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EEPEE FHKERXR

A% 1R A K NT$160
Perrier

2K F KA ER K NT$200
Acqua Panna

IS NT$100
Coke

TEE NT$100
Sprite

MERT (M) NT$180
Fresh Juice (glass)

MR (E) NT$600
Fresh Juice (pot)

= AL NT$200
Taiwan Beer

EETRIRE NT$200
Taiwan Gold Beer

It & RNAR NT$880
SPLENDOR product of Spain

B_BRBEFEAB NT$1600
Premium Onion Red Wine

B EE NT$550
Shao-Hsing Wine

EEREEHEB NT$750
Craft Shao-Hsing Wine

58EEME £ NT$1350
KinMen Kaoliang Liquor

ERZFNKB NT$700
Malasun

MEREE NT$750

Prune Flavoured Wine

ROBE BERAHE XEERE

BERLERS TR 9 W — RIS H

All Prices are Subjected to 10% Service Charge
BRIBERESICIE 10% DY —E 2RI BE I E S,

R B ATl K OTIR B AR AN T

WTHIRETE 200050 » SHREBGHT & WARECRE ; WRIRETE 20% (&)
39% » FHRHGH & HHMETTR | WHHIRELE 40% (&) ML SHEGH
8BSk -

Corkage fees are as follows:

Below 20% alcohol content — NT$500/bottle , between 20% and 39% alcohol content
— NT$800/bottle , bottles with an alcohol content of 40% or higher will be charged at
NT$1000/bottle

TILa—)VERRFBIA IR : 7L a— )VEEEL 20%A1E 1 ASlcD ¥ NT$500.
TILa—)VEEEL 20% L |- 40% A4 1 Al DX NT$800 .
TILa—)ILEER 40% 2L | 1 AlcDE NT$1,000,
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No need to travel from the north to the south to enjoy classic cuisine

ﬂl\o

Our top Chinese Feast unites the essence of Imperial China

PES OB TBEIT I %
et R OD 1 — A

Wbt TaEg—me) ~ TERE) SESWNEERIaNhE o2
ﬁJﬁAKYIT'i:ltH’JH% FEE ’ Eﬂ,ﬁﬁfﬁﬂlﬂfﬂﬁziﬁ?ﬁﬁﬂ ’
ME SRR L ET AN 2 TR 2 > SRR R B TR S VERK -

These carefully designed feasts have received Catering Magazine's five-star rating for
two consecutive years,

Integration across taste and creativity showcase the essence of Chinese cuisine,
Taste our gold medal chef's diverse crafts and enjoy a dignified and affordable world
class Chinese restaurant.

TIVAMERED S 2 4EiHCTT 7 A T ARX—REE 2320 1

MEE—iher) & HePEr) 3RO a—2RPIL,
EP D S M & > = T OMAINED SN SMBL A TYES Th IR LD
BRI L ANTZTET E I,
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IEERRE  ZEMBERARE  HURBIER
CEBALE > WEAEMAR o iR R IR MEER
RSB o fEMCERE - AMERTT ~ I~ IBEREEMEAEE
MEES AR REPGA —F i o

This famous dish from Beijing features a selection of high quality
duck meat roasted to perfection. Deep reddish-brown in color,
the crispy pieces of skin are delicately matched with meat and fat
without being greasy. Because of this very special combination of
tastes this dish was not only popular with the imperial courts of the
Yuan, Ming, and Qing Dynasties, but also in Chinese cuisine of the
modern world.

AEFEDOBEHLERE, RSNV PEDOMBZ R THENTIEDE T,
Pex Eholeh . BEIDCNRZIESTHALIARD. RIEARGE
NREDENOITHTHINTUEEXICEZSHIEICHDE T, oL W,
Wi EHhEBEREHO RS EH5723h, S H TR R 2K
IHPEFRMHELTHIGNTVET,

* R = RATTEE /3 HilE TICETHI,
Please book the day before.

