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BESEEL 47

Taipei
MOONLIGHT TABLE MENU A

FBERNAEER
(EMEERS / BT XIRE / BMEEEBERR / FINETOEIRS)

Roasted Duck in Hong Kong Style / Barbeque Pork / Jelly Fish with Spicy Sauce / Fried Turnip Cake with XO Sauce

T HIERBEEHE (U L)

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

REZITHREREEMERE

Braised Prawn with Truffle Cheese Sauce and Focaccia

BRFHRER

Wok Fried Superior Pork, Dried Squid, Snap Pea with Tea Oil

ERBEFTH

Deep Fried Chicken with Garlic

BEXENESRS

Braised Batfish with Scallion and Handmade Spicy Sauce

(ESEP ek BT
Braised Loofah with Cordyceps, Snow Lotus and Nostoc
1R TE IR R R i8R
Stir Fried Rice in Moonlight Style with Dried Shrimps, Dried Oyster, Baby Scallop, Seaweed, Minced Meat in Clay Pot

BEE LR E

Baked Custard BunS with Salty Egg Yolks

BEEMFRRE

Seasonal Fresh Fruit Platter

BEMA% 13,800 7T(BX£ 10 fiI) - SMNM—ARHBE
NT$13,800 Per Table for Ten Person and Subjected to 10% Service Charge

FHEBANTS0 L -

Minimum tea fee NT$90
@ -BEEKRBEE - 8BS NT$500 ; ZUESHH NT$800 -
d Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800per bottle.
A EEREHEERVEBHEABNBEMER  FEHRBAEBHA -
J’El'_; Please let us know if you have any special dietary requirement, food allergies or food intolerances.
ABEFERAFERNRN I RS -
Our hotel does NOT use GMO bean products.



ESEFERE a1 x @
Taipei
MOONLIGHT TABLE MENU B

YA Sl
(REKRZE / B YNER / BHEREE / B8XEUEFT / SR EEES)

Chicken with Truffle Sauce / Barbeque Pork / Roasted Duck in Hong Kong Style /
Wok-fried Minced Meat with Green Bean / Jelly Fish with Vinegar and Chili

IEBINERLTH (UL)

Double Boiled Chicken Soup with Fish Maw, Matsusaka, Chicken and Shaoxing Wine

EERBHEANASE

Braised King Prawns and Abalone, Glass Noodle with in Oyster Sauce

et R HE A S IRIER =

Deep Fried Pork Ribs in Crispy Plum Sauce and Deep Fried Leek with Shrimps Dumplings

EfmEELHE

Steamed Grouper with Garlic and Fish Oil

ERMAEREE

Braised Pork Knee Ligament and Abalone with King Oyster Mushroom, Lettuce and Ginkgo

B RENRAR

Soaked Loofah with Chicken Soup and Fungus, Tomato and Egg Crisp

B & i HEE R K AR

Steamed Glutinous Rice with Sesame Oil Chicken and Scallion

ISR HE

Mango Sago with Pomelo and Nostoc

BEENZFGRE

Seasonal Fresh Fruit Platter

BEMAE 16,800 5t(BX 10 fiI) - SM—RKRHBE
NT$16,800 Per Table for Ten Person and Subjected to 10% Service Charge.

'ﬁit' -BEBKIREE | EEEEHR NT$500 ; 2UEEHHR NT$800 -

-% Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800per bottle.
EETHERRYEBYNENBEMER - BEHRBAEHIA -

— Please let us know if you have any special dietary requirement, food allergies or food intolerances.

=1 AEEERE RN RN TERE -

Our hotel does NOT use GMO bean products.



BY MARRIOTT

ERRRERE akAm
aipei
MOONLIGHT TABLE MENU C

BER B AR
RERERGSE /| BEEENRIE / REEHIK / AR EERS / BTXESE

Braised Beef Tongue with Scallion / Caramelized Superior Pork / Braised Chicken Ball with Crispy Plum Sauce /
Jelly Fish with Chili Sauce / Maltose Glazed Barbecue Pork

HRIZEHIREZ (I L)

Double Boiled Chicken Thick Soup with Shrimps, Crab Meat, Dried Scallop and Bird" s Nest

MEZ KRR RS R

Braised Lobster with Cheese and Pomelo Sauce with Stir Fried Seasonal Vegetables in Cream Sauce

ERBEE R IES
F—lz - M=BBK (FXHE 2XEZH - AZEFRNE)
Roasted Duck Fillet with Homemade Pancake
(Spinach with Mountain Pepper / Whole Wheat with Old Dough / Carrot with Scallion)

bR RIS

Braised Abalone and Goose Web with Green Bamboo Shoot, Ginkgo and Mushrooms

BRAREZREN

Steamed Giant Grouper with Pickled Kale, Minced Meat and Fish Oil

Rz SRR K EE
Stir Fried Asparagus with Cordyceps and Dried Shrimps

iz S R IS 2 IR 5
Double Boiled Duck Bone Soup with Preserved Vegetables, Dried Small Shrimps and Noodle

ERMEFER

Steamed Minced Meat with Dried Radish in Truffle Sauce

BEENZEGRE

Seasonal Fresh Fruit Platter

BEMA% 19,800 7T(BX£ 10 fiI) - SM—ARHBE
NT$19,800 Per Table for Ten Person and Subjected to 10% Service Charge.

