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Xuhai Restaurant
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Eat like locals and eat foods in season.
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RREE X1 . 300

Pork Ribs with Orange Sauce

HRsLEE - 300

Crispy Pork Chops marinated with Red Vinasse

SVEEAR - 300

Sautéed Prawns with Salted Egg Yolk

EREINTE - 280

Fried Short-Necked Clams with Basil and Garlic

BRI - 280

Hakka Chicken Breast with Shallot Oil

IR fif &k - 260

Crispy Fried and Salted King Oyster Mushroom

VIO 7R EN = N 250

Sliced Pork with Garlic, Soy Sauce and Pickles

KPR 2R Al . 250

Star Jelly with Fried Eggs (Local Dish)

B F LHFEEEE - 200
Chef's Onion Cake
S il B0 i . 200

Omelet with Preserved Turnip and Spring Onions

PE L g . 200

Scrambled Eggs with Onions

W f 48 )18 9 200

Loofah with Small Fish

[ 1] % & 232 -3 A {53 ] Portion for 2-3 persons.
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Sautéed Vegetables Orl‘glnal Hot Pot
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Loofah  Cabbage Broccoli ‘P;/I\ {J‘_‘r? ﬁ% . 600

> . an Taiwanese Satay Hot Pot

— A5 A o) 85 o SR/ P B LA+ PRI P S

= Braised Pork Belly / Piece %

£ S OB . 600

:‘? MR . 60 Kimchi Hot Pot
Taiwanese Pickles with Salted Egg Yolk P SR B7 ) 1% FH B B SR AR A% 0 S A i o 3
i TUI 3R . 60 Jfik R SR . 600
Korean Kimchi Spicy Hot Pot

Vo A R/ TR FE e B AR AR 0 A JRR B
& H1 3§ . 600
mﬂi{: *9 ﬁﬁ . 180 Sauerkraut Hot Pot
Fried Rice with Prawns P AR 7 [ PR B B AR AR 0 Y I A T S
® 160 u ) — b Served with rice (two bowls/pot

H KD R [ 34 7 — £ B 3 6 14 f) ] Served with rice (ewo bowls/pot)
Fried Rice with Eggs
IR 44 X 2l . 160
Fried Noodles with Shredded Pork % % ﬁ*& ﬁﬁ ¢ 160

Vegetarian fried rice

H@lE 200 A
Soup of the Day ﬁ ERE O] * 160
Vegetarian fried noodle

HQHR B m) - 15 <

Plain Rice per Portion U(QD fﬁ *9 EEI ng:‘ ft:ﬁ b 180
g Wok-Fried vegetable
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G IR A5 i - 260

Salt & pepper fried mushroom

T . ZREBEAp/AEE—-BRAR) * 400
[ 2 2 DIE 3 o &5 These photos are for reference only. Vegetarian set meal (Individual size)
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The glenlivet whiskey (700ml)

% 1 A (700m1) .

The glenlivet whiskey (700ml)

#yag i B (mp) (700ml) e

Johnnie walker whiskey (700ml)

38 Z Mm% (60oml)
Kinmen kaoliang liquor 38C (600ml)

58% &M =% (600ml) *
Kinmen kaoliang liquor 58C (600ml)

584 &M % (300ml) *

Kinmen kaoliang liquor 58C (300ml)

TP B 4L (750m1/8) o

Borango cellar wine (750ml/bottle)

FEEEAT Y o) -

House wine(bottle)

i JE R (650m1/3) .

Heineken beer (650ml/bottle)

B (cooml/ )

Gold medal Taiwan beer (600ml/bottle)

5 1 L (cooml/f) -
Taiwan beer (600ml/bottle)

RSl Y R - BRI A b AT R - OR TS 18 B 2 BRI

Please do not drink and drive. Alcohol can damage your health. Do not drink if you are a minor.
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SHULIP 12430

s1ed amag

Pineapple juice

VIR :

Watermelon juice

KEERTT (mwite) o

Dragon fruit juice (seasonal)

HWORVE4T (1250m1) -

Apple sidra (1250ml)

SsHHETNEZom .

Asahi tea(Caffeine-free)

8 2ok A% Of) o

Ice green tea (no sugar) (bottle)

SWE T -

Ice cranberry juice (bottle)

MG T Om) .

Orange juice (bottle)

BESR K (1250m1) e
Pure water (1250ml)

maAORE -
Mix Fruit plate

FAOKRER -

Fruit plate

380 / 80
#Hipot Hfcup

380 / 80
fipot Hfcup

380 / 80
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