HIE R NTS 2,480

Barbecued Beijing Duck Served with Steamed Pancakes
denizx >y 7 / @ EaH

AJEELE

EXRWER / EREER /
BEHRRE | LRBIE /
ETNRARH R [ KIBEREBORT

Your choice of:
Sautéed minced duck on lettuce / Sautéed shredded duck in soy sauce
Stewed duck with fermented Napa cabbage /

Sautéed roast duck with bell peppers / Stewed duck congee
Braised Rice Noodles with Roasted Duck and Vegetables

WAZTIEADL RXREH / TBRDXF, >avired /BARAEH

KDBEYIOLME / B LE E—< > OBHY / IRAAD B
TeILDE—T D

TEWRE NTs 2,780
Two choice

BUrHBOED 2 B

FE=8 NT$ 3,080
Three choice

BhrHrDE D 3 FE

¥ WS A W N FAT — A 5 8 TS 8l
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Eg BRAE S xrs 780
Braised Superior Bird's Nest Soup with Crab Meat
AADDIXDDORA—T

1R EL n1s 780
Bird's Nest Soup with Minced Chicken
BZIFAADDIIDHDRA—T

Q A4 TR TS a1 780

Braised Bird's Nest with Bamboo Fungus
TUDHDLUTADDIZHDRZ—T

ERREE A 2= N1 780
Bird's Nest Soup with Chinese Ham & Sliced Chicken
TYIONLETYIOFF 2 ADDIEDHDHA—T

TEIBRE AT T nTs 880
Braised Bird's Nest with Fish Maw & Sliced Chicken
FLOFEBZADDIEDDOIPA—T

*HB?+E;§E NT$ 1 ,600 Joer B
Sweetened Coconut Milk Soup with Bird's Nest
gy AOHEDIEXHDO A —TF

BB N1 1,800 fper iz
Sweetened Almond Soup with Bird's Nest
A HEDIEDHDORRA—T

é The Splendor Hotel Taichung | Splendor Garden Canfonese Restaurant
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This dish contains abalone, sea cucumber, bird's nest and fish maw.

Since ancient times, many court aristocrats considered these four

treasures to promote longevity and beauty. Our chefs simmer these

ingredients for 12 hours or more in a delicious stock to create a fine

stew with a delicious full-bodied flavor and texture.

7TOE, FaINADOR, A LIZ K SHIEOELET
BERAGERBUCHIRDDZHPURBMESNTEEHLE, 12 I
B, EEGAATZEA—TL eI, SNHOBMZES TR
JR7E O DXEBEA K EAD FE T,

53t R & PSR
Braised Abalone in Oyster Sauce
HOLUTOLBBEAAARZ—Y—A

FERFAEMIA S
Braised Abalone with

Goose Web and Vegetables
HOLUTOLELHFavooabe

HRREMA - ES

Braised Abalone with

Sea Cucumber and Vegetables
HOUOLELEEIRIGDE

2 fr H

Braised Sliced Abalone with

Sea Cucumber
KEILHDOLUTDOEEK

NT$ ] ,OOO /per ES20A

NT$ 1,200 jper b1

NT$ 1,380 jper &z

NT$ ] ,680 /per ESZiN2

ERFEMA - IEE
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T TGl T nTs 450

Marinated Chicken in Soy Sauce
Fefh& T a——H Fnh)aink

AHLEE nTs 450
Marinated Jellyfish
BNYBN) I o /DY 6 3
A B e e nTs 460

Marinated Chicken in

Shaohsing Wine
Bt & ¥ a— — 5 B JEk

AE4H nTs 460
Marinated Beef Shank in

Chili Sauce

O F VY — R Jalik

Y e nT$ 460

Marinated Barbecued Pork
KSR v — a—

SEIRHHR nT$ 680
Combination of

Chinese Barbecured Items
BEIDIHEOHROEDLE

8 The Splendor Hotel Taichung | Splendor Garden Canfonese Restaurant
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g M5 B S ER nTs 680

Sliced Fish with Egg-plant and

Bran Dough
FISfa i ro Laded

TR A

nT$ 680

Beef with Golden Mushroom and

Bean Sprouts

FRHEF7aLEYT O EEAR

g IS EES G

nTs 780

Dry Mushroom, Goose Paw and

Sea Cucumber

BRECEHFavDREHEETO L5

G TR E

nTg 680

Fish Soup with Seafood and Vegetables

& PR DA R

D B

nTs 780

Braised Assorted Seafood in Casserole

HE{L—hhAOA P
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Fish Maw with Abalone Sauce
HHTY —HDFEER—0D7%

