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Chef Recommended Specialty

T DEITITH




Tea

Chinese  English Japanese
P2 5% Alishan Oolong Tea  ffHiLY—n7% (2% - WELWL
RBES#  Tungting Oolong Tea +Y71YU—nY &% EA]
ZIk#EA Sanxia BiLuo Chun = —AF 1Y

Green Tea
TERF Puerh Tea T 5
BB EX  Tie Guan Yin Tea TNV ) VR
Fh Jasmine Tea Iv A

LS Chrysanthemum Tea %i{E% [

fESGStaBe A HRFEMN

REBABERNEE
EHAF NT$80 / i1 - B NT$90 / {if
BRET DR NT$90 / i
IEEFERIL NT$50

Charge of Tea Services
Lunch NT$80 / Per person, Dinner NT$90 / Per person

Weekend&Public holiday NT$90 / Per person
Extra dry Chrysanthemum NT$50 / Per teapot

BROBEFHEMBEELETVLELT,
FH : (BINTS80/44. (BR)NTS90/%
T-B-%:2ANTS90/%

BREFTEEEZRE - MENTSI0T/=E

BBk R B E

Service Corkage Fee

BESRLIAKRE

HEARENT$200/18
Corkage fee of NT$200 per glass

TA 7 ERIOFFEAIRUE ¥ S 1Y) NT$200

FRBEREERMI0%RBE
All prices are subject to a 10% service charge

EREOMEIC10%DY —EAREZMBEEETHEE Y,
MRS ERYEELBERNE - WHEBESHRBAR

Should you have any food allergies, please inform our service attendants in advance.

BYT LIVF—ZBRb0HIE. SEXDBRICREBICETIRIEL,




A La Carte
7 71V b L

FRERZAEZZ— oM £42
REHF L ok RELMME
RAEIHEMBEE TR B TiTh ) GMERLABE
ERAFEM -~ &~ & BE SHLHM
a1 & ~ 5~ I 38 4 B ME AR
HB A ERAMNHET EAE |

One of the three largest Cantonese cuisines
Chao-Zhou cuisine
Uses complex hand-made cooking to prepare high quality food,
ie. abalone and sea cucumber
Secret recipe dipping for the marinated varieties
and chilled seafood are our Classics
Every dish in “Chao Ping Ji” Restaurant

recreates the local Chao-Zhou specialties




Shark’s Fin, Abalone & Bird’s Nest

Thkl., ffl, HeDIH

%45/ person

bzt B A AH) o 1280
*‘“'*- PRI | HEL & 1) 25

;_ Braised Supreme Abalone and Dried
- ":Q-, » Mushroom with Oyster Sauce

TCIBR B #5880 (458) oo 2080
faDfEB DA A A2 — — A KiAH

Braised Abalone and Fish Maw
with Oyster Sauce

Ag,

G E B AT o 880
e HF a I @DFA A AR — — A AH

Braised Abalone and Goose Feet with
Opyster Sauce

T3S 1080
FOOIBE HF 3 T IEDF A AR —)— A FihHR

Braised Fish Maw and Goose Feet with
Opyster Sauce

FRE B o 2680
MO LIIDIZ S NAFA—T

Double Boiled Premium Bird's Nest Soup
with Spinach

ZEH B R e 2680
[HEDYL ), VTN LD A—T
Double Boiled Premium Bird's Nest Soup
With Shredded Chicken, and Egg White

BT o 2980
BN E 7 5 e L OFF3 | 5580A

Stir-Fried Premium Shark's Fin with
Chicken Consommé

G BN 3 2480
WINE 7 h e L OJEIE R —F

Braised Premium Shredded Shark’s Fin
Soup Chaozhou Style

FAEREERM0%RIEE

All prices are subject to a 10% service charge

LEROREICI0%DT—EANESEMBEETETCHET Y,

%145/ person

LI K HER o, 1980
ET e Lok ELZR
Braised Luxury Shark’s Fin Soup

BB B o 1980

| JThe L eHBADHELA—T
. Double-boiled Shark’s Fin and Chicken
% Soup

B AR B R) o 2380
So5x5L&9

Buddha jumps over the wall Chaozhou
Style

A, BEFIOBEE 1280
HFavDREFRADF A AR—) —AZIAP
Braised Sea Cucumber and Goose Feet with
Oyster Sauce

e 1280
FAL T LIEDA A AR —Y — AKX iAH

Braised Sea Cucumber and Dried Shrimps
with Oyster Sauce

BIEEELR 1280

F= i+ LilEEZ 5 DiA B
Braised Mushed Prawn Stuffed on Sea
Cucumber

H mg s Z
AP R E B . 880
B EADFEREMIMDZARA—T
Double Boiled Silky fowl Soup With Fish
Maw and Eucommia

