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Chef selected the ingredients with local experience
delivering natural, fresh flavors to your table.
Combining and displaying Cantonese with
Western delicacies ingeniously.

Create an oriental boutique experience.
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HAEMIKEX
E R 12:00-14:00 / 17:30- 21.00
SHERMRERERA 30 HiE

R &R

LUNCH MENU

# 8 A% vunLunch

FEPRE 12:00-13:30
IRBIRIE - RIFIFMEIA 20 5788

NT$680+10% /%1 per person

EIIE RIELE vuN style appetizers
ThiE /s 3 R

HEAERE=Kmm DIM SUM
FIUEREEBIM I

ZBETPEF & 4 2 1 Choice the one of four main dishes

s BT ARG %E

YUN Special Braised Beef Noodle
oo B RIERZERER | 65

Cantonese Style Steamed Rice, Daily Soup
*IEEEFE | BM5

Hong Kong E-Fu Noodles with Seafood, Daily Soup
+BERRAWIRENR) | KRS

Fried Rice with Olive Vegetable Sauce, Daily Soup

F B LI 0BG Dessert

LI EERELMEEEE - BB 10%ERHEE -

CREZHREMBER  BAEMAEE LT - EERRBREE  WHEZLRRE -
CERBEURNBRESIHBEHNEY  FELEHMRBASE -

*BEMTRERFHAEMREMBE - BRELSESREVNILE  AREDRSHERMA/E -
*FABNEMBEREEE - NEFMEHRERINEIRS -



HAEMIKEX
E R 12:00-14:00 / 17:30- 21.00
SHERMRERERA 30 HiE

R ® %

LUNCH Hot Pot

é %‘ ﬁ% YUN Hot Pot Lunch

FEPRE 12:00-13:30
IRBLIRM - RIFRFREA 20 588

NT$680+10% /%1 per person

% | EZE % Kombu Dashi

A __%ZE— Choice the one of two main dishes

B| EEBHE Hir4i mBAAE - $RgR SR R SESHEM
Japanese Oysters, White Shrimp, Fresh Fish, Fresh Clams
EEA a2 MEBEESIERE 3009
Taiwan Plum Pig
2| BISEFIREE Seasonal Vegetables
MEHMER =Ko FIFZEEE 37 DIMSUM
EESER @ N5EK Taiwan No.9 Premium Rice
B| ERNUm #5ett E4E- WM ENSE

Lemon dressing, Shio Kombu, Sesame dressing , Green pepper dressing

&H | F EF4FELEH VB Dessert

LI EBEELMEEETE - BRI 10%RHEE ; BMEER —HAITMAEBL - BRAE -
AERBE—ZEZEAN WELIEBEELAIANE

CREZHREMBER  BAEMAEE LT - EERRBREE  WHEZLRRE -
CERBEURNBRESIHBEHNEY  FELEHMRBASE -

*ENMUERZHNEMREMBE  AHEERDSREMITLE  AREARSGHERIMAE -
*FABNEMBEREEE - NEFMEHRERINEIRS -



2K g DIM SUM

BEMLHEER 3@ (1 recipe for 3 servings)

ERENEERE
Steamed Crab Dumplings with Dried Scallop

ERFIREKREER
Steamed Shrimp Dumplings

FIBEBHE
Vegetables and Seafood Dumplings

EBUHIRERE
Shrimp-Stuffed Beancurd Rolls

= Jii 9Fx 25 B B3
Fried Shrimp Pastry

FIEZ S 4 BREH
Fried Radish Puffs

FBIRREIRAF
Pearl Meat Balls with Purple Rice

LR MBI KEL 4A)
Salty Fried Dumplings (4 pieces)

MBEERERE @A)
Pan-Fried Vegetable Dumplings (4 pieces)

BV Z AT O Bk

Fried Sesame Balls

EZERERDLE
Salted Egg Custard Buns

BXEHE @A)

Cantonese Steamed Sponge Cake (4 pieces)

LI EERELMEEEE - BB 10%ERHEE -

CKREZHAEMSER - BAEMSEE BT - BEMBRSE  WHERLRE -

*BEMERIMAIRM - FIOER -
SRHEEESREMEHERBE  KIBSAERE -

HAEMIKEX
EZERTEr 12:00-14:00 / 17:30-21:00
JEEE R ERERA 30 HiE

NT$

180

180

180

180

180

180

180

180

180

120

120

120



HAEMIKEX
EZERTEr 12:00-14:00 / 17:30-21:00
SHERMRERERA 30 HiE

sk t# | & MEAT

&4 2-3 A3 (1 recipe for 2-3 servings)

