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CHEF’ S RECOMMENDATIONS
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Shrimp dumplings in golden broth 3 pcs

PR ERFRRADT TR = v 268

Steamed scallop, spinach and morel dumplings 3 pcs

Y& 78 B K8 AT 4% F A BRER =m T 168

Baked walnut puff filled with smoked duck, foie gras and raisins 3 pcs

EBREZ2RERVZ IR = Nt 168

French black truffles, crispy sesame balls with truffle and salted egg custard 3 pcs
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Spanish hams and truffle with shrimp sui mai 4 pes

AN AR A N —
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Handmade shrimp dumplings with gold foil and bamboo shoot 3 pcs
REFTTFLEER =n T
Octopus dumplings in fish broth 3 pcs
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Braised chicken feet and steamed spare ribs with abalone sauce
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Steamed beef balls with France Condillac cheese and curd skin 3 pes
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Steamed vegan wild mushroom and truffle dumplings 3 pcs
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Steamed wild mushroom dumplings with purple quinoa 3 pcs
Hot Tea NT 60 per person Chef’s recommendations j Spicy ﬁ Vegetarian
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All prices are in NT dollars and subject to a 10% service charge. The corkage charge per bottle at this restaurantis

NT$500 for wines and NT$1,000 for spirits.

Please notify our service staff of any food allergies you may have, or a special dietary requirement, Thank you.
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Baked abalone tart with creamed chicken 3 pcs
7& Al BE AL IR if’bf:% Eif@ =18 NT 268

Beancurd skin with avocado shrimp 3 pcs

RFEFHERLNELE =@ NT 268

Deep fried rice cake stuffed with mince meat 3 pcs

%‘:L_g‘—[—’#un\\ﬂgi}’é NT 228

Baked barbecued kurobuta pork buns 3 pcs

AE BE%K{?\H@*& % * NZ3 ,“\% =& NT 198

Deep-fried crystal blue shrimp dumplings with truffle caviar 3 pcs

TR F T REEER —m NT 188

Danube deep-fried taro stuffed with pine nuts 2 pcs

%%%ﬁﬂ%*%j%\nﬂ NT 188

Pan-fried preserved meat radish cake 6 pcs

SAFFoRBA AN 5 v 168

Traditional pan-fired buns filled with Taiwanese braised meat 5 pcs
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B’if 53\ STEAMED RICE ROLLS
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Steamed red rice rolls with crispy lobster and wasabi crab roe

BERLRTEERTRAERLE T v 198

Steamed vermicelli rolls with green pea, water chestnut, and wild mushrooms

BB ERF AN AP w188

Steamed rice rolls with scallop and egg white

gﬂl% v\ CONGEE, NOODLES & RICE

Bt skt ak o KD NT 468

Congee with abalone and chicken, stir-fried chow mein with soy sauce

AE R B BRI A 4 3 B3 NT 268

Salt meat congee with century egg & salted egg

Hot Tea NT 60 per person Chef’s recommendations ) Spicy g Vegetarian

All prices are in NT dollars and subject to a 10% service charge. The corkage charge per bottle at this restaurantis
NT$500 for wines and NT$1,000 for spirits.
Please notify our service staff of any food allergies you may have, or a special dietary requirement, Thank you.



DESSERTS  BH g

11:00~21:00 LAST ORDER 20:30
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Mini egg custard with almond and cubilose, Handmade almond crisp,
Almond tea, AlImond walnut dumpling

@’f—-,..\r‘ﬂak R EFE =@ NT 388

Mini egg custard with almond and cubilose 3 pcs
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Mango sago pomelo with coconut ice cream
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Red bean cake with osmanthus and coconut, red bean ball
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MAIN DISH

11:00~15:00 LAST ORDER 14:00
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Royal Joying garlic crispy chicken with sweet purple potato crackers

FRBEE FHHE(AMEER) v 788

Marinated chicken with jelly fish and topped with crispy chicken skin

ﬁ"* 7’}%— 7@ A, .g%,,g/j ,é‘é‘ NT 488

Steam fresh abalone with Japanese sake sauce

+ #‘ Fﬁ";{ ‘}Eﬁ fﬁﬁ‘—i%ﬁ NT 588

Drunken chicken with yellow shaoxing wine

B\ FL o8 /1% & 78 Y NT 488

Slow cook duck breast with Taiwan’s pineapple beer

Hot Tea NT 60 per person Chef’s recommendations ) Spicy g Vegetarian

All prices are in NT dollars and subject to a 10% service charge. The corkage charge per bottle at this restaurantis
NT$500 for wines and NT$1,000 for spirits.
Please notify our service staff of any food allergies you may have, or a special dietary requirement, Thank you.



