M@NLIGHT

BRR\BKERERRZ— MERZ—R
HEL TEASE AN, HRER  SERELUANNE
AN AN M EEEEREEERE - MRATCABRNLLEE
BHEHRRARENE  BUEARNEIE RS0 -
BERMOER « SRIAMMRENREER  EEBES
BROBARAN - BRRERAN - SXOMSFBLTRITE
MBIMAFE - REUREREZDUEREN -




O | 0P | | R



BERFER
MOONLIGHT SET MENU A

- BRULRB A BRATSE
(BRETXIRE (SETERISER | HEChEES)
Barbeque Pork / Jelly Fish with Vinegar / Roasted Duck in Hong Kong Style

- BETEBBEH

Double Boiled Pork Ribs Soup with Fish Maw, Baby Scallop, Red Date, Ginseng Rootlets and Mushrooms

- ERBRERE

Braised Abalone with Pork Knee Ligament with Oyster Sauce

- BRiERBAE

Wok Fried Prawn with Hakka Preserved Vegetables

- AR RHARER

Steamed Grouper in Sesame Oil with Vermicelli

BB ARE

Stir Fried Asparagus with Lily Bulbs and Fungus

- BB RRS
(B TERER)

Steamed Shrimp Shu Mai and Steamed Fish Roe Shu Mai

- RFUFKRE

Seasonal Fresh Fruit Platter

BOIFEHE 1,380 7T ' BIN—RREE
NT$1,380 Per Person and Subjected to 10% Service Charge

« REBANTS0RE -
Minimum tea fee NT$30.
- BRAKIRES : WEASMNTSS00TT | ZUESHANTSB00TT ©
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle,
- ERGHAERYEARTHNERGEER  HEMRBRBARIBEE -
Please let us know if you have and special dietary requirements, food allergies or food intolerances,
- FEEERFFERSRNESENS -
This hotel does NOT use GMO Bean products.
- ARBEERSARELAEE B - B RARELLLN  MEX - TW - AF - BARSF -

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




HEEEER
MOONLIGHT SET MENU B

- FUBEESERR
(BIEIARRSE | RETCHUEIERS | —2FEKEH)

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

- EBERRERRS

Double Boiled Chicken Soup with Grouper, Century Egg, Parsley and Fish Maw

- EEAETR

Stir Fried Scallop and Shrimps with Lily Bulbs

- ARIERERRES

Braised Sea Cucumber and Abalone with Truffle Sauce

- FREE PR ERFEER

Deep Fried Chicken Ball with Deep Fried Enoki in Lemon Sauce

- BEENTTE

Stir Fried Kales with Dried Shrimps and Garlic

- BREREERR
(RTHERE | BEMTEXSE)

Steamed Fish Roe Shu Mai / Coconut Milk Sago with Bird 's Nest

- BFOSKRE

Seasonal Fresh Fruit Platter

B & 1,680 5Tt ' BIN—RRFEE
NT$1,680 Per person and Subjected to 10% Service Charge

* BB ANT$I0RE
Minimum tea fee NT$90,
- BETKRBR : WEESMNTS5005T ¢ ZEHRIENTSS00IT
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
- ERSHEERMTAMTEASRAMRR  MEHNBSBRHEARBENE -
Please let us know if you have and spacial dietary requirements, food allergies or food intolerances.
- AEEGRIFRENRAYSHRE -
This hotel does NOT use GMO Bean products,
- ZRBEASAFREEAHEE  BH - 0F  BARENHER  NEX - 58 B%F - BHEF -

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,




ERHBER
MOONLIGHT SET MENU C

- RURSEER T S AR
(EFEABAZGEA / AETCRAMENETS / MARROKREE / SETEDERIBEER)

Roasted Pork / Roasted Duck in Hong Kong Style / Chicken with Truffle Sauce / Jelly Fish with Vinegar

- AERA ]

Double Boiled Chicken Soup with Amaranth, Crab Roe Sauce and Egg White

- RUNREEMR AR R AAR

Steamed Fresh Lobster (Half) with Vermicelli, Broccoli and Chopped Chili Pepper Sauce

Braised Sea Cucumber and Abalone with Oyster Sauce

- SUTRRSE R

Deep Fried Bone in Pork Chop with Roasted Zucchini in Vinegar Sauce

- HREHEER

Stewed Baby Cabbage with Chicken Soup and Dried Scallop, Wolfberry

- BN
(ERREE / REUSHUKR)

Steamed Shrimp Shu Mai and Fish Roe Shu Mai /Braised Pear, Bird’s Nest with Nostoc

- BFUEKRE

Seasonal Fresh Fruit Platter

B £#81,9807T * BIN—HkRIEE
NT$1,980 Per person and Subjected to 10% Service Charge

- ZRFANTSI0R
Minimum tea fee NT$30.
+ BfTKBRIE T : WEAEHENTS5005T ; ZURSHANTSE00TT -
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
- EREHESRYEEMTHATRMOBR « HEHRNSRIBARBIE o
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- AEEERFRRARASHNS -
This hotel does NOT use GMO Bean products,
- ARBMERFARENREE B - BE - BAREERAR MEX - 78 A% BF -

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.




