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X A B/NSE Classic Cold Dishes A [DHISE

* Aok

Boiled Squid with Five Spiced Sauce
A ADS5FE — ARZ

J IR CI7K 2
Steamed Chicken with Chili Sauce

i

EaNied
Golden Chinese Cabbage Pickles
T—L NEY

\

TEFEE A
Osmanthus with Tomatoes

FrE7RADIT b

2 ERER
Black Fungus Salad
a—)L NEE

REEF
Dried Bean Curd
=Ly NOTLEE

PR £ )
Radish in Vinegar
KIR &R EHE

R
Sweet Honey Potatoes

NZ—HVYIAE

2 aoEkEEEE Selection Seafood Treasures J+ H D&/

TS A RERE fER
Steamed Grouper with Kale borecole and Yi-Fu Noodles

ALY & H LA E B

NTS 320

NTS 300

NTS 160

NTS 160

NTS 160

NTS 160

NTS 150

NTS 150

NTS 820



TEILIER FERE 4
Steamed Grouper with Ham and Mushrooms Silk
NHEEDIZFHELNY

EEHEERA
Stir-fried Grouper with Ginger and Green Onions

NZEIIrOy NEEFED

VAL
Fried Prawn Balls with Fresh Fruit Salad

AT YT NVNITETZTAR—)

ot R A EIE
Steamed Scallop and Tofu in Seasoned Soy Bean Sauce

NILY 2—AKRY TRLEE

X0 IR EA
Stir-fried Scallops with XO Sauce
X0 #Whdi-hk s 7

Braised Scallops with Green Vegetables

GOHEEGIT IRy T

AEE] EH EEK (4 HH)
Fried Cheese Balls with Shrimp (4 pieces)
N—=APNF—=AR—INDETLE

RETEE
Stir-fried Prawns with Milk, Egg White, and Cognac Sauce

FHEPOHEZEEAD A=y 7/ —ADHED

K422 G
Stir-fried Burdock and Neritic Squid in Red Yeast Sauce
BT T R7 LA I EODADNFROEEERY D

NTS 820

NTS 760

NTS 680

NTS 620

NTS 620

NTS 600

NTS 480

NTS 480

NTS 360



Sl Soups A—7

I EREH (L)

Braised Shark’s Fin Soup (Per Person)
T hHELDEE

a2 Ret5E

Braised Shredded Abalone with Sea Cucumber and Fish Maw
THELDEAARA—=T 77~ F~3- FADEHAD

PAECREREAEERS (fi7)

Stewed Matsutake Mushroom, Fish Maw and Shark Fin in Chicken Soup (Per Person)

ME L EDIEE L XEIAAF F 2 A—T

NS R A 28
Pumpkin Thick Soup with Snow clams and Crabmeat

ARFFPEHZADA—T

RS E
Fish Thick Soup with Tofu and Zhenjiang Vinegar
GIRESRTRED D A—T

BESRE R 5
Boiled Pig tripe and Pickled Mustard Green Soup
BN T TDERDA—T

EER
Corn Soup with Chicken
WAL NVEOIASDA—T

FEACHNS (L)
Overlord flower Special Nutritious Soup (Per Person)
BT —7

BICEAS(A)
Royal Pork Ribs Healthy Soup (Per Person)
OA4 YL BAhLEEHEEZA—T

NTS 1200

NTS 720

NTS 560

NTS 420

NTS 340

NTS 320

NTS 280

NTS 160

NTS 160



BT PE(r)

Pork Ribs Soup with Mushroom (Per Person)

K=o 07F/IADA—=T

ZENES

4 Beef E—7

+EfFt

Stir-Fried Diced Beef with Cognac sauce

I=vy 7Y —AEANEYA IO E—7 D D

=
Stir-Fried Diced Beef with Garlic
A 2O0bE—7D= = 7WHUS E—7)

BN
Stir-Fried Beef with Kale
HUIDFANEAA T DD ED

2SI A
Stir-Fried Beef with Fermented Black Beans

MNOFRE ST FOD ED

ZEA Chicken ¥

AT P PR R & /Half/473 NTS 600
Deep-fried Black Chicken with Garlic
TSV ITANEY FFIH T I FF R L=V =Y

— mnf Gl 2
Stir-fried Chicken with Garlic and Aged Huadiao Wine
Zv= 7 EHEOT A v EWD I FF

