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Xuhai Restaurant
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Xuhai Restaurant




Xuhai Restaurant

Eat like locals and eat foods in season.
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Pork Ribs with Orange Sauce

BEDERN -

Stir-Fried Crab Meats with Basil

JU| 52 38 19 ek A -

Blanched Cuttlefish

mREALE -

Fermented Tofu Chicken

AR -

Crispy Chicken Cartilage
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Stir-Fried Minced Pork with Chives
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Stir-Fried Shredded Pork with Spring Onions

kN -

Stir-Fried Pork with Kimchi

HER AR A -

Star Jelly with Fried Eggs (Local Dish)

ERBFLHEER -

Chef's Onion Cake

PR H ¢

Scrambled Eggs with Onions
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Braised Pork Belly / Piece
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[ 1 % %t %5 2-3 A {57 ] Portion for 2-3 persons.
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Loofah with Small Fish

P YASTACUNE T E IR 180
Sautéed Vegetables (Loofah /Cabbage)

EVKT] . 260
Cold Baboo Shoots served with Mayonnaise

B Fa Jml 7 AR 200
Onion Salad with Fish Sauce

i i 3R . 60

Korean Kimchi

W Wb Bl . 180
Fried Rice with Prawns

KD R . 160
Fried Rice with Eggs

BENIE . 160
Fried Noodles with Shredded Pork

(SARRVIN] . 200
Soup of the Day
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Plain Rice per Portion
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Chicken Broth Hot Pot
5 G R 43 ) L R AR o A

B . 600

Taiwanese Satay Hot Pot
TS/ 1% FH o 2 Lk S 318 B O B SR R

ES . 600
Kimchi Hot Pot

WRHHRE 7/ % P BB B AR A KR

Jik R 5L O o . 600

Spicy Stinky Tofu Hot Pot
HEIRE G SRR REREE A e AT

A& 3% 3 . 600

Sauerkraut Hot Pot
HEIRE G RS R R ER Sm A

[ 54 % — {7 B /i B 3 )X ] Served with rice (two bowls/pot)

EAW R . 160
Vegetarian fried rice

EREGYR ] . 160
Vegetarian fried noodle

K0 e - 180

Wok-Fried vegetable

A i 4k . 260

Salt & pepper fried mushroom

EFEEB—Ay/EE-BRAKR) 400

Vegetarian set meal (Individual size)
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The glenlivet whiskey (700ml)

#J5 E B crp) (7o0ml) e 1200
Johnnie walker whiskey (700ml)

a0
= E s
sands quapay

38JE &M ¥ (600ml)  ° 950
Kinmen kaoliang liquor 38C (600ml)

SUTM

58 &M i (600ml) ¢ 950
Kinmen kaoliang liquor 58C (600ml)

58E &M M 3ooml * 500
Kinmen kaoliang liquor 58C (300ml)

AL 7 FIRERALW 7somim) e 900
i@ ; Borango cellar wine (750ml/bottle)
BT A o) - 800
House wine(bottle)
£ WeMesomm) ¢ 160

Heineken beer (650ml/bottle)

R (6ooml/ M) o 120

Gold medal Taiwan beer (600ml/bottle)

HEE

B WP (600m1/M) ¢ 100
Taiwan beer (600ml/bottle)
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Please do not drink and drive. Alecohol can damage your health. Do not drink if you are a minor.
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JEL AL .
Pineapple juice

P i :

Watermelon juice

KAE R () -

Dragon fruit juice (seasonal)

BIHtTANFEom -

Asahi tea(Caffeine-free)

W oS o)

Ice green tea (no sugar) (bottle)

Bt om -

Ice cranberry juice (bottle)

Wkt om -

Orange juice (bottle)

57K (1250m1) -

Pure water (1250ml)

BRakREE -

Mix Fruit plate

LTSS S

Fruit plate
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Panna Cotta with Mango and Honey
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