o .
ER %8 Rice S

* AER Braised Pork on Rice /N30 150 K100
* FEARAIBAR Chicken Slices on Rice /N0 160 K100
PEREAEBR Sweet and Sour Chicken on Rice 150
JIMF AR Pickled Cucumber Pork on Rice 120
* HE4F 8 Deep Fried Pork Tenderloin on Rice 130 ,_‘I
W B IRHEE B Fried Pork Tenderloin on Rice (Old-time flavor of Taiwan) 100 = 8. . B

(&Hi¥Fwith Eggplant/#3Boiled Vegetables/
YWhiSalad/fit % Fish Belly Soup/i# A fiiBraised Pork on Rice)
* F4MIER Ham Hock on Rice 130

* PRI (4% ) (Beef/ Lamb/ Pork) 130
Rice with Chinese Style Barbecue Sauce Flavored Meat on Top 3" AT

Fried Rice with Green Peppers

WA IE R 130 MR ER 210 W ERBRHEE R (msw) 100

* HEO A Fried Rice with Sergestid Shrimps 150 Rice with Chinese Style Barbecue Sea shrimp fried rice Deep Fried Pork Tenderloin on Rice
PR Sea shrimp fried rice 210 Sauce Flavored Meat on Top (Old-time flavor of Taiwan)
R R Rice with Seafood Mix on Top 210

* BT IPAR Fried Rice with Mullet Roe 300
L Ao A UG 200~ 300

JV $B%E Stir Fried Noodles

“ PKKy (KPR ) Fried Rice / Noodles | Kway Teow 130 ) ‘ ~ " B o :
A B 150 KBS ME 200~300 BRI HZEGEAR 1580

. '}:'/‘ﬁgj}]l **ﬁ Fried Rice Noodles with Pumpkins 180 Fried Rice with Sergestid Shrimps (DBH 23 ) sesame oil chicken on Rice

* POEEIAIAY Fried Taiwanese Vermicelli with Oysters 180

HER (454 ) (Beef/ Pork) 130 i
YO #FEEHl Fried Noodles with Seafood Mix 210 |




%8 Noodles

Y50 K 453 ¥R {66 Traditional Taiwanese Noodle Soup 50
A 52 0 K53 [ FR 5% Braised Pork on Noodle 60

AT B4 K A [ BR1% Taiwanese Special Mixture Noodle 130

“ YE15%/H2 40 Deep Fried Pork on Noodle 130 ' L '-
ST Beef Pho 130 Rice Noodle /Kway Teow Rice Noodle /Kway Teow Soup / without Soup

* [+ #3439 Taiwanese Special Mixture Rice Porridge 130

TAEMMW S
- %iiNoodle />K¥iRice Noodle /fi{EEKway Teow

- %Soup / §zwithout Soup

B : :
% %8 Soups

“ | H it 5 Milkfish Belly Soup /A0 1180 K270
“ §3{F%5 Clam Soup M0 H1160 K240 —_— -
#H H At s /N0 H1180 K270  IGFE /h90 1160 K240
* {¥¥% Oyster Soup /90 H160 K240 Milkfish Belly Soup Clam Soup
f1 ]7' % Fish Slices Soup /N0 H1160 K240
¥ 1% Fresh Marine Fish Soup ¢ B
* HEEE Y Mushroom Soup /N0 H1160 K240
fHLY; Fish Ball Soup /50 H1100 K150
B fEE Vegetable with Egg in Soup /N50 #1100 K150 | i £
* il B4 % (HE) Chinese Herbal Flavored Chicken Soup 180 AL 7 ?%
R IEHZE S Sesame Oil Flavored Chicken Soup 280 e L /N0 MIEEEAGGE) 180  JRBKILIHM S 280
%ge?ﬁWEWinter Only Mushroom Soup Chinese Herbal Flavored Chicken Sesame Oil Flavored Chicken Soup
Soup Winter Only

*ANRMEE AU EENTSHE - F ARMKIHE 15070 -




FBEE SR Chef’s Special

© NRHERS
* YEZEHE Deep Fried Meat Rolls /N80 H1160 K 240
* T/HWA{EHRL Deep Fried Cuttlefish 380