’G—“ <
S

WK ERMEELBHMRNE @ WHESEEHNRBAR
Should you have any food allergies, please inform our service attendants in advance.

BT LIVF—EBRHEDAIE. TEXDBICREBICBTRIEEY,




Chao-Zhou Marinated Varieties

T R B/ 2GA AR

KX ARG B (X) ..... 5§ Market Price
URA VA= OMMREATE L

Chilled Spotted Crab

with Ginger Vinegar Sauce

= O‘éﬂ I‘ ;i4% ;@, ............ %1% Market Price
@ T ORI 7 Ui

Chilled Grey Mullet, Served
with Chou-zhou Style Bean Paste

MHE =B 572700 2OBO DY e 780

Marinated Goose Platter

WK AR (BBE) oo 780
HF a v DM 2 L ZAH

Marinated Goose Slices and Tofu

KIETE 680
HF a v TREOHEME 7e A H
Marinated Goose Wings

KIS oo 780
HFa oW, Ls—, ORI -NZCAR

Marinated Goose Liver, Gizzard,
and Intestine

BAM 8 KT e 780
R DN DI R 7= A A I

Marinated Pork Intestine

B ZK BB M e 420
HF a TS OMME 2 L EZGAH
Marinated Goose Blood

ZK B JE e 420
HF a v & GEOMMm 2 L EAH
Marinated Tofu

FrAEREESMI0%RBE
All prices are subject to a 10% service charge

EERDOHESIC10%DT —EXREZMBEE L TEEET,

M ERYEELESMRNE  WESESMRBAL
Should you have any food allergies, please inform our service attendants in advance.

BT LIVF—ZEBRHEDAIE. TEXDBICRHESICETRIFEEL,



Appetizer

[

QQEABR e 260
BRAR—IT 2 —
Chilled Pork Jerry

o)

s e _
R AT T o 280
HHER S 7 D1
Chilled Jellyfish, Flavored with Soy Sauce
| and Sesame Oil

I KFEATFIE oo 280

[F S HOREQES
Marinated Pig’s Trotter

B EE DB 280
. L’ o WBEEWIPEA A1 OF v NV
I Chilled Penghu’s Squid Stuffed in oy
Shled Cobbase I

WD AREY —ARZ

Braised Diced Duck with Home-made
Sauce

BREE B e 260
DR DRERTF
Pickled Fish Skin in Vinegar

[y

— O FF e 180
AA—FNZ—Z20AE

Sweet Honey Taro

3 N S 280
JH¢ i D A BLTP G A A

Pig’s Trotter Simmered in Shaoxin Wine

L4 é}‘] /l/u*'ﬁ};a .......................................... 180
NAGEZ ]I

Chilled Green Bean Noodle

with Sesame Sauce

TCREREZE oo 360
FEW OAEMEN

Drunk Chicken in Huaqgiao Wine XO %§ % % <3 260
K OX0ER

Stir-fried Turnip Cake with XO Chili Sauce

BAXBREON B 280

W& 7 FORNT
Simmered Crucian carp
with Pickled Cabbage
FTEEREERMI0%RBE WK ERMEELBHMRNE @ WHESEEHNRBAR
All prices are subject to a 10% service charge Should you have any food allergies, please inform our service attendants in advance.

