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Immerse in the imperial culture and savour the exquisite flavours from
the northern and southern parts of China, as Paradise Dynasty captures
the finer points of bygone eras in contemporary style.

Touted as a world’s first, delve into the legend of Paradise Dynasty’s
xiao long bao as we pay tribute to this time-honoured delicacy with
the creation of eight variations. With the all-time favourite original
xiao long bao as our signature, treat yourself to seven other distinctive
flavours — foie gras, black truffle, crab roe, cheese, garlic, ginseng and
Szechuan, for an unforgettable xiao long bao experience.
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Distinctive Feature of our Xiao Long Bao

~ FRI207

25 grams per piece
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Immensely filled with broth

~ I7T184H
Delicate 18 folds
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Intricately thin skin
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Springy texture
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Non-oily delightful clear broth
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An Artist’s/Masterpiece
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Signature Original Xiao Long Bao
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Specialty Dynasty Xiao Long Bao (8 flavours)

0
@ 8 pcs / ki NT$330
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e Colours extracted from natural ingredients
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Single Flavour Baskets

SR/ NEE
Original Xiao Long Bao

DEVA"MZ: /]

5 pcs / ki NT$100
8 pcs / ki NT$160

Jil N

Szechuan Xiao Long Bao

PUIIEY e avay Ry

5 pcs / ki NT$135
8 pcs / ki NT$216

AB/ N

Ginseng Xiao Long Bao
FEAZ AT ayarRy

5 pcs/ ki NT$175
8 pcs / ki NT$280

7] ==
SEMER /N
Black Truffle Xiao Long Bao

R a7 Ahrayarry

5 pcs / ki NT$350
8 pcs / ki NT$560

RER]/ MR

Cheese Xiao Long Bao
F—AAYTavariry

5 pcs/ ki NT$135
8 pcs / ki NT$216

wer /MR

Garlic Xiao Long Bao
SV ADTayavRy

5 pcs / ki NT$135
8 pcs / ki NT$216

g k)

Crab Roe Xiao Long Bao
BAZAYT anRy Ry

5 pcs /R NT$175
8 pcs / i NT$280

WA/ INEE R

Foie Gras Xiao Long Bao
TATIT IR avar Ry

5 pcs / ki NT$350
8 pcs / ki NT$560
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Dim Sum
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Pan-fried Shanghai Pork Bun

BRARMIZERL
Steamed Vegetable Bun
ALEREA LS

2 pcs / B NT$80

AR
Lotus Paste Bun
with Salted Egg Yolk
WHYAD RS — Nl

2 pcs / KL NT$20

EREELE
Steamed Scallion and Bacon Bun
N—2VEXF ADHEHENRY

2 pcs / ki NT$60

JIY)egsE (7% )
Mantou (steamed)
g A (L)
2 pcs/ ki NT$35

TGV ( FE )
Mantou (deep-fried)
EEE A (B3UF)

2 pcs / ki NT$40




WUIFARGiECER
Pork Dumpling with
Hot Chilli Vinaigrette
EVFEOTIVI Y

2‘»\6 pcs /i NT$130

Tre S5k AL
Pan-fried Pork Dumpling
BEEBT
3pcs/ kL NT$20

= fEfE A ER
Poached Mushroom Pork Dumpling
JRPIAK T
6pcs/ kL NT$110

fLBR KB
Steamed Vegetable Dumpling
PR LT
é6pcs/ ki NT$110

L
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Crispy Vegetable Spring Roll
WRBEEE
3pcs/ ki NT$95

S B AAIR B
Radish Pastry
PIY TFUARROpE S 4

& 3pcs/ K NT$110
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N FR spicy
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Soup
A=

B
Double-boiled Chicken Soup
HWPELA—T

3 JNTE 1R oy i1 5
Yang Zhou Double-boiled Meat Ball with Crab Roe Soup
BMART-LEARZAYDELA—T

NT$220

{
@ NT$200

RANEFHEG
Vegetable Pork Wanton Soup
in Signature Pork Bone Soup

WRLBRHAAY T & ZA—TF

NT$165

T IR BRS
Szechuan Hot and
Sour Soup with Seafood

gy 97—y 2A—7

"UNT$120
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Steamed Glutinous Rice stuffed in Red Dates
oD DBHE

/i
@ NT$150

A e i
Stewed Bamboo Shoots in Oyster Sauce Chilled Cucumber with Minced Garlic
HDAALAY =) —AF AR Kt EWRDOEEDOY
NT$90 ININYAS)

HIPHE £ T A = IR
Chilled Shredded Potatoes with Capsicum Chilled Assorted Eggs Loaf in Yang Zhou Style
¥ x A EDNIERIZ =g TY —3X

NINYS) NT$120

HIREAH AT B R SIS
Chilled Black Fungus in Peppercorn Vinaigrette Chilled Tofu with Century Egg
LD Y E—y Uy
AL NT$90 NT$120

A .
® JRILHHES Chef’s recommendation  \_ ¥ Spicy
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Chilled Jellyfish in Soy Sauce Vinaigrette
277 DEEET