AL (B #2E) Braised Shank Beef (Taiwan Beef) /h480 1960

* FHIB AT Grilled Mullet Roe 5 {E
* FHIEFHW (JRR /28 M) Grilled Sausage (Original flavor / Cuttlefish) 380
H #LAT R Al Homemade red yeast meat (pork) 350
* FHIB/NE Grilled Squid (EHifEE seasonal limited ) 380itE
EHWAZEBE Fried chicken nuggets 380tk
* FFRTEH flt Fried Milkfish Belly 240
* PYIRARZ5E H Al Steamed Milkfish Belly 280
A RUALHEA Fried Mackerel (ffH§37.5g) (#i#fifrom island Penghu) Wi 90
16 28 A1 Steamed Fresh Marine Fish (8
* IH 2K B E Steamed Crab 5 (E
* FRIM ARG 1F Steamed Clams with Chinese Squash 280

* KAR/INEFA Dalai Signature Steam Pork Belly Flavored with Soy Sauce 380

“ JIMFZEEN Pickled Cucumber Flavored Chicken Broth 880

BE MR 5580 Garlic sauce based broth with Squid and Escargot 980
“ {1838 Fish Broth Mix 980
# #ALIEKEE Glutinous Rice with Steamed Crab on Top /880 1580

* A BB 8538 Assorted Thick Soup (24 AVNT20 (4-6 A)H980 (-8 A)F 1180
H11880 #3500

* EEE RIS Seafood and Assorted Meat Broth

s 75/ INRFRT7EGT Only serve with pre-order 6 hours prior to our restaurant

7 Rt W90

Fried Mackerel

HERTHE  K1180

Assorted Thick Soup

#h I 2R AT 280

Steamed Clams with Chinese
Squash

RS 380 ALEKEE /N880 K1580

Fried chicken nuggets Glutinous Rice with Steamed Crab

7y

B,
_.—.-_g 4 .

HIR e

Deep Fried Cuttlefish

380 RZR/NEA 380

Dalai Signature Steam Pork Belly

Flavored with Soy Sauce

240  fash ik EkRS 3580

Seafood and Assorted Meat Broth

A H ik

Fried Milkfish Belly




ﬂE w4l Sk . o
ZRh )V %8 Stir Fried © NGRS

* w7 JIN Bitter Gourd mixed with Salty Egg Mash 200 } Beef | ¥ Lamb / %4 Pork

Y2 3 Boiled Vegetable with Soy Sauce 50
D 3 Stir Fried Vegetable 100 3
IBRi)I-& Stir Fried Madeira-vine with Sesame Oil 150 3
IR Stir Fried Seasonal Vegetable 150 3
WOIFEEAE (% 1) Stir Fried Chinese Kale 180 3
I 45 Stir Fried Mushrooms 180 3
“ TehiIPEE Scrambled Egg with Tomatoes 150 3
¥MHfif Preserved radish omelette 150 3 e 150 &S 320
Wil {7 Oyster Omelet 300 3 Preserved Radish Omelet Stir Fried Oysters in Black Bean Sauce
“ I EAE Stir Fried Pork Kidneys with Sesame Oil 280 3
* BB IT %] Sergestid Shrimp with Bamboo Shoots 320 3
* EfEIE T (7 &) Stir Fried Leek with Shrimps 320 3
Ei%4 1A Beef Fried with Shredded Ginger 320
£ YNV 300
Wb (4+7E/38 ) Fried Meat in Chinese Style Barbecue Sauce 250 3
“WF 4 (454 ) Fried Shredded Tofu with Shredded Meat 230 ' A
“ 27N (4+/£/%8 ) Fried Shredded Bitter Gourd with Meat 280 3 ffiii?giﬁp it Bambos Shoots 320 %Eﬁgfij;iﬁﬁlmps 320
“ 7P (4:/£/54 ) Fried Mushrooms with Meat 320 3
LIZER (Z:/2:/5% ) Fried Shredded Yam with Meat 320
“ i PIRIA Fried Garlic Stems with Smoked Bacon 280 3
a tH IO HA R 320 }
T fERL Stir Fried Squid with Celery 320 3
IR %H Stir Fried Shredded Beef with Celery 300
* #R VIR Chinese Squash Fried with Clams 280 3
JURE KU £ 320 }
"R AIE/EE Garlic Stems Fried with Mullet Stomach 380 3 PRI Ak R B IR {5
* 1ZERDE ] Stir Fried Yam with Asparagus 380 3