LEROREICI0%DT—EANESEMBEETETCHET Y, BT LIVF—ZBRb0HIE. CEXDRICREBICETTRIEEL,



Chao-Zhou Specialties

T 2% e e} P

R 2a A e FLilFEZRE
Deep-fried Mushed Duck and
Shrimp on Taro Patties

HEALE R D o,
FERS & O < DMy O R
Chinese Cabbage Simmered with Shrimp
Balls in Chicken Broth

BAM BB A A o
737, kay, £ hLZufED
1z UJsikrd &

Dried Jellyfish, Celery, Taro and

Squid Fish Stir-fried with Chicken Broth

AT VE, FOZR LIRS SO
fhab (3

Stir-fried Green Beans with Minced Pork
and Chou-zhou Pickled Cabbage

RIBIKINIL o
HIMENF < & 7D BB H
Pan-fried Pancake of Loofah,

Egg and Shrimps Chaozhou Style

S B
Wi & 1 BFED L &% ALk

Stir-fried Mixed Seafood and Vegetables,
Wrapped in Lettuce Leaf

XOZ G @M o
G (P HER N ) DifEE T b Hafd D
XO¥kbe

Dough Stick Stuffed with Minced Shrimp,
Stir-fried with XO Sauce

B R IEIBE ..o
| iEE OV HrY —ATRZ
.| Deep-fried Shrimp Patty, Served with

=l | emon Sweet Chili Sauce

FTAEREERM0%RIEE
All prices are subject to a 10% service charge

EERDOHESIC10%DT —EXREZMBEE L TEEET,
MHBERYEELEFRNE - WESESHRBAL

Should you have any food allergies, please inform our service attendants in advance.

BM7 LIVF—ZERHEDHIE. TEXDBRICRESICSTRIREL,



Pork,.*Beef & Pouitri}f
BRI

. (&4 / Limited Supply)

)# /jiﬁ% 0+ ‘ﬂ% A °%/2% /2 ways of tasting ... 2880
,A;I{g W 7( (JJ) = ok /300/3 Ways Of tastlng ....................... 3180
Cantonese Style Roast Duck

TRWHERE ... %4 /880
Fe 8V %) FBOFLEF IS AT < UK CES)
Crispy Skin Chicken Flavored with Garlic
(Half)

6 A £ Bl & By A&[EEUSA ... 1680
Nﬂﬁ%}fUﬁ#ﬁwt®7Uz
TJL—E—YV—2ARZ
Marinated Beef Rib Roll in Straw
with Gravy Sauce

AR EE 4 | HE[ZEEUSA| ........ £4/460
2 g — b U T OHEIREE Y 7 —
Sautéed Beef Short Rib with Salt and
Pepper Sauce

LHA D BEEBEUSA....... £14/460
T a— b TONZ =Ry =k 7 —
Sautéed Beef Short Rib with Honey Pepper
Sauce

BAEDHE F4£/360
T LONZ— Ry )N —JHIK Y T —

Sautéed Lamb Chop with Honey Pepper

| Sauce

A%

& X, A 4 4 [BETaiwan]..... 44/280
B LIADORHY — 2858 (— N

Sautéed Beef Tenderloin with Sweet and
Sour Sauce (for 1 person)

& WAL 4 Hp (B Taiwan ... 544/280
e LAIORERY — 2508 (— A\ i)

Sautéed Beef Tenderloin with Pepper
Honey Sauce (for 1 person)

SR E A4 A [EETaiwen ... 680
TRENASVEOY T — A

Sautéed Beef Slices and Chinese Kale
with Satay Sauce

i1 X MR K A ...620
TFROZ—IhE T URPEF-OPYIEE Y EEGAR
Beef Slices Simmered with Chili Oil and
Dried Chili Pepper, Sichuan Style

B TSGR HE o 720

JEANRT VT ORI > X OHEY —

<FOF

Sautéed Pork Spare Ribs with Plum Sauce

BN M o 620

| FRR O SESIR EE LAY — A8

=T REOHERTIRR)
Sautéed Chicken with Black Pepper/Sichuan
Pepper, Served with Fried Herb Leaves

N 520
INA T TIVA O BB

Sweet and Sour Pork with Pineapple

A VBE 544/360 AR 52 01 0% R 5 9%
— N Ve All prices are subject to a 10% service charge
FLOMaT a a7 FEROBEI10%DY —E RS EME T L TBEET,
. Sauteed Lamb Chop with Salt and Pepper e e s s =
B Sauce MHBERYEELEEMNE - WESEENRBAE

Should you have any food allergies, please inform our service attendants in advance.