NT$
BAREE
Stir-fried Beef with Cantonese Sauce 680
BEI0IATR MRS/ \BE
Cantonese Style Pan Fried Beef 580
AR —vap - UIES
Cantonese Style Braised Beef 580
ERHELHE
Stewed Beef Brisket with Chu Hou Paste 580
RESEEHE SA)
Wouxi Braised Spare Pork Ribs 420
TEEEFRK (MEMEER3A)
Cantonese Style Dongpo Pork X% - BUSMEEA0S ERIERE 380
S
Cantonese Style Grilled Pork Neck 280
AR K A B
Cantonese Style Braised Beef Shank 280

LI EERELFEEEE - BB 10%ERHE -

CREZHREMBER  BAEMAEE - LT - EERREE  HEZLRH -
*BEMERIMAIRM - FIOER -

SRR EBEEHRB MR HERBEE KRB AERE -



HAEMIKEX
EZERTEr 12:00-14:00 / 17:30-21:00
SHERMRERERA 30 HiE

4 L # | ig-k SEAFOOD

&4 2-3 A3 (1 recipe for 2-3 servings)

NT$
ENINREMNAENR (:542505%)
Cream Cheese Spiny Lobster 680
EIRFRIDAREMEESR (2542505 )
Steamed Spiny Lobster with Chopped Garlic 680
HEREZEBIAE 2R
Cantonese Style Chili Prawns 480
o EERRIEER 6R)
Fried Prawns with Dry Spicy and Garlic 480
HEEEAN 2A)
Steamed Grouper Fish 320

M EERELRAEEE - ASMN 10%KRBE -

CREZHREMBER  BAEMAEE - LT - EERREE  HEZLRH -
*BEMERIMAIRM - FIOER -

oBHEHEEHBEAEHRERFE  KBSAERE -



# & VEGETABLE

OZRBH4 2 A5 (1 recipe for 2 servings)

BTV ITEE
Seasonal Vegetable with Mushroom Sauce

B LZEESR
Braised Baby Cabbage

BRUES
Green Beans with Chinese Olive Vegetable

ERSKEH
Amaranth Green with Salted Eggs & Preserved Eggs

% & SOUP

&MER 1 AD 1recipe for 1serving

TR ENE S
Bak Kut Teh: Pork Ribs, Chinese Herbs, Pepper

BRMTtREREANARS
Grass Carp Soup with Coriander and Century Egg

EERERHE
Cantonese Soup: Chicken, Scallop, White Gourd

BFEHE (2%

Chinese Style Minestrone Soup (vegan)

M EERELRAEEE - ASMN 10%KRBE -

CKREZHFREMBEE - BREMSEE - AT - EEMBRSE  $HELLER -

CEMERRMRMY - FWOER -
oBHEHEEHBEAEHRERFE  KRSRAERE -

HAEMIKEX
EZERTEr 12:00-14:00 / 17:30-21:00
SHERMRERERA 30 HiE

NT$

220

220

220

220

NT$

280

260

220

220



£ | s88 RICEaNOODLES

&4 2-3 A3 (1 recipe for 2-3 servings)

HiiE o B £ B R 25 Bl
Steamed Rice with Cured Meat and Abalone

SR AR VD R
Fried Rice with Beef

& =X B R b 8l
Fried Rice with Cured Meat

BRIFHERLER ER)
Fried Rice with Olive Vegetable Sauce (vegan)

BRXNRE2FE
Hong Kong E-Fu Noodles with Seafood

# X#& SPECIALTY

BHER 1 AHG (1recipe for 1 serving)

4

1N

A AN =L N
YUN Special Braised Beef Noodle

=

YE¥pirds | BE/EIR/EIF/H B

Fried Platter: Sausage, French Fries, Cheese, Chicken Nuggets

LI EERELMEEEE - BB 10%ERHEE -

CKREZHREMBEE  BREMSEE - AT - EEMBRSE  WHELLER -

*BEMERIMAIRM - FIOER -
SRHEEESREMEHERBE  KIBSAERE -

HAEMIKEX
EZERTEr 12:00-14:00 / 17:30-21:00
JEEE R ERERA 30 HiE

NT$

420

330

330

320

320

NT$

380

320



HAEMIKEX
E R 12:00-14:00 / 17:30- 21.00
SHERMRERERA 30 HiE

& #H

Hot Pot

YUN Hot Pot Set Menu

NT$3,760+10% /£ A #B for two people
3 AFSEMNE NT$1,880+10%

=] ES B kombu Dashi

A __3E— Choice one of two main dishes

JEEE80E BEER  BmEEERE - =8 Prime EB4/\Hia2og 45 29)