ERAHESR
MOONLIGHT SET MENU D

© I LR A S
ETCRAMRIERS | BRBITXEE | BRWETH / BN R

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

- EETEBEmm R

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

- BN ERRS

Braised Abalone, Sea Cucumber, Goose Webs and Loofah

- EERERHET

Steamed Fresh Lobster (Half) with Wonton and Broccoli

- AR ERERTFNFA

Deep Fried A5 Wagyu Beef with Crispy Rice and Garlic

- REFETEER

Stewed Baby Cabbage with Sarcodon Aspratus and Dried Scallop

- BIEIEIEEER,
(R | BT IAKE)

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

- RFIUEKRE

Seasonal Fresh Fruit Platter

BlFA%82,6807T ' BN—RFEE
NT$2,680 Per Person and Subjected to 10% Service Charge
SHEHREBNEI=KTET§

Special Menu is Scheduled for the Three Days in Advance

BORBWRERREY - BRHE  EXBHHER
REZEEE - 28R BHEIBWERE  f%SAREON
FRERY TS - BEH - B%%

5 | RER#H |
i MER . SR

-
FROM FARM L "
TO TABLE BERMI - BAF - ohas
MERBEMGTE S5tEX [=]5=

+ REMANTSIOLE -
Minimum tea fee NT$90.
- BEEKRER : WEASMNTSS005T ¢ ZUERIENTSS005T =
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
- ERGCHERRMEAMTENRAMRR  MENRBRBABBREIE o
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
RIS ERIFRRN RIS HERE
This hotel does NOT use GMO Bean products.
FRBERASAFEEBBEE BN - BF  RARERRSR  NEX - T AF  EBHTF -

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.




EREHRER
MOONLIGHT SET MENU E

- RIS TR
(EACRBIRIERS | —EFRUKSRHE | RS TR /| BRBITXHEE / 1BHEE)

Roasted Duck in Hong Kong Style / Chicken with Scallion Qil / Scallop with Sichuan Pepper / Barbeque Pork / Foie Gras

- RIRRABEAEERIZ

Double Boiled Chicken Soup with Sea Cucumber, Pork and Cabbage

- EmRE RO

Braised Abalone with Fish Maw and Vegetables

- R REIRER R AR T AN

Braised Lobster Ball with Deep Fried A5 Wagyu Beef, Egg and Garlic

- RERERRZER

Braised Mushroom with Crab Meat, Loofah and Cordyceps

- BREREERR
(EMRERE / ILSEEKE)

Steamed Abalone Shu Mai/ Braised Pear, Bird's Nest with Nostoc

- BFEOSKRE

Seasonal Fresh Fruit Platter

BI#EH#83,2807T * BIN—RAREE
NT$3,280 Per Person and Subjected to 10% Service Charge

S4FAREBNBI=KTAAT §
Special Menu is Scheduled for the Three Days in Advance

« REMANTSI0HE »
Minimum tea fee NT$30.
- BifKEIERE - WERBIENTSE005T | ZUABHIANTSE00TT ©
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
- BERGHIESAMEENTHNFEMAER « SENRBRBA BRI o
Please let us know if you have and special dietary requirements, food allergies or food intolerances,
- AREEREARNRNHTHEHS -
This hote! does NOT use GMO Bean products.
- ARBERSAFENAZE BN - BF  BARELACE  MEX - FN - AE - BNRF -

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




ERZERER
MOONLIGHT VEGETARIAN SET MENU

- HEEBLER
Sweet Potato in Osmanthus Sauce, Yam with Blueberry, Vegetable Roll, Bamboo Shoot, Black Bean,

Tomato in Plum Juice, Cucumber Roll with Lettuce

- MEREMER

Double Boiled Bamboo Shoot Soup with Matsutake, Morels, Corn and Chayote

- FEELBRXE

Braised Baby Corn with Mushroom, Tempeh and Broccoli

- IR RS HEAR

Braised Lion's Mane Mushroom with Mushroom, Asparagus and Vermicelli in Sesame Oil

- RS A ey

Deep Fried King Oyster Mushroom with Green Bean, Pumpkin, Chili, Salt and Pepper

Braised Loofah with Enoki, Snow Lotus, Wolfberry and Bird's Nest

AIBIKREEE R

Braised Pear with Nostoc

- BFIEKRE

Seasonal Fresh Fruit Platter

B AH1,6807T ' BIN—RRFEE
NT$1,580 per Person and Subjected to 10% Service Charge

* ERBANT$IORE «
Minimum tea fee NT$90.
- BEEKRER : WEESBMNTSS007T : ZUESENTSS005T
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle,
- ERCHEERYTAMTEABAMER  MENRSRHEARRENE -
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- AREMAIFREN RSB
This hotel does NOT use GMO Bean products,
- ARMEASARERHEE  BH - B RAREHRLSR  NEX - 78 AF - BHF -

