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Taiwanese cuisine is a refined
harmony of traditional flavors and
contemporary creativity, carrying the
warmth, sincerity, and richness of
Asian culinary culture. Each dish is
thoughtfully crafted with fresh
ingredients, delicate techniques, and
well-balanced seasoning, creating
flavors that are rich yet graceful,
distinctive yet comforting. At our
restaurant, guests enjoy more than
authentic Taiwanese delicacies; they
exparience heartfalt hospitality,
meticulous attention to every detail,
and a warm, memorable culinary
journey that lingers long after the
meal. f
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Steamed Red Grouper with cordia seed
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Steamed Red Grouper

1-2 WA 124 R BB

Steamed Red Grouper with cordia seed

1-3 BLRA 7% 7R R 3

Kirin Style Steamed Red Grouper

1-4 KRB R EHE

Spicy Boiled Red Grouper

1-5 R AR 20

Red Grouper with Pickled Mustard Greens

1-¢ £ R EBE

Fresh-style Red Grouper

1-7 A R BB

Braised Red Grouper in Brown Sauce
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All prices are in 1,000 VND and are f-l.llt!ljtl:l: o VAT dnd service fh.'lri.]l'.'
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1.380 /—2F/ kg

2-1

Steamed Black Grouper

2-2
WA 75 E R

Black Grouper with Cordia Seeds

2-3
KL
Sichuan Boiled Black Grouper
2-4

fi& 3% & J 3t

]@ Black Grouper with Pickled Mustard Greens
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A R B

Fresh-style Black Grouper

2-7
i B 2 J B

Sweet and Sour Black Grouper

2-8
AL T8 R TR B

Black Grouper with Truffle & salted Egg Yolk

2-9

AL R B

Pan-fried Black Gron per :
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Spicy Stir-Fried Lobster Lobster Salad

3-4
fﬂhﬂi U 2+ H e dp
Creamy Butter Lobster Baked Lobster with Cheese
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3-5
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Mapo Tofu with Lobster

3-6

B S T
stir-Fried Lobster with Scallion &
Ginger

BOSS KITCH
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Steamed Lobster with Garlic &
3-7 Glass Noodles
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Spicy Stir-Fried Crab
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1.980 /—2FR/kg

4-2
T M 055 R
salt Baked Crab

4-3
AU

Black Pepper Crab

4-4
T 3% ks 3

Singapore Chili Crab
4-5

1D 7% %5 M by 22 1%
Satay Sauce Crab with Glass Noodles Clay Pot
4-6
Fej B 22 AR
Baked Stuffed Supreme Crab Shell E
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sichuan'Shrimp with Tofu

X & =K

Pineapple Shrimp Balls
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Typhoon Shelter Fried
Shrimp

o /8()

5-4 5-5
780 o' B PRUFAZ 780 @ Bk AR 151 5 1S

Kung Pao Shrimp Sizzling Seafood Tofu

2-6

Jok 2 U

Salted Egg Yolk Shrimp
e /30
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6-2 i ik WL fi1 6-4 Gz UKD fiF R

Crispy Salt & Pepper Squid Stir-Fried Fresh Squid with

Black Bean & cChili

e (S0 0 680
6-3 Hfﬁ%ﬁ b 6-5 Fr R I fa
Stir-fried Squid with Crispy Stir-Fried Squid with Celery

E Lotus Root E

@IE]I BREEL, 000N 010, oS o R AR s I@IEI

All prices are in 1,000 WND and are subject to VAT and service charge
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Steamed Egg with Clams Fresh Oysters with Black Crispy Fried Oyster Pancak
Bean Sauce

e 180 @ H30) e H3(0)

U 2 0
st ried clans it T

REieorsd b1, 000 ml e R, =EEEREESR,
All prices are in 1,000 WVMD and are subject to VAT and service charge
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SPosoe LM 880 @ KEFW
Braised Oxtail in Brown Sichuan Spicy Boiled Beef
Sauce
8-6

8-4
680 ¢ EELFH 680 o BEAMBMKRG A

Reef with Pickled Black Pepper Beef on Hot Plate
Mustard Greens

=% hn
stir-fried Beef with 55cagl]anus
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9-1
RS R
Stir-fried Pork with Chili Peppers

e H3()

9-2 9-3
780 o T 4032 B 280 o I HAI

stir-Fried Pork Stomach with Taiwan Braise Pork
Pickled Mustard Greens

9-4

Y LB

@teamed Pork Patty with Salted Egg

- = ® 680)
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880 e Mk & Witk F 630 @ MMWHA T

Crispy Pork Knuckle with salt & Diced Pork with Double
Pepper Chili

LEEEE O B A

Taiwanese cuisine

9-7 9-8 9-9
Ji 7H AR B & hnE A i B k7
Sesame Qil Matsusaka Tomatoes stuffed with sweet and Sour Pork
Pork minced pork Ribs
e 780 e 880 e 780

Eipgrd L, 000i Tl S e, sEEilimEiEsn.,
All prices are in 1,000 YHD and are subject to WAT and senvice charge
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Steamed Chicken with Ginger (a half/whole)
10-3

Spicy Diced Chicken

10-4
= MG

Chicken with Perilla Plum Sauce
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1.200
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Preserved Radish Omelette