TEUE Hs
Deep-fried Chicken Soft Bone with Salt and Pepper
A A Ty a7 OBEEE

NTS 160

NTS 580

NTS 580

NTS 360

NTS 360

#2EE /whole /4= NTS 1080

NTS 420

NTS 320



PR IE

Deep-fried Chicken with Lemon Juice and Special Champagne Sauce

BT FF o LEY 2R LRI v =

# )RR
Stir-fried Diced Chicken with Sichuan Pepper

PUlEEF e 7+

354 Prok XA

RbAEFAR A
Stir-fried Pork with Sweet Pepper and Coconut Milk

HwayawvEaarvyYINZADDREKAZDD S

JRHAABREE
Stir-fried Pork with Sesame Oil
Z XD KA

LT HF
Stir-fried Pork Spare Ribs with Osmanthus Sauce

HOWEDDF AT H A — A& ANFKAD ) 7

FEAEHEE
Stir-fried Pork Spare Ribs with Orange sauce
TLYY —=ADWD FKADY) 7

EEEE
Stir-fried Pork Spare Ribs with Special champagne sauce

BRlgs von_yy =20 EA L E

ER Lamb FF

fi HEEHR(4 52)

Sautéed Lamb Ribs with soy sauce (4 support)

FAAL e FFREHOEETEZEHTYO /-

NTS 300

NTS 320

NTS 460

NTS 420

NTS 320

NTS 320

NTS 320

NTS 720



SR )

Sautéed Lamb Ribs with Mongolian Cumin Sauce (4 support)

EVTINDT IV =ABIRZATIAADFEET ) = E—

# R EETEHES )
Deep-fried Lamb Ribs with Crispy Garlic (4 support)

Wit => =7 8577 A

FECTY SR
Stir-fried Diced Lamb with Kale and Nuts
T LRI O T

EUREDEECE Casserole +Sfs|3E
it iatE 2 &
Shrimp seed with Sea Cucumber and Mushrooms in Clay Pot

IE~FTIDOEDF / IDLEFE AL

Bk B A SRR
Crab powder with Shrimp pulp with fish maw in Clay Pot
B LT 8 = & EORNIAKR D L IA A

— i R
Assorted Seafood with Bean Curd in Clay Pot
HETE DGOy —7— FOLHEIAA

BRI
Steamed Egg Tofu with Seafood in Clay Pot
1 =AZ ENEED L HFIAA

ACatHE =
Braised Goose Web with Sea Cucumber and Mushrooms in Clay Pot

FRIAHNFaTDREEDLEHEIAAL

IR RAR T
Braised Shrimp with Glass Noodles in Clay Pot
T EEERDTMEIAA

NTS 720

NTS 720

NTS 520

NTS 860

NTS 800

NTS 680

NTS 680

NTS 520

NTS 450



JENHIGE
Philippine beef with onion and egg tofu in Clay Pot
T4 )y T gL I AF EINERED - HEIAA

RHR R G
Homestyle Braised Beef Shank in Clay Pot

WHRF DAY v > 7 LEEIA A

R W

Beef with Ginger and Green Onions in Clay Pot

TAVADER S P vr— 7)) =2 I I A FDLIFIAA

BB E AT
Bacon and Taro with Coconut Milk in Clay Pot

Ja3FwYINTOXR—arveyaray 7D+t EEiAAL

TEUFHE
Chicken with Ginger, Green Onion, Red Onion in Clay Pot
BA~FEZE -T2 roOy b Ly NF=A Y OLHEAA

Wl FE R R R
Salty Fish with Tofu and Diced Chicken in Clay Pot
HE TR EBA L ERO L HEAA

* BT
Sautéed Eggplant with Ground Pork in Clay Pot

WREF A (AN —==r =7 —=A&iRZT) DLEEAHL

FERIF Homemade cuisine 47 2\ A

RN

Stir-fried Scallop and Shrimp with Asparagus, Cashew nuts
RYTETANTHAEZE A a—F vV

gLiE e

Fried Cuttlefish Slices with Green Bean

TN=rE=VEBTFANATAA

NTS 450

NTS 420

NTS 360

NTS 360

NTS 320

NTS 320

NTS 280

NTS 480

NTS 320



# 953 KBt (4 FH)
Stir-fried Nautica with Pork, Shrimp and Vegetables (4 pieces)

BIA - TE - BRe GBI F A

=N
Stir-fried Chicken with Squid and Vegetables, Chaozhou Style
A7) LD D F F 2~ FNA Y AL

Sl an
Fried Bean Curd with Salty Egg
B WIE G - HE

ERFERE Noodles & Rice =X A E/HE
BEFIOER

Stir-fried Rice with Mullet Roe

ATAIDF ¥ —/1\V

& I b %
Crispy Noodles Topped with Braised Seafood
JRREREE Z (L

# X0 B T
Stir-fried Rice with XO Sauce and Salmon

X0 FDfEF +—/\ >

HHERER
Stir- fried Rrice with Scallop
FLARY T Fr—nr 978

FABRFEID R
Stir- fried Rice with Pork Neck Meat

BRADERF +—7/

KR

Stir Fried Rice Noodles with Chinese Barbecued Pork in Curry Sauce

Fr—ra—ADAL—fEE—7>

NTS 320

NTS 300

NTS 220

NTS 420

NTS 340

NTS 320

NTS 300

NTS 300

NTS 280



LA GRL
Fried Rice Noodle with Sliced Beef
ATAARASINTT A ) A E—T

i FE HE R B
Fried Rice with Chicken and Salty Fish
ERITEEBRADF +—/>

[E b ER
Fried Rice with Braised Seafood

ERAGANDY =7 = R Fr—n>

S BY3% Seasonal Vegetables Hp3ZilHH
HatRE WS

Stir-fried Lily Bulb and Ginkgo with Asparagus

7 ANT A AL HER EBIRFED DY)

RV
Stir-fried White Water Snowflake with Cordyceps
KHHEEHKA /=7 L —7&00OY)