T\ S ET o -
I3 ~ 2VF1L#EE Side Dishes and Salads ey

#%j%% Braised Shredded Bamboo Shoots 50
* J@ M1 F1 321K Braised Fish with Bok Choy 80 3
“ i ¥#EN Eggplant Stuffed with Minced Pork 50
PH%E(E{IE) Green Beans 80
JMF A Pickled Cucumber with Minced Pork 80 3
Ve 90 3 .
MMl Braised Ham Hock 90 WL 90 1180 k540 Wik K100
WS 2 Sweet and Sour Chicken 110 Braised Ham Hock (Prices Start from NT160)
FAFENE Y Pork Belly Slices 180
W Smoked Shark Slices 120 3
“ F#Ue Oysters Topped with Mashed Garlic Soy Sauce 180 3
“ ¥k &R(HY]) Neritic Squid Slices 200
B SX M Steam Shrimps /N380 K760 3
H Y% Salted Chicken Chop N3830 H1650 3 by _ L
EIYJZEME Salted Chicken Thigh Chop 350 - I 2k (i) 390 HE (Hahl o KENED) 11500
* FHHE(PEJE) Smoked Chicken Shred 320 3 Smolked Chicken Shred
ER VL Asparagus Salad 230 3
FSETPHIL Salad 180
* ER TR R (H Z=HR i) Oldham Bamboo Shoots Salad 230
FINPHL Roe Salad 210
HR#RIDHL Neritic Squid Salad 280 3
Wbk #5100 | , &
“ERE DL Salad Mix 320 ZEEE L (0 P (SIEE ) 7R /h380 K760
IR Bitter Gourd Salad 180 : Steam Shrimps
BF (Faiiis - KEPIED) /760 111500 /N + Small H1 : Medium X : Large I{H : Current Price




?SJK 9'25 Soft Drinks

" IA 4% Coke

3 Sprite

FEIPHFT Apple Squash

TR MEMEZE ST Sugar Free Green Tea
KA B S T Plum Syrup
BE M - R Taiwan Beer
HELTIER Craft Beer

BEEN - 4A£18H

Dratt Taiwan Beer (Only 18 Days)

B ELF B Taiwan Shaoxing Rice Wine

B AL -
Taiwan Shaoxing Rice Wine- Crafted

#M58" w3kl (300cc)
Kinmen Kaoliang Liquor (Sorghum) 58%

EM58° H3RW (750cc)
Kinmen Kaoliang Liquor (Sorghum) 58%

L=
LIRS

PR BAs cART & Wt B BB BT RFF & -

A% B IEKE BB EKRSE BB BEEM2007T  ZUBEF300T

30 / 7y
30 / /]
30 / 7
30/7)x
100/7]\
110
150i8

150

300

500

500

1250

I
I

80/ K
200/K

B® £ & Party Menu

Wy (2% - DU A i

05 e RS DA 6 W R - AR (KIHE 15001
GHEATEBLIR) BRI % - RAS s 2 7

2RI 2 PRIF1S AR A 5 (O T 3 B i O A & )i
e Gy R 58 P DR ESR i 28 ~ YR
ZORTEPRMAES » W3 RBFIE - WISRRE -

All prices shown above will be calculated in New Taiwan Dollar (NTD).
$150 NTD Minimum Order per person. (Take-away is excluded from the restriction)
Any Modifications on Pricing should be based on Lishui in Particular.

All prices shown above is calculated in New Taiwan Dollar (NTD).
An Extra 10% of service fee will be added to your bill.
For customers bringing their own alcohol,
we will charge an extra Service fee as follows:
Wine 200 NTD/ per bottle, Liquor 300NTD/ per bottle
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