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 our restaurant are Taiwan, Canada, Ne therlands, Demark, and Spain.
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AERE
MOONLIGHT ROASTED DUCK MENU

§ TE=XBITEET § Please Preorder 3 Days in Advance
- BREFEHRBE

Assorted Appetizer
- REZXEOS

Double Boiled Daily Soup
- B2 8 =nZ Roasted Duck
8 —IM% First Style
RS § TE— BEEES ML §

Duck Fillet with Spinach with Mountain Pepper Clay Oven Roll or Wheat and Old Dough (Two Choose One)
28 1% Second Style
HEAETEISER

Wok Fried Duck Fillet with Fried Egg White and Lettuce in Osmanthus Sauce
B =0% Third Style
B I B 00
Soaked Rice in Duck Soup with Loofah, Dried Radish, Mushrooms and Parsley
- ERREFAIEEER
Steamed Fresh Lobster with Glass Noodles, Ham and Garlic Sauce
- TEREERIB AN
Steamed Grouper Fillet with Tofu, Chinese Wine and Fish Sauce
- BESHI BRI
Stir Fried Kales with Duck Oil

- BREBEEE(RTRE [ LBKEEER

Steamed Fish Roe Shu Mai/ Braised Pear, Bird’s Nest with Nostoc

- BFEHKR

Seasonal Fresh Fruit Platter

BEMAR#IH 15,9997 ' BIN—RRKEE
NT$5,999 for 4 People and Subjected to 10% Service Charge
[RE#H #9840t iN—kL » BABEMEREM A

Cannot Be Use with Credit Card Discount or Other Discount

« REBWANTSIOHE -
Minimum tea fee NT$90.
+ BRI : MBASMNTSS007T | FUASHANTS800T °
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$S800 per bottle.
- FECHEERNEARTRATRMER SR SRIEA BB -
Please let us know if you have and special dietary requirements, food allergies or food intolerances.

- AEREERFERGRNTENES -
This hote!l does NOT use GMO Bean products.
- ARBEERSARELARE N - BF - HAFEIEALE  MEX - T~ 35 - BT -

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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MOONLIGHT AR B
ROASTED DUCK PRE{tHE - A=K IFasT

Roasted Duck in Two Style /
' Please Preorder 3 Days in Advance
ny, NT$2,380




Bz - MRRMRHR B

First Styler Duck Fillet with Homemade Pancake

BEEGN 2l HRSHR

Spinach with Mountain Pepper Clay Oven Roll or Wheat and Old Dough (Two Choose One)

|
FIRIGHMHAE BERESRKE

Sauce (Sweet Handmade Sauce / Kumquat with Honey Sauce)

BNz — ATEE—TE
Second Style (Please Select One Below )

3 IS

Braised Duck Bone Congee with Loofah, Dried Radish,
Mushrooms and Parsley

- )RS AR [EI3RPS 2

Wok Fried Duck Breast with Cabbage and Fermented
Chili Bean Sauce

- RERERBRBR)

Wok Fried Duck Bone with Baby Cabbage and Scallion in
Chu Hou Paste

- LRGN S

Double Boiled Duck Soup with Tofu, Preserved Vegetable and
Rice Noodles

- BTSSR
Wok Fried Duck Fillet with Fried Egg White in Osmanthus
Sauce and Lettuce

HEFE =% Roasted Duck in Three Style

* R BANTSI0RE -
Minimum tea fee NT$30.

- BEEEKEHE  WEHESIENT$S00TT |
Codl for beverage and wine NT$5

IHEERYWARTANERMRK  WEHNBRBBHARBHE -

FUBEBHRNTS800TT ¢

per bottle; for spirits NTS800 per bottle.

- BIEKRFJEINFE Extras

oy

- BEE(wmBE0Z)

Third Style
NT$380

- R E R

Spinach with Mountain Pepper Clay Oven Roll
NT$280

- FERRS A2

Wheat and Old Dough Pancake
NT$280

- ERRECHI(ERD)

Ba /&L | MERR | BERE

Scallion / Cucumber / Preserved Cabbage with Sichuan Pepper
/ Pickled Radish with Orange

NT$80

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

- ARREERIFEES RO EMMNS

r restaurant are U.

