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BBk RIS E: B EEM NT$500; 20if & & ESHNT$1,000

If you have any food allergies, please inform our service team.

All prices are subjected to a 10% service charge

Corkage Fee: Wines NT$500/bottle; Spirits & Sakes NT$1,000/bottle




EERFETFEEEZFEER
ZHAN LU Business Lunch Set

FEE O P

Classic Dim Sum Combination

BFERNEE AR RIRRE

Siu Mai Topped with Fish Roe Shrimp Dumplings with Bamboo Shoot
FHERERR B B R iR 4

Vegetarian Dumpling with Mushrooms Deep-fried Bean Curd Stuffed with Shrimp
N o and Oyster

7R SRR3R i 7K B

Deep-fried Glutinous Rice Dumpling
Stuffed with Pork and Marinated Radish

ERZ XS
Chef’s Daily Soup

B RES A

Braised Beef Sirloin with Radish in Chef’s Homemade Sauce

E5RER
Double-boiled Chicken Broth with Seasonal Vegetable

HREEEAYR
Signature Wok-fried Rice with Dried Scallop, Egg White and Asparagus

KEF BB EF

Lemongrass Jelly with Peach Gum

HEZEFENTS 1,000 Bin—p RS E
NT$ 1,000 per set plus 10% service charge
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HRERETHEERTERER

ZHAN LU Premium Business Lunch Set

THEEOH= A
Classic Dim Sum Combination

BFEHAEER AR RIRERE
Siu Mai Topped with Fish Roe Shrimp Dumpling with Bamboo Shoot
4 REERR

Vegetarian Dumpling with Mushrooms

EREH - IR hE ERE
BBQ Platter: Rose Wine, Soy Poached Chicken and Barbecued Pork with Honey Sauce

BRE XS
Chef’s Daily Soup

Steamed Giant Grouper Fillet with Seasonal Vegetable in Chef’'s Special Sauce

RS E AL
Braised Chicken Broth with Loofah and Assorted Mushrooms

BEERATUHR
Wok-fried Rice with Mullet Roe and Garlic Sprouts

HEEARTEER KREREES
Double-boiled Pear Soup with Dried Longan and Red Date, Baked Egg Tart

FEEMANTS 1,200 S in—r k% E
NT$ 1,200 per set plus 10% service charge




EERTBREESR -

ZHAN LU Dinner Set - Xian

FRERTRE
Classic Appetizer Plate

ERUEEEIE KRS SR K

Roasted Crispy Duck with Black Pepper Braised Pork Belly with Mustard

and Salt

ERX MFiEEREE TR

Barbecued Pork (Char Siu) with Marinated Tomatoes and Radish with
Honey Sauce Honey and Yuzu Vinegar
EUREILEELES

Double-boiled Chicken Broth with Dried fig, Apricot Kernel and Dried Scallop

& m NS Rk

Wok-fried Shrimp Balls with Pumpkin and Lemongrass Sauce

B E I HZARE I
Steamed Giant Grouper with Fungus and Cordyceps in Fish Sauce

ZE BRI
Wok-fried Diced U.S. Angus Beef with Water Bamboo and Black Pepper

BREHERAWER
Signature Wok-fried Rice with Dried Scallop, Egg White and Asparagus

EEMEHE
Sliced Seasonal Fruits

EEEATISREYSE
Almond Milk with Egg White, Sesame Glutinous Rice Balls

BHEEANT$,880 Bin—piREE
NT$ 1,880 per set plus 10% service charge
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EEATBREESR - IR

ZHAN LU Dinner Set - Mo

FEERI SR
Classic Appetizer Plate

EHENGFRILE SN SR/

Marinated Mackerel in Honey Sauce with Wok-fried Pork Spare Ribs with Golden
Kimchi Date and Zhen Jiang Vinegar
EHUEEERS ZEBMEBHIEEH

Roasted Crispy Duck with Black Pepper Black Fungus and Jelly Fish

and Salt

RGNS

Double-boiled Chicken Broth with Assorted Seafoods

BB ESREES K
Braised Abalone with Goose Webs with Millet Congee

ALE 12 AN 4 piE
Red Wine Reduced Wagyu Beef Cheeks

fie 1 5% 3 IR RE AR T 3K

Wok-fried Giant Garoupa Ball with Lotus Root in Olives Sauce

ERAFYER
Wok-fried Rice with Crab Meat and Fish Roe

EENEHR
Sliced Seasonal Fruits

KBRS B R IRER R EIE
Sweet Glutinous Rice Balls Soup with Sweet Black Rice, Baked Egg Tart

BEEMANTS2.380 Zin—B R E
NT$ 2,380 per set plus 10% service charge




EERTBREER - X

ZHAN LU Dinner Set - YU

FEE O P

Classic Dim Sum Combination

BFERNEE EMEEANEAR

Siu Mai Topped with Fish Roe Shrimp Dumpling with Black Truffle Sauce
BT TIRERA PRAR 8 £ R R

Deep-fried Mashed Taro with Shrimp and Baked Chicken Tarts Topped with Abalone
Cheese