CHEF SPECIAL APPETIZERS F \==4
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BBQ honey grazed pork belly with over baked charcoal bun
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Hot and spicy Sichuan pepper corn chicken with sesame peanut sauce

o BE AL RS

Refreshing crab meat tartars salad with pomelo fresh lemon dressing
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New modeling royal -joying smoke fish with crispy taro
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Refreshing seasonal mix vegetable fresh fruit salad with vinaigrette dressing
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Joying mini pun choi feasts

B MY LA E Nt 1288

Braised Boston lobster with brandy cheese sauce and e-fu noodle

% s )3"1\ ekt yﬁ? ,%%.“a 4, N 1288

Pan grill duo flavored white pomfret with butter black bean sauce

%éi&/ , ~a 'fi /@ /@Hfé‘]‘ NT 988

Signature sea food lobster soup with crispy rice

F"'j haﬁ' EU]-LL K,m ﬁ‘ *\F)ig% / NT 988

Sichuan boiled sea food and Japanese premium Matsusaka in hot chili oil

}7\«}8-/% /% fc 3% )6 B&,m ) NT 788

Royal joying signature hot and sour grouper with udon noodles soup

S ARKE B A TR T M NT 728

Pan-fried beef cured with butter black garlic sauce

mﬁ%v

Hot Tea NT 60 per person Chef’s recommendations ) Spicy ﬁ Vegetarian

All prices are in NT dollars and subject to a 10% service charge. The corkage charge per bottle at this restaurantis
NT$500 for wines and NT$1,000 for spirits.
Please notify our service staff of any food allergies you may have, or a special dietary requirement, Thank you.
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Wok fried shrimp with sweet rice wine sauce and golden crispy bun

P 55 KA T4 s R

Deep-fried shrimp with mustard mayonnaise

N MU B BREET 4/

Joying salt Sichuan pepper spicy crispy boneless chicken

B3 Fa A sndvg Y

Sweet and sour pork filled with green apple and pineapple

BAXKE B & W1k

Signature deep-fried pork ribs with the five spices

Ak B Aok 4 AN PR K

Stir-fried Japanese premium Matsusaka pork with chef signature sauce

fe3gte g g W (22 %)

Braised sweet pea shoots with sun dried scallop gravy
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FRIED RICE & NOODLES
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Fried rice with salted fish, chicken with XO sauce

X}:;%H%La*% "&i’ J@"é& NT 428

BBQ pork fried rice with cured meat and sun dried scallop

#h B S ARITERKD K By N 428

Stir-fired pumpkin vermicelli and black pepper tuna and shredded pork

KBS H AN ST 8 5 H R v 388

Mixed sea food and egg white with vegetables soup orecchiette

Nl SBE >
}7\?}7}\%‘ 5 ;9 ROYAL SPECIAL SOUP

‘;@ usfF /}\ /f#; EJE;FE NT 588 /fuper person

Golden Buddha jump over Royal Joying

ﬁ%%@gf LL’ %ﬁﬁgﬁ é‘_;\g ﬁil' NT 388 /fzper person

Double boiled fresh abalone in chicken consommé with Chinese dried herbs

Hot Te« NT 60 per pors. Chef’s recommendations } Spicy g Vegetarian

All prices are in NT dollars an' subject to a 10% service charge. The corkage charge per bottle at this restaurantis
NT$500 for wines and NT¢ 1,0 ) for spirits.
Please notify our service s aff 0° any food allergies you may have, or a special dietary requirement, Thank you.



ROYAL SIGNATURE }K?

HEALTHY VEGETARIAN TREATS > LE
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Pan-fried hericium mushroom, green apple and pineapple with sweet and sour sauce

7}?\% +/‘P‘§/\§§§’J‘7}‘\E‘§“ﬁ NT 468

Stir-fried asparagus, pine nuts, ginkgo and black fungus

217]‘\_5_;"&%& %ﬁ l"é& 4 NT 388

Healthy fried rice with quinoa, wild cereal and edamame

W @ J:E/TL:F‘ /Eb .5'_}1;] /EZ;E/% ﬁ NT 388

Spinach noodles soup with vegetables, mushroom and fried bean curd

INRFH G BE RN A nT 288

Stir-fried loofah melon and egg with ginkgo and black fungus

FkP TR A NT 288

Stir-fried daily selection of fresh vegetables

}7\ ?— y}\éﬁ ',% ’@'Jﬁ E)Eﬂ% ﬂ NT 688 /1xper person

Double boiled morel porcini and Matsutake mushroom with premium vegetables consommé