NT$180

EERETEE

Chilled Jellyfish and Seafood in Vinaigrette

2577 LHEDORZ Y

b
@ \UNT$220

Chilled Sliced Pork with Spicy Garlic Sauce
ERPID KFRAIZ

RUNT$190

FHE JSCER 17k %
Drunken Chicken Poached Chicken in Szechuan Style
A ORBLNRT XEngg
I}
NT$285 @ \_NT$285
B K HL A 2R A
Spiced Beef Shank
Vg CRGAR
NT$180

A RIEJa 54 H
Sliced Pig’s Ear in Spicy Sauce
JKE &80 F—DRIZY

NT$160
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Hot Dish
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Stir-fried Shrimps with Chinese Wine

WM E GO HEADSD |

2» NT$410
I

RZIGEMR IR A IREE
Stir-fried Shrimps in Spicy Bean and Tomato Sauce Dynasty Crispy Chicken
IEDFYY—A VIR DRI

AUNT$410 NT$260

* e
£ T

- e

PR REE T
Kung Pao Chicken
R

N NT$240

R
Crispy Garlic Pork Ribs
BT ERRANC A SRR

NT$290

L SUZIR? X =g
Crispy Pork Ribs in Mayonnaise
HHEIRA~ 2 2 —2Y 7 5k

NT$290
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® JRILHHES Chef’s recommendation  \_ ¥ Spicy
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Crispy Sweet and Sour Pork Stir-fried Pork in Black Bean Sauce
Wil served with Chinese Crepes
R —2AD 5T — Rk D ’
NT$280 @ NT$290
RIRZR S Fr
Steamed Sliced Fish
with Pickled Chilli
741y bDOFERAL
1
@ \_ NT$360

N
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BRSO AR

Scrambled Egg White
with Fish and Conpoy
e EoE L b
@ NT$260

BamS fa fr
Sweet and Sour Fish

NT$300

SN
Stewed Sliced Fish
with Chinese Wine

PR L S

0
@ NT$300
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FUERT A
Stir-fried Beef with Scallion
FHEE DD

NT$360

ERZME TR A A
Stir-fried Beef with Assorted Mushrooms
in Szechuan Bean Sauce
FHEX AD GRS
RUNT$360

IR HKHE TR

Braised Tofu and Sliced Pork with
Mushrooms in Spicy Sauce
JIRRIE GEDEY 1D

RUNT$220

FR IR
Stir-fried White Water Snowflake
with Sliced Garlic
AA VLY AV DIZANK oD
NT$185
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HIEIFRAR)
Stir-fried Local Lettuce with Chinese Wine
gL & 2880

NT$185

¥

AT ESES)
Stir-fried French Bean with Minced Pork
EHECATAE DD

NT$220

WU 2L 22 028
Stir-fried Water Spinach in Fermented Bean Sauce

ZEREDRHITDHI D
NT$185

EPSLES
Poached Lady'’s Finger in Supreme Soya Sauce
X2 DGEHNPD

NT$200

O
@ JEBhHEES Chef’'s recommendation

N FR spicy
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Szechuan Specialty
WIIES R pEEEH

Y/
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Ma Po Tofu
==Y

W NT$210

PullHR T
Spicy Szechuan Crispy Chicken
PU)IEE Y B

2» W NT$280

KA A

Poached Sliced Fish
in Szechuan Chilli Ol

PUJ IR SRR

less spicy  {_
spicy A\
very spicy QA&

i
@ \_ NT$460

Pk &4 A
Poached Beef
in Szechuan Chilli Oil

P PIZA A
less spicy  {_

spicy A
very spicy QA&

W NT$460
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Rice *Noodle

o A

LI

BT —nv

Yang Zhou Fried Rice

NT$220

iR
Shanghai Fried Rice
L=

TR IO
Fried Rice with Shrimps and Preserved Vegetables
VI EHEF v —Y

NT$220

Wok-fried Rice Cake with Salted Meat

and Preserved Vegetables
YR EHIRRA DL B

Jd
@ NT$200

W53
Wok-fried Rice Cake with Pork and Vegetables
in Shanghai Style

gL HIb NT$180

S B e AR
Rice Cake with Pork
in Signature Pork Bone Soup

HREERADTHELLAD 2—7

NT$200

AR AR H i

Stir-fried La Mian with

Shredded Pork and Black Fungus
JFa—2DHEL B

NT$180

¢ . N
® JRILHHES Chef’s recommendation  \_ ¥ Spicy




DOC
DQC

DQC
DQC
DOC
DOC
DOC
DOC
DOC
DOC
DOC
DQC

DQC
DQC
DQC
DOC
blie

V1]
(3hHHis%)

La Mian
(Pork/Bone Soup)

Hili

ElE e e

La Mian and Signature Pork Bone Soup

17 4004 YRS » HERIEEIR T rh A —E 8/ iz - WIS
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AGA o FIA ZU/ DRI KB - SRS B A MR
HANBRES - faTERalry &k -

With a history of over 400 years, La Mian or Hand Pulled Noodles
originated from China as a local street delight before it was bestowed
a culinary title of Dragon Beard Noodles by a Ming Dynasty emperor
who was impressed by the grace and majestic hand pulling skill.

