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tel:02-8953-8999

& Ag/INE Classic Cold Dishes AKDHEIE

* Hrkoks

Boiled Squid with Five Spiced Sauce
A HDSFEY — ARA

JUBR 7K 2
Steamed Chicken with Chili Sauce
VUINANSA =2 FF 75

HAE
Golden Chinese Cabbage Pickles
T—/L FEY)

FEfEE AT
Osmanthus with Tomatoes

FUEIELADIT D

PR EE
Black Fungus Salad
a—)L REHE

BT T
Dried Bean Curd
—=7Lv hOTLEHE

PRES 28
Radish in Vinegar

KR & REHE
BT
Sweet Honey Potatoes

NZ—HVYTAE

B REHHEE Selection Seafood Treasures 33 H D /Mg

B R RERE Bk
Steamed Grouper with Kale borecole and Yi-Fu Noodles

ALY B E DAL B

NTS 320

NTS 300

NTS 160

NTS 160

NTS 160

NTS 160

NTS 150

NTS 150

NTS 820



TR BERE
Steamed Grouper with Ham and Mushrooms Silk
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Stir-fried Grouper with Ginger and Green Onions

Ny eI ray N EAFED

b S EN AT
Fried Prawn Balls with Fresh Fruit Salad

AT YT NIZETITA R—IL

gt EWATIR
Steamed Scallop and Tofu in Seasoned Soy Bean Sauce
NIALAY 2a—AKRY THRLEE

“ X0 TR ER
Stir-fried Scallops with XO Sauce
XO #WhDd iRy 7

Braised Scallops with Green Vegetables

GOERe BT IRy T

R E] EEEK (4 FH)
Fried Cheese Balls with Shrimp (4 pieces)
NR=A N F=AR—=INDETTE

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

FHEWOHEZEREAD A=y 7Y —ADWD ED

KAEASZE
Stir-fried Burdock and Neritic Squid in Red Yeast Sauce
BT TART LA S DA D ITROERRY D

NTS 820

NTS 760

NTS 680

NTS 620

NTS 620

NTS 600

NTS 480

NTS 480

NTS 360



Zitm Soups A—7

5 RFH(AL)

Braised Shark’s Fin Soup (Per Person)
7HELDEE

iR $t52

Braised Shredded Abalone with Sea Cucumber and Fish Maw
THELDEALARA—=T 7T7E-~ ;33 ADEFAD

PAE R IGSRET(fi2)

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

WEH L BDIEG L AEARF F 2 A=

It St PN
Pumpkin Thick Soup with Snow clams and Crabmeat

ARFrPEH=ADA—T

PRy
Fish Thick Soup with Tofu and Zhenjiang Vinegar
FIRESTHEDED A—T

B SRR 5
Boiled Pig tripe and Pickled Mustard Green Soup
BTN T TOFROA—T

HEE RORSE
Corn Soup with Chicken
AL NYEOISDA—T

FHEACHE(A)
Overlord flower Special Nutritious Soup (Per Person)

LB =7

BiLEAS(r)
Royal Pork Ribs Healthy Soup (Per Person)
oA YL EALELEEA—T

NTS 1200

NTS 720

NTS 560

NTS 420

NTS 340

NTS 320

NTS 280

NTS 160

NTS 160



B T-FR(fir)

Pork Ribs Soup with Mushroom (Per Person)

R=7N7F /AANDA=T

ZERES

LA Beef E—7

+EfmE4

Stir-Fried Diced Beef with Cognac sauce

d=r v 7/ —ARE AN A 20E—7DDED

e A A
Stir-Fried Diced Beef with Garlic
A2t —7D= =7 WWHUS E—7)

FrREEI A
Stir-Fried Beef with Kale
TN AR E A A 7Y HEDWD & D

2 A
Stir-Fried Beef with Fermented Black Beans

D FRNE b7 TFOBDED

ZEA Chicken Z&

TR AT e PR A & /Half/*£53 NTS 600
Deep-fried Black Chicken with Garlic
TIvIITAYES N I 7774 FFF ==