ﬁﬁ%g nT$ 380/ 1
with Goose Web
HFauDIKMhZDEOHDLE

HES N3 450/ 1

with Sea Cucumber
BECOBROEDLYE

PHifA N1$880/ & 1

with Fresh Abalone
HHOUDRELE DY

WBESEX NT$520
Pan-fried Chicken &

Shrimp Paste with Truffle

M 2TV =AM FBEDTHEIGT

- EAUWESITRAR NT$520
Stir-fried Minced Beef

with Snap Bean &

Preserved Vegetables

HRZIEAREA TG

FHABE NT$580

Casserole of Fish Ball with
Chinese Cabbage and
Mushroom Served with Noodles
ABfAOHNAVBEX—T

B RUE A R NT$680
Pan-fried Diced Beef Tenderloin

with Asparagus

Y AAQRAT—FLT7 AT DERILD

BB FRARUD RN A A n15880
Stir-Fried Australian Wagyu

Beef with Walnut and Chili Peppers
ALV IDRE 108

RN EAE n15880/41F
Fried Shrimp Ball with

Scallop & Pear
LN AR O DY

BNATESRE N1$580

Crab Meat and Caviar with

Preserved Egg
E—2 T AFYETORERN

The Splendor Hotel Taichung | Splendor Garden Cantonese Restaurant
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INZEEY < VOIS EEE n1s 480
Stir-fried Preserved Duck Egg

with Green Onions

S TR — AT RFAD

E—x2 kb

D IR =(REET nts 500
Stir-fried Chicken with Red Chili
T TR — 2T AR (1 T)

HEMEEE GG nTs 520
Braised Mushroom & Bean-curd

with Truffle Sauce
XOZLHBORN) TV —ANe

@ ER RSN ZANY 2= nTs 580
Stir-fried Diced Seafood &

Vegetables with XO Sauce
PN kD D
BER.LSTF A A IRERL.=T)

gﬁﬁﬁ%@ﬂiﬁ nTs 880
Stewed Beef with Port Wine and

Peel-dried Orange
AR DRI A > F5A I

FEE e H nts 1,200

Fried Grouper and Shrimp Paste
EDTOH LSO ERENT

BoR B IR R B AT A9

FEEMEH

The Splendor Hotel Taichung | Splendor Garden Cantonese Restaurant
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Stir-fried Minced Shrimp with
Apple & Pine Nuts
MOELEMBADIBET DED
NIV —1BH L AR A H

() s mezse A
Sliced Grouper with Mushrooms
HHOTV—ABIFZE LA RAGEHNZ)

XOEBRBEEIEN T

Pan-fried Shrimp & Scallop Paste
with XO Sauce
XOV—ADHBEDT O H LR IGT

SRS E G IR G T
=, Stir-fried Mussel & Snap Bean
P with Chili Sauce
P A VAR 8\ & GV AV R | RYA SV <12)

BB RENEA
Steamed Giant Grouper

with Chinese Ham and Mushrooms
BIENLENREHEE DZZEL

Sl

Savtéed Crab with Thai Curry Suace
21 SRR L —

SEEBBREER

nT$ 680

nT$ 680

nTs 680

nTs 680

nts 880/4F

iS3IE
Market price

S

12 The Splendor Hotel Taichung | Splendor Garden Cantonese Restaurant
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CEEEMT =" nTs 880
— Braised Abalone Duck Liver and

Sea Cucumber
HHOCYV =AW FEFECLHEEEHFavDe

ZABREO DY
JEFR B i B Z& AR OR AR IR n1s 880
Steamed Glutinous Rice with Prawn
HEDMEDEELIHIEL

U e ESEALE B/ EBN) RFE
Savtéed Crab with Garlic Market price
BLICAIKF v T OHFRWDD il
(I EETH)
FEIR REE
BB/ BRRFrE AR/ iR/ REEE Market price
Live lobster il

(market price; must be reserved in advance):

Baked with broth /Baked with ginger and spring onion/
Steamedwith garlic/Braised with rice vermicelli/
Baked with butter/Baked withCantonese egg noodles
a7 A 2—:

(FR# At 31 3744 22)
A—TBEE/RF &I aVHBeER/ =V = I73EL/
BFHRADZEL/ NN Z—HeE /1L R D%

TEEEMHIT =%
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SIIPOON; % 20T,

EmEcEe O R
()=

 bAND nTs 380
Fried Rice with Shrimps and Pork
MELFv—a— ADFv—I

REZNER n1s 480
Fried Rice with Dried Scallop and

Egg White

BMIzo S0 F vy — N HAED Y

FERUS AT IR nTs 680

Fried Rice with Salmon and Mullet Roe
Y I AIANDFv—IN

() s R RO B w15 680
Fried Rice with Diced Abalone and

Dried Scallop
HDOU LNV HFv—>

KRR R A KD Bl N1 480
Fried Rice with Salty Fish and Chicken
Hiniirfa, BRHEAD F v —I»

