A

2/ han=#H nTs 720
Choose Three of the following
25/ amEHt n1s 600

Choose Two of the following
(BARE/ERIAIRR/EEHFA - /E M/ XO/81EH)
(Honey Roasted BBQ Pork/Caramelized Pork Neck/

Beef Tripe with Chinese Caterpillar Fungus/

Chicken Thigh with Ginger and Scallion Sauce/

Jellyfish Head with XO Sauce)

mEFERE nTs 680
Lamb Belly Clay Pot with Bean Curd Sheet

ERE] wTs 580
Beef Tendon and Brisket Clay Pot with Radish

W0 PEE 575 el 6% wTs 580
Beef Tendon and Brisket Clay Pot with Curry

HURRICEEEE TR 6% nTs 520
Chicken and Mushroom Clay Pot with Spices

ERFHE nTs 520

General Tso's Chicken

5 l-mls

L EERESMW 10% 2RSS

An additional 10% service fee will be charged to all of the aforementioned prices.

icken and Mushroom
>lay.Pot with Spices

L




L L——
ERTARE nTs 480

Beef Clay Pot with Ginger and Spring Onion

HETERIAR T (wsisk) nTs 480
Stir-fried Black Fungus, Pork & Egg
HESEH SR NTs 480
Stewed Pork Ribs with Taro in Cocount Sauce
BABER u7s 420
Assorted Vegetable Casserole with Vermicelli
FMEEER nTs 420
Mapo Tofu
, NP 2 6% wTs 380

iM‘ Assorted Curry Fish Ball

EmEel

E’HTE SRR nTs 210 / 31& Rolls

i

Deep-Fried Seafood-Stuffed Spring Roll

Eﬁlk!saﬁﬁﬁ NT$ 210 / 358 Pcs
Steamed Bean Sprouts and Fresh Shrimp Dumpling
*ﬂﬁﬁﬁﬁ NTS 180 / 3%8 Pes

B RES

Wriw & 5%

Steamed Mushroom Dumpling with Truffle

L EERTESIM 10% 2REE

An additional 10% service fee will be charged to all of the aforementioned prices.




BRE&% 18 AL

Sun Moon Lake No.18 Taiwan Tea (Ruby Black Tea)

fEERFAR

Hualien Honey-Scented Black Tea

AFIEBRE

Shimen Tieguanyin Oolong Tea

BEARIARAE

Lugu Dongding Oolong Tea

S HR

Ancient Tree Puerh Tea

*RA{EER

Jasmine Green Tea

nTs 80 81l Per Person

(EIET)

Tea

U EEBRESMK 10% 2RSS

An additional 10% service fee will be charged to all of the aforementioned prices.



ﬁ BEUEE nTs 520
% Honey Roasted BBQ Pork

FEEAPR Y nTs 520
‘% Caramelized Pork Neck
il
BEFFH » vTs 350
ey Beef Tripe with Chinese Caterpillar Fungus
x|> 8
g BE moke » v7s 350
a a Sichuan-Style Spicy Poached Chicken
Appetizers 47 [ R T B nTs 280
Shaoxing Wine Chicken Thigh
X.0. B nts 280
Jellyfish Head with XO Sauce
IRIAE Lk vts 280
Honey Glazed Walnuts
et F & wTs 220

Colored Tomatoes Pickled with Plum Sauce

BEENRS vts 220

Century Egg with Ginger and Chili

Y ¥ Spicy
M EERTES MU 10% Z2RBE
An additional 10% service fee will be charged to all of the aforementioned prices.

iR

Caramelized Pork Neck'




RREEER nTs 530

Deep-Fried Tofu with Truffle Sauce

HROAFEE nTs 420

Stir-Fried Green Beans e &*
& gp

BRARE TR nTs 380 v,

Stir-Fried 5-Colored Vegetables(Vegetarian) g

BERFTH (v v7s 380 P

Stir-Fried Chinese Broccoli (Garlic/Oyster Qil)

FHIRR TER) vTs 380 2

Seasonal Vegetables (Vegetarian) ﬂb

EE/EMTE A ER/RR

Asparagus/Broccoli/Baby Cabbage/Chinese Spinach

(ZSRE/EI/ e/ EigiR) Seasonal

(Stir-Fried with Salted Egg and Century Egg/Stir-Fried/Stir-Fried with Garlic/Braised Ve getab[es

with Chicken Broth)

WU EERESME 10% ZRFHEE
An additional 10% service fee will be charged to all of the aforementioned prices.