11-2

& hn kb &

Stir-fried Tomato and Egg

11-3

o R R

Scrambled Eggs with Shrimp
11-4

GRELRUN

sunny side up Egg

3088 KIT

REHEL, COBTmANE, FOSHARRESN,
All prices are in 1,000 VND and are subject to VAT and service charge
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22 12-5

M K LK oG
Fragrant Stir-Fried Cabbage Dry-Fried String Beans

@ 250 @ 530

12-3 12-6

Y I 4 i K fa 7 fin 1%
stir-fried Seasonal Vegetables Eggplant with minced mﬂ{
e 280 in Clay Pot .

e 130
12-4

Yb i I AE L

stir-fried Pumpkin Blossoms

@ 320

KA i i 3K

Stir-fried Mixed Vegetables
36()

ERfEn coodBEa R, EENEREESN.
All prices are in 1,000 YWD and are subject to VAT and senvice charge
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Taiwaness Popcorn Chicken

ﬁ @ 380

X 13-3 BB R A&
Crispy Bean Curd Rolls with
salted Egg Yolk Sauce

@ a6l

132 ME T )E

Golden Totu
@ 320

13-4 XOFF Al i i A

Pan-Fried Lotus Root with XO Sauce

® (630

TRt

Deep-fried Cuttlefish &
shrimp Cakes

530
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Taiwanese cuisine

Hot and Sour
Soup

142 W7 380

Clam Soup

143 5 H Wi 180
i) -

Daily soup
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N ’ fh KB IR

s &7 Fried Rice with Shrimps

g }Q‘ > -

Fried Rice with Shredded Pork

wi )](%3% ik f2 D4R 88()

— salmon Fried Rice with XO sauce
n B

& Braised pork rice
15-6

3 AR =5

Braised pork knuckle bento

9314 Palid Jojo-9aayL
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FRMEL 0oETE R, ROSNERERSN, _
All prices are in 1,000 VND and are subject to VAT and sendce charge
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Steamed rice

15-9
¥ oK e 40

Brown rice

15-10
Sk s 40

Black rice

15-11

(B r3) YEHERT e 120

Fried pork ribs
15-12

(B R1) M e 120

Braised Pork Knuckle

ojuaq Squ }1od
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BRGSO OBTRAR, FOANERRESN,
All prices are in 1,000 YND and are subject to VAT and service charge
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Signature Golden Broth Fresh Shrimp
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16-3
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Sichuan Beef Noodles ]ﬁ"—l-
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Beef with Pickled Mustard
Greens & Glass Noodles

16-5

K4 WK e 480

Beef with Pickled Mustard
Greens & Rice Noodles

BREARI 7
Taiwanese Braised Pork Dry Noodles ( —

380
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" Mala Spicy Hotpot with Pork Belly
17-8

680 JpREK K B AL

Mala Spicy Hotpot with Beef Brisket
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Mala Spicy Hotpot with boneless Beef
short Ribs
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Taiwanese cuisine
171

480 o JRUAK K B4 3% TLAE

Original Flavor Hotpot with
Pork Belly

17-2 "
520 @ JRBK KB FL AL

Original Flavor Hotpot with Beef
Brisket

—

080 @ BRI 4 4 B

Original Flavor Hotpot with
boneless Beef Short Ribs
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17-4
180 o & hit K i ¥k I AC

Tomato Flavor Hotpot with
pork Belly

17-5
520 @ T K w4 B AE

Tomato Flavor Hotpot with
Beef Brisket

17-6
980 %Fﬁ)kﬁﬁl: INFE

Tomato Flavor Hotpot with Beef
short Ribs

ERariE Ll 00 R o, 8 e A
rices are in 1,000 VMD and are subject to VAT and service charge
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Crab ‘it]-:ks

120, |

{ ; : 18-5 15-6
.HM YR AL BRI

Beef Belly Pork Belly
® 220 ® 180
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19-1 i £5 #% e 150 19-7 33k e 100

Fried Beancurd Rolls Tara

192 £ RA e 150 19-8 E 3} e (il)

Luncheon Meat Com

19-3 5 & e S0 19-9 15 e Ol

Crown Daisy Enoki Mushrooms

194 S [ ¥ e 80 19-10 ;K 5 e G0

Chinese Cabbage Baby Corn
19-5 &5 {2 e 80 w-n A8 M e G0
Cabbage Egg Noodles

19-6 e e 150 1912 B K i e al)

Mixed Vegetable Platter Taiwanese Guan Miao Neodles

b HER

Mixed Vegetable Platter



204 TR 120
Lemon tea
20-2 W 120
Coffes
/ 20-3 ERHTE 150
/ : Kumquat lemon drink
20-4 BB K 150
Coconut water
20-5
e  20-6
i
20-9 EET 80 PR g
Wang Lao Ji ":__, :
20-7
20-10 " K 40
Water
20-8
20-11 7741 7K G0
Soda water
20-12 G0) Eﬁi
Sprite ¢
b
G0 g

20-13 o] 5
£

CeCa

Fpfrall colF RS, 2EsNEREESE.
All prices are in 1,000 VMDD and are subject to VAT and sendce charge
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Tiger beer

100

2 ) W %?
Heniken W

2810

oot i

Soju
[ ]

|

200

2102 53k

Red 5tar Erguotou

X

WS

LY

»




EES UYL

Talwanese Popoorn Chicken

" R ALF R

Pineapple Shrimp Balls




