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Taipei
MOONLIGHT VEGETARIAN SET MENU
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THEEEN / RMLUEES / IRIBZRR /| MEBXEIS / 8T KRARXEM

Pumpkin with Mint Lemon Sauce / Yam with Crispy Pepper /
Sweet Walnut / Tofu Skin and Dried Balloon Flower with Spicy Sauce / Plum Tomato
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Boiled Vegetable Soup with Baby Cabbage, Bamboo Shoot, Chayote and Truffle Sauce

BtA4HE RS

Wok Fried Seasonal Fresh Mushrooms with Boletus and Asparagus in Vegetarian Oyster Sauce

BXRIRNERHFMHETR

Pan Fried Vegetarian Meat with Pickled Vegetables and King Oyster Mushrooms and Taro Mud

SEEYEEPE

Wok Fried E-fu Noodles with Cordyceps and Sarcodon Aspratus Mushrooms

EEFHEHAR

Braised Luffa Noodles with Morels and Nostoc

W55 Ak BEBK FUA TR HE 4R S 0%

Braised Pear with Nostoc / Mung Bean Cake in Maple Syrup

EFMNEKRE

Seasonal Fresh Fruit Platter

BUMEY 1,880 7t - ZM—ARIFEE
NT$1,880 per Person and Subjected to 10% Service Charge

e

FHEBA NT$0 #E -
Minimum tea fee NT$90.

BEEKEHE . BEEEHR NT$500 7T ; 2UESHR NT$800 7T -

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

EERHERRYZBEABEREEMTEK - BESHRBRBEAERK -

Please let us know if you have and special dietary requirements, food allergies or food intolerances
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This hotel does NOT use GMO Bean products.
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Taipei
MOONLIGHT SET MENU A
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Double Boiled Water Shield Soup with Fish Maw, Cordyceps and Tofu Sliced

TRESARIER

Braised Grass Shrimp with Scallop in Crab Roe Sauce and Fried Milk

AL RINEN

Braised Pork Belly with Abalone and Broccoli

EEREREN

Steamed Grouper Fillet with Asparagus, Salted Sakura in Fish Sauce

FHEREZHEES
Stir Fried Asparagus with Morels Shrimp Balls and Dried King Shrimp

BEEETTE / WISKEBKEHE / BiEGER

Braised Pear and Nostoc / Baked Barbeque Pork Buns / Mung Bean Cake in Maple Syrup

EFMFKRE

Seasonal Fresh Fruit Platter

BUMSH 1,880 7t - BIM—EHRBEE
NT$1,880 per Person and Subjected to 10% Service Charge

FEBANT$0 #E -

Minimum tea fee NT$90.
BEEKREE . BEIESH NT$500 ; ZUBESHE NT$800 -

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

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

This hotel does NOT use GMO Bean products.
AEBREAREMSSE - BT - MEKX - SAREMSEN - =6 - A -
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The pork served in this restaurant is sourced from Taiwan, Spain, and Canada, while the beef is sourced from Australia, the United

States, and New Zealand.
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Taipei
MOONLIGHT SET MENU B

AlERBHERIT
SEEENRE / MEERESELs / HUTHRNEERS / FRIAER

Caramelized Superior Pork / Duck Wings with Spicy Sauce / Pepper Abalone / Sweet Walnut and Macadamias
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Double Boiled Chicken Soup with Baby Scallop, Fish Maw and Sliced Whelk
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Braised Prawn with Black Truffle Cream Sauce

HE SRR

Deep Fried Tomahawk Pork with Tomato in Mint Lemon Sauce

37 5k 55 B8 RUA i ) \ 1R 2Kk

Deep Fried Red Tilefish and Fried Rice Vermicelli in 8F Moonlight Style
BESEHRAED

B THEE / SEHER
Steamed Scallop and Fish Roe Shu Mai/ Steamed Shrimps Dumpling

EFIE K RE GBS E

Seasonal Fresh Fruit Platter and Sweet Walnut Soup

BUMEHE 2,380 7t - SMN—RKRHEE
NT$2,380 Per person and Subjected to 10% Service Charge

FHEBANTSI0 & -

Minimum tea fee NT$90.