The origins of a
pork served by our restaurant are Taiwan, Canada, Netherla

ds, Demark, and Spain.

igins of all the

AW INEX - B BF - ENF
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- RUAKBR R 152 RS - SROTREEIBEER

Roasted Pork Jellyfish with Vinegar
NT$420 NT$380

- BIEEEMARSE - JERR AR
Cafal B S e P (RER8 ~ Ui~ S ~ SOTRSEISIE0E (£8)
NT$420 Barbecue Platter - Roasted Duck, Barbecue Pork, Soy Sauce
g EEKEH Chicken, Jellyfish (Choice of Two)
=T REIKaEs
Chicken in Scallion Sauce NT$480
NT$480
- HREETES
Roasted Duck in Hong Kong Style
NT$420
Bt R
Maltose Glazed Barbecue Pork
NT$400

- BB EH 2
Chicken with Soy Sauce

NT$420
- IMRRB(R)

Stir Chinese Cabbage Shredded, Cordyceps, Black Fungus
Shredded, Parsley with Vinegar and Nut

NT$390

FISEEIABRFE Caramelized Superior Pork ZEERKEH Chicken in Scallion Sauce

R EANTSIOZE «
Minimum tea fee NT$90.
- BEEKRIER - WRASENTS5007T | ZUERHENTS800T ¢
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 p=r bottle.
- EERRUEEAYSBMTER T AMTR  ASNBSRIEA B REE -
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- AIREERIFEEN R SHNA
This hotel does NOT use GMO Bean products.

FFEBEASAFRENAZE B - BEF  RAFERLEM - NEX T BF - BEF -

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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© EIEFORBRIZ (L)
Sea Cucumber with Bird's Nest,
Pumpkin Mud and Cream (Per Person)

NT$580
- REBEMRUEE(D)

Braised Abalone, Goose Web
and Loofah in Oyster Sauce (Per Person)

NT$620
- EEJXOBBICHIMBEE )

Fried Bread Stick Stuff Shrimp Paste
and Chives in X.O Sauce

NT$580
- FEIRFROBE | BR% | a%)
Seasonal Fish

(Cooking Methods: Steamed / Steamed with Preserved
Vegetable / Steamed with Garlic)

¥ {® Market Price
- BCIBRE S HhiR(6 E)

Fried Shrimps with Garlic and Soy Sauce (6 pieces)
NT$680

- B F(XOE Y | EREHIEEY)

Scallop
(Cooking Methods: Wok Fried with XO Sauce /
Stir Fried with Kale)

NT$690

- SBRMIFENFIE 5009
(K | ERRE7Z | FIWBEEZE))

Grouper Fillet

(Cooking Methods: Stir Fried with Snap Pea / Steamed with

Ham and Garlic / Steamed with Tofu and Chili)
NT$720

- JEREMRFHE 3009

ERREFK | TERER | SZBRIETTIREE ) | B
Fresh Lobster

(Cooking Methods: Steamed with Glass Noodie and Ham and
Garlic Sauce / Steamed Glass Noodle with Chinese Wine /
Braised Glass Noodle with Har Har Chili Bean Sauce and Black
Bean Sauce in Clay Pot / Steamed )

NT$1,180

- BEHIE 5009

(BRREFRK | BRHEEYE 2/ B2EETHHE))
Fresh Crab

(Cooking Methods: Steamed with Glass Noodle and Ham and
Garlic Sauce / Deep Fried with Oatmeal, Garlic and Chili /
Braised Glass Noodle with Har Har Chili Bean Sauce and
Black Bean Sauce in Clay Pot)

NT$1,380

- EAEEEE 600g

(TEREZ | BRRSTHE | BRIERE)

Fresh Grouper

(Cooking Methods: Steamed with Chinese Wine / Steamed with
Ham and Garlic Sauce / Steamed with Preserved Vegetable
Sauce)

NT$1,280

- BREREHE

(HEERR | BORR | XD 3R

Shrimps

(Cooking Methods: Wok-fried with Oatmeal and Salty Egg,
Cream / Wok-fried with Cashew / Wok-fried with Sadan Sauce)

NT$690

SRR AR 2

Sea Cucumber with Red Quinoa, Bird's Nest and Pumpkin Mud

* SREBANTSI0ZE »
Minimum tea fee NT$90.
- BIEKRISE : EESHRNTS5007T | ZUESHENTS800TT ¢«

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

TEREZ AR RRE

Steamed Fresh Grouper with Chinese Wine

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

- KEREERIFEENRAHTHMNS -
This hotel does NOT use GMO Bean products.

