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We treasure the good reviews from all over the world. Dalai aims to serve you the
best experience in an affordable pricing. To ensure the quality of the taste and with a
good conscience of food safety, we carefully choose our supplier from the best while

preserving the very essence of each ingredients.

All prices shown above will be calculated in New Taiwan Dollar (NTD).
$300 NTD Minimum Order per person. An Extra 10% of service fee will be added to
your bill. (Take-away is excluded from the restriction)

Any Modifications on Pricing should be based on Lishui in Particular.
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ERZH Rice

“ AR Braised Pork on Rice

“ ZEZRNAR Chicken Slices on Rice
PEEGZEAR Sweet and Sour Chicken on Rice

)ﬂﬁl’/’xﬂﬁﬁ Pickled Cucumber Pork on Rice

* PEF B Fried Pork Tenderloin on Rice (Old-time flavor of Taiwan)

* WA ES Braised Pork on Rice Set

(& ¥ with Eggplant/# 3:Boiled Vegetables/

WhiSalad /L& Fish Belly Soup/i Pt Braised Pork on Rice)
* 4R Ham Hock on Rice
“ WA (4-Beef/FLamb/ $4Pork)

Rice with Chinese Style Barbecue Sauce Flavored Meat on Top
PR Fried Rice with Green Peppers (Z4-Beef/%§Pork)
* PEIEHR DR Fried Rice with Sergestid Shrimps
IR P AR Sea shrimp fried rice
R Rice with Seafood Mix on Top
“ Efa PR Fried Rice with Mullet Roe

KA SHEE (FBWTE ) Exquisite lunch box

JVZE#EE Stir Fried Noodles

“ P KKy Fried Rice (%l Noodles/FR{FEKway Teow )

* JhEA N KK Fried Rice Noodles with Pumpkins

* POEEIEIAY Fried Taiwanese Vermicelli with Oyster

‘}@@ﬁﬁ Fried Noodles with Seafood Mix

/h30  H150 K100
/h0  H60 K100
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160
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160
160

160
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250
230

%
W

06 A Bl /N30 50  IHNERER 420

Braised Pork on Rice Braised Pork on Rice Set

BRIEER 150 IR AR 230  1OEIIKED 230
Rice with Chinese Style Barbecue Sea shrimp fried rice Fried Rice Noodles with Pumpkins

Sauce Flavored Meat on Top

PEAE D B 180 FEBIEFHME 300~500 EREHAMEAR 1680
Fried Rice with Sergestid Shrimps (DM AT ) Exquisite Lunch Box Sesame oil chicken Spermary on Rice




ZEZE Noodles

Y7453 B 6 Traditional Taiwanese Noodle Soup 60

PR SR B0 K4 B Braised Pork on Noodle 65
* B4 K 853 JBR 1% Taiwanese Special Mixture Noodle 160
“ Y5 /%250 Deep Fried Pork on Noodle 160
* $4 M5 Rz Ham Hock on Noodle 160

LI} Beef Fried Rice Noodles 280
“ {1853 Taiwanese Special Mixture Rice Porridge 160

- #ii Noodle / >K¥3 Rice Noodle / ¥ Kway Teow
- 3 Soup / ¥% without Soup

& 78 Soups

/M00 #1200 K300
/M00 #1180 K280
/N100 #1200 K300
/MO0 #1200 K300

* Hil H faflk&5 Milkfish Belly Soup
* 7% Clam Soup
* Wf{¥% Oyster Soup

|7 &% Fish Slices Soup

{1} 175 Fresh Marine Fish Soup (5 #i37.5g 75-90) Rf{E current price
/N100 #1200 K300
/60 H1120 K180
/60 H1100 K160

* EEE 5 Mushroom Soup
f ALY Fish Ball Soup

%i%ﬁﬁ{% Vegetable with Egg in Soup

* ol K5 #e55(3) Chinese Herbal Flavored Chicken Soup 250
JE IR i i 2k 55 Sesame Oil Flavored Chicken Soup 280

A& Z= i (Winter Only)

