIENCINELE :

Taizhou Home-fired Silver Pomfret

HOSRIIR CB(FAR (5.6 SLoss

Claypot Rice with Chinese Sausage

=
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Fii 5 A% 5 LUBT W st B > BRANIN 10% ARFE E #EKIRG & - &%
TE4S NT$800 7T /750ml » ZU NT$1,200 7¢ /1000ml
PRI B R L R YA RS T » SRS HIIRIE A B

All prices are in New Taiwan Dollars and subject to a 10% service charge Corkage fee
for wine and beverage NT$800 per bottle/750ml, for spirits NT$1,200 per bottle/1000ml.
Please inform our staff of any food allergies you may have prior to ordering.

ARBEEHFEAES © 6
ARBEER FRES - 68 - BA ~ ER

All Our restaurant uses pork sourced from Taiwan. Our restaurant
uses beef sourced from Taiwan, Japan, and the United States.
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= '%‘—_{']%i/\ (]VTEET?)JE) Cantonese Barbecue

Z $580/4:4
o SR B S

Crispy Deep-Fried Chicken

SRS S ALY $880/p

Charcoal-Grilled Caramel Piggy Chokoréto

THRFLAS $1,380/

Basted Pigeon

AN U R

Stuffed Roast Duck Wrapped with Rice Straw

R 5 R R s - meme - ez - mzesmin) e

Cantonese Style Crispy Roast Duck Course
(Roast Duck,Stir-fried Ground Duck Meat,
Duck Porridge,Duck Soup)

W EE E LIS $1,680/4%

Roasted Pipa Duck

HENIR RS (o - mome - s rsensis) 3,860/
Cantonese Style Crispy Roast Goose Course

(Roast Goose Slices, Roasted Goose Leg, Goose &

Wild Vegetable Mushroom Soup)

]
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Fi A (AR B LU G st B BRI 109% ARFSE H KRG 2 - %%
TEFHAFIE NT$800 ¢ /750ml » ZUF NT$1,200 7 /1000ml 35HERIE 2
TERE B YR IS TY © SRS RIS A

All prices are in New Taiwan Dollars and subject to a 10% service charge Corkage fee for
wine and beverage NT$800 per bottle/750ml, for spirits NT$1,200 per bottle/1000ml. Please
inform our staff of any food allergies you may have prior to ordering.

AEREEHRAELR © 51
AEBEERFNELR | 618 BA - £E

All Our restaurant uses pork sourced from Taiwan. Our restaurant
uses beef sourced from Taiwan, Japan, and the United States.
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JER s $238/

Seafood and Spinach Thick Soup $1,280ik

a2 =] $280/f%
R S SR A R

Double-Boiled Chicken Soup with Cabbage

Heart in Coconut

o R Ve e f $268/f

Double-Boiled Seafood Soup with Stone Olive

B $1,380/3

Double Boiled Daily Soup

el XA G $328/fr

Buddha Jumps Over the Wall

BiZRLI Y | $280/1

Tainan-Style Freshly Blanched Beefl

]
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A EAR B DA G WA EL > S IMIN 109% IR EE B HEKIRES 2 © f
BRI NT$800 7T /750ml » Zi# NT$1,200 7t /1000ml
SHERITE RO R L BRI T SRR IR A B

All prices are in New Taiwan Dollars and subject to a 10% service charge Corkage fee for
wine and beverage NT$800 per bottle/750ml, for spirits NT$1,200 per bottle/1000ml.
Please inform our staff of any food allergies you may have prior to ordering.

AEEEEFEAEM S © 518
ABRBEERFAERR @ 68 HA ~ 2B

All Our restaurant uses pork sourced from Taiwan. Our restaurant
uses beef sourced from Taiwan, Japan, and the United States.
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ARG * $300/ I

Braised Glass Noodles with Shiitake Mushroom,Tofu Skin and
Vegetables

Wi Fa Bk 2 2 $380/ il

Braised Salted Fish, Chicken and Tofu

AR 0 S350/

Braised Pork Ribs with Vinegar Sauce

S e $580/

Braised Seafood and Tofu

BHMERAD 40 68 (am) $580/

Braised Prawns and Glass Noodles

TR 44T B T o S $880/

Assorted Seafood and Loofah with Salted Tofu

H IR S A penp) SLE80I

Braised Chinese Sauerkraut and Fish with Chili Peppers

7 P 2 02 s

Braised Frog Legs with Glaic Sauce

A= IV 7 3 % $580/0)

Corny Chicken Pot

TG I o $880/p

Stir-Fried Eel Slices in Sizzling Sauce

V9) i E2RE RS SAE % 9 $680/p

Pork Intestine in Spicy Bean Sauce

]
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A B B DU & MR > SRS 10% IRF5EE B H kIR 2L © i
PR NT$800 7T /750ml » ZU4F NT$1,200 7t /1000ml
SRR R R L R YR BT S IR A B

All prices are in New Taiwan Dollars and subject to a 10% service charge Corkage fee
for wine and beverage NT$800 per bottle/750ml, for spirits NT$1,200 per bottle/1000ml.
Please inform our staff of any food allergies you may have prior to ordering.

