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ZEHEE
MOONLIGHT SET MENU A

- TEIE B RRATSR
(BRETXE / BMEOREETE // BRIEER)

Barbeque Pork / Jelly Fish with Chili Sauce / Roasted Duck in Hong Kong Style

- TEREREHE

Double Boiled Pork Ribs Soup with Fish Maw, Baby Scallop and Baby Cabbage

© FHELEIEHNA
Braised Abalone with King Oyster Mushroom in Tea Ol

- ERIVERAR

Deep Fried Prawn with Berry Sauce

LA ) S et

Braised Grouper with Dried Oyster and Roasted Pork

- TIREERINER

Stewed Amaranth with Crab Meat, Salty Egg and Century Egg

- HEERERKTE

Steamed Glutinous Rice with Eel and Superior Pork Wrapped in Lotus Leaf

EFOEKRE

Seasonal Fresh Fruit Platter

B EH1,6807T * BMN—ARBEE
NT$1,680 Per Person and Subjected to 10% Service Charge

FESANTSO0RE
Minimum tea fee NT$90.
ERCHEERYEBHTEREEMER FENRSRBAS R E
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
AERIEEAIFRRN RNE AR Mo
This hotel does NOT use GMO Bean products.
ABBEEAFTAREBER N B4 BRREM B SE - NEXHTEFE Fmi S
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.



ZHEE
MOONLIGHT SET MENU B

- EERBERIE
(BIERIRTE / ENEIETS / ZEFEKEH)

Caramelized Superior Pork / Roasted Duck in Hong Kong / Chicken with Scallion Oil

- TERIERRES
Double Boiled Chicken Soup with Fish Curd, Century Egg and Fish Maw

- BR—AIZFE0
Stir Fried Scallop and Shrimps Ball with Lily Bulbs, Kale and Fried Milk

- JCEEEARINIEE

Braised Abalone and Goose Web with Mushrooms

- BIERTFEMBE

Deep Fried Pork Ribs in Lemon and Orange Sauce

© DREEFR

Stir Fried Asparagus with Fungus, Celery and Tomato

- BRIAPESEAER
Steamed Minced Meat with Dried Radish Dumpling in Truffle Sauce

- EFEFIKRE

Seasonal Fresh Fruit Platter

B 8#81,980T ' BIN—RRIEE

NT$1,980 Per Person and Subjected to 10% Service Charge

FESANTSO0RE

Minimum tea fee NT$90.
ERCHERRYEBRTENAAMBER FENRSREA SR E-

Please let us know if you have and special dietary requirements, food allergies or food intolerances.
ARERIEEAIFEREN RN T AR M-

This hotel does NOT use GMO Bean products.
REREEATRREEMBEE VRN B BRREMASE NEAHE PR E S

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.

)b oOO



BEREZE
MOONLIGHT SET MENU C

© BT ERS
(SRR / BREETR / BEKSH /RRISESER / / AWEERE)

Roasted Pork / Roasted Duck in Hong Kong Style / Chicken with Scallion Sauce / Jelly Fish with Spicy
Sauce / Radish with Roselle and Osmanthus Sauce

- BEAYRAE

Double Boiled Chicken Thick Soup with Grouper Meat and Crab Roe

- WEZ TIREREIRMRIEE S5
Braised Fresh Lobster (Half) with Pomelo Cheese and Roasted Seasonal Vegetable

- BTETEREERZ

Braised Sea Cucumber with Shrimps Paste in Almond Sauce

- MRt FERNEE

Deep Fried Tomahawk Pork Rib with Hawthorn Fruit in Crispy Plum Sauce

- BRf252AN
Stewed Loofah with Dried Scallop and Pumpkin Mud

* USSR EEBLE

Braised Pear with Mesona Jelly, Nostoc and Mesona Tea

EFOEKRE

Seasonal Fresh Fruit Platter

B EM2,2807T ' BMN—ARBEE
NT$2,280 Per Person and Subjected to 10% Service Charge

‘FEFANTSO0RE
Minimum tea fee NT$90.
ERCHERRYEBRTENAAMBER FENRSREAS R G-
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
AERIEEAIFRERN RNE AR Mo
This hotel does NOT use GMO Bean products.
ABBEEAFTAREMBER N B4 BRREM B SE - NEXHEFE FmH S
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.



