PALAIS de CHINI
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Traditional Sharing Platter
Lobster and Ham Salad, Turban Shells, Poached Squid, Mullet Roe with Garlic Sprouts,
Stir-fried Sow Uterus in Shacha Sauce, Poached Pork Liver, Shredded Pork Stomach with
Dressing, Candied Cashews, Baby Abalon%;with Five-Flavor Sauce, Traditional Taiwanese
ausages
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Deep-fried Fish in Sweet and Sour Sauce
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Steamed Crab with Glutinous Rice
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Braised Shrimp in Soy Sauce
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Steamed Whole Chicken
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Braised Assorted Shredded Ingredients with Liver
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Buddha’ s Temptation with Dried Scallops
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Fortune, Prosperity, and Longevity Platter
Fried Chicken Roll, Taro Roll, Chrysanthemum Pastry
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Squid and Conch Soup
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Taro Paste