— A G
Stir-fried Chicken with Garlic and Aged Huadiao Wine
==V eHEDTA v EbD e FF

ikt =
Deep-fried Chicken Soft Bone with Salt and Pepper
AN A& A 3 T DEREE

NTS 160

NTS 580

NTS 580

NTS 360

NTS 360

#E /whole /4 NTS 1080

NTS 420

NTS 320



PHiEE A

Deep-fried Chicken with Lemon Juice and Special Champagne Sauce

Bl leF+ L'y Y 2a— ARG Y2/ —A

# )RR
Stir-fried Diced Chicken with Sichuan Pepper

VUl T- L b 7o F 3 >

3417 Prok BXA

&R A

Stir-fried Pork with Sweet Pepper and Coconut Milk

Hwarvaviraary v ILIZADDEREAEWD S

JiRHFAR S
Stir-fried Pork with Sesame Oil
Z D KA

FEACTHF
Stir-fried Pork Spare Ribs with Osmanthus Sauce

HOENDOF AR YA/ =R ANEBADY 7

A
Stir-fried Pork Spare Ribs with Orange sauce
TLo2Y = ADWHTKAD ) 7

EEE
Stir-fried Pork Spare Ribs with Special champagne sauce

RS v — AW EAILE

ER Lamb F=F

fi R4 52)

Sautéed Lamb Ribs with soy sauce (4 support)

FA AL TFFEHOEEFEEATYD

NTS 300

NTS 320

NTS 460

NTS 420

NTS 320

NTS 320

NTS 320

NTS 720



SEHF/NEA4 2)

Sautéed Lamb Ribs with Mongolian Cumin Sauce (4 support)

EVTIND T IV —AERAIITAADTFEET ) = E=

# R EIEHE4 %)
Deep-fried Lamb Ribs with Crispy Garlic (4 support)

Wit = =7 L BT 7 A

R T
Stir-fried Diced Lamb with Kale and Nuts
> LE D T

EEEEDEEEE Casserole 1-$EifIFH

S EIREEE S

Shrimp seed with Sea Cucumber and Mushrooms in Clay Pot
IE -~ FYIOREDF / IDLHEEIAA

iy HAC AL
Crab powder with Shrimp pulp with fish maw in Clay Pot
VT b A =Ry & BDTNAKRLID L HE A A

— iR
Assorted Seafood with Bean Curd in Clay Pot
HETERIEbE Y —7— NDOLHEAA
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B

Steamed Egg Tofu with Seafood in Clay Pot

7 =A% £ WHIED LHE A

A

\

BIRGRIEE A5
Braised Goose Web with Sea Cucumber and Mushrooms in Clay Pot

FYAHFaTDREDTEHEIAL

SR PREREE
Braised Shrimp with Glass Noodles in Clay Pot
T ELHERDLIREIAA

NTS 720

NTS 720

NTS 520

NTS 860

NTS 800

NTS 680

NTS 680

NTS 520

NTS 450



JENTEIRE
Philippine beef with onion and egg tofu in Clay Pot
T4 Ny T AT ENEIRD L EAA

R PR
Homestyle Braised Beef Shank in Clay Pot

MR DAR T v > 7 LEEIAA

EEA

Beef with Ginger and Green Onions in Clay Pot

TAVHDER VP r— T )= I A FOLEEIAL

B RETRT- 468
Bacon and Taro with Coconut Milk in Clay Pot

AaFwYINTDOXR—aVvkya7ay 7DOLHEAK

TFHOBEE
Chicken with Ginger, Green Onion, Red Onion in Clay Pot
FEA~EZE IOy b Ly RA=F O +EEAA

Wl L R 6
Salty Fish with Tofu and Diced Chicken in Clay Pot
R THEEBRN L BED L #E A A

* aEHTE
Sautéed Eggplant with Ground Pork in Clay Pot

BKREFTA (AN, === 7Y = A&RAT) DAL

ZERIE Homemade cuisine ¥ 78 X
e UNY
Stir-fried Scallop and Shrimp with Asparagus, Cashew nuts

RYTETANRTHARALIE S Ava—F vy

gUIE S e

Fried Cuttlefish Slices with Green Bean

JN—=2rbE—2EBITAAATA R

NTS 450

NTS 420

NTS 360

NTS 360

NTS 320

NTS 320

NTS 280

NTS 480

NTS 320



* g5 K (4 FE)
Stir-fried Nautica with Pork, Shrimp and Vegetables (4 pieces)

BiA - 16 BREELHDLTFA

VNG
Stir-fried Chicken with Squid and Vegetables, Chaozhou Style
A 7 EEEEDWD F-FF 2~ HIINA Y AL