-BRBKREE . BEESH NT$500 ; ZUESH NT$800 -

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

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

This hotel does NOT use GMO Bean products.
FREBEAREMSSE - BT - MEX - SRREMDEN - =6 - A7 -

The pork served in this restaurant is sourced from Taiwan, Spain, and Canada, while the beef is sourced from Australia, the United
States, and New Zealand.

1 )



BV MARRIOTT
BRE& aib~E

Taipei
MOONLIGHT SET MENU C
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BREQERE / ERETXE / FRERR / BTKROLXEM

Stir Fried Crab Meat with Olive Vegetable and Fried Egg White Tart / Barbeque Pork / Abalone with Truffle / Plum Tomato

AR 3 Y b

Double Boiled Chicken Thick Soup with Baby Scallop and Cordyceps

RUNERFERMALE

Pan Fried Lamb Chop with Black Garlic Sauce

BIEERERM XO FFHEER

Braised Half Lobster in Sea Urchin Sauce with Fried Rice in Diced Beef Cubes with XO Sauce

Braised Morels with Cordyceps, Sarcodon Aspratus, Bird" s Nest, Mushrooms and Double Boiled Spinach Thick Soup

FHOEKREEBRASER

Seasonal Fresh Fruit Platter / Baked Lotus Seed Paste Cake with Ginseng

BUMEE 2,880 7t - SM—RRHE
NT$2,880 per Person and Subjected to 10% Service Charge

FEBANTSOO #E -

Minimum tea fee NT$90.

-BEBEKREE - FEESM NT$500 ; ZUESH NT$800 -

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

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

This hotel does NOT use GMO Bean products.
AEBREAREMSSE - BIF - MEKX - SAREMSEN - =6 - A -
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The pork served in this restaurant is sourced from Taiwan, Spain, and Canada, while the beef is sourced from Australia, the United

States, and New Zealand.
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Taipei
MOONLIGHT SET MENU D
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BLTRETRFA / BFEEFABEETFENESE / ERTESRT / RERBESEH

Diced Beef Cubes with Whiskey and Homemade Sauce / Beef Rolls with Mushrooms in Oyster and Boletus Sauce /
Pan Fried Mullet Roe and Scallop / Deep Fried Lotus Root Cake with Shrimps Ball and Truffle

B K TIRERIRS

Boston Lobster Bisque with Pea in Cantonese Style

v 7I'7I' ﬁéﬂﬁkﬁlﬂﬂﬂm‘
Braised King Abalone with Black Garlic, Luffa and Preserved Radish

{Eimim it mr &7 ak

Roasted Dove with Asparagus, Fungus, Gordon Euryale Seed in Deep Fried Garlic and Wild Rice

ESBLTCBRZ
Braised Sea Cucumber with Fish Maw, Shrimps Paste in Pumpkin Sauce

\I'ﬂ'l"ﬂl

EFMFKRERETT/V K HE

Seasonal Fresh Fruit Platter/ Braised Tremella, Coconut Milk, Millet and Bird" s Nest Sweet Soup

BUMEE 3,580 7t - SM—RKRHEE
NT$3,580 per Person and Subjected to 10% Service Charge

FEBA NTSIO0 £ -

Minimum tea fee NT$90.
-BEEKREE - EESHR NT$500 ; 2UASH NT$800 -

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

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

AEREERFERNRNT RS -
This hotel does NOT use GMO Bean products.
FEBEAREMSSE - BT - MEX - SRREMDEN - =6 - A6 -

The pork served in this restaurant is sourced from Taiwan, Spain, and Canada, while the beef is sourced from Australia, the
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United States, and New Zealand.



