FEHIBE A = 22— (Weekday Only Menu)

ZvFtky P AXA=a2— Lunch Set Menu ¥2,800

e AKHDZ vF A= Soupofthe Day

e A~EHas 1 HBEUPLLIN
Please select one dish from Ato E

A. HDDHOBBE RN D
Sautéed Chicken with Taiwanese Sauce
B. HEfAL 7Y HOHEEY — A7 L —JAlE
Sweet Sour White Fish and Bell Pepper with Curry Flavor
C. KA & RKE D ET1 0
Stir Fried Pork and Wood Ear Mushroom and Eggs
D. ¥ L HEEROD > X VIEHD

Sautéed Shrimp and Shiso Flavor
E. ¥ HREMFRH L TR OHEDD (+¥800)

Sautéed Japanese Beef with Chili Sauce

o TF~KoHn»b1HEBENRLALATN
Please select one dish from F to K

F. ¥ KiFEDF ) vV —2E L A
Braised Prawn with Chili Sauce, Rice
G J FREETIE & FR
Braised Tofu and Minced Beef with Mild Chili Sauce, Rice
H. BALEAXDOD A THEE Z 1T
Fried Noodle with Chicken and Chinese Cabbage
L J FELE & R D & A HROWZ (F
Hot and Sour Soup Noodle

J. XBEE L ZARND F v —r v
Fried Rice with Barbecue Pork and Lettuce
K. 7he L Ao TE (+¥500)

Fried Rice with Shark Fin Sauce

o B=EJE Almond Jelly

®

BYI7LAF—FGicoEE LTk, 85HE (R, 22, <3, /hE. X, 90, F. HEE) ohl
ECVWEEEET, 8 MHOMEEZ CHEDOFES L, FANCEHLELZI v,

Regarding food allergy accommodations at our restaurants and banquet facilities, we are only able to address
the following eight allergens: shrimp, crab, walnuts, wheat, buckwheat, eggs, milk, and peanuts. Guests who

wish for accommodations regarding any of these eight allergens are asked to make a request in advance.

FRBHEIC T ER(13%) 2 ME S €Tz L& £ 5,

All prices include consumption tax, and subject to 13% service charge