EIVRET
Fried Bean Curd with Salty Egg
BV E BT -5

EFAAEE Noodles & Rice it A S8 /5
SRR

Stir-fried Rice with Mullet Roe

HTZAIDF v —nY

B
Crispy Noodles Topped with Braised Seafood
JREEREE Z 1L

# X0 $EfEFaNbER
Stir-fried Rice with XO Sauce and Salmon

XO FDfEF +— />

HREEODER
Stir- fried Rrice with Scallop
TFLRY T Fr—> 9378

FARFE KD ER
Stir- fried Rice with Pork Neck Meat

BADERT ¥ —/\>

MK

Stir Fried Rice Noodles with Chinese Barbecued Pork in Curry Sauce

Fr—a—ADAL—B&EE—7>

NTS 320

NTS 300

NTS 220

NTS 420

NTS 340

NTS 320

NTS 300

NTS 300

NTS 280



B2 WA
Fried Rice Noodle with Sliced Beef
ATARSINTZT A ) A E—=T

i B RO R
Fried Rice with Chicken and Salty Fish
ERITEEERNDF +—/ >

&P ER
Fried Rice with Braised Seafood

JNERAIANDY —T— RF ¥ —/\>

HESBEP3E Seasonal Vegetables Ep3EiliE

HEsRE I EE
Stir-fried Lily Bulb and Ginkgo with Asparagus
7 ANT A AL EERE BRI DY

E A CWD 7K
Stir-fried White Water Snowflake with Cordyceps
RKHEFE L KA /=7 L — 7 &IDDY)

BEEED BN

Braised Loofah with Fresh Mushrooms

TLvyavwyyal—LETANFT

SRR SEZY]IN
Stir-fried Loofah with Salty Egg
EFROBINEHBITANF <

LENiPAN |
Chinese Broccoli in Oyster Sauce

FTARY—/—ADOHED7 Oy 1) —

PR = RS
Stir-fried Cabbage with Sakura Shrimp
AU EF XY 200

NTS 280

NTS 280

NTS 280

NTS 480

NTS 300

NTS 300

NTS 280

NTS 280

NTS 280



&L PER{E
Stir-fried Broccoli with Fermented Bean Curd Sauce

g7 oy al)—LEA e

G2 sy

TRE 27BN ~ FREDD ~ B0~ B

Seasonal Vegetable

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

FHHA Y ANDER b ~ == 7T ~ R—F K~ A A A=V —AAD

TEEZEE Vegetarian BP3g ~ NV

Provin

Stir-fried Lily Bulb and Matsutake Mushroom with Asparagus
7 ARG HADWD ) DERIE& <Y 7 A7

Q\T// 122 b Yoo
KA NG B 4
Stir-fried Sweet Pepper with Golden Mushrooms

T=NT»F /AN A, AN

P enmE
Pumpkin Soup with White Fungus
HAEEARF ¥ A—7

®onvEE
Stir-fried Sweet Pepper with Pumpkin and White Mushroom
NEBeEAWF /a5 HOEYET

S ocmzm

Stir-fried Noodle with Vegetable (Vegetarian)
HEADDWOH (X¥ 9 1) 7))

0:-:-:1 N

GRIETR IR
Stir-fried Rice with Vegetable (Vegetarian)
W TokEBR (X5 1) 72 )

NTS 260

NTS 260

NTS 380

NTS 320

NTS 320

NTS 280

NTS 280

NTS 260



P mrmEEE ()
Stir-fried Spaghetti with Green Bean & Oyster Mushrooms Roll (Per Person)
F/30—)L

=
Stew with Baby cabbage, Bamboo Pith, and Mushroom
NE—F XV ENRNVT —E—A~F /AFEDNIIWLY—A—T

B IR ()

Stir-fried Sweet Pepper with Mushroom and Taro

HuFEErLxol a0y o

BEL) Dim Sum U0
fiffafEIEERE (3 A)

Steamed Abalone Dumpling (3 Pieces)
gy a7~ A

NG v
Steamed Flat Rice Roll with Scallop
HEADZEL 74 AX— K

EBRERETE B A)
Steamed Dumplings Stuffed with Shrimp (3 Pieces)
IED a3 A

TJg SUEBR(3 A)
Signature Crispy Chinese Barbecued Pork Pastry (3 Pieces)
AT N—=AKADNA M) —

Wik 7 SOBEEL(2 A)
Baked Barbecue Pork Buns, Sugar Frost (2 Pieces)

