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2023 JEFE H IR SRR B
2023 ZHAN LU Family Style Menu

TR FR DR HIT SR 4R
Zhan Lu Appetizer
B B S T/ O/ T L SR
Marinated Mackerel in Honey Sauce with Golden Pickled Cabbage

Barbecue Pork with Honey Sauce
Marinated Tomatoes and Radish with Honey and Yuzu Vinegar

FEVTHE RGN / IR SRR, B Bk
Roasted Crispy Duck with Black Pepper and Salt
Deep-fried Shrimp with Fermented Rice, Crunchy Sugar-Coated Walnuts

REEEAE RS
Double-boiled Chicken Soup with Dry Scallop and Wild Mushroom
A5 L1518 IR P2 BEUK
Wok-fried Shrimp Ball with Bean Sauce
oI fe B
Deep-fried Crispy Chicken with Garlic
SRR < FR 7k RE PR BE

Steamed Giant Grouper in Chicken Oil with Fish Sauce

i T-HE 5 VAR T
Braised Loofah with Garlic and Sea Whelk

BRI ER
Stir-fried Rice with Crab Meat and Fish Roe

BREVIFER

Seasonal Fruits

KEEERY R, BRI
Lemongrass Jelly with Peach Gum, Salted Egg Custard Bun

5 NT$19,800+10% (5 10 1)
IAINE S0 NT$1,980+10%

YR R A IR A B
If you have any food allergies, please inform our service team
AEPAEESD RN~ ATOURE ~ S5B  FEAIEEMD ¢ B8 o

Beef Origin: Australia, New Zealand, America ; Pork Origin: Taiwan.
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2023 ZHAN LU Family Style Menu

B 58 JELR Al 4R
Zhan Lu Appetizer

BB IR S R T A BRI
Marinated Mackerel in Honey Sauce with Golden Pickled Cabbage
Braised Pork Belly with Mustard Sauce

fill T B I B LR / DR NS / < k3

Marinated Tomatoes and Radish with Honey and Yuzu Vinegar
Crispy Eel in Sweet and Sour Sauce/ “Mouth-Watering” Poached Chicken in Peanut and Chili Oil

EIERFEILE TS
Double-boiled Chicken Broth with fig, Almond and Dried Scallop

B8 R WG /AR BRI RA
Zhan Lu Roasted Duck
Stirfried Duck Meat with Pine Nuts, Black Bean Sauce and Lettuce Wrap

MREEEE SRR
Wok-fried Shrimp and Fresh Scallop with Truffle Sauce

[ BidagaS At
Steamed Giant Grouper in Black Bean Sauce
5T EAER R
Braised Seasonal Vegetables in the Chicken Broth
BB IR IR 5 oL
Wok-Braised E-Fu Noodles with Crab Meat and Shrimp Sauce

BREVIFER

Seasonal Fruits

FEREENC, BAEE
Almond Milk Soup, Pastel de Nata

2 NT$25,800+10% (£ 5. 10 i7)
IMAINE 07 NT$2,580+10%

YR R A IR A B
If you have any food allergies, please inform our service team
AEPAEESD RN~ ATOURE ~ S5B  FEAIEEMD ¢ B8 o

Beef Origin: Australia, New Zealand, America ; Pork Origin: Taiwan.
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2023 ZHAN LU Family Style Menu

TR B8 BRI Al R AR
Zhan Lu Barbeque Appetizer
BT/ B 7K

Barbecue Pork with Honey Sauce
“Mouth-Watering” Poached Chicken in Peanut and Chili Oil

ST VBR8£I o b 38 /- T B S
Sea Whelk with Cucumber and Scallion Oil
Marinated Mackerel in Honey Sauce with Golden Pickled Cabbage
Roasted Crispy Duck with Black Pepper and Salt

W5 22 AT KO 2
Double-boiled Chicken Soup with Wontons in Clay Pot
W TEH G B NR 25
Braised Abalone with Mushroom in Chicken Broth

A RR IR 2o B R
Grilled Tomahawk Pork Chop with Sesame and Miso Sauce

S s 2K FEAEELA
Steamed Giant Grouper Fillet with Black Bean Sauce
5T EAER R
Braised Seasonal Vegetables in the Chicken Broth

TRFE T INIEHER XD A
Wok-fried Rice with Seafood, Truffle and Pumpkin

HEHFER

Seasonal Fruits

FHEREER(OR, FCHAL SRR

Almond Milk Soup, Classic Red Bean Sponge Cake

£ NT$30,800+10% (5552 10 i)
A& B4 NT$3,080+10%

YR R A IR A B
If you have any food allergies, please inform our service team
AEPAEESD RN~ ATOURE ~ S5B  FEAIEEMD ¢ B8 o

Beef Origin: Australia, New Zealand, America ; Pork Origin: Taiwan.
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2023 ZHAN LU Family Style Menu

HERERSE

Zhan Lu Shanghai and Guangdong Style Appetizer

BB A R T S VR A

Marinated Mackerel in Honey Sauce with Golden Pickled Cabbage
Cucumber with Scallion Oil and Sea Whelk
FEME VR BB ORI/ R S5/ B 1K
Roasted Crlspy Duck with Black Pepper and Salt/ Barbecue Pork with Honey Sauce
“Mouth-Watering” Poached Chicken in Peanut and Chili Oil

Double Boiled Chicken Soup with Aged Preserved Turnip

A SRR IR
Stir-fried Lobster Ball with Garlic and Chili Sauce,

FENG G LREEZ

Braised Sea Cucumber with Garlic and Scallion

BREFER M mTT
Baked Lamp Chop with Spices, served with Chef's Special Creamy Sauce

INEEE KA

Steamed Toothfish with Seasonal Vegetables in Ginger and Scallion Sauce

IR FE TR
Wok-fried Rice with Mullet Roe, Vegetables, Seafood, Barbeque Pork and Crispy Rice
IR
Seasonal Fruit Platter

REEA A, B
Double-boiled Pear Soup with Dried Longan and Red Date, Bird’s Nest Pastel de Nata

5 NT$35,800+10% (5 10 fi7)
IAINE B0 NT$3,580+10%

YR R A IR A B
If you have any food allergies, please inform our service team
AEPAEESD RN~ ATOURE ~ S5B  FEAIEEMD ¢ B8 o

Beef Origin: Australia, New Zealand, America ; Pork Origin: Taiwan.



