A o 1E

APPETIZER
CRL &S NTS$ 360/4
Fried Preserved Egg With Chili Sauce Kung Pal Style
LR R NT$ 420/4
Chicken Marinated In Shaohsing Wine
SR&4EE & NTS$ 420/45
Shredded Jellyfish Mixed Tasty Sauce
48 SR BRIR NT$ 420/4;
Shrimp Marinated In Shaohsing Wine
&R NT$ 420/4y
Braised Tripe with Garlic Sprout
2R R R NT$ 420/4
Fried Long Tailed Anchovy
A it kol % NT$ 460/4

Deep Fried Yam With Orange Syrup

2 EEHA NT$ 460/45

Grilled Cuttlefish Sausage

8 VI E (A E) NT$ 520/4
Boiled Salted Chicken

EA 3 Y5 NT$ 520/4
Fresh Cuttlefish With Five Flavor Sauce

FHEETGH) NT$ 660/4y
Grilled Mullet Roe(6pcs)

A% B RFL(68) NT$ 780/4

Baby Abalone With Spicy Garlic Sauce(6pcs)

BAAPHE wp NTS 800 / =3 NTS 1200

Cold Dishes Platter Two Items Three Items

LA FAB A% B B A 10% 69 RRFS B

All prices are subject to a 10% service charge
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HAKKA SPECIALS

R NTS$ 280/
Pan Fried Eggs With Dried Radish

EFILRK NT$ 280/4r
Sautéed Hakka Cauliflower Dry

EFZHAE NT$ 320/4r
Steamed Bamboo Shoots With Chicken Broth

¥ e L NTS$ 320/
Sautéed Hakka Radish Dry

WE G HmT NTS$ 360/4y
Sautéed Green Bean & Eggplant

BRI A NT$ 360/4
Deep Fried Whitebait With Peanuts

a7 e B G NTS$ 380/4
Fried Eggplant With Pig's Intestine

LAY AN NT$ 420/
Fried Pig’s Intestine & Dried Tofu With Dried Chili
VN NT$ 420/
Sautéed Pig’s Intestine With Shredded Ginger & Vinegar Sauce

B FH K NT$ 420/4
Sautéed Squid, Pork & Dried Tofu

& FisH A NTS$ 420/4

Preserved Pork Sautéed With Garlic Stem & Black Pepper

FE R A NTS$ 480/4

Sautéed Sliced Pork Neck With Leek

HMEFIA NTS$ 520/45

Stewed Pork With Preserved Vegetable ,Garlic Stem & Black Pepper

LA AR B B 1 0% e RS B

All prices are subject to a 10% service charge



B R &

VEGETABLES

A k) B R 3R

Stir-fried Seasonal Greens

TH&E

Sautéed Pea With Preserved Vegetable

SWERE

E

35

NTS$ 280/4
NTS$ 320/4

NT$ 380/4

Sautéed Pea Sprouts With Tofu Sking & Mushroom

== ]
SEHWEL

Sautéed Pea Sprouts With Mushroom
& Bamboo Shoots

UEX DL

Mixed Greens & Mushroom

ERCE EE

Fried Lily Bulb With Gingko Nuts

& P 1% 3R 45

Braised Mushroom with Crab Meat

BRI R A

Fried Eggplant With Spicy Minced Pork &
Water Chestnuts

SHYEY

Fried Pea Sprouts With Sugarcane Shoots

H &%

Stewed Chinese Cabbage

NT$ 380/4

NTS$ 420/45

NTS$ 420/45

NT$ 420/4

NTS$ 420/4

NTS$ 420/45

NTS$ 420/4

LAk AB A B i 1 0% RS B

All prices are subject to a 10% service charge
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SPECIAL TOFU DISHES
HERE SR NTS$ 280/4
Deep Fried Tofu
R AN NT$ 280/4
Braised Crab Meat Tofu
omE R NT$ 280/4
Sunrise Special Tofu
BB G R NT$ 280/4
Braised Tofu With Chili Sauce
T45 5 8 4 NT$ 280/4y
Braised Tofu With Pork
T hRIE SR NTS$ 280/4
Deep Fried Tofu With Kung Pao Sauce
4r MU kD 3L 84 NT$ 280/45
Fried Shredded Dried Tofu With Chili
EEIRIRE NT$ 280/4r
Homemade Braised Tofu
iz 3 A NT$ 360/4>

Braised Seafood Tofu

LA E AR A& ZE B A 1 0% 8BRS B

All prices are subject to a 10% service charge
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MEAT DISHES
XO4& ) B Ap