IEEEF_

\QQsp Fnedw

Truffle Sauce




iR#E

Chef Recommendations ——=

QB RPB 2

Xi Garden’ s Cantonese Roast Duck Served in 3 Ways

nTs 2 880 /—% Whole Duck

-—-uz o H &%ﬁﬁﬂ%ﬁ#%-— I. Sliced Roast Duck with One of the Two Burritos

(B /NE N8/ REIEB IS /RRSEEEE)  (With Scallion/Cucumber/Onion/Sweet Bean Sauce/
Spicy Bean Sauce JJ)

[R BN Original Flavored Burrito

PEESE Scallion & Mountain Pepper Flavored Burrito

ZIZ o {ERE— Il. Choose One of the following

X OB ERMER Duck Meat Floss Stir-Fried with XO Sauce in Lettuce
EREBREEER Duck Meat Floss with Chive Flower in Steamed Corn Bread
SREF IR AL Duck Shreds Stir-Fried with Bean Sprouts

E_ﬂzo ﬂiif‘ﬁ'— I1l. Choose One of the following

FEBRBERNS Rice Vermicelli Soup with Duck Bone and Taro

| B2 FR IS B3R Duck Bone Congee with Peeled Pepper

ENEABRERS Duck Bone Soup with Baby Cabbage

P EERESMU 10% Z2REE

An additional 10% service fee will be charged to all of the aforementioned prices.
2EPA— ] 25

AR =HATERT

Please make a reservation 3 days in advance

SEALREKR=IZ

X! GARDEN’ S CANTONESE
ROAST DUCK SERVED IN 3 WAYS




HENa R nTs 600 / 4 Half a chicken
Deep-Fried Crispy Chicken

EEEL A wTs 520
Coffee Pork Ribs 2 g
N
z &% »
RFMEFR wTs 520 sl
Chopped Wagyu Beef with Pine Nuts
FEBhHE aT/mammE) nTs 480
Pork Ribs (Sweet & Sour Sauce/Peking Style/Pepper Salt) O
FHAIER s 480 aa

Sweet & Sour Pork with Lychee
Fine Meat

FT kB nTs 480

Beef Stir-Fried with Chinese Broccoli

YEIEFNELE =makss) nTs 360 /B Slice

Roasted Wagyu Beef Cheek (Bell Pepper/Rosemary)

W EBRESM 10% ZRFHE
An additional 10% service fee will be charged to all of the aforementioned prices.

BEEGINE

Coffee Pork Ribs




Vi%

> fneal
E=E=}
(LT

9%

Seafood

R ERE IR (e ) wTs 2 000 /—% Lobster

Boston Lobster
(Fried Noodles with Scallion and Ginger/Stir-Fried with Black Bean Sauce)

SN B SBEK (X 015 v /a/AR) wTs 760
Australian White Shrimp Balls (XO Sauce/Black Bean Sauce/Stir-Fried with Garlic)

B & B (x 088 » /s A7) nTs 760
Japanese Fresh Scallops (XO Sauce/Black Bean Sauce/Stir-Fried with Garlic)

FEWLERHR » nTs 760

Braised Grouper Slices with Hot Pepper

BEEREBIE NTS 660 / 6% Oysters

Spicy Deep-Fried Hiroshima Oyster

B DT BN IR (5 he /BRI E/2WER) NT$ 200 /& Prawn
Australian Kuruma Prawn
(Soy Sauce/Pan-Seared with Fermented Rice/Stir-Fried with Salted Egg Yolk and Cereal)

IRRBE R A% Aea /AL nTs 1,800 / % fish
Fresh Tiger Grouper (Steamed/Pan-Fried/Braised) #3600g About 600g
(3-4\) (3-4 people)
R E BB (AR /AL wrs BE§{E /7
Seasonal Fresh Fish (Steamed/Pan-Fried/Braised) Current Price/37.5¢
FFf s NTS 480 / £ fish
Thresher Shark (Pan-Fried/Braised) Wi250g About 2509

(2-3A) (2-3 people)

Y ¥ Spicy
K EERTESM 10% ZRBE
An additional 10% service fee will be charged to all of the aforementioned prices.