BT LIVF—EBR/HEDAIE. TEXDBICRHERICBTRIFEEL,




R

[y \ ke +
i N I A
# W AL T
M Steamed Marble Goby, Sprinkled with Hot
1 Oil

G I1E IR o 560
HEE D5 & R FEIR A

Poached Fresh Shrimps, Served with Spring
Onion Flavored Soy Sauce

S QIER (@) ;
TOAARAZR—F FATA ADEHH
Poached Sliced Giant Conch With Broth

S A IR IK 980

| KIFEDIEET, < 33— ARG TR Z
Deep-fried Shrimp Balls, Wok-fried with
Mayonnaise

e A R S 1080
K8 &L, HIRRFRPE e RICARS
DRHEE

Stir-fried Shelled Shrimps with Relleno
Peppers and Fermented Garlic

V3 2D 580
WA A1 DY T — Y — AR A
Sauteed Penghu Squid With Egg Yolk Sauce

FALEEA A o 980
< FAYAYI0 O H ISR X.
IR — AR

Pan-fried Butterfish Fillets with Soy Sauce,
Served with Mayonnaise

. Bl ;!3.‘ )
P o, BEAREBERGH o 820
T /7 U] O L OB BT w2k L
PN v Steamed Grouper Fillet

N
‘ ‘.- / with Pickled Cabbage

BERIEREEE oo 580
VIV TITTD
HEEmIC A S TS

Stir-fried Soft Shell Crabs with Chili Pepper
and Minced Garlic

A B REBE 1080
NZYIY BO T E, 422, KRRk EIAR

Steamed Grouper Fillet
with Pickled Cabbage

LRI
5 IN=

llergies, please inform our service attendants in advance.

TENDBRICRHEBICBT=TRITEL,




TEAE 0F it

Live Seafood

i {8 (il

AEEE T SRR

FRBEEHIEGL JZ2EL) Please Choose One Cooking Method

(ﬂ* /A\ Y (;Lk 7&' Scylla Serrata AH I

%) %
& X
2 &

i 3

7% L% Steamed Crab

W2 A — 20
Sautéed Crab with Thai Style Sweet Chili Sauce

L1 AT E T e g ¢ 2))
Sautéed Crab with Mashed Salted Egg Yolk

O/ A BRI
Wok-fried Crab with Minced Garlic and Chili Peppers

B AN ORI LR L3 A0A R

Crab Boiled with Green Bean Noodles in Casserole

Clay Pot Cooking Hafe)ml I-#ipfl Bt

T L e, HiEL gD Livdd A
Sautéed Dried Fish Maw, Scallops,
and Shrimps, Served in Clay Pot

B L — O e 1080

VBASBRATEE T e 1280

g & A O SR A
Shrimp and Mung Bean Noodles Cooked
in Clay Pot, Flavored with Soy Sauce

67% &ﬁl k ﬁé ﬂ%’( Fresh Australia Lobster (M4 —A 5V

0‘% (;ﬂ' [ ‘J‘ ’%% igi Fresh Australia Pettit Lobster
INE P EA—A T YT

6}; + ‘Eﬁ, %a iF)?( Boston Lobster M EERA Y

BRAE
L iBig s
g ipkm

PREMEE DI AT < JEIKRZE L

Steamed Spiny Lobster with Minced Garlic
D E DN Z— KT F > TR F7—

Sautéed Spiny Lobster with Butter-flavored Chicken Broth
D ED L HREmEY 7 —

Sautéed Spiny Lobster with Green Onion and Ginger

3 R
+ B ¥t
£ 2B
L A5
2 %

& %
+ i £

5

"\'R'
R
B o

Tiger Grouper EHE/NZ

Jewel Grouper L7 Z)N%Z

Coral Grouper AT 7 5

Small Scale Blackfish =7 Z\%
Girella punctata FX XY

7% Lfii  Steamed Fish

fao’kz, oV, W RRAL
Steamed Fish with Ginger,
Celery and Pickled Chinese Mustard

fanda b HEEkzk L

Steamed Fish with Chinese Plum Paste

fa DM m 7z L&A LPEE
Pan-fried Fish, Sauteed with Fish Stock

| ‘,_ - \
GG BTEE o 680
P 13105 7 s L D -k £
- § Sautéed Diced Tofu and Seafood,
’ Served in Clay Pot