Sautéed Chicken Thigh With Spicy Sauce

BT 3T

Sautéed Diced Chicken With Green & Red Pepper

TR IET

Fried Chicken With Chili Sauce Kung Pal Style

FEUR S8 2 97

Poached Beef Tenderloin With Chili Sauce

& BSR4

Fried Beef Tenderloin With Green Onions

B TE K HE R

Deep Fried Pork Ribs With Orange Syrup

8% A 5 4 Hp

Fried Shredded Beef With Mushrooms

EE X

Braised Pork Spare Ribs With Kale In Plum Sauce

Chicken Cooked In Sesame Oil, Sugar, Wine,
Soy Sauce & Spices

JiE 3 4 O BE

Braised Beef Short Ribs With Mushroom Sauce

AR A B 4R

Chinese Braised Beef Brisket With Radish

A F B

Braised Lamb Ribs With Fresh Mushrooms

5

h)

NTS$ 460/4

NTS$ 460/4

NT$ 460/4

NT$ 480/4

NTS$ 480/4

NT$ 480/4

NTS$ 480/4r

NTS$ 480/43

NTS$ 520/4>

NTS$ 560/4

NTS$ 560/4

NTS$ 580/4

BA_E 4B #4B B 0% B9k &

All prices are subject to a 10% service charge
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SEAFOOD
JBL &L &K NT$ 420/45

Deep Fried Fresh Shrimps With Pineapple Syrup

SRRERESE NTS$ 420/4r

Steamed Cod Fish With Crispy Bean Crumbles

i A I\ FE 4% NTS$ 420/45

Steamed Cod Fish With Taiwanese Pickled White Gourd

% kI NTS$ 420/45

Minced Shrimp On Lettuce

R I8 G %/ B R ) NTS$ 460/
Braised Tiger Prawn With Minced Garlic
Or Pepper Salt Or Tasty Garlic Crumbles

i B8 B Bk NT$ 520/4r

Baked Crab With Salt & Pepper

EERTEA NTS$ 520/4y
Braised Yellow Croaker With Preserved Vegetable

=N A NT$ 520/%5
Sear Squid Fried With Sesame Oil, Soy Sauce & Wine

# B (3 4/X0%) NT$ 660/4y
Sautéed Scallop With (Lily Bulb Or Spicy Sauce)

FERE S NT$ 660/4

Braised Sea Cucumber With Scallion In Brown Sauce

LA F AR 4B B 1 0% a9 B

All prices are subject to a 10% service charge



N -

CHINESE SNACKS

R IVE SR B H245)

Steamed Or Deep Fried Bun (2 pcs)

FALEHBCH)

Pan-Fried Scallion Pancake (2 pcs)

B A KK

Sunrise Special Mixed Fried Rice Noodles

g B %) 48

Stir Fried Noodles With Seafood

-+ n
B ¥k
Stir Fried Glutinous Rice Cake With Pork Shreds
& Preserved Vegetables

& B MR 4E

Simmered Noodles With Scallions

¥ 7 B LR

Steamed Rice Cooked With Chicken Broth &
Minced Mushrooms In Clay Pot ( Per Person)

i, B, $E LR

Fried Rice With Salted Fish, Chicken & Lettuce

Stir Fried Rice With Crab Meat & Seafood
LA E)SRER

Steamed Rice Cooked With Pork Broth &
Minced Vegetables In Clay Pot

XOE *) & 8 #%

Fried Carrotcake With Spicy Sauce

& BT R

Fried Rice With Mullet Roe

NT$ 150/4

NTS$ 180/4

NT$ 320/4

NTS$ 320/4

NT$ 320/4

NTS$ 320/4

NT$ 380/A

NTS$ 380/#5

NTS$ 380/4

NT$ 380/45

NTS$ 420/4

NT$ 520/4

LA E 1B #ZE B o1 0% e R &

All prices are subject to a 10% service charge



N SN

CHINESE SNACKS

o F#H KR

Seasonal Fruits (Per Person)

FERADOLCH)

Sesame Stuffing Buns (3 pcs)

W3 Y & (3R)

Sweetened Bean Paste Stuffing Buns (3 pcs)

¥Réra %

Red Bean & Taro Dessert Soup (Per Person)

MR &R

Sweet Sago With Coconut Milk (Per Person)

¥ 5t #7058

Milk Jelly With Passion Fruit Syrup (Per Person)

e & AR ()

Vegetablian Steamed Dumplings (4 pcs)

¥R AL4E Bt

Pan-fried Taro Paste Stuffing Pancakes

3R A4 6

Pan-fried Red Dates Paste Stuffing Pancakes

B A= AR (4h)

Steamed Shrimp Dumplings (4 pcs)

BRI & (4r)

Steamed Pork Shau-Mai (4 pcs)

WA= T (44)

Steamed Shrimps Shau-Mai (4 pcs)

HEME A

Longan Dessert Soup (Per Person)

o) e b -8

Hasma & Medlar Dessert Soup (Per Person)

BB (4h)

Shark Fin Dumplings(4 pcs)