Fp— 3 a— o

LT
Steamed Flat Rice Roll with Shrimp
ITEADZEL 74 AX—FKIL

NTS 220

NTS 200

NTS 180

NTS 270

NTS 240

NTS 180

NTS 180

NTS 180

NTS 180



SRalEaEG A)
Steamed Shark's Fin Dumpling (3 Pieces)

7AELVADZELET
FPOREEREE(2 A)

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

HEOBEIIHeWAREL L 5K

RIS R2 (3 A)
Deep Fried Shrimps in Bean Curd Skin (3 Pieces)

T EDGEESHIT

FESEREIB A)
Baked Turnip Pastries (3 Pieces)

KRS 4

TRIEREEB A)
Deep-fried Creamy Custard Bun with Taro mud (3 Pieces)

BT 7 ) — RO A A Y — Riv b 9 O

LSRN
Steamed Chicken Feet with Oyster Sauce

HWDORD MY F/ — AL

fept 2k

Steamed Pork Ribs with Plum Sauce

B EBRAD b7 F Y/ —A

Ghgd /M EL(2 A)
Steamed Creamy Custard Bun with Mushroom (2 Pieces)

N7 ENDESR

R EEE (3 A)
Steamed Pomegranate Shrimp Dumpling (3 Pieces)

ELY 7oy a) VTETF

NTS 150

NTS 150

NTS 150

NTS 150

NTS 150

NTS 150

NTS 150

NTS 150

NTS 150



HFE(CREI3 A)
Pan Fried Lotus Root Patties Cake with Squid (3 Pieces)

BATha—9 A - N"T A4 A A HDT—F

RS L EDN
Steamed Vegetable Dumplings (3 Pieces)

7L BT

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

JREEY — 2 — A D KRS

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

RRE T
Homestyle Taro Silk Cake
KEFS V7 r —=F

GRETR 2
Steamed Flat Rice Roll with Vegetables
BEADZEL 74 AX—FIL

EHih Desserts 7 % — b

LT

Chilled Mango Sweetened with Grapefruit & Sago
Ty T—LF R LY EAADTH— b A—T

TV ik
Black Sesame Paste (Vegetarian)

BIFOTH - AT

NTS 150

NTS 130

NTS 130

NTS 130

NT$130

NTS 100

NTS 120

NTS 120



A& e K ER NTS 120

Tapioca soup with Coconut Milk

J3aFvY I

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

HRD7 A A8 bkT—F

AR (i) NTS 120
Seasonal Fresh Fruit Platter (per person)

FHEIOMELRY)ORE D GhY

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

GROME TSV ITr—F 77—

HEZRERB A) NTS 100
Deep-Fried Sesame Balls Stuffed (3 Pieces)
DRDHAANDHTF

LA EAEREFRINI— Rk 2

* NEmma A RS R E G BRI E E A

B KRS ) R R ORI NTS 300 FINPSSS 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.

TRTCOREIZ 10D —EARAIES N 7 -

COBGCIE T EE A=DEEINTHET - HALT LA F—DHLTEERNLNT S

B DERANDY —E AR ERS: 77 ADT A2 E )27 NT$S300 DR MLVEAT T DR KL NTS 600



BEFHEARUEEER

Lunch Dim Sum Special for two
AR Y NI VFTHF—R ALY b

3
Classic Cold Dishes
AX D E

&4 ®oF
Special Nutritious Soup

ZRY v IVEEZR—F

bR ek E B R/ E T
Steamed Pomegranate Shrimp Dumpling/ Pan Fried Turnip Cake with Chinese Sausage/

Deep-fried Sesame Balls Stuffed
FLSFr7ava) Yy 78I /EAR Y —k—Y » )48/ T 275

LA
Casserole (Choose one)
Beef with Ginger and Green Onions in Clay Pot or Chicken with Ginger, Green Onion, Red
Onion in Clay Pot
FEPE(Z O 6 - D EE )
TANVADER SV YV e—~ 7 )V—=VIFFOIHEDLHL H» Hp ~ 2 £~
Tvryuay bbby RE=FrvolHmids

IR FE ) A
Stir-fried Rice with Pork Neck Meat
REDEE F— Y

R
Stir-fried Seasonal Vegetable
FE B FE



ZHokE%E
Seasonal Fresh Fruit Platter
EEDFFELEFOE ) L b

NT$1280+10%

SEEA 2 AL PR IR PR (I B (R R e
A R, 0RIRTSE ST+ T B B S e
REUER B - S R HUN > MR TR

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.
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