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2023 ZHAN LU Chinese Set Menu - Xian

TR EAGEDHR
Zhan Lu Classic Appetizer

HMETERE KNS / SEMEROBERE / B 0%
Roasted Crispy Duck with Black Pepper and Salt
Braised Pork Belly with Mustard Sauce/ Barbecue Pork with Honey Sauce

PRI SRR
Double-boiled Chicken Soup with Dry Scallop and Wild Mushroom

HERFEID R ERER
Wok-fried Shrimp and Fresh Scallop with Truffle Sauce

B RUGE /N B AL e 1 A Ji

Pan-fried Pork Ribs with Sichuan Style Sesame Sauce

IR R IR 4RI
Braised Loofah with Garlic and Sea Whelk

FEFOKFSARD
Stir-fried Noodles with Sliced Duck in Soy Sauce

HEHFER

Seasonal Fruit Platter

VKIRA A IR

Lemongrass Jelly

7 NT$1,980 55—l ARz &
NT$1,980+10% per person

Y BV RS AT ES A B
If you have any food allergies, please inform our service team
RIAIZEMT @ N ~ ARPEIE ~ SREN FEAEND @ G o

Beef Origin: Australia, New Zealand, America ; Pork Origin: Taiwan.
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\’i\EEJ_L‘T-‘-
I I R SR B

Classic Appetizer Platter

BHIE R CKEE / BN MRS/ FEREER
“Mouth-Watering” Poached Chicken in Peanut and Chili Oil
Sea Whelk, Cucumber with Scallion Oil/Barbecue Pork with Caramel Pineapple

SAINHE RS
Fish Soup with Grouper Fillet, Mushrooms and Loofah

FAF I RIREK
Deep-fried Shrimp Ball with Mustard Sauce, topped with Fish Roe

B RR TR ET B i
Baked Lamp Chop with Spices, Wok-fried Mushrooms and Seasonal Vegetables

i 5 75 HL 7K FEHE DR
Steamed Giant Grouper Fillet with Black Fungus and Cordyceps in Fish Sauce

EARNISEI A
Wok-ried Rice with Crab Meat and Fish Roe

HEHFER

Seasonal Fruit Platter

TFHEREERHR
Almond Milk Soup

B NT$2,580 55 ji—piRES &
NT$ 2,580+10% per person

Y BV RS AT ES A B
If you have any food allergies, please inform our service team
RIAIZEMT @ N ~ ARPEIE ~ SREN FEAEND @ G o

Beef Origin: Australia, New Zealand, America ; Pork Origin: Taiwan.
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T e BE PR
Classic Dim Sum Platter
AT ENEE /SR ARIRE ) BIMERANEAR

THRABEECSRAEAR/ WGHT RN 5 A
Siu Mai Topped with Fish Roe/ Shrimp Dumpling with Bamboo Shoot
Crab Meat Dumpling with Black Truffle Sauce/ Deep-fried Turnip and Ham Pastry
Deep-fried Taro Croquet with Foie Gras and Chicken

TERB 22N T2 75
Double-boiled Chicken Soup with Fish Maw and Sea Whelk

BG4 /SR, NR 275
Braised Whole Abalone with Shiitake Mushroom in Chicken Broth

32 H BB ARL
Wok-fried Diced U.S. Angus Beef with Water Bamboo and Black Pepper

WS B 2 R i

Steamed Chilean Sea Bass Fillet with Black Bean Sauce

TEFEABD AR
Wok-fried Rice with Mullet Roe, Vegetables, Seafood, Barbeque Pork and Crispy Rice

HEHFER

Seasonal Fruit Platter

REEAL RSB R
Double-boiled Pear Soup with Dried Longan and Red Date

7 NT$3,080 55— AR &
NT$3,080+10% per person

Y BV RS AT ES A B
If you have any food allergies, please inform our service team
RIAIZEMT @ N ~ ARPEIE ~ SREN FEAEND @ G o

Beef Origin: Australia, New Zealand, America ; Pork Origin: Taiwan.
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HE BRI O = B
Dim Sum Combination

B AT / SRRRIBIRE / BREBERAEOKR
Siu Mai Topped with Abalone and Chicken
Shrimp Dumpling with Bamboo Shoot/ Steamed Crab Meat Dumpling with Black Truffle

TS
Classic Appetizer Plate

BT EREAERSIER / FAIWICAERE / SR OUKEE
Marinated Mackerel in Honey Sauce with Golden Pickled Cabbage
Pan-fried Scallop with Green Bean Sauce/ “Mouth-Watering” Poached Chicken in Peanut and Chili Oil

BRI NS
Double-boiled Chicken Broth with Assorted Seafood

VD R EIREK
Wok-fried Lobster Balls with Salted Egg Yolks and Oatmeal

B ERE S S8/ R
Shrimp Stuffed Sea Cucumber in Chicken Broth

BRI/
Sous Vide U.S. Beef Short Ribs with Chef’s Special Sauce

R E O
Signature Fried Rice with Dried Scallop, Egg White and Asparagus

HEHFER

Seasonal Fruit Platter

T E 7%
Almond Milk Soup with Bird's Nest

A7 NT$3,580 H hI1— ARG &

NT$3,580+10% per person
Y BV RS AT ES A B
If you have any food allergies, please inform our service team
RIAIZEMT @ N ~ ARPEIE ~ SREN FEAEND @ G o

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

BERRRES /NG
FETENERE /)RS i 75 I /1S EE 20 SR/ S S i B A 4k
Stuffed Lotus Root with Glutinous Rice/Cucumber with Sichuan Style Sesame Sauce

Marinated Tomatoes and Radish with Honey and Yuzu Vinegar
Braised Crispy King oyster Mushroom with Soy Sauce

TSP

Double-boiled Lion’s Mane with Ginseng and Coconut Meat

SRR HE S TEIK
Stewed Beyond Meat with Winter Gourd and Carrot.

=F TR R 2R R Y
Braised Vegan “Tong Po Pork” with Morel and Whit Gourd

FARR R I B

Stir-fried Seasonal Vegetables with Truffle Sauce

KL RT B XD B
Wok-fried Rice with Porcini, Vegetables and Red Quinoa

HEZHKR

Seasonal Fruit Platter

EAEIFARE RS G
Double-boiled Pear Soup with Dried Longan and Red Date

7 NT$1,900 55— ARz &
NT$1,900+10% per person

Y BV RS AT ES A B
If you have any food allergies, please inform our service team
RIAIZEMT @ N ~ ARPEIE ~ SREN FEAEND @ G o

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