NT$ 80/A

NT$ 90/

NT$ 90/4>

NT$ 100/ A

NT$ 100/A

NTS$ 100/A

NT$ 120/4

NTS 120/4

NTS$ 120/4r

NT$ 160/45

NTS$ 160/4

NT$ 160/4

NT$ 160/A

NTS$ 160/ A

NTS$ 180/

AL AR #IB B a1 0% 69 AR FS &

All prices are subject to a 10% service charge
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WELL HEALTHY SOUP

L B NTS$ 240/ A

Stewed Yam & Chicken Soup (Per Person)

BniEe e NT$ 240/ A

Seafood Broth With Crab Meat (Per Person)

JRLA N 45 NTS$ 460/4y

Pineapple & Bitter Gourd Chicken Soup

AA S NT$ 460/4

Chicken & Mushrooms Soup

¥R E % NTS$ 460/4;

Clam & Bamboo Shoots Soup

By 4EEE E & NTS$ 660/45

Stewed Pork & Bamboo Shoots With Ham In Clay Pot

& & 58 ) 55 NT$ 1200745

Garlic Soup With Squid & Conch

By 4% & 58 (st £.57) NT$ 1500/
Stewed Chub Head With Chinese Cabbage
& Tofu In Pottery Pot

Ep4% & 58 (4 A ) NT$ 1680/4
Stewed Salmon Head With Chinese Cabbage
& Tofu In Pottery Pot

LA AR A&4A B A 0% 69 AR A B

All prices are subject to a 10% service charge
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ABALONE

A EER NTS$ 880/A
Braise Sliced Abalone & Lettuce
with Oyster Sauce (Per Person)

THR A NT$ 1680/ A
Braised Whole Abalone With Seaweed
In Chicken Broth (Per Person)

e R A& NT$ 1680/ A

Braised Whole Abalone With Artichoke
In Oyster Sauce (Per Person)

}/}\ Uc":' J%\ 33

SHARK’S FIN
A e ks NT$ 1000/ A

Boiled Chicken Broth with
Shark’s Fin, Abalone, Cabbage. Taro (Per Person)

L B e NT$ 1200/ A

Braised Superior Shark’s Fin With Yam (Per Person)

e gl NT$ 1200/ A

Shark’s Fin Soup With Crab Meat & Cabbage (Per Person)

e NT$ 1200/ A

Boiled Shark’s Fin With Mushroom (Per Person)

B le &3 NT$ 1200/ A

Braised Shark’s Fin With Hot & Sour Broth (Per Person)

br )i b HE38 NT$ 1800/A

Boiled Shark’s Fin With Pork Broth (Per Person)

o KEER NT$ 3600/ A

Braised Superior Shark’s Fin With Oyster Sauce (Per Person)

A AB A& ZE B A 1 0% &9 RR 7% &

All prices are subject to a 10% service charge
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WINE & BEVERAGE
Iced Tea NT$ 260 /% Pot)
Iced Roselle Tea NT$ 400 /% Pot)

AKEE 4 R
KRR

MEHT it
M EE A N T
Mg Rt
R MR T

T o 4
3
R K

R ARR B
R R
£ A o
R4 3 HA

YA (Re)
#amE (4g)
“eatis (Bre)
2 A2+

A 4B

mHE %R
EBEREHAL L E

Fresh Orange Juice
Fresh Watermelon Juice
Fresh Kiwifruit Juice

Concentrated Orange Juice

NT$ 160 /3 (Glass)
NT$ 160 /3 (Glass)
NT$ 160 /4 (Glass)
NT$ 260 /% Pot)

Coca Cola NT$ 70 /s (Can)
Sprite NT$ 70 /s#(Can)
Mineral Water NT$ 70 /#5(Class)

Heineken Beer

NT$ 180 /s (Bottle)

Asahi Beer NT$ 180 /i (Bottle)
Gold Medal Taiwan Beer NT$ 140 /#aBottlc)
V.0. Shaohsing Wine NT$ 450 /s (Bottle)
Johnnie Walker Black Label NT$ 1400/55(Bottle)
Johnnie Walker Green Label NT$ 1800/i#a(Bottle)
Johnnie Walker Blue Label NT$ 5500/ (Bottle)
Royal Salute 21 Years NT$ 5000/ Bottlc)
Sunrise Private Label Wine NT$ 960 /#r(Bottlc)

a ﬁ ﬁ v White Wine

NT$ 1300 /sm@Bottlc)

Califonia Chardonnay

Chateau de Valcombe Tradition Blanc NT$ 1300 /sir(Bottle)

Yo B B BORHBAK T Ao lim R E 0 & ENTS600

The corkage charge per bottle is NT$ 600 for wines and spirits

LA EAB A& 4B B m 10% &9 R &

All prices are subject to a 10% service charge
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