Y5 K Ky R (66 60 1S5/ KA B0 160 F&N 5/ % 160
Traditional Taiwanese Noodle Soup Taiwanese Special Mixture Noodle/ Ham Hock on Noodle
Rice Noodle /[Kway Teow Rice Noodle /[Kway Teow Soup / without Soup

BHMAE /100 #1200 K300 MEFE

Milkfish Belly Soup Clam Soup

LY . A
T /100 IEREAEGE) 250  JERBHEES 280
Mushroom Soup Chinese Herbal Flavored Chicken Sesame Oil Flavored Chicken Soup

Soup (winter only)



FERREZR Chef’s Special

* YEZfEHE Deep Fried Meat Rolls WifEE170
“ FHWAFERL Deep Fried Cuttlefish 420
A2 N BE Braised Beef and Beef Tendon Hot Pot 1080
AL 2155 (5 ¥ 4) Braised Shank Beef (Taiwan Beef) /480 H1960
“ FIBRFAT Grilled Mullet Roe 8804
* HIEF IS Grilled Sausage (JEROriginal flavor) 320
HBIATFE A Homemade red yeast meat (pork) 380
“ FHIE/INE Grilled Squid  (ZEFfifIE I seasonal limited ) 450
FHUAZEDE Fried chicken 4208
* FHRTE H ML Fried Milkfish Belly 280
© VYN A K E H flt Steamed Milkfish Belly 320
75 Rt AL (3% from island Penghu) Fried Mackerel (£#§37.5g1) 110

16 2K E [ Steamed Fresh Marine Fish ¢ {8 current price

* 15 2K IEAE Steamed Crab {8 current price

* ZRINZKBA{F Steamed Clams with Chinese Squash 350
* RAR/NEF A Dalai Signature Steam Pork Belly Flavored with Soy Sauce 480
“ JIMFZEH Pickled Cucumber Flavored Chicken Broth 1080
* AR Garlic sauce based broth with Squid and Escargot 1480

/N980 K 1880
* AR 8838 Assorted Thick Soup (24 N)/INT80 (4.6 M)H11080 (8-10A)K1280
11980 #3680

?Ii-‘%ﬂ@ﬁ Glutinous Rice with Steamed Crab on Top

* %Eﬁf%@lﬁﬂ% Seafood and Assorted Meat Broth

SEIR 75 /MR FEE] Please make reservations 6 hours in advance.

7 Rt i £ HWi110 FEfHED 42082 ALEESKREE /h980 K1880
Fried Mackerel Fried Chicken Glutinous Rice with Steamed Crab

420  KAB/NEH 480

Dalai Signature Steam Pork Belly

WRIRTERSE K1280 FHEATER:

Assorted Thick Soup EP 1080  Deep Fried Cuttlefish
Flavored with Soy Sauce

L =

S RIS T 350 JMEEMIE 280 S HhEkE 3680

Steamed Clams with Chinese Fried Milkfish Belly Seafood and Assorted Meat Broth

Squash




ZnJVEE Stir Fried

v

‘}@%i Stir Fried Vegetable
ﬂ!ﬁ:l:@%%i Fried Shrimp and Dried Cabbage
‘}C’)%%i/ 7](% Stir Fried Seasonal Vegetable
IO FTELAE /33 Bi% Stir Fried Chinese Kale
I35 Stir Fried Mushrooms
* TP EE Scrambled Egg with Tomatoes
* iﬂﬁ% Preserved radish omelette
I {FHi&E Oyster Omelet
* lﬁuﬂ}@ﬂ%?ﬁ Stir Fried Pork Kidneys with Sesame Oil
“HETEIRNTA] Sergestid Shrimp with Bamboo Shoots
* JEfEDIRT (7 &) Stir Fried Leek with Shrimps
ERAE IR Stir-fried shrimp with chive flowers
%%*Iﬁ Beef Fried with Shredded Ginger
* 222N Hakka Style Fried (Pork, squid, green onion, etc)
Vs (444 ) Fried Meat in Chinese Style Barbecue Sauce
“J0F#% (4/%4) Fried Shredded Tofu with Shredded Meat
“ 1N ( 4+ ) Fried Shredded Bitter Gourd with Meat
“7EE P (4:/F4) Fried Mushrooms with Meat
(&8> (2:/34 ) Fried Shredded Yam with Meat
“ i PHRIA Fried Garlic Stems with Smoked Bacon
* SR PR B FE Pork Neck with Garlic Sprout
* YRR TERL Stir Fried Squid with Celery
ﬁi@ﬂilﬁ]% Stir Fried Shredded Beef with Celery
* RV IS {F Chinese Squash Fried with Clams
JUE S G AT Fried Clam with Basil
“m P RAE/EE  Garlic Stems Fried with Mullet Stomach
* 1ZEMDER] Stir Fried Yam with Asparagus

