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Taste extravaganza with Authentic Chinese ‘Cuisine
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The design ofthe Li Xnan Chinese Restaurant is the perfect embodiment of the tinique, gorgeous
and classical oriental chaym. This restaurant primarily serves Chinesg/cuisines’at its/magnificent
and fashionable dining spaces. Besides, our skilled chef/team use a/strict’selection of Daxi/s
seasonal ingredients in combination with a delicate blend of creatiye ingenuity/and cooking skills

in order/to deliyver delicious gourmet/dishes to the guests.

BFYEE5IR The Poetry of Time
1575 Chihung Yang

= iy =) LT TREHERE
Spicy Vegetarian Selection Pork Recommendation

|
o AREEEIIL 10% ARFSE Additional 10% Service Charge will be required
ABRAERRE BMOEETIERTRE A ) Food ingredients may differ from image shown due to seasonal/supplies
A ARSI BT R SOBRUIR » FEERMIARE - FPIRHR R R 2 TR RS ¢ SpR LI imlin i 2aess -
Allow us to fulfill your every\need, want and desire. Simply let us know if you have any special digtary requirements or
allergies and'\we will happily re-design your dining/experience.

o AR E M 2 FE R R - B BTN -

All dishes containing pork without marking the country of origin use Taiwan pork.

FOEEBITA - HEE L DR

Unless otherwise noted, all the beef we use is prime grade U.S. beef.
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Recommendatzon

#8830 NEE 8380 4 Y

Curry Beef with
Coconut Milk




19 Portion

EMeEZHERN O 1,380

Tomato Soup with Beef

EEEEEN O 1,180

Steamed Tiger Grouper with Soy Sauce

2B % () O 680
Braised Fish Maw and Abalone with Oyster Sauce (Per Person)

NEREFIID U RA 680
Stir-fried Minced Shrimp in Lettuce Cups

B EREERE O 580

Pan-fried Prawn with Tomato Sauce

BETIE AR O 580

Curry Beef with Coconut Milk

&5REEE O 260

Rice Rolls with Shredded Carrot, Shrimp and Scallion

B2 TE O 220
Steamed Bean Curd Skin Rolls with Shrimp,
Pork and Oyster Sauce
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5l / Dish

= A RERLFE =XatER]) @ 6,800
Crispy Roasted Suckling Pig (3 Days Reservation in Advance)

ARYE E I KIS =1z mXATE:]) @ 2,580
Crispy Roasted Duck in three ways (2 Days Reservation in Advance)

u ):I| Ezqi% (-H-A A n/% EQHEX)

Slices of Roasted Duck (with additional traditional condiments:
Pancakes, Sweet Bean Sauce, Green Onion, Cucumber)

m ISHE / BRI/ BEXXERER / MEBRERES (4E2)
Crispy Roasted Duck Leg / Wok-fried Duck Bones with Spices /
Sauteed Minced Duck with Dried Radish Wrap in Lettuce /

Duck bone soup with tofu and Chinese pickled cabbage (4 Choices of 2)

FFEED 382 xERHKE O 880
Suckling Pig and Assorted Barbecued Meat Platter
(3 Choices of 2) * Available for Saturday and Sunday only

m ARV / BORBOR AR / BT IEERR X
Crispy Roasted Duck / Poached Chicken Leg with Soy Sauce /
Cantonese Barbecued Pork

GEIREE IR (4322) 580
Cantonese Barbecued Combination (4 Choices of 2)

m ARSI SRR / BERBOH T 2R / 2T RERR X
Crispy Roasted Duck / Crispy Roasted Pork Belly /

Poached Chicken Leg with Soy Sauce / Cantonese Barbecued Pork

HRYE Ge k2 1 PR BS 480
Crispy Roasted Duck

fEr = EmN @ 480
Crispy Roasted Pork Belly

IR BOH T HE AR 420
Poached Chicken Leg with Soy Sauce

THEERXE O 420

Cantonese Barbecued Pork
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Selected Appetzzer )

17 Portion

ZhREHHER 280
Marinated Jelly Fish and Black Fungus in Aged Vinegar

JIIREBRRFM @ 280
Sichuan Style Spicy Beef Tripe

n\l:l 'Eli /E % }—l: m 2 80
Chicken Feet with Chinese Wine

MR 7K E H5 3 280
Chaozhou Style Braised Duck Wings

R BRK 220

Marinated Fish Skin with Vinegar

A =T 180
Golden Kimchi
SBE2E/NEN Q 180

Marinated Tomato with Plum Sauce

DWEEHLER @ 180

Satay Sauce with Pigskin
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Soup