BT n1s 380
Braised Noodles with Dried Scallop

and Mushroom
ADEADPEE P4

HENXD AR TAT A n7$ 380
Fried Rice Flour Noodles with

Sliced Beef

RN O FFT B Al (35K T 7 4i)

VESRWESy DY i nT$ 480
Fried Noodles with Seafood

"Hong Kong Style"

WD A T BEZ 21X

2 2D RAp nT$ 380
Fried Pork with Vegetables
in Vermicelli
WiEC—7

Abalone with Sliced Chicken &
Mushroom Porridge
TICERATAAHNEF/ADFH

% i F L VA R n1s 380
[ |
Hy
% g AN
A =LK ns 300
) Pig Offals Porridge
BDHRILET DI

F7 B A 515 nTs 280

Pork & Preserved Duck Egg Porridge
E—2 LRGN DI

FAYR MR EK 515 n1s 320
Fresh Shrimp with Sliced Pork Porridge
e 2T LD F558

g BB IE R nts 280

Fresh Fish Porridge
fan ik

AR5 nTs 260

Sliced Beef Porridge
RO

14 The Splendor Hotel Taichung | Splendor Garden Canfonese Restaurant



BXRRERREG nT$ 380 lé’ s
Sliced Fish Soup 3

with Preserved Duck Egg and
Chinese Parsley 1
E—22Y AVEASAX—T v 3

WERFBESS n1s 280
Wonton Soup with Mushroom
MEADTI R A—T,

TE SRSt 45 nTs 320/perig i

Dried Mushroom Soup with

Bamboo Fungus
HEBELHEEX—T

EANEAEE n1s 320/perSiy
Crab Meat Soup with Vegetable
BALBRA—T

D 5 E RIS NTs 320
Hot and Sour Soup with
Seafood & Bean-Curd
R —5—2 >

& iR N 2 nrs 320

Minced Beef Soup with Egg White
HRHDEABRRA—T

IRGEB A5 nTs 380/perfs i
Fish Maw & Chicken Soup
ADFERLFF U DEAHBAR—T

BREXES nts 580

Daily Double Boiled Soup
AHDARY ¥ IVA—T

:Fg\/%\%:%géi NT$ ]20 /per ES2VA

Soup with Thinly Sliced Tofu
MYV E DR —T

R

BHE IR ASE

The Splendor Hotel Taichung | Splendor Garden Cantonese Restaurant 15
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BIEMRR nT$ 320
Stir-fried Seasonal Vegetables

GILS 20

EIUET N5 360

Stir-fried Snap Beans with

Preserved Vegetables
MAZIEALA VT U0

W B T 1R % nTs 360
Sauteed Green Kale with

Oyster Sauce
MTT—IVDAARRZR—V—=ADETL

G FIRNG n1s 360
Fish and Vegetables Soup

with Garlic

ICANSK AL ADA—T NI T

SR EIR G nTs 380

Poached Seasonal Vegetables

with Preserved Egg
E—a2 LTI A DB RDD

BRI EETIE nT$ 420
Steamed Bean Curd with

Preserved Vegetable & Mushroom
HEBE AV OESoEMmA

BE =M LE nTs 480
Braised Mushroom with

Chinese Basil
TV VFO=FERD D (.58 5 )

INERGIE =5 nTs 480
Assorted Vegetables Soup

with Wheat

T AINTGHAEWFFE NS DN

IRGEITIEB AR R n1s 480
Bamboo and Fish Maw Soup

with Vegetables

TYORDTFERENTDO T AV EDD

AT IR B Nt 580

Poached Asparagus with

Sliced Abalone & Bamboo Fungus
MY HDOU ADHEEL T R8T H AN

IRIGRETTIER AR R iR

The Splendor Hotel Taichung | Splendor Garden Cantonese Restaurant
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UJZ@?H?@Q;%H NT$ 230 Jper B f:
Yam & Yellow Fungus Soup
AL HELF O 2 — 7 (— N if)