SHEILERER

Vegetarian Dumpling with Mushrooms

TRILBRES
Double-boiled Chicken Broth with Scallop and Fish Maw

L E5Z T IREEER
Boston Lobster Baked with Cheese Sauce

RUREBHHART
Pan-fried Lamb Shoulder with Chef’s Special Sauce

NEEEZEEBA
Steamed Sea Fish with Seasonal Vegetables in Ginger and Scallion Sauce

BEESATUR
Wok-fried Rice with Mullet Roe and Garlic Sprouts

BEENEHR

Sliced Seasonal Fruits

ERARFEER HTZmMAERE
Double-boiled Pear with Dried Longan and Red Date Soup,
Baked Black Sesame Cake with Coconut

BEHRANT$2,880 Hin—pi RS &
NT$ 2,880 per set plus 10% service charge
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EEATBREESR - Ik

ZHAN LU Dinner Set - Zha

FEER OB =M

Dim Sum Combination

BFEHAEER BNEEAEAR
Siu Mai Topped with Fish Roe Shrimp Dumpling with Black Truffle Sauce
FHERLERR

Vegetarian Dumpling with Mushrooms

FEERI SR
Classic Appetizer Plate

EHENGERILE SN RS AT SR AT BR B AR R

Marinated Mackerel in Honey Sauce Foie Gras Mousse with Plum Wine Jelly
with Kimchi

| OKE

Steamed Chicken with Peanuts and Chili Oil

EHEE NS
Boiled Chicken Broth Soup with Abalone and Mushrooms

BT EXTLMBARI
King Prawn with Steamed Egg in Huadiao Wine Topped with Caviar

BERLERES Ee5/K
Braised Sea Cucumber with Shrimp Paste and Millet

ERUERSF/NHE
Sous Vide Beef Short Ribs with Chef’s Special Sauce

HREFEANR
Signature Wok-fried Rice with Dried Scallop, Egg White and Asparagus

BEENEHR

Sliced Seasonal Fruits

ERARMEN REREEE
Double-boiled Pear Soup with Dried Longan and Red Date
Baked Egg Tart Topped with Bird’s Nest

BEHRNTS 3,280 Bin—Bi k% E
NT$3,280 per set plus 10% service charge
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REPREARE - &

ZHAN LU Vegetarian Set - LIAN

FRERTRE
Classic Appetizer Plate

IR RS MFiEEEEE TR

Oolong Tea Smoked Bean Curd Skin Marinated Tomatoes and Radish with
Honey and Yuzu Vinegar

BUTRERH L W EEBN

Marinated Mushroom in Chili Sauce Wok-fried Pumpkin

MEEHEHKRE

Bamboo Mushrooms, Yellow Fungus, and Braised Mushroom Soup

ML REE

Vegetarian Bean Curd Roll with Seasonal Vegetables

EISMEIRILZE
Braised Pumpkin Soup with Yam

BERIBRFZMT
Steamed Eggplant with Pickles

SR ESHR SRR

Wok-fried Rice with Porcini Mushrooms and Minced Vegetables

EEMEHE
Seasonal Fruits

HEARZBER - it BZmMAER
Double-boiled Pear with Dried Longan and Red Date Soup,
Baked Black Sesame Cake with Coconut

BHEEANT$1,800 Bin—m RS E
NT$ 1,800 per set plus 10% service charge
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RICEH

Chinese Ligquor

FRABEERR FARE
Premium V.O. Shao Sin NT$600
BEEMER
38% Kinmen Kaoliang Liquor NT$1,200
SBEEMER
58% Kinmen Kaoliang Liquor NT$1,500

BT =

Whisky

ERm124
The Macallan 12Y Double Cask NT$5,000
BRI 24
Glenlivet 12Y Single Malt Whisky NT$4,000
HREFEI3E (AEEE)
Glenlivet 13Y Single malt Whisky (Taiwan Exclusive) NT$5,500
BEI2EE-ZFHTE
The Balvenie 12Y Double Wood NT$5,000

REBERERE BETHE HETBIE




MR 7

Beers
B i€ & g E 330ml
Gold Medal Taiwan Beer 330ml NT$180
=3 FITEARMEE 500ml
Suntory Premium Malt’s 500mi NT$280
BR R 330ml
Heineken 330m NT$180

5t

Juices
1%+ 100% (45 /28)
Orange Juice (Glass /Jar) NT$180 / NT$880
FHIRT (45 /2)
Seasonal Juice (Glass /Jar) NT$180 / NT$880

fRLEEIK

Bottled Water

490 K SR HE SR 7K 500ml / 1000ml
Acqua Panna Mineral Water 500ml/ 1000ml NT$150 / NT$250

BESHELE KBk 500ml/ 1000ml
S. Pellegrino Sparkling Water 500mi / 1000ml NT$180 / NT$280

/—\/
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TRARIMNME BB {5 / &p
Espresso Single / Double

2 BNk
Coffee

NT$180 / NT$200

Rk (/%)

Americano (Iced /Hot) NT$200
8 (k/#)
Cafe Latte (Iced /Hot) NT$220
FHhEe (k/#)
Cappuccino (Iced /Hot) NT$220
7| A

B RRRY

Soft Drinks
A AT 4%
Coca-Cola NT$150
TRAT%
Coke Zero NT$150
Sprite NT$150