B17 Portion

HAlZ 580
Soup of the Day
BEENEN A5 580

Stewed Giant Grouper Soup with Preserved Eggs and Coriander

BHIRHRARE @ 480
Hot and Sour Soup with Seafood and Tofu

Bk 480
Braised Minced Beef Soup with Egg White

SRORFEE B EE () 380
Braised Crab Soup with Edible Bird’s Nest and
Sweet Corn (Per Person)

TEBTTE S (i) 380
Double-boiled Silky Chicken Soup with Bamboo Fungus
and Fish Maw (Per Person)

HERZENE (1) O 380
Braised Pumpkin Soup with Edible Bird’s Nest (Per Person)

—m IR B Bk () @ 380

Fo Tiao Qiang (Per Person)




e

Bee&POT‘k

Cuisine |

z | S A I E

Straw-wrapped Roasted

/ 2l ";,- o Beef Short Rib
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17 Portion

REE NI xES1R409 5
Straw-wrapped Roasted Beef Short Rib

X need to wait 40 minutes

ANSEWMFA

Boiled Beef with Scallions

SERBHNAR

Stir-fried Beef with Oyster Sauce

SR IABRTE FE TR © @

Stir-fried Pork Neck with Green Pepper (Spanish Pork)

ST REREEEQ O

Zhenjiang Style Roasted Sparerib

BAEREAIER © O

Sweet and Sour Pork with Pineapple

Bt T30R @

Stewed Pork Belly with Preserved Pickles

MEE N Z ARG EAFis) ©

Deep-fried Pork Intestines and Green Beans
(Italian Pork Intestines)

BEEEMOKE @xEE O
Stir-fried Pork Intestines with Shredded Ginger

(Italian Pork Intestines)

1,380

680

680

520

520

520

480

480

480




RR=8WREE
Stir-fried Salty Eggs and
Preserved'Eggs with
Scrambled Eggs

Chicken and Eggs

179 Portion

Moz FmrEr# O ©1,380
Crispy Deep-fried Chicken (Whole / Half) © 780
TAFE B A D ZEA] 580

Stir-fried Chicken Fillet with Truffle and Lily Bulbs

BERESROHE] @ 580

Kung Pao Chicken

WETA/BCOBE 580
Beef / Shrimp Scrambled Eggs with Truftle

KIS EERE 420

Preserved Radish and Scallion Omelette

AR=—BEE 420
Stir-fried Salty Eggs and Preserved Eggs with Scramble Eggs



il I 6% N wcrone
y‘ e, Braised Seafood with

. Crab Roe and Egg Tofu
Chinese Casserole

179 Portion

KIFENFEERE @ 780

Braised Giant Grouper with Pork and Oyster

ERAWARE 680

Braised Beef with Ginger and Scallions

NNERD 24810 % @ 680

Seafood Curry with Vermicelli

Eyyl= RN NEk 680
Braised Seafood with Crab Roe and Egg Tofu

B, BB 2] B G 580
Braised Tofu with Salted Fish and Chicken




nEﬂF 7%
Rice Vermlcelll Soup with
Giant Grouper and Taro




19 Portion

AENE T BEIRID 2 @ 1,280
© 880

Rice Vermicelli Soup with Giant Grouper and Taro

AROBEEMEIKEHE Em4w / BEE / BOTEE / i) 880
Giant Grouper Meat Ball Cuisine

(Stir-fried with Chive / Deep-fried with Garlic and Chili /
Steamed with Black Bean Sauce / Sweet and Sour Sauce)

XOE®F WK @ 780
Stir-fried Shrimp ball with Scallop and XO Sauce

SR %R B 2% 8 ik (6R) 680
Steamed Sea Shrimp with Garlic (Six Pieces)

BB FEE 520
Braised E-fu Noodle with Mushroom and Truffle Paste

BEEYENEE @ 480
Fried Rice with Seafood and Barbecued Pork

A dZa i 380
Fried Rice Noodle with Beef

THREIEEH 380
Seafood Congee
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19 Portion

FZERANES 580
Braised Asparagus with Crab Meat and Roe

B EREEE O 480
Buddha’s Delight

EETENIE O 480
Stir-fried Shiitake Mushroom with
Bamboo Fungus and Tofu

gzl V= 480
Braised Amaranth w1th Whitebait and Garlic

B 5R R 22 4 7 R 480
Stir-fried Vegetables with Preserved Eggs and Salty Eggs

== H kll\ @, R 480
Stir-fried Black Fungus with Assorted Vegetables

£t =E N e
ZEIGIR (BY / B35/ 700) 320
Seasonal Vegetables (Stir-fried / Braised / Stir-fried with Garlic)
B ITE B/ S/ MNE SR
Chinese Kale /Amaranth / Baby Chinese Cabbage /
Sweet Potato Leaves / Cabbage

*REHHEIENBE Above greens may subject to daily supplies.



