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FUJIN TREE TAIWANESE CUISINE & CHAMPAGNE

creates elegant Taiwanese style cuisine paired with French
champagne to offer an enjoyable dining experience. It has
been selected as one of 2014's “top 50 international travel
destinations” in international magazine Monocle and is listed
as a must-visit Taiwan restaurant for Louis Vuitton City Guide.
and is also listed as MICHELIN Guide 1 star (2021-2025).
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All price include consumption tax.
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Jumping Budda (Fo Tiao Qiang)
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Chicken Soup with Bamboo Fungus and Dried Scallop
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Braised Tofu with Crab Roe & Seafood Mapo Tofu with Sea Urchin
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Formosa Fried
Rice Vermicelli

Small 1,680
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Cordia and
White Water
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Egg Tofu
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Minced Pork with

Chives,Century Eggs
and Peppers

Small 1,980
Regular 3,480
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Fried Bread Stick
and Oysters with
Garlic Sauce

3,280
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Boiled Chicken
with Citrus Soy
Sauce
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Braised Dongpo Pork
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Chicken Soup

with Bamboo Fungus
and Dried Scallop
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Braised Chinese Cabbage

with Dry Flounder
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Stir-Fried Shrimp and
Soybean Sprouts
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Dried Scallop and Dried Shrimp
with Chinese Cabbage
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Cordia and White Water
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Salted Egg with Bitter Gourd
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Stir-Fried Prawns with
Peeled Chili Scrambled Egg
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Dill Omelette with Tofu and
Cherry Tomatoes
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Fujin Mapo Tofu
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Stir-Fried Lobster with

Spicy Sauce (Kung-Pao Style)
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Sweet and Sour Fried Bread Stick
with Shrimp Paste
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Pineapple Shrimp Balls

with Honey Mustard Sauce
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Fried Bread Stick and Oysters
with Garlic Sauce
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Stir-Fried Spanish Mackerel with
Spicy Sauce (Kung-Pao Style)
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Cuttlefish with Sesame Oil,
Soy Sauce & Rice Wine
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Braised Beef Shank and Radish with Citrus Soy Sauce
with Oolong Tea Sauce
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Braised Dongpo Pork and
Candied Dates
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Braised Pork Stew with Taro
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Stir-Fried Pork Neck, Cuttlefish
and Taiwanese Tofu
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Stewed Pork Knuckles
with Chinese Herbs
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Sweet and Sour Pork with Lychee
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Shredded Pork and Dried Bean Curd
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Minced Pork with Chives,
Century Eggs and Peppers
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Mullet Roe Fried Rice
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Rice Vermicelli with Squid Formosa Fried Rice Vermicelli
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Pineapple and Osmanthus Shaved Ice
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Fujin Soy Pudding
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Black Sesame Mochi Balls

with Osmanthus Ice
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Black Sesame & Peanut Mochi Balls
with Osmanthus Ice

(memec—7yvsm)

(*>EoeronyTonsk)

TYTYOEBREFE—FTyVYEHFE
BleWhEIKIChkvEYY

e 2E vk K % [ 1,280

v—F v YiGHE -
FrEZERATUY TDHhEK

Peanut Mochi Balls with Osmanthus Ice
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Pu'er Tea Sweet Dumpling
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Premium Tasting Course
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Pairing Drink
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Please be advised that all of our food is prepared in the same kitchen, cooking utensils and dishes

in the same dishwashers. Hence, the risk of cross contamination always exists