CARBERSANESLRE BN - B4 RANEELLLR  INEX W AF - BT -

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, Netheriands, Demark, and Spain.
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- EEFRHE %)
(Tt / BEELYE / 255h B M)

Bone-in Pork Chop (Two Pieces)
(Flavor: Lemon Sauce / Deep Fried with Garlic / Black Pepper and Cream)

NT$380

- FSERFERDBE

(RER / EELYE / FaiET)

Pork Ribs

(Flavor: Peking Sauce / Deep Fried with Garlic / Lemon Sauce)

NT$430

- B/
(RRHKS » | 37 RERHY /| [EL7DHER)

Boneless Beef Short Ribs
(Flavor: Wok Fried with Green Bean and Crispy Pepper/ Wok-fried with Black Pepper and Cream/

Wok Fried with Garlic, Pepper and Salt)
NT$680
- TBBRR R B

Stewed Beef with Preserved Citrus
NT$760

- BEERRIE

(HBMPE SR HIK T » | ALBNEREZERR)

Chicken Ball
(Flavor: Braised with Kaoliang Liquor in Clay Pot / Braised with Red Wine Sauce)

NT$490

- BRBEGEHCGS)

Deep Fried Chicken (Half) with Garlic
NT$650

4Bk
(BB /EREmAP)

Wok Fried Beef Slices
(Flavor: with Scallion and Ginger / Oyster Sauce with Kale)

NT$520

IR S SRS AN HE [EDHER B4/ N
Pork Ribs with Lemon Sauce Wok Fried Boneless Beef Short Ribs with Garlic, Pepper and Salt
 RABANTSIOE -

Minimum tea fee NT$30.
- BIREKEHE  WEESNRNTSS007T | ZUESHRNTS800TT ©
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
F BRCHAERYEARTEYNAAMRR  IWENRBBHA R KEHE o
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
+ AREERIFRESRAERNG -
This hotel does NOT use GMO Bean products.
- FEBEAAAMESLRE M - B4 HANEGLSLAE  EX - 7 AF BT -

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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CLAY POT

i

BEHEEIRR
Braised Shrimp, Scallop, Snail Meat,
Cuttlefish and Tofu with Crab Roe Sauce
in Clay Pot

NT$620

o



- BR—RIBHR

Braised Assorted Seafood with Chu Hou Sauce in Clay Pot

NT$620
- BARBITAREE

Braised Beef Brisket and Dried Bean Curd and Parsley in Clay Pot
NT$620
- B BRI

Braised Clam and Shrimps with Glass Noodle in Clay Pot

NT$480
- BEFERERER

Braised Shrimp, Scallop, Snail Meat, Cuttlefish and Tofu with Crab Roe Sauce in Clay Pot

NT$620

- BEMRIEBRE

Braised Abalone with Fish Maw, Mushroom and Oyster Sauce in Clay Pot

NT$1,280
- REEBAT N

Braised Fish Maw, Abalone and Loofah with Crab Roe Sauce

NT$520

- FRHESPBNERE(AR)

Braised Morels, Pumpkin, Tofu with Salty Egg in Clay Pot

NT$480

BR—REBHE

Braised Assorted Seafood with Chu Hou Sauce in Clay Pot

- KRB ANTS902E

Minimum tea fee NT$90
B AR
fee for beverage and w

HESRYEBNTENS

ZUBARHARNTS8007T

per bottle; for spirits NT$800 per bottle,

' RS HBIRR A REEHE

23 et us know if you have and special dietary requirements, allergies or food inte

* ABRE{EFIF R EC RA SRR -
This hotel does NOT use GMO Bean prod

- AEBERTAFEER B HAEE®RESE M
The crigins of all the beef served by our restaurant are
pork served by our restaurant are Taiwan, Canada, Netherla

an. And the

X FM - ¥

TNEBH AR

Braised Fish Maw, Abalone and Loofah with Crab Roe Sauce

olerances.

- B

origins of all the

) DD VOO
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- REZXEHEEAML - B8A—F)

Soup of The Day (Per Person)
NT$200

- BEREHRE
Double Boiled Chicken Soup with Grouper, Century Egg and Parsley
NT$480

- FIERR B e (B

Amaranth Soup with Shrimp and Crab Roe Sauce (Per Person)

NT$320
- BECERE T H (BLD

Double Boiled Chicken Soup with Fish Maw, Cordyceps and Snail Meat (Per Person)
NT$360

- FRIRIEEAR (R
Double Boiled Chicken Soup with Bird's Nest, Egg White and Crab Meat (Per Person)
NT$320

- BETEBBEHELD

Double Boiled Pork Soup with Fish Maw, Ginseng and Snail Meat (Per Person)
NT$320

SBETCEIRG T 2 EAERENAS

Double Boiled Chicken Soup with Fish Maw, Cordyceps and Snail Meat Double Boiled Chicken Soup with Grouper, Century Egg and Parsley

- RETANTSI0LE -
Minimum tea fee NT$90.
- BlRNEK R - WEESHENTSS007T | 2UESHANTS8005T °
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$S800 per bottle.
- AECHIERYEBHTENTAMER  REHNRBMIHARBEE -
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
c AMEERFFEASRMEMMUSE -
This hotel does NOT use GMO Bean products.