BB BT o 680
JEHESEE U f L BT G O
FEEE - E e A

Sautéed Cantonese Salted Fish

and Diced Chicken, Served in Clay Pot

£ B4 A% [BETwen ... 680
AL HRE LEZOFMELS S A LEVED
Sautéed Beef Slices with Green Onion

and Ginger, Served in Clay Pot

NG AT R o 620
N 50 B0 B O

Simmered Seafood with

Mixed Vegetables in Clay Pot

W& 480
MR A F 3 oMmoxryY —oD< Y %

SRl i ok
E..L‘*-a,____‘______‘_/ Marinated Goose Blood Jelly

with Chili Pepper Chaozhou Style
A ER SR B M0%REE

All prices are subject to a 10% service charge

EREOB2ICI0%DY —EARSZMBEEE CEEE Y,
MHBPERYEELEFMRAE - WFEEEEHMRBAL

Should you have any food allergies, please inform our service attendants in advance.

BT LIVF—EBR/HEDAIE. TEXDBICRHERICBTRIFEEL,




N F XY

[SY/ Rt i >4

VEGEE o 520
8 P LICAIC DHKIRL
Slightly Simmered Amaranth with Garlic

@?E’(% B & o 520
U, E—R2 L ETOHEEL

¥ Slightly Simmered Amaranth with
Preserved Egg and Egg Drop

| L 4 JE\ .................................................... 580

N FALEZES oo 520
_é%@ﬁia¥bﬂﬁ NIEEOL PRV

Seasonal Vegetable with Dried Shred
Scallops and Yam

OERBEAEE o 620
WOME T 2T HADIDEE
Stir-fried Lily Bulbs and Asparagus

RPN o 480
B T
Stir-fried Chinese Kale with Salted Pork

. e o = ..-I‘._"
1 - o

BREGBE 380
FyRY ER—OVOIDEYE
Stir-fried Cabbage with Bacon

- ’F*f ﬁ" -33-3 ﬁﬁ ﬂ* .(:’f*.ﬁ ........ 71 Market Price
' IR OI S & D
- Stir-Fried Vegetable

FTEEREERMI0%RBZE
All prices are subject to a 10% service charge

EREOM2IC10%DY —EAREZMBEEETEEE Y,
MHBERYEELEFMRAE - WESEEHNRBAL

Should you have any food allergies, please inform our service attendants in advance.

BT LIVF—EBR/HEDAIE. TEXDBICRHEBICBTREEY,

Ag,

Soup A—7
W KA B EE o 560
W DS DR LT S N L B

DEAHBA—T

Soup of Spinach Mash and Egg White,
! Tai-chi Shaped

NHE EREIZ AT HE .. 545/480
N AL E, BH, B, Fry XYV
FOABA—T

" Double Boiled Soup in Pork Rib, Conch,
Matsutake and Cabbage

"'ﬁ Q) 24 ) f= [y
B LA BEES ... 545/380
VR LT RO, HEEAD OFF 2 A=T
Double Boiled Chicken Soup with
Wild Fungus and Dried Mushroom

B 5 B4 [BETaiwan| %45/380
KM ETTRDEZARA—T

~ 8 Sliced Beef and Radish Simmered
g with Broth

L L EBAF £45/360
HEEEA O DFED FEN Y ORE L AT
Handmade Shrimp Balls and Dried
Mushroom Soup

NEARGEEE 442/320
{ itk kb o555

¥ Thick Soup of Dried Scallop and Chopped
Seafood

BARAGE £45/320
FLHALHIYID iDL AHA—T

Thick Soup of Dried Scallop and Shredded
Abalone Soup

LN &4 A & [GETawen) ... £42/320
2 TOZA, BAENRNTIF—DEARA—T
o\ Thick Soup of Minced Beef,
' Egg White and Parsley