* 9 I\ Bitter Gourd mixed with Salty Egg Mash

120
380
150
180
180
150
150
350
300
380
420
420
380
320
280
280
300
320
380
320
380
320
300
350
380
480
380
250

REN & 150  fhp&sii 380

Preserved Radish Omelet

e (A Y U] 380  AEFEHIRT(HH) 420

Sergestid Shrimp with Bamboo Shoots Stir Fried Leek with Shrimps

i 4 1

3 ok
PR
Chili Chicken Stir-fried Crab with Garlic and Chili

Meat : 4 Beef /| 3¢ Lamb / ¥4 Pork
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v|vZ ~ ZVFLFE Side Dishes and Salads

%j%% Braised Shredded Bamboo Shoots 60
* J@ i 13234 Braised Fish with Bok Choy 100
“ Jii ¥ Eggplant Stuffed with Minced Pork 80
PUZEH (JRVLE) Green Beans 100
JIMF Pickled Cucumber with Minced Pork 80
YEPEE Deep Fried Pork Tenderloin Chop 100
%4 Braised Ham Hock /N90 H1180 K540 ﬁ?ffﬁgam . /90 H1180 K540 i%ﬁfﬁim s HWi100
PENE #E Sweet and Sour Chicken 120
FEEFENL R Pork Belly Slices 250
“ #UeW] Oysters Topped with Mashed Garlic Soy Sauce 230
“HRER(HY]) Neritic Squid Slices 280
B 758 Steam Shrimps /N380 K760
“ F13]% Salted Chicken Chop 8800
FI]#E M Salted Chicken Thigh Chop 420 - ‘ - -
* FHFROAE) Smoked Chicken Shred 380 My B0 LT AT 180
SRR Asparagus Salad 280 Stir-Fried Green Bean and Pork Intestine)
WL Salad 180
“ BRI ZEER 1) Oldham Bamboo Shoots Salad 300
YN HE Roe Salad 250
BR#RVHI Neritic Squid Salad 300
Wi vk Penghu Neritic Squid (fFRi37.5g) FWi100
“ER VL Salad Mix 380
VL Bitter Gourd Salad 180 o S = 380 AR /N380 K760
BB (B KRG ) 1900 K1280 Fried Shrimp and Dried Cabbage Sl e

Duo Plates (Stir-Fried Squid with Garlic, Stir-Fried Green Bean and Pork Intestine)




?Q.JK ?—E Soft Drinks
1w 4% Coke
F 2 Sprite
SER VU] Apple Squash
FHI 2% Sugar Free Green Tea
KA B ST Plum Syrup
BIEME - B Taiwan Beer
HELTIBE Craft Beer
B E M - 418 HDraft Taiwan Beer (Only 18 Days)

B B
Taiwan Shaoxing Rice Wine

B ALY - R

Taiwan Shaoxing Rice Wine- Crafted

M58 =il (300cc)
Kinmen Kaoliang Liquor (Sorghum) 58%

M58 3R (750cc)
Kinmen Kaoliang Liquor (Sorghum) 58%

1= Whisky

it Je % Hennessy

BEE B BKE B A EAK R & AR BEM2007T ZUBE3007T °
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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50/ 100/K
100/ 200/K
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160t
160

380

680
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Any Modifications on Pricing should be based on Dalai in Particular.

We treasure the good reviews from all over the world. Dalai aims to serve you the
best experience in an affordable pricing. To ensure the quality of the taste and with a
good conscience of food safety, we carefully choose our supplier from the best while

preserving the very essence of each ingredients.
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