- ARBERFAREELRE RN - BF - BARELLEM - MEX -~ W - FH#F - BT -

The origins of all the beef served by our restaurant are US.A, Australia and Japan, And the origins of all the )
pork sarved by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.
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HOT POT
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ERB=mn#
Abalone Soup with Chicken,
Pork Belly and Fish Maw Hot Pot

NT$3,980
BREARTRMA RN SR
HE HBEAREATF IR "#(F
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- ERFATHH#R
Double Boiled Chicken Soup with Dried Scallops, Dumpling, Baby Cabbage, Mushroom
and Glass Noodles

NT$1,680

- EB=5R8
(BERE - MEBY/)HE - FIAFRINBE—X)

Abalone Soup with Chicken, Pork Belly and Fish Maw Hot Pot

Including : Vegetable Combination, Sliced Boneless Beef Short Ribs and Homemade Meatballs

NT$3,980
- BMARBEME Extras

- SRR - FIAF(ERE 88 F)

Vegetable Combination Homemade Meatballs
NT$360 Cuttlefish Balls / Shrimps Balls (Choose One)
NT$280
¥ TR ‘
Sliced Boneless Beef Short Ribs ' j][]rg';E
NT$430 Add Broth
NT$180

AT N

Sliced Superior Pork
NT$380

- ENZRAAR (B=XAEITRR]) 6AH

Traditional Cantonese Feast Bowl (Please Order 3 Days in Advance) (for 6 People)

NT$3,280

Bt 1R BE BRENHE 1B - hE - Tt - 2R

First Layer : Fish Maw, Abalone, Goose Web, Braised Pork, Roasted Duck in Hong Kong Style, Soy Sauce Chicken,

Mushrooms and Shrimps

FE:RE B A% oRE - #E

Second Layer : Fish Egg, Bean Curd Skin, Cabbage, Radish, Pork Skin

« RAWANTSI0RE -
Minimum tea fee NT$30.

- BEOKERISE - WEEBAENTSS00TT ¢ ZUAMHANTS800TT
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$S800 per bottle.

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

- ARUEERIFREN RTINS
This hotel does NOT usa GMO Bean products.

- ARBERFARENAEE B B - BAFEERASHR MEX &8 - 5% BT -
The origins of all the beef served by our restaurant are US.A, Australia and Japan. And the origins of all the
pork served by our restaurant are Taiwan, Canada, Netherlands, Demark, and Spain.

) DD ODOO
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Braised Luffa with
Black Fungus
NT$420

Y
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VEGETABLES




i 2 B AR I

Braised Luffa with Black Fungus
NT$420

BAEEUEHES

Stir Fried Asparagus with Lily Bulbs and Fungus

NT$430

- FHESHERBRGEY | 7Y | 25 | 2IRE)

Stir Fried Seasonal Vegetables

(Flavor: Stir Fried / Stir Fried with Garlic / Stewed with Chicken Soup/ Stewed with Salty Egg and Century Egg)

NT$380

- B 2R EER

Stewed Baby Cabbage with Chicken Soup and Dried Scallop

NT$420

) QES]{EZ k/uFﬁ

Stir Fried Kale with Dried Shrimp

NT$380

-/ NVRRER

Stewed Amaranth with White Balt and Garlic

NT$380

BABEEUERA St Fried Asparagus with Lily Bulbs and Fungus 387 £ TR Stir Fried Kale with Dried Shrimp

« FHEBANTSI0EE -
tea fee NT$90.

KIRF%ER : B EEHRNT S

ZUEBHANTS800TT

3 fee for beverage and wine NT$500 per e; for spirits NT3800 per bottle.

- EEEHERRYERAETENAAMER - AEHR BRI R BEE -
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
AEERFEAGRMERMS -

07T

his hotel does NOT use GMO products.
- AREBEBSANELAEE BN BF  RAMEELAR  MEX - B8 - HF - BT -
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.

) DD OOO
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Coriander and Chili Sauce

Dried Chili, Chili Bean Paste,
NT$360

Wok-fried Chicken with

E SR

(



- BXRER

Wok Fried Turnip Cake with Egg, Chives and X.O Sauce
NT$320
- BEERBEE) )
Wok-fried Chicken with Dried Chili, Chili Bean Paste, Coriander and Chili Sauce
NT$360
/D T )
Wok Fried Pork Belly with Dried Tofu, Dried Radish, Garlic, Scallion and Chili Sauce
NT$380
R AP UEST]
Wok-fried Minced Meat with Green Bean, Mushroom, Garlic and Chili
NT$340

- HAERIREIRC

Scrambled Egg with Shrimp and Truffle Sauce
NT$420

AR MR EIR
Wok Fried Turnip Cake with Egg, Chives and X.O Sauce Scrambled Egg with Shrimp and Truffle Sauce
* REB/ANTS0ZE -

Minimum tea fee NT$90.
- B REKIRKE - WEESARNTSE00TT ¢ ZUESHANTSB00TT

Corkage fee for beverage and wine NT$500 per bottle; for spirits NTS800 per bottle.
- FRCHEBRYEBHTENFAMMR « SN SRHAR KBRS -

Please let us know if you have and special dietary requiremeants, food allergies or food intolerances,
- FEERFFEANRERNSG -

This hote! does NOT use GMO Bean products.