AEER
MOONLIGHT SET MENU D

- EREENRS

(ETEBRIEIERS / ZERRRT T/ ARFETH / B2 XIEE / MBIBHREE)

Roasted Duck in Hong Kong Style / Braised Beef Tongue with Scallion Oil /

Scallop with Mentaiko Sauce / Maltose Glazed Barbeque Pork / Foie Gras Mousse Tart with Truffle Sauce

© BERIERRICFERTER

Double Boiled Sunny Pork Ribs Soup with Fish Maw, Baby Cabbage and Brown Rice

- BERREOEES

Braised Candy Abalone with Sea Cucumber and Seasonal Vegetable

o XOERIRMMASHMFRAFHIS
Wok Fried Lobster Ball with XO Sauce and A5 Wagyu Beef

© FHEERIRRZEIR

Braised Loofah Ring with Crab Meat, Penny Bun and Crab Roe
- BRFRERR

(ARREESSEER / B IS AER)

Steamed Minced Meat with Dried Radish Dumpling in Truffle Sauce / Steamed Goldfish Shaped Shrimp Dumplings

- EFIEFKRE

Seasonal Fresh Fruit Platter

IR BN A =K TEET

Special Menu is Scheduled for the Three Days in Advance

B 8#53,2807T ' BIN—ARFEE

NT$3,280 Per Person and Subjected to 10% Service Charge

FESANTSO0RE

Minimum tea fee NT$90.
ERCHERRYEBRTENAAMBER FENRSREA SR E-

Please let us know if you have and special dietary requirements, food allergies or food intolerances.
ARERIEEAIFEREN RN T AR M-

This hotel does NOT use GMO Bean products.
REREEATRREEMBEE VRN B BRREMASE NEAHE PR E S

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.

)b oOO



ERZREE
MOONLIGHT VEGETARIAN SET MENU

- REROESE
(%*EEHH&%‘X%% [ BEMBEREY / SHRHEXRE / BUREHGEEE / BRI/ )
Okra with Sesame and Kumquat Sauce / White Radish with Roselle Syrup /
Bamboo Shoots with Homemade Sauce / Seaweed with Rose Salt /
Tofu Skin Roll with Spicy Sauce

- SEHEEMNER

Double Boiled Chestnut, Bamboo Shoots Soup with Yellow Fungus, Aloe Vera and Red Dates
- RERHEREL

Braised Mushrooms with Fungus and Bamboo Shoots

- FHESNTEE

Braised Morels with Asparagus, Tofu and Pumpkin in Clay Pot

- AR =R

Stir Fried Green Bean with King Oyster Mushroom and Zucchini

- ISBEESE

Steamed Vegetable Soup with Cordyceps and Nostoc

- FERRIREEAES

Braised Plum Juice with Longan and White Tremella

- EFIEFKRE

Seasonal Fresh Fruit Platter

B EH1,6807T * BMN—ARBEE
NT$1,680 Per Person and Subjected to 10% Service Charge

HEFANTSOORE
Minimum tea fee NT$90.
EREHEREY BN ENE H it R AEMIRIZREA B R

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

AERIEEAIFREN RN ER R
This hotel does NOT use GMO Bean products. ) ' . ' . .



ESXHMEER
MOONLIGHT SET MENU E

© FIERAISEE
(ETERRIEIETS / BRETXIRE / BT R / / IVETERE R /)

Roasted Duck in Hong Kong Style / Barbeque Pork / Scallop with Sichuan Pepper /
Wok Fried Turnip Cake with Osmanthus Sauce

© ESTERBEIEI TR

Double Boiled Sunny Pork Ribs Soup with Fish Maw, Baby Scallop, Cordyceps and Sea Conch

- BmiEiEERRS

Braised Abalone with Sea Cucumber, Goose Webs and Loofah

« LRRERMES

Steamed Fresh Lobster (Half) with Wonton and Broccoli

© BTRENERFIFR

Deep Fried A5 Wagyu Beef with Crispy Rice and Garlic

- RERBETERR

Stewed Baby Cabbage with Sarcodon Aspratus and Dried Scallop

- BRBESER

(RERFIRER / MR FaKER)

Steamed Shrimps Dumpling / Coconut Milk Sago with Bird's Nest

- BFOEIKRE

Seasonal Fresh Fruit Platter

150k BB A = K TEET
Special Menu is Scheduled for the Three Days in Advance

B AM2,6807T ' BMN—RRHBE
NT$2,680 Per Person and Subjected to 10% Service Charge

FESANTSO0RE
Minimum tea fee NT$90.
ERCHERRYEBRTENAAMBER FENRSREA SR E-
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
AEREEAIFRRN RNE AR Mo
This hotel does NOT use GMO Bean products.
ABEEAFTAREBER N B4 BRREM B SE - NEXHEFE FmH S
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.