LR A VN

Braised Loofah with Fresh Mushrooms

JLvyavvyal—ABITANFT

BRI
Stir-fried Loofah with Salty Egg
W BT~

NPT
Chinese Broccoli in Oyster Sauce

FTARAY—/—AOHREFED7 Oy ) —

TEAEHE = RS
Stir-fried Cabbage with Sakura Shrimp
BZUE F+ XY &)

NTS 280

NTS 280

NTS 280

NTS 480

NTS 300

NTS 300

NTS 280

NTS 280

NTS 280



[ FLPEREAE
Stir-fried Broccoli with Fermented Bean Curd Sauce
Go7owal)—LEAEDDY)

B RERGT

fRIE © B0 ~ mrED ~ B0 - BB

Seasonal Vegetable

Choice of Cooking Style: Stir-fried, Stir-fried with Garlic, Poached, Poached with Oyster Sauce
FHIDH

FHEA Y ANDER WD ~ =2 = 7T~ R—F KN~ A Ay —V—ZAAD

a2 Vegetarian BFSg ~ XY

P nani

Stir-fried Lily Bulb and Matsutake Mushroom with Asparagus
T ANTHADD ) DIRIR& <Y 97

0«,/ 252 ok X[oL T

KR BT 4k
Stir-fried Sweet Pepper with Golden Mushrooms
T—NT V¥ /AANAA AW

BT
Pumpkin Soup with White Fungus
HAEEARTF ¥ AT

e
Stir-fried Sweet Pepper with Pumpkin and White Mushroom
NMEE EHWE /2D HOEET

®rmnwE
Stir-fried Noodle with Vegetable (Vegetarian)
HREADDOWE (X2 51) 7))

® s
Stir-fried Rice with Vegetable (Vegetarian)
Wtk EFE (X2 )7 2)

NTS 260

NTS 260

NTS 380

NTS 320

NTS 320

NTS 280

NTS 280

NTS 260



e e

EARGEGEE (i)
Stir-fried Spaghetti with Green Bean & Oyster Mushrooms Roll (Per Person)
F/a0—)L

e =8
Stew with Baby cabbage, Bamboo Pith, and Mushroom
NE=F XV NV T—E—A~F /AFEDNLY—A—T

B ()

Stir-fried Sweet Pepper with Mushroom and Taro

HuFEyrrizolzhoiyo

BE[L) Dim Sum gl
fimffEEEE (3 A)

Steamed Abalone Dumpling (3 Pieces)
fan> a2~ A

ERGHi i
Steamed Flat Rice Roll with Scallop
HEADZEL 74 AX—FL

BRRRETE (3 A)
Steamed Dumplings Stuffed with Shrimp (3 Pieces)
IEDYav<A

TJg SEERR(3 A)
Signature Crispy Chinese Barbecued Pork Pastry (3 Pieces)
AT N—=HAKRDNA N —

Bk Rz SOBEEL(2 A)

Baked Barbecue Pork Buns, Sugar Frost (2 Pieces)

Fr— 2o

R
Steamed Flat Rice Roll with Shrimp
ITEADZEL 74 AX—FIL

NTS 220

NTS 200

NTS 180

NTS 270

NTS 240

NTS 180

NTS 180

NTS 180

NTS 180



GHEmE(3 A)
Steamed Shark's Fin Dumpling (3 Pieces)
7hHE L ADELET

FoREERZEQ2 A)

Steamed Glutinous Rice with Chicken Wrapped in Lotus Leaf (2 Pieces)

HOBEIHeBALEAL Y 5K

Rl K2 P (3 A)
Deep Fried Shrimps in Bean Curd Skin (3 Pieces)
I EDSEESHIT

RT3 A)
Baked Turnip Pastries (3 Pieces)
KR/ o

A4 SEWN)
Deep-fried Creamy Custard Bun with Taro mud (3 Pieces)

B 77 ) —LRDA RS — K/ e 9 ok

EPSSE NI
Steamed Chicken Feet with Oyster Sauce

HWORD N7 F/ —AZL

WS
Steamed Pork Ribs with Plum Sauce

B EHEAD N7 FY =R

GG (2 A)
Steamed Creamy Custard Bun with Mushroom (2 Pieces)

