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All prices are in TWD and subject to 10% service charge.

Tea fee NT$90 per person (over 12 years old) .

Corkage - Wine : NT$500/per bottle; Spirits : NT$1,000/per bottle.

Please let one of our talent know if you have any special dietary requirements,

food allergies or food intolerances.
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Authentic Shanghai Cuisine
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AMANSION'7

Authentic Shanghai Cuisine

FBRA P R

fLiERE R
Red Yeast Rice Eel NT$ 1,080
ki

T R LB ERE

Clay Pot Frog Legs with Ginger and Scallions NT$ 880
HLEHNREDOHHE

BIRERFH

Kung Pao Diced Beef NT$ 780
HIRFAAE—7

FARBETIHER

Rice with House Special Abalone Sauce NT$ 680

TEHIRF Y — 2201 TR

SR LA A (B B R E31Y)

Stir-fried Pork Cheek Tendon with Bean Sprouts (Limited to 3 servings per day) NT$ 520
BIZIZR DI & SREFDIDDYI (1 HIE3fr)

BREEBLANE

Clay Pot Seafood with Luffa NT$ 520

Hifif & ~F2 D T HEGAA

REERE
Chilled Bamboo Shoots with Fruit Vinegar NT$ 460
IN—Y DRI FDZ

H RS (1)

Beef and Beef Tendon Soup (Individual Portion) NT$ 380

THETTCDA—T (1 AJi)
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Authentic Shanghai Cuisine

121 Appetizer Bij3%

EH ) BB (LR RS THRSR) (=) NT$ 580
Three-Piece Combo / Two-Piece Combo 22

. o (&%) NT$ 480
SHREEY b/ BEEY frb INTS
AR EE

Sugar Coated Deep-fried Eel NT$ 520

> > ~— ~ N N N
VA —A—T 4 D i
..........................................................................

G 3R A Rt

Marinated Spicy Beef Roll Slice NT$ 460
2/ L IAY Iy ZAIRDF

BiRbEE

Chicken with Scallion Sauce NT$ 420
20 — 2Dl

B 3 3 2 IR

Seasonal Vegetables with Jellyfish Skin NT$ 420

TR E LY — B ONIZY)

MH 2B T #
Marinated Vegetable Bean Curd Roll NTS$ 320

DU/ 2 DIRRE RS
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Authentic Shanghai Cuisine

5ig Appetizer B2
(REREAHR)

FRIRAE

Spicy and Numbing Beef Tongue NT$ 580
137 g

L BERSE

Shanghai Drunken Chicken NT$ 520
RO

RETD

Chilled Bamboo Shoots with Fruit Vinegar NT$ 460
IN—YREDm R F D

IR

Deep-fried Shrimp NT$ 420
ZEDMENT

BElza
Scallion Braised Crap NT$ 420
XPEE A

IR F RSB E

Chilled Sliced Lamb Tripe with Betel Nut Blossom Salad NT$ 380
WG INF ) ALE O DIEDRIZY)

N N
Stir-fried Cordyceps Flower with Water Bamboo NT$ 320
LZWME L L2 a5 DO
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Authentic Shanghai Cuisine

M EE | AR River fresh & Seafood Pt Zs fi /A

(REEY A REERM - FFIFL0588)

R T
SEEHDTR
Braised Yellow Croaker with Pickled Cabbage and Bamboo NTS$ 1 ,380

237, A)D%]. 79784 DEA
FLBREFR B R (marsyyEsT)

%agr%o;g Sgirrel Fish NT$ 1,380
] x HY

EXHE A
Sliced grouper with potherb mustard & bamboo shoot NT$ 880
ARAENT DIELNTOFDFEY]Y

2 IRBE FA

Stir-fried Eel with Leek NT$ 680
HETEKRLVYYFFRD

ESHRERA

Fish in Rich Golden Sour & Spicy Broth NTS$ 520
HIE & A —7 DIEHif

BEELKANE

Clay Pot Seafood with Luffa NT$ 520

Wi & ~F-2 D LA A
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Authentic Shanghai Cuisine

AKX EH (mr)

Stir-fried Prawn with Garlic Crump NT$ 880
ISIEDZV =L FIID

ERHKRE B (nr)

Steamed Shrimp with Garlic NT$ 880
A=Yy 7K LLE

F ) B ) B ) aRERI=

Stir-fried / Crab Roe / Longjing / with Shrimp NT$ 680
M R1%23 2 Wi )] 2= Wl s DAV 31117 S Ay 27 f NER) N2y 4
RIZEZEEIK(\R)