AR A AR © B
ABBEERAFAES | B8 HA -~ 2

All Our restaurant uses pork sourced from Taiwan. Our restaurant
uses beef sourced from Taiwan, Japan, and the United States.
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= A 7[{9\*,\ A E |7/'\;['j;/\ Vegetables & Tofu =

VET T % $220/51

Deep-fried Tofu

RN siso/

Braised Chinese Spinach with White bait and Garlic

(_:lgai'//[\ Héf‘ﬁ x $380/#1

Stir-Fried Seasonal Vegetable

= B E T 460,
BESREXABEEE o S0/
Hakka-Style Pan-Fried Stuffed Tofu with
Preserved Olive Vegetables and Pork Belly

BIRELAN $480/0

Loofah with Assorted Eggs

T N $480/

Stir-Fried Vegetable

FRIR YD U BEAE $460/p1

Stir-fried Broccoli with Sakura Shrimp

SR ¥ o

Stir-Fried Ginkgo with Asparagus

l
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FA ek S L G HEHE > S FRINn 10% IRE 8 B HKIRE % @ 4
WA NT$800 7T /750ml » ZUF NT$1,200 7t /1000ml
AR R R L R YR BT SRR IR A B

All prices are in New Taiwan Dollars and subject to a 10% service charge Corkage fee
for wine and beverage NT$800 per bottle/750ml, for spirits NT$1,200 per bottle/1000ml.
Please inform our staff of any food allergies you may have prior to ordering.

AEBEERRAER | G
ABRBEERFAES - G HA -~ R

All Our restaurant uses pork sourced from Taiwan. Our restaurant
uses beef sourced from Taiwan, Japan, and the United States.



= &Eﬁ}iiﬁ Fried Rice& Noodles =

WEOFT TR T A $180/1r

Scallion Oil Noodles with Shrimp Roe

A s

Pork Julienne and Leaf Mustard Noodle Soup

FEIN T B A AR $280/fi1

Yellow Wine Noodle Soup with Pork and Scrambled Eggs

PR T A S T S WD A $360/f

Fried Noodles with Pickled Mustard Greens and Soy Sauce

I 2

Fried Pho with Beef

AL {REIL $380/4l

Fried Pho with Shrimp

KT A D IR $368/b

Seafood Fried Rice with Shrimp Roe

Eﬁ;%*//l\% $520/#1

Cantonese Fried Noodles

B INEESR D $620/

Iried Rice Vermicelli with Pumpkin and Seafood

TR e

Fried Rice Noodles with Duck

JR IRk B IR $1,280/

Deep-Fried Rice Puff with Seafood in Lobster Stock

]
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Fi A (AR B LU G st B BRI 109% ARFSE H KRG 2 - %%
TEFHAFIE NT$800 ¢ /750ml » ZUF NT$1,200 7 /1000ml 35HERIE 2
SR AL B YR » SRS HIIRE AR

All prices are in New Taiwan Dollars and subject to a 10% service charge Corkage fee
for wine and beverage NT$800 per bottle/750ml, for spirits NT$1,200 per bottle/1000ml.
Please inform our staff of any food allergies you may have prior to ordering.

AEREEHRAELR © 51
AEBEERFNELR | 618 BA - £E

All Our restaurant uses pork sourced from Taiwan. Our restaurant
uses beef sourced from Taiwan, Japan, and the United States.



= EH%IE*%\S% Dessert =

K5 stson

Taro Sago

ERIM $180/2A
Steamed Salted Egg Yolk Custard Bun

O S180/3

Glutinous Riceballs with Peanut Powder

ey $220/6 %

Mung Bean Cake

TR EE & g $180/1i1

Almond Tofu

S RIS 3220/
Black Gold Custard Lava Bun

FRERF $260/34

Custard Puff Pastry

]
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i EA% B LU & WSt 0 SR AN 10% AR E%(@ﬂ(ﬁ[ﬁ?%% HE
PB4 NT$800 7T /750ml » ZU NT$1,200 7¢ /1000ml 34 HIE = 7
""ﬁ%*h YIBBIIETY SRS RIRBAR

All prices are in New Taiwan Dollars and subject to a 10% service charge Corkage fee
for wine and beverage NT$800 per bottle/750ml, for spirits NT$1,200 per bottle/1000ml.
Please inform our staff of any food allergies you may have prior to ordering.

AEBEERREAELS @ 518
AEBEERFNELR | 63 A~ 25

All Our restaurant uses pork sourced from Taiwan. Our restaurant
uses beef sourced from Taiwan, Japan, and the United States.