Australian lobster, King scallops, USA Prime beef short ribs slice

MIEEA =BEIEMR Prime BB 4/ \Brusog w17 23)
USA Prime Beef Short Ribs slice

ap

| BRESBHE oiALi - mEAAR SRR SESHKeH
Japanese Oysters, White Shrimp, Fresh Fish

SEREEcH - KRS

Taiwan Plum Pig, Seasonal Vegetables

HHBEI—IKon FrEREBH I
DIM SUM

BEGER aBnkK

Taiwan No.9 Premium Rice

B | ERMm #de E4E - 220k - ENSE

Lemon dressing, Shio Kombu, Sesame dressing , Green pepper dressing

LI EBEELMEEETE - BRI 10%RHEE ; BHMEER —HAITMAEBL - BRAE -
CAERARE—ZEZEAN  WEAIEBEEARANS -

CKREZHREMBEE  BREMSEE - AT - EEMBRSE  WHELLER -
*ERBEURNBESIHBEHNEY  FELEHMRBASE -

*ENMUERZHNEMREMBE  AHEERDSREMITLE  AREARSGHERIMAE -
ABEAEMBFELEEE  AENERERINGRS -



HAEMIKEX
E 2R Er 12:00-14:00 / 17:30-21:00
SHERMRERERA 30 HiE

& #H

Hot Pot

B A xR RE TR

Shanghai Style Chicken & Wagyu Hot Pot Set Menu

NT$3,760+10% /% A#8 for two people
% 3 AHHNE NT$1,880+10%

% B E=ZHRRE Cantonese Stewed Chicken Soup
B T 2EOOVNERBHSS - REEAE - WRE

B| BMEADH sz«
Taiwanese Chicken
BB EESES =BIEAR Prime EB4/)\BEd0g w85 23))
USA Prime Beef Short Ribs slice

2| WmIEXIS #5%%% 600g
Fresh Clams
5 < B¥ iR AR
Seasonal Vegetables
MHER K FEREBRIN
DIM SUM
BESEKR aBnK

Taiwan No.9 Premium Rice

B | ZERMm @&t E4E - 220k - BNS5E

Lemon dressing, Shio Kombu, Sesame dressing , Green pepper dressing

LI EBEELMEEETE - BRI 10%RHEE ; BHMEER —HAITMAEBL - BRAE -
*ABEmBE—SREZEANR  BEEIEBEEAFANS -

CREZHREMDER  BAEMAEE - LT - EERRBREE  HEZLRH -
*ERBEURNBESIHBEHNEY  FELEHMRBASE -

*BEMIRERFHNEMREMBE - BRESEASREVNIE  AREDRSHERMA/E -
*FABNEMBEREEE - NEFMEHRERINEIRS -



HAEMIKEX
E 2R Er 12:00-14:00 / 17:30-21:00
SHERMRERERA 30 HiE

& #H

Hot Pot

B AEE G % B

YUN Seasonal Hot Pot Set Menu

N
=

12

ap

g

EZE

E \I:
1355 o B 57

BIRAYE

NT$1,999+10% /% A #8 for two people
2 3 AHENNE NT$999+10%

kombu dashi

88 £ 5 B King Scallops
B 7459 3009 Fresh Clams

&& 2 EMTE%E 3009 Taiwanese Plum Pig

HAZE  EiBARK - fFRFR IESREY

Japanese Oysters, White Shrimp, Fresh Fish

Xy T

nw [[8

As
o

Seasonal Vegetables

MHER=IKm FEREBHIN

DIM SUM

B8 SEE /A ¥E4

BETE

NI L VAR

Taiwan No.9 Premium Rice

i Y A

BEETE BNl =i BNSE

Lemon dressing, Shio Kombu, Sesame dressing , green pepper dressing

LI EERELMEEETE - BRI 10%RHEE ; EMEZN —HAIEMAEL - BRAE -
*ABEmBE—SREZEANR  BEEIEBEEAFANS -

CREZHREMDER  BAEMAEE - LT  EERRBREE  HEZLRH -
CERBEUNEESIHEHEY - FEESHRBAE -

*BEMTRERFHNEMREMBE - BRESEASREVNILE  ARENRSHERMA/E -
BN EMBELEES -

REFRFEERINERE -



HAEMIKEX
BT ER 12:00-14:00 / 17:30-21:00
JEEE R ERERA 30 HiE

@ M RS e B

Hot Pot A La Carte

BN K HBREMR (1 =/% 5009)
Australian lobster
FEBBEEREE 6w

King scallops
BEREERTE 6
Japanese raw scallops
HAGREE 6
Japanese oysters
ABAE% ©R)