' -
S EREERE

S.t‘eaméc? Fresh Tiger Q‘o.-'.:per

a%



BT RKEIER nTs 520

Truffle and Scallop Fried Rice

B kb5 nTs 520

Cantonese Fried Noodles o
£R

E1 IR s 480 B g2

Beef Fried Rice

M FLER nTs 480

Yangzhou Fried Rice

BRI /R AEE) nTs 480 }\

Fried Flat Rice Noodles (Beef/BBQ Pork/Seafood) a

R Vs 480

. . Congee,
BBQ Pork Fried Noodles with Soy Sauce Rice & Noodles
A S B R LD B nTs 420

Salted Fish and Diced Chicken Fried Rice

X.0. RR&s I (RER NTS 420

Egg Noodles with Duck Shreds and XO Sauce

EMxKen nTs 420

Singaporean Fried Rice Vermicelli

A (E4aR/ R84S NS 320 /1iL Person
Cantonese-Style Congee
(Fish Fillet with Ginger Shreds/Abalone with Chicken Shreds)

HUEBRESMK 10% 2 RFEE

An additional 10% service fee will be charged to all of the aforementioned prices.

RETEKRIVER

TRUFFLE AND SCALLOP FRIED RICE




M SRR AR R nTs 720
‘% Shrimp Clay Pot with Vermicelli

BEHER nTs 680
% Seafood Clay Pot with Tofu
> ]
o) o0 nEE 7 g 6% vTs 680
J[[_i'iEll Beef Tendon and Brisket Clay Pot with Curry
(e
{ERBER wTs 620
v a Goosefeet Clay Pot with Mushroom
=1
Cantonese Clay AR R s 520
Pot General Tso's Chicken
BMERER nTs 420

Crab Roe & Meat Clay Pot with Tofu

i SR BRI 5 B 6 TS 420

Salted Fish and Diced Chicken Clay Pot with Tofu

WEFEHEE NTS 320

Stewed Pork Ribs with Taro in Cocount Sauce

L EBRESM 10% 2REE

An additional 10% service fee will be charged to all of the aforementioned prices.

BEIER
—SEAFOOD CLAY POT WITH TOFU




FEub I T2 mai—amE:D) NT$ 2 200 / 101 10 Person

Free-Range Chicken Simmered with Scallops in Clay Pot
(One-day advance reservation is required)

BE A R 515 NTS 280 / {ii Person NT$ 880 /{ii Person

Soup of the Day Eg_
ism

ﬁiﬁ?ﬁﬂiiﬂi NT$ 380 /i Person »

Scallop and Vegetables Soup with Morels

HIFHER NT$ 380 /{ii Person

Chicken Soup with Tofu o

HIBESA NTS 280 / 388 Pos

Shrimp Woton Soup Soup

BERNBmnE NTS 240 /il Person

Crab Meat with Pumpkin Thick Soup

Eﬁﬁﬁ 2 NT$ 240 /i Person
Chinese Spinach with Tofu Thick Soup

| &l .I \'x'ﬂ'
IL: ._I"l_:,,l 9 ‘[ l}
. i )
_,._f,"-" - =
WU EERESI 10% 2RI P
An additional 10% service fee will be charged to all of the aforementioned prices. ' { "‘}

b

A

l\ p b . mmRtE
5 CHICKEN SOUP WITH TOFU




BEEEE nTs 210 / 31§ Rolls

Deep-Fried Seafood-Stuffed Spring Roll

B HKREHIRER NTS 210 / 358 Pes

Steamed Bean Sprouts and Fresh Shrimp Dumpling

MEEREAR NTs 210 / 3% Pes
Wﬁ} Steamed Crab Meat Dumpling with Truffle and Egg White
(S[=) RSB NTs 210 / 3% Pes
Steamed Fresh Shrimp Dumpling
b

Shumai Steamed with Caviar

» BFEIRE NTS 210/ 4%8 Pos
NS

. NTS$ / 3{& Rolls
Dim Sum ?Eg&%, 210
eep-Fried Shrimp-Stuffed Bean Curd Roll
e Bk nTs 210/ 35 Pos

Pan-Fried Seafood Pancake with Chive

N Y
B
t&“ »&Q
A
»
R
- & ; :
3 _&‘d by

Y EERESMU 10% 2RSS

An additional 10% service fee will be charged to all of the aforementioned prices.