ST ENDESE

JBRHEEE (3 A)
Steamed Pomegranate Shrimp Dumpling (3 Pieces)

ZLY 7oy o) VTEBRT

NTS 150

NTS 150

NTS 150

NTS 150

NTS 150

NTS 150

NTS 150

NTS 150

NTS 150



HFEICRZEH3 A)
Pan Fried Lotus Root Patties Cake with Squid (3 Pieces)

BFla =92« T4 A A4 ADT—F

B L ERE A)

Steamed Vegetable Dumplings (3 Pieces)

LR

FRRZEEIRE(G A)
Pan Fried Turnip Cake with Chinese Sausage (3 Pieces)

JERJE Y — 12— A D KiR#H

=HNEREG A)
Deep-fried Spring Rolls with Pork, Bamboo and Leek (3 Pieces)
KRADFEEZ

BT %

Homestyle Taro Silk Cake
KBRS L 7 —F

ST R
Steamed Flat Rice Roll with Vegetables
HEADEL 74 AX— N

i Desserts 7 H'— b

RO H R

Chilled Mango Sweetened with Grapefruit & Sago
Ty T—LHF R E Y EAADTH— pA—T

B Z
Black Sesame Paste (Vegetarian)

BTFDOTH—MNA=T

NTS 150

NTS 130

NTS 130

NTS 130

NTS130

NTS 100

NTS 120

NTS 120



MR EE NTS 120

Tapioca soup with Coconut Milk

o s By AN 1%

H = KRHE(3 A) NTS 120
Japanese Iced Mochi (3 Pieces)

HAED7 A 2 6Kk —F

ZRERfEER(AL) NTS 120
Seasonal Fresh Fruit Platter (per person)

FHIOM L RYORE D EhH

GEABFERE A) NTS 100
Green tea Coconut Cake (3 Pieces)

GHOR L aaF vV ar—F 7 —)L

HEZERE A) NTS 100
Deep-Fried Sesame Balls Stuffed (3 Pieces)
DDA EF

DL FRIMNI— B E

* A e A R EUE N i S RS E A (]

E K AR B o 4 P S BJORHEERL NTS 300 ZUPASHEEH NTS 600

All prices are subject to a 10% service charge.

This product contains shrimp and crab. If you are allergic to shellfish, please avoid eating.

Corkage for wine and beverage NT$300 per bottle, for spirits NTS600 per bottle.

FTARTOREIC 10%DHF —EARAMESN X T -

COBMIZIFTEEA=ZNEEINTHET - HEILTLAF—DHLTFITERZNHT LS
HDERAPIDH — AR EHiZ: 77 ADT A > & K1) > 7 NT$300 DR MLEAT T DR ML NTS 600



BETHEARVESESR

Lunch Dim Sum Special for two
AR Y NTZ Y FTHF =M ZANEY b

CEE
Classic Cold Dishes

Ay D E

%2 &HF
Special Nutritious Soup

ARY v VERRA—=T

BB [k YA/ L § TRk
Steamed Pomegranate Shrimp Dumpling/ Pan Fried Turnip Cake with Chinese Sausage/

Deep-fried Sesame Balls Stuffed
ELYF 7oy Yy THEI/ELARE Y —k—Y » h 2 RE/T2FF

R
EEAF & & o i
Casserole (Choose one)
Beef with Ginger and Green Onions in Clay Pot or Chicken with Ginger, Green Onion, Red
Onion in Clay Pot
LB (= o b - D % E )
TAVADER ~ I YTV o—~ T )=V xF¥Fodmiids » Hp ~ 2 % -
Tyray bbby FA=F YD HFEDH

IR FE ) A
Stir-fried Rice with Pork Neck Meat
REDER Fr—Y

) PR R
Stir-fried Seasonal Vegetable
N0 LT



FH k%
Seasonal Fresh Fruit Platter
FEOMBLFFOED £ b

NT$1280+10%

EENEM 2 AL ERE - ERT AR OE - B H R EE (RR)ET H A (HEE
B E R 0% 8 55aT - S BLEAME DT KR H
AREUE IR B ~ S RHUHZ BRI S T

Offer is available for two or more people, and weekday lunch; weekends and national holidays are not

available.

Fees for tea and 10% service charge are not included. Offer cannot be combined with other offers or

promotions.

Caesar Park Hotel Bangiao reserves the right to revise, change, or discontinue this offer at any time.

ZDARY ME2 A E~FHOZ VFIZRESNTHB N 3 -

BEORE L 10%DH —E ARG EHITHEESN ~MHO7 7 EHATE I A °
HIEET7 7 DEE - EEHLWIZEDHL OEFEZFL ~ #BZhoIlET2BAsHT0WL £
HA -