White shrimp

BERAUEW (0 3009)
Fresh clams

BEMEERA (12 R% 185g)
Fresh Fish

FEISFERE w2 i)

Seasonal vegetables

=B TEZR Prime B4 /MVHE (1509055 29)
USA Prime beef short ribs slice
SEEEMBICHE % 300g)

Taiwan plum pig

HER - SR w1509

Taiwan No.9 Premium rice

FIEH (w1200)

Hand-made noodles
EHERHEE on
Taiwanese eggs

S EBERELRAEEE - ASMN 10%KRBE -

CKREZFREMBEE - BREMSBEE - AT - EERBRSE  WHELLER -

NT$

980

680

380

320

420

220

220

520

780

380

50

60

40

*BEMTRERFHAEMREMBE - BRBAESREVNIE  AREDRSHERMAE -

*FABENEMBELREEE - NEFAEHRERINERE -



HAEMIKEX
E 2R Er 12:00-14:00 / 17:30-21:00
SHERMRERERA 30 HiE

£ %

SET MENU

AaRER5 98

YUN Set Menu — Seasonal NT$1,880+10% /=1 per person

-

72 7 300 25 Rg o B
YUN style Appetizers

R ERE R

Bak Kut Teh

B R EZ 5 E e U

Braised Australian Lobster with Fermented Wine

AFRBEHIE/E/FREERERS HERERAN

If you do not eat Shrimps, Crabs, Crustaceans will be replaced with Steamed Grouper

EERREET

=< BH

Steamed Green Bean Rolls and Tofu Skin with Cantonese Sauce

HEEES /B

Braised Beef Short ribs with Cantonese Style Sauce
AFRBRARERELRS REEEEHS

If you do not eat Beef will be replaced with Cantonese style Braised Pork.

SIS B EBRINER

Cantonese style Steamed Rice with Crab

EREREREH O

Dessert

LI EBRELUMABEE  ESN 10%REE ;| EREFEN —HAITHES - BRIz -
CKEZHAREMBALR  =H - BFAEMABEE - LT  BEERBEE  HEZOLRHE -
CERBEURNBRESIHBEHNEY  FELEHMRBASE -

*ENMUERZHNEMREMBE  AHEERDSREMITLE  AREARSGHERIMAE -



HAEMIKEX
E R 12:00-14:00 / 17:30- 21.00
SHERMRERERA 30 HiE

£ %

SET MENU

EFR A2 2R

VEGETARIAN Set Menu
NT$1,880+10% /81 per person

BERBRFRE

Double boiled vegetables and mushrooms

NECTE XY

Grilled truffles, bamboo shoots and tofu skin

EEREREL

Cantonese style braised mushrooms and bamboo shoots

EEtfIcEER

Steamed Baby Cabbage with Cantonese Sauce

EREENERET
Pan-fried tofu with pickled vegetables

BHEREERDS

Cantonese style steamed rice

EREEREH O

Dessert

M EBERELRAEEE - ASMN 10%KRBE | EMEFEN—HAISSMIAY - BRI -
CKREZFREMBHER - XB - BFAEMBSE - T  ELBREE BT OER -
CERNBEURERTIEHMEN - BFHLEHRBAS -

*BEMRERFHNEMREMBE - BRESEASREVNIE  ARENRSHERMA/E -



£ %

SET MENU

& R EFER

CHILDREN Set Menu

HEaEREE & ZERESE

Grilled Cheesy Salmon Steak with French Sauce

EEH# | =€F | €3% | ERRIE

HAEMIKEX
E R 12:00-14:00 / 17:30- 21.00
SHERMRERERA 30 HiE

NT$680+10% /1 per person

P R Y B 2RO
4-11 5% (& 115 ) BEEA

Tang Yang Chicken, French Fries, Fried Cheese Sticks, Stir-fried Seasonal Vegetables

Rice with Seaweed

EREEREH O

Dessert

o EEREBLRAEEE - BB 10%RBE ; EUEZN—HAITRIELD - BRA(E -

CKREZHAEMSERN  EH - FRAEMRSE - AT - BELBRSE - W

CERNBREURERTIEHMEN - BFHLEHRBAS -

BLZOER -

*ENMUERZHNEMREMBE  AHRERDSREMITLE  AREARSGHERIMAE -



