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2024 ZHAN LU Family Style Menu

R A
LR KA S
ZHAN LU Appetizer
FEREEEE / BRI EA
&/ NE / RIRNEEE / A BT R

Marinated Mackerel in Chef’s Special Sauce / Crispy Pork Belly
Cherry Tomato in Yuzu Sauce
Crispy Eel in Sweet and Sour Sauce
Pineapple and Honey Char Siu

O EE A ORI RE G2

Double-boiled Clay Pot Wonton Chicken Soup
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ZHAN LU Roasted Duck
Wok-fried Hand Minced Duck with Espelette Pepper,
Pine Nuts, Black Bean Sauce and Lettuce Wrap

= HTRFEER

Wok-fried Shrimp Ball with Pepper Sauce
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Steamed Giant Grouper Filet with Black Bean Sauce

DE 23
Seasonal Vegetable, Autumn Harvest Grains and Wild
Mushrooms in Chicken Broth
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ZHAN LU Signature Fried Rice with Sakura Shrimps,
Diced Vegetables, Mullet Roe, Seafood,
Char Siu Pork and Crispy Rice
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Seasonal Fruits
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Lemongrass Jelly with Pandan Sorbet,
Salted Egg Custard Bun

55 NT$22,800+10% (5 10 fir)
IANNE B2 NT$2,280+10%
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Marinated Mackerel in Chef’s Special Sauce
Paper Thin Crispy Beef and Lotus Root in Sweet Chili Sauce
Cherry Tomato in Yuzu Sauce
Pineapple and Honey Char Siu
Roasted Crispy Duck with Black Pepper and Salt
Crispy Eel in Sweet and Sour Sauce
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Double-boiled Chicken Soup with Sea Whelk, Pork
Knuckle, Figs, Ginseng and Scallops
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Baked Lobster with Cheese
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Port Braised Wagyu Beef Cheek with
Aged Orange Peel, White Radish, and Tomato
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Salt Baked Juicy Chicken
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Steamed Chilean Sea Bass Filet
with Pickled Pepper Oil
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Rice in Peppery Shrimp Broth with Mud Crab

HEHFER

Seasonal Fruits
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Home Milled Sweet Almond Soup,
Bird’s Nest Egg Tart

£ NT$32,800+10% (55 10 fi7)
IAINE 407 NT$3,280+10%

A B VB BES &5 RIARES A B If you have any food allergies, please inform our service team
LEAEERY ¢ RN - ARVHRE SR FENEM | B o Beef Origin: Australia, New Zealand, America ; Pork Origin: Taiwan.