REEREAR

wed Crab Meat Dumpling with

Truffle and Egg White




*ﬂ%ﬁﬁﬁ NT$ 180 / 3%8 Pes

Steamed Mushroom Dumpling with Truffle

gﬁi%ﬁﬁ NT$s 180 / 3% Pcs

Steamed Vegan Dumpling z&

SR KA NTS 180/ 3% Pes iﬁ?ﬁ

Deep-Fried Salted Pork Dumpling E=E=] 0
FIL]

EIHE*IJEJI’\ nTs 180 /17 Serving

Chicken Feet Braised with Black Bean Sauce

ﬂﬁﬁﬁ*&gﬁ NTs 180 / 2%8 Pcs

Glutinous Rice with Chicken and Cured Meat Wrapped in Lotus Leaf

E‘H’Rﬁﬁ NT$ 180 / 3%8 Pcs

BBQ Pork Puff Pastry with Honey Dim Sum

EHEEE nTs 150/ 3R Slices

Pan-Fried Turnip Cake

UEBERESMK 10% Z2REE

An additional 10% service fee will be charged to all of the aforementioned prices.

BTG

BBQ Pork Puff Pastry with Honey




g
Tals
v dv

Dessert

X A

NT$ 210/ 358 Buns

Steamed Black Buns with Salted Egg York Custard

EFECHEHE cAzsAitE)

nT$ 210/ i Person

Mango Pomelo Sago (Available during May to August)

ZEAEF(CE mam)

NTS 210/ {ii Person

Almond Tea with Egg White (Deep-Fried Dough Stick Included)

HVZ RREK

NT$ 180 / 3%8 Balls

Deep-Fried Sesame Balls with Salted Egg Yolk Custard

{ERSZEAIR

nT$ 180 /il Person

Sweet Soup with Ginseng, Snow Fungus, and Chinese Wolfberry

PREZALE Y

Red Bean Soup with Tangerine Peel

HEM IS

Water Chestnut Cake

Z a0

Glutinous Rice Balls with Sesame Paste

L EBRESMI 10% 2REE

nT$ 180 /il Person

NT$ 150/ 3%8 Pes

NTS 120 / 3%8 Balls

An additional 10% service fee will be charged to all of the aforementioned prices.

EBAB(CE (ag)

Almond Tea with Egg White
(Deep-Fried Dough Stick Included)

g



SEOER

Xi Garden’ s Guest-Welcoming Appetizer Platter

E R ERER /AL EEE/ BT AR AR IR R i

Tender Chicken Thigh with Scallion and Ginger/Zhoushan Jellyfish Head/ Honey Roasted

BBQ Pork/Spicy Deep-Fried Fish Crisps

Lo
AT AR %%
Cantonese Sliced Roast Duck ) E-.—T-_]

ENERER
Crab Roe & Meat Clay Pot with Tofu M

SETEE 5k
Deep-Fried Pork Ribs with Sweet & Sour Sauce i

e B2 & R AR

Crispy Duck Legs

X0 Br TR / ERIEB/RIEE RS

Duck Meat Floss Stir-Fried with XO Sauce in Lettuce/Duck Meat Floss with Chive Flower
in Steamed Corn Bread Duck Feast

for Four
EIRE TR

Vegetables Stir-Fried with Salted Egg and Century Egg

FEWREKME / ENEERES

Rice Vermicelli Soup with Duck Bone and Taro/Duck Bone Soup with Baby Cabbage

RERLE 4
Steamed Black Buns with Salted Egg York Custard N\ gf" N
FEIBERE
Seasonal Fruit Platter "“'-'.5\:
\ 4
NTs 4 080 / E Set : 3 {
r":.l
iy‘!_ix!’ .:\'i'_-;r;
A" Q_'i-'f‘

RmRiR - 28R . S 38R . 8E%R
Source of Meat: Taiwan duck, Taiwan chicken, Taiwan pork, US beef
L EERESME 10% ZRHE

An additional 10% service fee will be charged to all of the aforementioned prices.
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Lunch Set Meal
for One

LENmR
Xi Garden’ s Guest-Welcoming Appetizer Platter

Rk thE/XOBEIE/AMEILIRA/BENRES
Squid with Spicy Tomato Sauce/Jellyfish Head with XO Sauce/
Caramelized Pork Neck/Century Eqg with Ginger and Chili

R wR A BRI

Steamed Shrimp with Garlic And Truffle

CERBERKH

Deep-Fried Crispy Chicken

{EREEIAZBIfF

Steamed King Grouper with Huadiao Wine

HIEEIE BT

Deep-Fried Pork Ribs with Rosemary

HEREFEAKR

Stewed Duck Soup with Chinese Herbal and Mushroom

AERDRARHE

Steamed Glutinous Rice with Chinese Preserved Sausage

FHEARF R

Seasonal Fruit Platter

nT$ 1,680 /& Set

—

.
\‘w@&__; TR

FEEFERASERR - BN - S EER

All the pork we use in this menu is TAIWAN PORK.