- ARBERTANELLSRE RN - BA - RSHELBLME - MEX - W AF - BHF

The origins of all the beef served by our restaurant are US.A, Australia and Japan, And the origins of all the ) . . ' . .
pork served by our restaurant are Taiwan, Canada, Nether|ands, Demark, and Spain.
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RICE /| CONGEE /
NOODLE

B

FREMHREIVER (4AR)

Fujian Style Fried Rice with Scallops, Chicken, Shrimp, :
Pork and Mushroom (for 4 People)

NT$780




- RESRBEER (4A12)

Fujian Style Fried Rice with Scallops, Chicken, Shrimp, Pork and Mushroom (for 4 People)
NT$780
- N UGBS 8R
Stir Fried Rice with Cantoness BBQ Pork and Shrimps
NT$380
- BEBETIRRRBAAR)

Grouper Slice with Clam, Cuttlefish, Snail Meat, Ginger, Peanut and Lobster Congee(for 4 People)

NT$1,680

BB R FAN
Pan Fried E-fu Noodles with Assorted Seafood
NT$520

- RRIBEEI IR

Cantonese Crispy Noodle with Assorted Seafood

NT$520
- BEROAETH

Fried Rice Noodle with Beef
NT$380

- BRI E AR

Steamed Rice with Dried Cyster, Shellfish, Seaweed, Dried Shrimp, Mushroom, Pork and Egg
NT$480

e i

FBBETEIBIR5(4 A 19) Grouper Slice with Clam, Cuttlefish, Snail Meat, Ginger, Peanut and Lobster Congee(for 4 People)

- REABANTSI0E ©
Minimum tea fee NT$90.
- BEKRHE : WEHBHARANTSS00TT « ZUESIANTSS00TT -
Corkage fee for beverage and wine NT$500 per bottie; for spirits NT$800 per bottle,
- HREEHEERYEBNTANARMGER  FAEHNIERBARBUE -
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- AEREERFEENRMERNS o
This hotel does NOT use GMO Bean products.

- ARBERTREENAER RN - BE  HBRELSLM - MEX - FM - AF - BIF -

The origins of all the beef served by our restaurant are US.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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BHERZRK N

Steamed Sea Cucumber
with Shrimp Dumplings

NT$200

FIRCAIRRIABETEE A
FBEMRBH EETEREBARS
FIERBREED  BEEAIEZ
AORIRRMAIEERR




- FIEIZIAH(2A)

Steamed Glutinous Rice with Chicken Wrapped
in Lotus Leaf

NT$180
- BRI

Steamed Beef Meatball

NT$220

- RERERE
Steamed Shrimp Shu Mai
NT$220

- BRAEEEE

Steamed Clam Shu Mai
NT$220

- BT R 1

Deep Fried Tofu Skin Rolls Stuffed with Shrimps
NT$220

Barbecued Pork Pastry Puffs

NT$180

- BHRAER S

Fried Leek with Shrimp Pancake

NT$220

- RTFHREE

Steamed Fish Roe Shu Mai

NT$160

- FRSLELRUT

Steamed Chicken Feet in Black Bean Sauce

NT$160
- IRENGEE

Steamed Barbecued Pork Buns

NT$140

- BT EBEE
Steamed Spareribs with Black Bean Sauce

NT$150

BEMIESR & Fried Leek with Shrimp Pancake

+ REHANTSO0HE -
Minimum tea fee NT$90.

© RS EIRES

Steamed Shrimp Dumplings

NT$220

- BRI

Steamed Shrimp Rice Rolls
NT$200

- AR

Steamed Chinese Cruller Rice Rolls

NT$200

Steamed Barbecue Pork Rice Rolls

NT$150

- BREEILETEE

Baked Barbecue Pork Buns
NT$220

- BRERE(BR)

teamed Soup Dumplings with Abalone (Per Person)

NT$380

- B S

Pan Fried Turnip Cake with Sausage and Dried Shrimps
NT$150

- BTERIZER (2A)

Steamed Sea Cucumber with Shrimp Dumplings

NT$200

- FRTEERIE NS S

Steamed Tofu Skin Rolls with Duck and Fish Maw, Scallop

NT$220

- BERERR

Steamed Shrimp with Crab Roe Dumplings

NT$220

- BRI : WEBSMRNTSS00TT | ZUBESHENTS8005T »
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
- EEEHEERDEASTENEAGER  HENRBEHAR RS -
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- AMREGERFERANRMERER -
This hotel does NOT use GMO Bean products.
- ARBERSAFERSRS RN - BF  BARERLESM - IIEX W AF - BEF -

