
























．粵亮手作開胃集
      Assorted Appetizer

．瓦甕老火煲例湯
      Double Boiled Daily Soup

．靓皮片鴨三吃 Roasted Duck

   第一吃 First Style

   靓皮片皮鴨 §二選一 : 馬告蔥燒餅 / 雜糧鴨餅皮§
      Duck Fillet with Spinach with Mountain Pepper Clay Oven Roll or Wheat and Old Dough (Two Choose One)

   第二吃 Second Style

   蘿蔓桂花鴨鬆
      Wok Fried Duck Fillet with Fried Egg White and Lettuce  in Osmanthus Sauce

   第三吃 Third Style

   菜脯絲瓜鴨架泡飯
      Soaked Rice in Duck Soup with Loofah, Dried Radish, Mushrooms and Parsley

．雲腿金蒜蒸活龍蝦
      Steamed Fresh Lobster with Glass Noodles, Ham and Garlic Sauce

．花雕玉露海石斑
      Steamed Grouper Fillet with Tofu, Chinese Wine and Fish Sauce

．鴨油炒玉蘭菜
      Stir Fried Kales with Duck Oil

．粵亮招牌雙美點(魚子燒賣 / 仙翁冰糖燉雪梨)
      Steamed Fish Roe Shu Mai/ Braised Pear, Bird’s Nest with Nostoc

．寰宇四季鮮果盤
      Seasonal Fresh Fruit Platter

靓皮鴨宴
MOONLIGHT ROASTED DUCK MENU

每套四人份新台幣5,999元，另加一成服務費
NT$5,999 for 4 People and Subjected to 10% Service Charge
原價新台幣9840元加一成，恕不與任何優惠並用
Cannot Be Use with Credit Card Discount or Other Discount

‧茶資每人NT$90起。

   Minimum tea fee NT$90.

‧自備酒水服務費 : 葡萄酒每瓶NT$500元；烈酒每瓶NT$800元。

   Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.

‧若是您對某種食物會過敏不適或有其他需求，請告知現場服務人員協助您。

   Please let us know if you have and special dietary requirements, food allergies or food intolerances.

‧本飯店使用非基因改良的豆類製品。

   This hotel does NOT use GMO Bean products.

‧本餐廳使用牛肉原產地為美國、澳洲、日本，豬肉原產地為台灣、加拿大、荷蘭、丹麥、西班牙。

   The origins of all the beef served by our restaurant are U.S.A, Australia and Japan. And the origins of all the
   pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.



靓皮

烤鴨
MOONLIGHT 
ROASTED DUCK

靓皮烤鴨二吃 
Roasted Duck in Two Style / 

NT$2,380

採用粵式特製香料、醬汁將鴨肉醃製入味，以高溫慢火等繁複步驟進行烘

烤，油滋酥脆、鮮嫩多汁的靓皮烤鴨美味上桌。
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