e s

B I [ 4 2 IR i n1s 360
Stir-fried Vegetables with Mushroom
ZOILWRERD

BRERY n1s 380
Stir-fried Vegetables with

Macadamia Nuts
MY D FEHELT DNV — b

REARBREAT nrs 400

White & Black Fungus with Bean-curd
FU 57 LG EEDEGAR

J B ST n1s 400
Fried Bamboo with Chili Peppers
FLFTT O+

EXR—im a2 & nTs 480
Casserole of Taro,

Mushroom & Bean-curd
2 LW RO S

EE S nTs 480
Stewed Assorted Mushroom
F/ADHAMNT

TR n1s 380
Stewed Baby Chinese Cabbage

withwolf berry
NE—[IRE7aD>Fa—

M E=E nTs 580

Braised Pumpkin with

Yellow Fungus and mixed Vegetables
HEYRDEGABTI R F v

VK 2R I NS B nTs 380
Sweet and Sour Mushroom
Hig-> w3 /a

SR A BRI iR n1s 480
Sautéed Assorted Vegetables with

Bean Sprouts
ERLEHRDY T—

)

RR— i E R
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Steamed Shrimp Dumplings
WEANDARLE T FHURRE

S5RERE nts 160
Chive Shoots &

Shrimp Dumplings

LI DT

AN nTs 160

Penghu Loofah Rolls
WiNF<a—)L

HRF S A=A AL nts 120
Beef Balls with Vegetable

PR —ILZRL

g AT iEE nTs 160
Steamed Shrimp Dumplings

HEEADBIDE S 2721
fet s ROk SR nTs 160

Steamed Teochew Dumpling
with Shrimp
& ANDRLUE T

7K BT nTs 120

Steamed Chicken Claw with

Oyster Sauce

FHBOINDA A AR—) — KL I &G

BT AHRE nT$ 120
Steamed Pork Spare Ribs with
Salted Black Bean Sauce

JEARTVT DI F>)— Ak
@(Hﬂyﬁ%@ nTs 120

Steamed Oyster Sauce
Barbecued Pork Buns

AAAR—)—AF v —a—FA

AT R hnE nts 120

Cantonese Sponge Cake B S
with Pine Nuts

modie<w—5—nh%

CES VN nT$ 160
Glutinous Rice Chicken

in Louts Leaf

D GETfily

FACTIO AL n1s 160
Salted egg custard buns
HAZ—FEA LS

FER T R ) nT$ 180

Mushroom-shaped steamed S SR R HE
sesame custard buns

Ha<EAUL®wS

FEENER B8 7 ¥ nTs 160

Deep-fried shrimp spring roll
IEOLEEEESHT

[EIHEZR KRR nts 160
Steamed vegetable dumplings
PRFa—y

@@ﬁ%@% Nt 220
2

b2

g

A=
)

/

-

T hERE

FAER B Z D
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Deep-Fried Boneless Duck
With Taro
Y LIBOREEIT

IINFERRIK B

Pork Dumplings
JB N D3 T e v

RN
Roasted Radish Pastry
TYUIO RKHpEZ

S Sk e

HAZ Bk
Lotus Seed Sesame Balls
INADREBHADT FEH¥

i Ve S B 15
Water Chestnut Sticks
aszvIuA oS

FERRZE &R
Pan-fried Turnip Cakes
Fr—a— A KB

PR E 3%
Baked Cabbage with
White Sauce

B —I—EEF P Y
e M 2 AR nTs 160

Steamed rice-noodle rolls with
shrimp stuffing

nTs 160

nTs 160

nTs 160

nTs 160

nTs 120

nTs 120

nTs 160

TU. =S AL
T YRR Nt 140

Steamed rice-noodle rolls with
barbecue pork stuffing
Fy¥—3a— A0

B A HRRZ A N1 140
Steamed Rice-Noodle Rolls with

Fried Bread Stick Stuffing

B3I A0k

EECES 17w
Vegetarian Noodle Rolls
with Mushrooms

F/a Aok

TEEKE
Taro and coconut milk sago
20AE. ZEXHADaAarvy Iy

BT

Chilled almond jelly

M

e H 8

Chilled mango pomelo sago
AEA T RARANDR =TV

nTs 140

T HREE

NT$ 120 /per B

NT$ ]20 Jper HAL

NT$ ]20 /per ESZIVA

et H B&

The Splendor Hotel Taichung | Splendor Garden Cantonese Restaurant
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