To complement this heavenly dish, Paradise Dynasty concocts
a signature pork bone broth to further enhance a multi-sensory
experience of taste and texture. Unlike the usual clear chicken soup,
Paradise Dynasty’s signature pork bone soup is reduced from an
initial 30kg to 8kg, to bring out the essence of ingredients into the
soup. Simmered under slow fire for twelve hours, the pork bone soup
contains a high content of protein and collagen, giving it a rich and
dense flavour.




B e b
La Mian with Sliced Pork
JB e — 2 4

2& NT$210

i E Eh A

La Mian served with Fragrant Garlic Pork Ribs

B ERAE

NT$240

A

La Mian with Braised Pork Belly
&7 pas

g NT$240

NE3E Ve ]
La Mian with Seafood
T

NT$280

R EF R

La Mian with Vegetable Pork Wanton
AZ 2%

NT$200

TR AT ot Al

La Mian with Shredded Pork
and Preserved Vegetable
LY F Y EIRRADRIZ L

NT$180

v
@ PIEDHEEE Chef’s recommendation

N FR spicy



La Mian

Al

HUR K Al

Tr—Tr—ili

La Mian with Minced Meat and Mushroom Sauce (Dry)

W NT$160

I B5 R e

T UiEE &2

La Mian with Dried Shrimp and Scallion Oil (Dry)

0
@ NT$130

WUIEVSEES
La Mian with Pork Dumpling
in Hot Chilli Vinaigrette (Dry)
EVHT Uy A

e EiRIE I
La Mian served with Double-boiled Chicken Soup

TP A—7 %
NT$230

s hiesics U1
La Mian with ‘Dan Dan' Sauce
(Spicy Sesame and Peanut)

|SQ RS DTN ]

NUNT$140

A 155 17 Al
La Mian in Szechuan Hot and Sour Soup
with Seafood
R A % ]
NUNT$160

FIRUE S EE [E TR

La Mian with Spiced Beef
(spicy / non-spicy)

PPl (SR / ¥55)

NT$240
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Pan-fried Pumpkin Pastry
MEHLDHPEE LS

3 pcs/ F NT$20

.

i b e
Pan-fried Pancake with Red Bean Paste
INGDHBEE DS

0
@ NT$150

EAEGRFT I
Chilled Glutinous Rice Roll with Red Bean
topped with Grated Nuts
FETADHRED S

3 pcs / i NT$20

BHAGHE
Glutinous Rice Dumpling served in Ginger Soup
FIENT A DAEEA—T

2 pcs / ki NT$80

FEAEIREAL T

Glutinous Rice Dumpling in Fermented Rice Wine

HlOAENY

Py

B

N\
N

NT$20

R S LR
Chilled Aloe Vera and
Osmanthus Jelly

AT T
Chilled Mango Pudding
2va-=7Yr

R IE
Glutinous Rice Ball topped with
Grated Nufts

in Honey Lemon Juice E—F v YoHENT
7:11&!@’&30)1/-‘6‘/“/";—;
@ NT$80 NT$100 4pcs/ ki NT$90
RES ST
Coke Taiwan Beer
a—7 NT$40 ABE—IL NT$130
Zero n4% Gloaa]
Coke Zero Tsing Tao Beer
ﬁh *)\L ¥na—3 NT$40 FBE—L  NT$I120
}\ = A B
Nl V.O. Shaoshing Wine (600ml)
Beverage ZTFA b NT$40 FBN (5 NT$500
RAY g TEVRLKHBLP (v
Calpis Supreme Shaoshing Wine (150ml / 600ml)
ANE A NT$40 ek B NT$350 / NT$1,000
UK iR SBIL M i
Chilled Sour Plum 38° Kinmen Kaoliang Liquor (600ml)
Mg 2 —2 NT$55 SIMERP38)E  NT$1,000
At K& i K S8 E " g
Sour Plum Water Chestnut 58° Kinmen Kaoliang Liquor (600ml)
VAN NT$60 VT2 NT$55 BMEREIS8)E  NT$1,200
230 sk
Sliced Lemon Mineral Water
LEVATA A NT$60 S SUZS NT$40
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Creating New Dimensions of Dining Pleasure

Poised as a diners’ paradise for Oriental cuisine, the Paradise Group offers
gourmet menus of exceptional value in a wide variety of restaurant concepts
together with a catering arm.

Promising a sensorial experience with service from the heart, every concept
immerses the diner in an atmosphere that captures the finer points of Chinese
culture, particularly the finest from its rich array of culinary delights.

True to our mission to improve, enhance and create for our customers’ ultimate
experiential enjoyment, the Paradise Group marries tradition with innovation
- a match that, as they say, is made in heaven.

st
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Disclaimer

Subject to additional 10% service charge.
Corkage fee applies.
Menu pictures are for illustration purposes only.

paradisegp.com

Singapore ¢ Malaysia ¢ Indonesia ¢ China ¢ Hong Kong e Japan ¢ Dubai * Taiwan ¢Philippines ¢ Australia ¢ London