All the duck we use in this menu is TAIWAN DUCK.

All the chicken we use in this menu is TAIWAN CHICKEN.
U EERTSM 10% 2RBE

An additional 10% service fee will be charged to all of the aforementioned prices.



U UL
Xi Garden’ s Guest-Welcoming Appetizer Platter

ISEREN/ AR IEE/RERRF/BICRIRE
Pickled Tomato with Plum Wine/Roasted BBQ Pork with Soy Sauce/

Mullet Roe with Fruit/Pan-fried Shrimp Cake

ERERERGE

Baked Lobster with Ginger Scallion Sauce

BES2NERA

Braised Sea Cucumber and Abalone With Vegetables

BT ERH

Stir-Fried Ribs And Beef with Special Chinese Black Vinegar Sauce

Tt s U

Steamed Grouper with Garlic and Sweet Chili

SEMIRS L

Stewed Chicken Soup with Jinhua Ham and Vegetables

RETHZERER

Steamed Sim-Mai with Scallops and Truffle

ERIKmaEHIEKR

Baked Tapioca Custard and Fresh Fruit

NTs 2 380 /E Set

FEEERSERERN « SEHEA - RWNFR

All the pork we use in this menu is TAIWAN PORK.

All the chicken we use in this menu is TAIWAN CHICKEN.
All the beef we use in this menu is AUSTRALIA BEEF.

W EBREB M 10% ZRFHE

An additional 10% service fee will be charged to all of the aforementioned prices.
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Xi Garden’s

Lunch Set Meal

for One



L EEMmk

Xi Garden’ s Guest-Welcoming Appetizer Platter
RIEIAIRA/AL RER R/ AR RTF R/ RARK

Caramelized Pork Neck/Chicken Thigh in Red Rice Wine/

Mullet Roe and Egg Stuffed in Mochi/Stir-fired Fish Skin with Salted Egg Yolk

AIUR BTG / SiGhE

Xi Garden Roasted Duck/ Chop Duck Legs

B ik

1)
1\

Fil LACH N

Stir-Fried Prawn with Fermented Rice

[~

o
St} ﬂ AP TEEE R

Braised Abalone with Mushroom and Shrimp Roe

X.0. BBErRI R

Stir-Fried Duck Meat with Scallops

FELHZE
Steamed Grouper Sliced with Pepper
FERRKRG S
Duck Bone Soup With Taro and Rice Vermicelli
)= UEp: Bl o7
Stir-Fried Vegetables with Whitebait
BREE TR EEF
% Honey BBQ Pork Puff Pastry
@ EESHkES gliSY
Fresh Fruit N
Xi Garden’s % ;
Dinner Set Meal NTs 1,980 /& Set - |
fO!’ one : \ b

FEEFERASERR - BN - S EER

All the pork we use in this menu is TAIWAN PORK.

All the duck we use in this menu is TAIWAN DUCK.

All the chicken we use in this menu is TAIWAN CHICKEN.
U EERTSM 10% 2RBE

An additional 10% service fee will be charged to all of the aforementioned prices.



Arm =
MER
Xi Garden’ s Guest-Welcoming Appetizer Platter

RESHEAR/ZOBTEA/EARGEH/AFETR
Steamed Crab Meat Dumpling with Truffle and Egg White/

Shrimp Ball with Cheese/BBQ Pork Puff Pastry with Honey/Scallop with Caviar

| S P L

Baked Lobster with Butter and Crab Meat

T ESEEA

Braise Sea Cucumbers and Abalone

MM =B

Fried Wagyu with Onions

B R R Y RE BT

Steamed Gentian Grouper with Vine Pepper

BEREINES

Fried Asparagus with Cordyceps and Dried Shrimp

SEERIE MR AR AR

Steamed Sticky Rice with Chinese Sausages

EERHIDETIDIK

Almond Milk and Salted Egg Yolk Ball

HEFHIKR

Seasonal Fruit

NTs 2 680 / E Set

FRBEASERRA  BHNFR
All the pork we use in this menu is TAIWAN PORK.
All the beef we use in this menu is AUSTRALIA BEEF.

MU EERESMK 10% 2 RFEE

An additional 10% service fee will be charged to all of the aforementioned prices.