FEBANTSOO #E -

Minimum tea fee NT$90.
BEEKRBEE ¢ BEESR NT$500 ; ZUBESHR NT$800 -

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

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

This hotel does NOT use GMO Bean products.

AEBRERFRRENDSER BN - AR BAREMDSESE - MEX - 6558 - % [T -

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.

it



BY MARRIOTT

ESEFERE a1 x @
Taipei
MOONLIGHT TABLE MENU D
RIRRBIERE

(B NIEE / MEETDRBIK / BORBORZERE / MEEHREE / BXAKUED)
Maltose Glazed Barbecue Pork / Wok Fried Shrimps with Mango and Pomelo Sauce / Soy Sauce Chicken Leg /
Foie Gras Mousse Tart with Truffle / Preserved Kale with Minced Pork and Green Bean

BB LHEZRE (LL)
Double Boiled Chicken Soup with Sea Cucumber, Baby Cabbage and Almond
FHBFERRBRAIR
Wok Fried Superior Pork with Asparagus, Morels and Mushroom
BN ERERZX
Traditional Cantonese Feast Bowl
F—E : 68 - Z58R - B2 - BEIEYS - T5%E - LR - B A

First Layer: Fish Maw, Abalone, Goose Web, Roasted Duck, Mushrooms, Soy Sauce Shrimps and Snail Meat

fs —

FE  BREARE B XE RE BT KB% - BEF  BK - 58
Second Layer : Braised Sunny Pork, Barbecue Pork, Fish Egg, Bean Curd Skin, Cabbage, Radish, Pork Skin, Fungus
THEEERESS /B
Wok Fried Beef Short Ribs with Kale, Crispy Rice Crust and Scallion
SHESHBRENR
Stewed Giant Grouper with Cordyceps, Mushrooms, Jinhua Ham and Crab Roe Sauce
WHEERENZEEH
Braised Baby Cabbage with Snow Lotus, Nostoc and Cordyceps

§mz:u\ﬂ'ﬁ'ﬁ ;g

Steamed Glutinous Rice with Pork and Eel
BREIRAE S
Steamed Minced Meat with Dried Radish Dumpling in Truffle Sauce

BEENERRE

Seasonal Fresh Fruit Platter

BEMA% 26,800 7T(BX£ 10 fiI) - SMN—ARHBE
NT$26,800 Per Table for Ten Person and Subjected to 10% Service Charge.

FEFZANTS0 #E -
Minimum tea fee NT$90.
-BEEKIREE - BEESHR NT$500 ; ZUBEHR NT$800 -
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
EERHEERYEBEAENBAEMEKR - HENRBABBIK -
Please let us know if you have any special dietary requirement, food allergies or food intolerances.
AEEFERIFERNRN T 8% m -
Our hotel does NOT use GMO bean products.
ACEEEAFRRESER BN - BHAX  BREEMASDE - MEKX - &8 - #ZF - A -
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.

it JE



BY MARRIOTT

-aJL. Eﬂgﬁr?‘*“ aitxE

Taipei
MOONLIGHT TABLE MENU E

# B 5i) 28 1] qn BiR
EEEENIRGE / BREESIERE / ETERNERE /
WIRGSOMZERE / MBIRARIE / BEENSESE

Caramelized Superior Pork / Jelly Fish with Vinegar / Roasted Duck in Hong Kong Style
Soy Sauce Chicken Leg / Foie Gras Mousse Tart with Truffle / Braised Beef Tongue with Scallion

EZEFHSME (L)

Double Boiled Chicken Thick Soup with Abalone, Fish Maw, Sea Cucumber and Scallops
EBBRTIE
Steamed King Crab Feet with Osmanthus and Glass Noodles
REXSZREEHRTTEFHRE
Steamed Egg with Crab Roe and Truffle Sauce with Wok Fried Tomahawk Pork Ribs in Homemade Sauce
HIENTIES
Stir Fried King Crab with Chili Pepper, Sichuan Pepper, Garlic and Parsley

Tn AL ERE DT

Braised Giant Grouper with Mushrooms, Egg Tofu, Ginger and Garlic
BEEBERERNES
Stir Fried Sarcodon Aspratus with Asparagus, Lily Bulbs and Ginkgo
mmE A ETH#
Double Boiled Chicken Soup with Pork Feet, Cabbage, Wonton and Jinhua Ham

ﬂ-:%%ﬂu\m IIIIJ:'—"“IE
mEETHE / BEAEEK

Almond Milk Tea with Bird" s Nest and Deep Fried Bread / Mango Sago Jelly with Cream and Pomelo

BEENZEGRE

Seasonal Fresh Fruit Platter

BEMA%E 32,800 5t(8F 10 fiI) - SM—KRBE
NT$32,800 Per Table for Ten Person and Subjected to 10% Service Charge.

FHEBANT$0 £ -

Minimum tea fee NT$90.

-BEEKRBEE - @EESHR NT$500 ; 2UASH NT$800 -

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

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

This hotel does NOT use GMO Bean products.
FEBERTAREMRER BN - BEX  BAREMRSE - =X - &8 - £F - B -

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.
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