Deep-fried Prawn Ball with Mayonnaise and Fruits NT$680
P IENTF & 7N —o=3T7—Dd

BB EHE

Stinky Tofu with Shrimp Floss NT$ 680
HEHLIED LD LD

Biggs

Braised Sea cucumber with scallion NT$ 680
NEPEZ DS

B AA kG S

Fried Tendon and Sea Cucumber NT$ 580
EF=aDL &5 WEA
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Authentic Shanghai Cuisine

HHRKKBE FTHEe A
Steamed Live Abalone — Plain or with Garlic (per piece)

DR LRI (7L — v 73—V v 7 )ik - 1 fif)
Do~ DB (ARHER)

Giant Crab » Mud Crab ~ Red Crab (Required by 5 days) (&) NT$ Ei1g
IHVHZROAZ GHIIE ) (&)NT$ 8517

TESE ¢ /38~ LSERRIF - BIRFEHE -
BERYE S B v BX +I\NEFE
SR AR > HRAR (cxaEe)

Live Fish ~ Grouper * Marble (Required by 3 days) NT$ 6518
HDI, T A=Y ING =7 N TE= (1) BHITE F#)

FRIFEIEL ' FHE ) FEEBKRE / R

Steamed and Scallion Oil / Pickled Vegetables / Pickled Chili

HEEA LRI — R / W% | B —A b

BAIRARRR = xwER)

Boston Lobster (Required by 3 days) NT$ 8518
RAROTAY — BHIHETPH)

RN AEIRAERR (= AHFER)

Australian Freshwater Lobster (Required by 3 days) NT$ &85 -1
A—ARTVTDYKRATAY — (SHHEFH)

RRERIFRIEE /¥ B EASE
Steamed and Scallion Oil / Salted Egg / Garlic Crump
HEERLQZMY —R | YNTA—Zy T | 2= b IR TN

NT$ 300
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Authentic Shanghai Cuisine

MBI Meat XU

FRBRRE TR A (BEREAD) GAD)

DongPo Pork (Limited to 6 servings per day) (For 4 people)

. . NT$ 920
bYA= (1HBGE6£) (@A) ’
EER
Kumgquat Sauce Spare Ribs NT$ 680
XU HYDARTIT

FEFETIEA

Braised Pork Belly with Taro and Scallion in Dark Sauce NT$ 580
HALIULEDHRPEZIK T

T 3T 3-58 (=)

Crab Meat Stew with Meatballs and Vegetables (3 pieces) NT$ 560
BN EAN 1 EBR DA (ZOAY)

$LI5 YT 358 (=)

Braised Pork Ball with Soy Sauce(3 pieces) NT$ 540

W1~ LB DEEIR (SoAD)

RE W AEFS (B B m&E3N)
Stir-fried Pork Cheek Tendon with Bean Sprouts (Limited to 3 servings per day) NT$ 520
RIZIZHA D & BEF DYDY (1HBGES L)

EFRARNER 8/4)
Fragrant Pork Shredded (Pork/Beef) NT$ 380
RFN=HYIO F—2 (5/F)
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Authentic Shanghai Cuisine

ZER PRI Meat ZSIRRHBE

IR %8 PHERE ~ IREBH ~ 2ME =xwER)

Crispy Chicken (Required by 3 days) P
Served with: Scallion Paste, Pepper Salt, Chopped Chili Sauce (2%)NT$ 1 ,380

PYAE—T =R I BHIT%E FH))
B2 R=Ab, Ry N=Y)V b, HATRETY

-, b
EEBRE
Clay Pot Frog Legs with Ginger and Scallions NT$ 880

HE DL EXFEIAA

..........................................................................

B ERICARZE

Stir-fried Chicken with Hua-diao Wine in Clay Pot NT$ 580
EMZOATA LA —7

Bl iE558

Pineapple plum chicken NT$ 480
23T TV FH

General Tso's Chicken NT$ 480
BORHT R 7+ §H0F%)

Stir-fried Diced Chicken with Savory Sauce NT$ 480

HADFIRE DD
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TR~ B ~ FR FRIEL Meat RIFHIL

WEING (=xwER) ‘
Braised duck with scallion (Required by 3 days) (% %)NT$ 860
REPEZMAY GHHTE ) (2%)NT$ 1,680

FRIH-/ Nk
Pan-Seared Short Ribs NT$ 880
FIELBE - a—MY 7

BIRARFH

Kung Pao Diced Beef NT$ 780
HRYLAE—7

$TIR PR

Stewed Beef Brisket NT$ 680
N T DT AA

RO FEFEHE (mx)