S8 NT 60/ renm Sun Az
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Shrimp dumplings in golden broth 3 pcs

EREZERIVZIK =@ NT 168

French black truffles, crispy sesame balls with truffle and salted egg custard 3 pcs
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Spanish hams and truffle with shrimp sui mai 4 pcs

456 B R T FIEIRAR =a N 268

Handmade shrimp dumplings with gold foil and bamboo shoot 3 pcs

FEERZTERAEFANIK = Nt 198

Steamed beef balls with France Condillac cheese and curd skin 3 pcs

Hot Tea NT 60 per person Chef’s recommendations ) Spicy ﬁ Vegetarian

All prices are in NT dollars and subject to a 10% service charge. The corkage charge per bottle at this restaurantis
NT$500 for wines and NT$1,000 for spirits.
Please notify our service staff of any food allergies you may have, or a special dietary requirement, Thank you.



CRISP PAN-FRIED,DEEP-FRIED & BAKED
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Baked abalone tart with creamed chicken 3 pcs
22 A - N 74 _
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Beancurd skin with avocado shrimp 3 pcs
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Danube deep-fried taro stuffed with pine nuts 2 pcs

DESSERT 'ﬁd‘ o
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Mini egg custard with almond and cubilose, Handmade almond crisp,
Almond tea, Aimond walnut dumpling

E"f—’-?ﬁ"‘gé gi#’ﬁﬂi%?}% NT 388

Mini egg custard with almond and cubilose
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Mango sago pomelo with coconut ice cream
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Red bean cake with osmanthus and coconut, red bean ball
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A

A Tea

N Jin Xuan Oolong NT 200
BT EAN Oriental Beauty Oolong NT 220
“}5‘7"3”5 Coffee

| Coffee Hot / Iced NT 150
X & Espresso NT 180
AR Latte Hot / Iced NT 180
% ‘H‘ Juice

FERT Kiwi Juice NT 180
%Nt Watermelon Juice NT 180
Mpas Orange Juice NT 180
‘«'7% ik‘éfifH- Hong Kong Beverage

BRI IS Hong Kong Milk Tea Hot/ Iced NT 160
BRAER Lemon Iced Tea NT 160
BRAE £ Salty Lemon Seven-up NT 160
FoT 3£ V8 5/ 4 Ovaltine  Hot/ Iced NT 160
BE s/8 Coffee with Tea  Hot / Iced NT 180
Ak Soda

G Coke NT 100
T Sprite NT 100
R EIT Apple Sidra NT 100
JE sk I 4% Flavored Coke NT 150

XS

Sakura - Matcha

7]( Water

P Acqua Panna 250ml/500m NT 120/ 200
EE S &S

TR S.Pellegrino 250mi /500mi NT 120/200
KRR FIOTR R

All prices are in NT dollars and subject to a 10% service charge. The corkage charge per bottle at this restaurantis
NT$500 for wines and NT$1,000 for spirits.
Please notify our service staff of any food allergies you may have, or a special dietary requirement, Thank you.



it 57 Beer

Erdinger Weibber X THNSGEB NT 220
Erdinger Dunkel X THANS 2R NT 220
Peroni FRF B R H NT 180
;ﬁfi B Cocktail

Gin Tonic -5 NT 300
Spumoni BIBHERIB NT 300
Mojito 2¥E% NT 300
Old-Fasioned &R B NT 300
4178 Red Wine

Chateau Migdal Merlot

Nysos Collection Cabernet

NT350 / 1800
NT 400 / 2000

Bodega Santa Cruz Old Cave

Asconi Cabernet Sauvignon

(=i

White Wine

NT 2400
NT 3000

Chateau Migdal Chardonnay

NT350 / 1800

Migdal Infinity Chardonnay NT 2000
Bodega Santa Cruz Sauvignon Blanc NT 2400
Migdal Muscat NT 2800
Rt Whisky

Kavalan Classic NT 400 / 5500
Kavalan Solist Vinho Barrique Single Cask Strength NT 8000
=S Cognac

Remy Martin VSOP NT 350 / 4500
Remy Martin XO NT 10000
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