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Available from Monday to Friday
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Steamed Dim Sum Platter
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Siu Mai Topped with Fish Roe
Shrimp Dumplings with Bamboo Shoot

Steamed Crystal Dumpling with Dried Lettuce Heart
and Mixed Mushrooms
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Deep-ried Dim Sum Platter
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Radish Pastry
Deep-fried Glutinous Rice Dumpling Stuffed
with Pork and Pickled Radish
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Chef’s Daily Soup
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Steamed Giant Grouper with Black Bean Sauce
Or

Wok-fried Pork Ribs with Scallion Sauce
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Wok-fried Noodles with Assorted Seafood
inSakura Shrimp X.O. Sauce
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Lemongrass Jelly with Pandan Sorbet

B2 NT$ 1,080 55 h1— IR &
NT$ 1,080+10% per person
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If you have any food allergies, please inform our service team
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Beef Origin: Australia, New Zealand, America ; Pork Origin: Taiwan.
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Classic Dim Sum Platter
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Siu Mai Topped with Fish Roe

Shrimp Dumpling with Bamboo Shoot
Giant Grouper and Chives Dumpling

SR = f
BBQ Platter
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Soy Poached Chicken
Crispy Pork Belly
Roasted Crispy Duck with Black Pepper and Salt
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Chef’s Daily Soup
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Braised Beef Tendon with Sweet Pepper, Gingko and Celery
Or
Wok-fried Shrimp with Truffle Sauce
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Char Siu, Wok-fried Rice with Scallion, Vegetables, Boiled Egg
and Pickled Cabbage
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Home Milled Sweet Almond Soup

R7 NT$ 1,280 Hin—AREE
NT$ 1,280+10% per person