A

Rice, Noodles and Congee

F =N, Bk, Hi

B BB e 460
E, FHAOHMDT ¥ —/N>
Fried Rice with Shrimps and Chicken

BN IR o 680
® ~Y 2T ADFMET v —
Fuzhou Fried Rice With Truffle

BAREOHEE o 680
TLUHELIIFDOF v =

Fried Rice with Dried Scallop and Egg
White

R R 420
JEHEETE U f E BRI D F v — N

Fried Rice with Cantonese Salted Fish and
Chicken

B XTI 520
2RURY TN EWE E 2 X (RS SRR X )
Crispy Pan-fried Noodles, Chao-Zhou Style
(served with sugar and black vinegar)

GAM KIE o 420
g, BAL L LOWMIMEYEE ZI1E
Stir-fried Noodles with Shrimps, Chicken,

¢ and Bean Sprout

S G EEIIR o 620
(R 1) A V) HDHHED A IHEERZIE

Crispy Deep-fried Noodles Topped with
P Assorted Seafood

F ¥ 4 7 [BETaiwan| ................. 460
HERDOBEZ M (Z A AFX—RIL)
Stir-fried Wide Rice Noodles with Beef

FTEEREERMI0%RBZE
All prices are subject to a 10% service charge

EREOM2IC10%DY —EAREZMBEEETEEE Y,
MHBERYEELEFMRAE - WESEEHNRBAL

Should you have any food allergies, please inform our service attendants in advance.

BT LIVF—EBR/HEDAIE. TEXDBICRHEBICBTREEY,

T I FE T e 460
BRI DBEZ MK (Z A A X —F)L)

Stir-fried Wide Rice Noodles with Pork

B A R 420

e, BALLPLOWIMENEE E—T >

8 Stir-fried Rice Noodles with Shrimps,
= Chicken, and Bean Sprout

P kBB AFBR o £/320
N SR E AR TER(GEED A D) (—AR)

Steamed Rice with
Cantonese Sausages in Clay Pot

T G R R 1./480

XAV AW EIRT E RO I35k (— A iii)
Congee of Pomfret and Minced Pork
(for 1 person)

B R B3 X A 451480

| 7Y E LA O I (— Ai)

Abalone and Chicken Congee (for 1 person)

% Preserved Egg and Minced Pork Congee

(for one person)



FH—

%145 / person

KIGHT BB R e 2380
FED U & T LALROIKIBEA A — F ZA—T
Dessert Soup of Premium Bird’s Nest and
Red Dates Sweetened with Rock Sugar

N BR BB o 2380
MDY OaaF Y I )V 7 ()
Double Boiled Premium Bird's Nest Soup
with Coconut Milk

KIGEL B T 680
N, TURLRE RO T — b A—T (i)
Harsmar Sweet Soup with

Dried Red Dates and Lotus Seeds(HOT)

TR BT e 680
NYRDAAF I INT
% Double Boiled Harsmar with Coconut Milk

FREEE oo 180
2 ELTFREFHD

aaFY IV T IKA A — b A—=T ()

| Taro and Coconut Milk Flavored Sago
Sweet Soup (HOT)

Sweet Taro Paste with Ginkgo

A e 4

BEE RSB o 200
TP (i Jml T 35) sk o
MAOM T — s A—7

Dessert Soup of Rice-flour Dumpling
Flavored with Sweet Fermented Rice

FTEEREERMI0%RBZE
All prices are subject to a 10% service charge

EREOM2IC10%DY —EAREZMBEEETEEE Y,
MHBERYEELEFMRAE - WESEEHNRBAL

Should you have any food allergies, please inform our service attendants in advance.

BT LIVF—EBR/HEDAIE. TEXDBICRHEBICBTREEY,

%45/ person

@AM 4% B R 180
B s Z Ak L OWIMEA A — ~ 2 — 7 (i)
Sweet Soup of Peeled Mung Beans (HOT)

A2 E (s 220

A TFAEFHAYDDRd—LTL—TT)

—YVAA— AT (%) CEHiBE)
Mango and Grapefruit Sweet Sago Soup
(CHILLED) (Seasonal Item)

| FLHFRETE(HS) . 220

P L CEIRIE)
Chilled Almond Tofu Sweet Soup
(Seasonal Item)
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