BY MARRIOTT

2025 BREPRE LR AR

Taipei
2025 MUMMY DAY TABLE MENU

ERLHNEHE
(EMETHEITRES 2TXEE - ERARENERI - TTHEZER - EEREH)

Crispy Eel with Sweet Spicy Sauce/ Barbeque Pork/ Roasted Duck In Hong Kong/
Haliotidae with Chinese Wine/ Jellyfish with Crab Roe Sauce

BZEHmaE —mA
Double Boiled Pork Ribs Soup with Cordyceps, Black Garlic and Chicken Legs

EIRMmRBKIK

Braised King Shrimps with Garlic and Grass Noodles

EERET T

Wok Fried Scallop and Sliced Whelk with Kale in XO Sauce

A ADBE R TR IR EE

Deep Fried Bones in Pork Chop in Red Wine Sauce and Roasted Seasonal Vegetables

EBBETRZTEANS,

Stewed Grouper with Mushrooms, Wild Rice, Pickled Vegetables and Chili

SRR BRI 3

Braised Sea Cucumber and Abalone with Fish Maw, Dried Bamboo Shoot and Pork Feet

NEEREOHES

Stir Fried Asparagus with Lily Bulbs in Premium Truffle Toona Sauce

xR ]

TS ICRE S SZ I
X BRAEETE (ERHBEEE g
1.Robert Mondavi Mango Sago with Pomelo Egg Tart/ Mung Bean Cake in Maple Syrup
AL Z 4 (R 1E$1,980) FHESEHR
2.8 EEmiBeR Seasonal Fresh Fruit Platter

BEMA%E 23,800 T(BX 10 fiI) - SM—ARHBE - MEZEQEEFR
F£N8E Elite Concept —= it B BIRETTER (EES 4,500)
NT$23,800 Per Table for Ten Person and Subjected to 10% Service Charge, Cannot Be Used with Other Discount.
This Table Menu Gift A Bouquet Special Mother’ s Flower (Original Price $4,500)

|$F—| -BEIKIREE - EEVES NT$500 ; Z2UESHR NT$800 -
-—.% Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800per bottle.
EECHEBRYEBHAENBEMBEKR - FEFHRBAEHIE -
A Please let us know if you have any special dietary requirement, food allergies or food intolerances.
=3 ABE B ERN RN T ERE -

S O Our hotel does NOT use GMO bean products.