Cumin Lamb Chops (4 Pieces) NT$ 680
IIVEDTY 7 (MUIA)

Stir-fried Shredded Beef with Bean Sprouts NT$ 380

THEREFORMYID 1 &
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Authentic Shanghai Cuisine

RGFIH Soup A—7

BRI RIEBRG xymn)
Chicken Soup with Vegetable Fish Maw and Ham (Required by 3 days) NTS$ 3,200
9

FHEND,IFIO, ADTFER DFH5E GHATE )

L BEGS =xuER)

Double-boiled Duck Soup (Required by 3 days) NT$ 2,800
WADZA—=7" (SHRAGTE )

IR EE A DER = xwmR)

Chicken stewed with peeled chili peppers and fresh mushrooms (Required by 3 days) NT$ 1 ,680

B RO E LT D EAS (SHATET#Y)

..........................................................................

BSRbe B R

Double-boiled Salted Pork with Bamboo NT$ 880
WL TIRA D A—T

EEHBHE

Asparagus seafood soup NT$ 680
TANGHALY =T —FDA—=TF

L BERIREREL S

Shanghai Hot and Sour Wonton Soup NT$ 520
g v 8 v A—T

SRR T MR R (1)

Double-boiled Chicken Soup with Clam and Bamboo Shoot (Individual Portion) NT$ 380
N7 DR, X XA 87 A= (L)

A 75 ()

Beef and Beef Tendon Soup (Individual Portion) NT$ 380

THETTCDOA—T (1)
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ok~ U Vegetables & Tofu H73g & H &

B E R

Braised Tofu with Crab Roe NT$ 580
BRI & G DA

IR A

Braised Tofu NT$ 360

BIFINL 72U

MEBVBREGRR

Truffle Stir-fried Yam, Asparagus, and Cashews NT$ 620
P27 T PANRTIHA, AL a—FvY

L iriEiE R

Braised Chinese Baby Cabbage with Chicken Oil NT$ 420
e, =&, YT DEA

BIEBRSTREE

Stir-Fried Cabbage with Sakura Shrimp NT$ 380
BEZOEF + XY DR DOY)

HEREF L

Assorted Fresh Vegetables NT$ 380
WAWA L RO b

ZEEFERR GRw / B

Seasonal Vegetables (Stir-fried / Stir-fried with Garlic) NT$ 320

DI (D ITANZIDD)
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ﬁﬁ / %@ Rice & Noodles ﬁ$ s ﬁﬂ’}éﬁ
IR THIFER

Rice with House Special Abalone Sauce NT$ 680
2X%F & F=F OXAAHE

L BBERFEER

Shanghai Fried Rice with Mullet Roe NT$ 580
BB AIAZF =

1= ER

Shrimp Fried Rice NT$ 380
IEDIHR

BRIV ER

Ningbo Fried Rice NT$ 320
BT v =

F B R IHLE

Braised Noodle with Abalone NT$ 680
PERER Y — 200 Tl

B R AKRIREE

Potherb mustard and shredded pork stewed noodles NT$ 380
FVINERZIKDITZADA

B RATTIFEE
Noodle with Scallion (Without Soup) NT$ 380

RET L

BERNBFEFE
Braised Shanghai Rice Cake with Pork and Pickled Cabbage NT$ 380

TREBAMUID DD b K

..........................................................................




/2 % V313,

(AMANSION'7

Authentic Shanghai Cuisine

2E0> Dimsum TAL

BIZIRE (m)

Shrimp Siu Mai (4 pieces) NT$ 240
IEY 2—A4 (4f)

INEEHE (4m)

Steamed meat dumpling (4 pieces) NT$ 220
L&D AHEH @fiH)

B2 ERER

Red-Bean Pan-cake NT$ 480
HA A a2 Hff

ZmREK (3%8)

Deep-fried Sesame Ball (3 pieces) NT$ 180

L WU (3fid)
LB )
Steamed rice cake with Shanghai style(3 inches) NT$ 220

R L —% 3409

HEE S B (i)

Sweet Rice Ball with Fermented Rice NT$ 210
FIEADIRA—7 (D AD)

=ASE S e

Daily selected sweet soup NT$ 180
TA)—kL 7L arHRA—7

EBORR (4at)

Trio of Fruits (for 4 people) NT$ 320
— {7 )L—" (4 \Jiii)