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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DESSERT
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BHEHEE
(B » $94-5 A13)

Douhua (Hot)
NT$360
IR O A
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Mung Bean Cake in Maple Syrup
NT$160
- FE SR S

Sesame Paste with Bird's Nest (Per Person)

NT$220
- (ISR FEBIOKR CR)EH

Braised Pear, Bird's Nest with Nostoc (Per Person)

NT$280
- (SIREEE e (B 0 £94-5A19)
Douhua (Hot)
NT$360
- BAREX
Mango Sago Jelly with Cream and Pomelo

NT$260

- BLNEF R (458)

Butterfly Pea Jelly with Egg White and Coconut Milk
NT$200

- EBASE (218)

Baked Lotus Seed Paste Cake with Ginseng

NT$200
- BIVZRRER

Deep Fried Red Bean Dumpling with Sesame

NT$150

- RIDRD
Steamed Custard Buns with Salty Egg Yolks
NT$160

BLNEF AR B kK3
Butterfly Pea Jelly with Egg White and Coconut Milk Braiesed Pear, Bird's Nest with Nostoc
- RS ANTSI04E «

Minimum tea fee NT$90.
- BEEKERFER : WRVASHANTSS005T ¢ ZUBMBHENTS800TT -
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle,
F EEEHEHSRYEEART AN ERMERR  ERSREABRBEE -
Please let us know if you have and special dietary requirements, food allergies or food intolerances.
- ABEWRERENRAOTHRE
This hotel does NOT use GMO Bean products,
cARMERSCAFERHER BN« BF  HARERASH  NEX - TW - £F - BT -

The origins of all the beef served by our restaurant are US.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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CHINESE TEA
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- FMRREE

Shanlinsi Oolong Tea
NT$ 150

ABRBEA
Oriental Beauty Tea
NT$ 150

- 1907 E S
Ripe Puer Tea 1997
NT$ 150

- BEREER

Lugu Oolong Tea
NT$ 90

- ETERRE

Osmanthus Oolong

NT$ 90
- SRR

Bi Luo Chun Green Tea
NT$ 90

* FEMNIEE Caffeine-free

- RUBALE(BF185R)

Black Tea(Ruby 18)
NT$ 90

- EHAER

Raw Puer Tea

NT$ 90

- BTER(EF) *

Chrysanthemum Tea
NT$ 90

- BERRTENLEZ * 1000m! / 350ml

Taiwan Guanxi Mesona Tea (Bottle)

NT$340 / NT$200

- Nig 2 = FEEBESZ* 1000m! / 350m|

Leofoo Plum Juice(Bottle)

NT$360 / NT$220

- FRERK

Mineral Water(Bottle)
San Pellegrino / Panna

NT$180

BIRERNIKE NTS80 + RERKE@EK)ELIAEE

Price for Bring Your Own Tea NT$80 (Per Person) Tea and Hot Water are Billed Per Person

- REANTSO0E
Minimum tea fee NT$90.

- BEKERIER - WRASIANTSI005T | ZEHHBHENTS8005T =
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
- EECHENRYEARTENGHAER - EHNRSEHA BB -

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

- AREERERENRA SN -
This hotel does NOT use GMO Bean products.

- FRBEASARELHZE - BN - BF  HNREEHAR - MEX - T - F% - BYEHF -

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.



EXE B BRI SEWINE & BEVERAGE LIST

- N8
BEERS (BOTTLE)
iBEAR NT$250

Heineken(330ml)

S EMEE NT$250

Asahi(330ml)

EhEE7EMEE NT$280

Gold Medal Taiwan Beer(600ml)

2 H)h*%)\%%LE/@
RED & WHITE WINE (BOTTLE)

RED WINE
Robert Mondavi, Private Selection
Bourbon Barrel-Aged Cabernet Sauvignon

NT$1,800
Yellow Diamond Butterfly Red Wine

NT$1,380

WHITE WINE
Robert Mondavi Winery Private Selection
Buttery Chardonnay

NT$1,800

» REHANTEI0RE

Minimum t
007t ¢ ZLAMIRANTSS007T «
00 per bott

* R A

k’f“ﬁr;{

4~

- FREE T

CHINESE TRADITIONAL WINE (BOTTLE)
&SR ES8E NT$1,350

Kinmen Kaoliang Liguor 58" (750ml)

FEREFREAREUE NT$700

Premier V.O. Shaochsing Wine(600ml)

- 57K SOFT DRINKS (CAN)

+= NT$200

7-up

BEA4% NT$200

Pepsi Cola

- ot

REFRESHING JUICE (8% POT / # GLASS)
HTEEANAE T NT$1,200 / $260

Orange Juice

IEEZFEE T NT$1,200 / $260

Kiwi Juice

or food intolerances.

f all the

Taiwan, Canada, Netherlands, Demark, and Spair

BIEBREQRB T N\BELRE
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