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Chef Recommendation
Spring Health Taiwanese Food Fair.Spring is the season for "resetting your health" and "starting a new life"

We have prepared a limited-time menu featuring fragrant Taiwanese aromatic vegetables and fermented and medicinal cuisine.
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Shrimp Gyo-Za (4 pieces)
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Shao-Long-Pao (4 pieces)
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Truffle Shao-Long-Pao (4 pieces)
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Taiwanese Fried Chicken
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Sautéed Minced Pork and Garlic Sprouts
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Braised Okinawan "Akamachi" Fish and Fermented Chinese Cabbage
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Sautéed "Hiroshima" Oysters with Black Beans Sauce
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Noodles Topped with Braised Pork
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Braised Pork Rice Lu Rou Fan
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Tapioca and Fruit with Mango Coconut Milk
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* Should you have any food allergies or special dietary requirements please inform your server.

* prices include 10% service charge and consumption tax.
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