Xi Garden’s
Dinner Set Meal
for One
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Beverage

BE %8 White Wine

Cha™eau Loumelat Blanc,Bordeaux’ 18 NTs 1,888 /8TL

E& . K% Bordeaux /5%E France

Region : Bordeaux/France

H&EmiE: Sauvignon Blanc 100%

Grape Varieties: Sauvignon Blanc 100%

BB EEEEN HASTNEER  BEE RO

BeTER CEEMANEYE  RIFNHEERASERAK

Wine Tasting Notes: The quality of the wine is exceptionally fresh with a balanced
taste between rich grapefruit and lemon aromas, combining lively, rich texture with
mineral notes. It gives good freshness and persistent aromatic qualities.

Montevetrano” Core” Campania Bianco IGT 20 nTs 1,888 /51L

ER MHfEZs Campania / E&AR! Italy

Region: Campania/ltaly

#E & Fiano 50% Greco 50%

Grape Varieties: Fiano 50%~ Greco 50%

BB “Core” BERMMARNRF ERAHHAEER

BRA B EREBNFRUE PO /IERE o

EREER  FEE TN FIRES  BERBYOIRE

Wine Tasting Notes: "Core" has a harmonious and warm name: it means "love"
in the Naples dialect, and in English, it signifies "center" or "essence."

The wine has a full-bodied character, with aromas of almonds and peaches,

complemented by hints of honey and minerals.

418%8 Red Wine

Diora Pinot Noir La Petite Grace’ 20 nTs 1,988 /81L

ER : 545E Monterey County / EBINNM California

Region: Monterey County/California

#WE & Pinot Noir 100%

Grape Varieties: Pinot Noir 100%

B R B BRI EEEEERARTREIER  FHFIELEE

IR REN RREENFENREN—HAAEMERSE R

BERETL EARORRAERNERSE -

Wine Tasting Notes: A portion of the wine is aged for 9 months in French and
American oak barrels, bringing out a deep ruby color with fruity aromas of black
cherry, blackcurrant, and vanilla, as well as a subtle hint of mocha fragrance.
The wine has a medium to full body, with a color and texture stronger than typical
Pinot Noir.

Vespa, Raccontami Primitivo di Manduria’ 19 nTs 1,988 /87L
EE  EFEE Puglia / BAF] Italy

Region: Puglia/ltaly

BHEmIE: Primitivo 100%

Grape Varieties: Primitivo 100%

il AT TR AR REEEREKBENER

BENSRRMESH  BEEZN HRKEER -

Wine Tasting Notes: It is enriched in aromas of ripe fruit, dark berries, and vanilla,
where the subsequent aroma is rich and elegant, with soft tannins and a lasting
aftertaste.

BIEBR R FEFNRE
Don’ t drink and drive &%) Please do not drink if you are a minor.

U EERESMU 10% Z2RIFE
An additional 10% service fee will be charged to all of the aforementioned prices.



Bt = Whisky / F&Ri#ith Cognac
JOHNNIE WALKER BLACK LABEL 12 YEAR

THE BALVENIE 12 YEAR
MACALLAN 12 YEAR
JOHNNIE WALKER XR
HENNESSY X.0

®FIERE 8 E

KINMEN KAOLIANG LIQUOR 58

= o]

TAIWAN BEER(Gold Medal)

BER

Heineken

AJ ORI 4¢

Coca-Cola

FRA4

Coca-Cola Zero

st

Sprite

WA+ &=

100% Orange Juice(BTL/glass)

B AR 2R R K

Acqua Panna Natural Mineral Water

SRR BRR K

S.Pellegrino Spakling Natural Mineral Water

RILBR RERNIRE

NTS 2 000 / BTL )

NT$ 3,600 /BTL

NT$ 4 500 /BTL a Eﬁsﬁj

nTS 5,000 /BTL {a]a)
Beverage

NTS 7,600 / BTL

NTS 1,200 / BTL

NT$ 220 / 600ml

NT$S 220/ 330mi

nNTS 150 7/ 330ml

NTS 150 7/ 330ml

NT$S 150 7/ 330ml
NTS 350 /BTL
NT$ 150 / glass

NTS 200 / 1000mi

NT$ 200 / 1000ml

Don’ t drink and drive &2 Please do not drink if you are a minor.

L EfERREH I 10% ZRFHE

An additional 10% service fee will be charged to all of the aforementioned prices.