1273 e

Hm [Hi #H '=] 5%

Pan-fried Turnip Cakes
with Cantonese Sausage

R EEBH
Steamed BBQ Pork
Rice Roll

U@ R e
Deep-fried Bean Curd
Rolls with Shrimps
and Chive




17 Portion

BFIR1_Mmn
Steamed Shrimp Rice Roll

X EEz=hE
Steamed BBQ Pork Rice Roll

K EmfF IR ER BA)
Steamed Shrimp Dumplings (3pcs)

EFZEES GA) @
Steamed Scallop Shu Mai (3pcs)

PEERRRGCA) O
Steamed Vegetarian Dumplings (3pcs)

=L H7KER BA)
Deep-fried Dumplings with Shrimp and Mushrooms (3pcs)

SR BA)
Steamed Seafood and Leek Dumplings (3pcs)

I IR
Steamed Glutinous Rice with Chicken
Wrapped in Lotus Leaf

Z2TXEBGA) @

Steamed Barbecued Pork Buns (3pcs)

FREZ W EEER (3A) XEZRE2058E Q)

Baked Barbecued Pork Puff Pastries (3pcs) % need to wait 20 minutes

280

280

180

180

180

180

180

180

180

180




I Person

SRR YER B 180
Fried Dough Rice Roll

HAIERIE BA) 180
Deep-fried Chicken Spring Rolls (3pcs)

FFIRERZ ¥ GA) 180
Deep-fried Bean Curd Rolls with Shrimps and Chive (3pcs)
RIRZEEIE GA) @ 160
Pan-fried Turnip Cakes with Cantonese Sausage (3pcs)
HEZEEN @ 160
Steamed Chicken Feet with Chili Sauce

BOTZRBEE @ 160
Steamed Pork Ribs with Black Beans Sauce

& %4 DESSERT S Person
T B (2 880
Sweetened Coconut Milk with Edible Bird’s Nest (Hot)

#EFIE LS (2 280

Sweetened Hasma Soup with Red Dates (Hot)



e
. teamed Buns Stuffed
with Salty Egg Yolk Butter

i)

I Person

BB Z i (2 220

Sweetened Sesame Soup (Hot)

R E 220
Steamed Buns Stuffed with Salty Egg Yolk Butter

RIIBZ e BA) 180

Steamed Buns w1th Sweetened Sesame (3pcs)

T AR EE (F) 180

Sweetened Sago Soup with Coconut Milk (Cold)

MICAETEER BA) 160
Wolfberry and Osmanthus Jelly (3pcs)




% ¥£ 52 7T FRESHLY SQUEEZED JUICE  #F / Glass
kD 250
Orange

BEMT 250
Grapefruit

AT 250
Watermelon

5 7K SODA % / Can
EEEIE A 180
Pepsi

+= 180
7-UP

& 58 7K STILL WATER ¥ / Bottle
XZE 750 ml 230
Evian 750 ml

5580 7K SPARKLING WATER i / Bottle
AR E7K750ml 230

Perrier 750ml




00 B 25 CHINESE TEA

1 Per Person

PANN 4 —+
SEAESR

Taiwan Green Tea

B

Pouchong Tea

EIRk4 £
Ruby Black Tea

BEEE

Jin Xuan Tea

RELER

Jasmine Green Tea

B BEIR RS W AU
Organic Tea is provided at NT$60 per person (Free Flow)

[y

B

ANT$60 -

60

60

60

60

60




u§ 5@ BEER J#L / Bottle

=N GALN 200
Budweiser

BEAR 200
Heineken

28 H A EH 200
Asahi Super Dry

aEThEIEA 180
Gold Medal Taiwan Beer

578058 SPARKLING 1 Bottle / T Glass
MZERAIE-F RS 505 @ 1,400
Lindeman’s Brut Cuvée @ 300
H & WHITE WINE 1 Bottle / FF Glass
MERABIE-HE RS ® 1,600
Bin 90 fHART £ % ® 350

Lindeman’s Bin 90 Moscato

AKEBHR-BERH EZRN ® 1,400
Wolf Blass Bilyara Chardonnay @ 300
#1 )8 RED WINE #i Bottle / 1T Glass
AEB-EH H5 @ 1,400
Wolf Blass Bilyara Shiraz @ 320
=R LT-FEiH @ 1,400

Cavaliere D’Oro Chianti D.O.C.G. ®@ 300




