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Taipei
MOONLIGHT TABLE MENU A

BRI
(BURBUHLZERE / 2T XEE / BUERIS / BINETE0 EER

Chicken with Soy Sauce / Barbeque Pork / Roasted Duck in Hong Kong Style/ Wok Fried Turnip Cake with Osmanthus

AR EZBEHE(UL)

Double Boiled Pork Ribs Soup with Bird" s Nest, Red Date, Baby Scallop, Sea Conch, Ginseng and Mushrooms

SR RIR I AR R

Dry Braised Prawn with Glass Noodles in Black Bean Sauce

BRNEBREH

Wok Fried Grouper Belly and Cuttlefish with Vegetables and Crab Sauce

ERIRENFF 5
Deep Fried Chicken with Garlic
s e
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Steamed Batfish with Scallion, Preserved Vegetables in Fish Sauce

EHAIEEMITIT R

Braised Seasonal Vegetables with Cordyceps, Dried Scallop and Wolfberry

KEHEHWIBER

Clay Pot Rice in Moonlight Style with Dried Oyster, Baby Scallop, Seaweed, Carrot, Minced Meat and Parsley

ﬂiﬁ %ﬂ ll\m Aan 7_ m\ﬁ

(FEEFEEDIE /| RFREES)
Steamed Custard Buns in Mushroom Shape/ Steamed Fish Roe Shu Mai

BEENZEGRE

Seasonal Fresh Fruit Platter

BREMEE 13,800 T(BXK 10 fiI) - SM—ARHBE
NT$13,800 Per Table for Ten Person and Subjected to 10% Service Charge

-BEBEKREE  BEESH NT$500 ; 2UESHR NT$800 -
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800per bottle.
EERHERRYEBHAENBEMBEK - BEHRBAEBNE -
Please let us know if you have any special dietary requirement, food allergies or food intolerances.
ABEEERFERNENZH M -

Our hotel does NOT use GMO bean products.
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Taipei
MOONLIGHT TABLE MENU B
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BEUKR#E / B YER / BHEEE / EXEHERR / REESED)

Chicken with Scallion Oil / Barbeque Pork / Roasted Duck in Hong Kong Style /
Wok-fried Shrimp with Soy Sauce / Jelly Fish with Vinegar
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Double Boiled Chicken Soup with Fish Maw, Baby Scallop, Sea Conch, Cordyceps and Shaoxing Wine
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Steamed King Prawn and Abalone with Broccoli and Truffle Sauce

FIEFE I BEH Z i 1

Deep Fried Pork Ribs in Lemon Sauce and Deep Fried Seafood Roll with Sesame

MM ET|AE L

Steamed Grouper with Chopped Chili Pepper Sauce and Scallion

BRABRERS

Braised Pork Knee Ligament and Sea Cucumber with Mushroom, Lettuce and Ginkgo

;%;%iﬁialin%n
Soaked Loofah with Chicken Soup and Fungus

PRETCAEZRIT 2K ER

Steamed Glutinous Rice with Chicken Legs, Parsley in Chinese Wine

ﬂ-:%%ﬂu\m IIIIJ:'—"“IE
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Steamed Double Shu Mai / Coconut Sago Milk

BEEMFRRE

Seasonal Fresh Fruit Platter

BEMA% 16,800 7T(BX£ 10 fiI) - SMNM—ARHBE
NT$16,800 Per Table for Ten Person and Subjected to 10% Service Charge.

-BEBEKREE  BEESH NT$500 ; 2UESHR NT$800 -
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800per bottle.
EETHERRYE B NENBEMER - BEHRBAEHIM -
Please let us know if you have any special dietary requirement, food allergies or food intolerances.
ABEEERFERNENZH M -

Our hotel does NOT use GMO bean products.
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MOONLIGHT TABLE MENU C
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Grill Scallops with Sichuan Pepper / Caramelized Superior Pork / Sautéed Chicken with Hot and Green Pepper /
Jelly Fish with Vinegar / Wok-fried Shrimp with Soy Sauce

BRI T4 (L)
Boiled Chicken Soup with Fish Maw, Baby Scallop, Mushrooms and Snail Meat
B K F A= & HE B 48 475 S ASF %
Steamed Fresh Lobster with Broccoli, Cheese Cream, Vegetables in Mentaiko Sauce,
ESREEME R IS
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= FIRigHiiaE / E’éﬁ%é%’fﬂ”
Roasted Duck Fillet with Spinach with Mountain Pepper Clay Oven Roll or Wheat and Old Dough, Two Choose One

i

Sauce (Sweet Sauce / Kumquat with Honey Sauce)
Side Dish (Scallion / Cucumber / Winter Melon with Traditional Sauce)

IEEE R RIRRIZ

Braised Sea Cucumber and Abalone with Green Bamboo Shoot, Ginkgo and Mushroom

T 5 2 R 22 DI

Steamed Grouper with Black Garlic Sauce and Fish Oil, Scallion

AR EINES

Stir Fried Asparagus, Wolfberry, Cordycep, Abalone Shredded and Shao Xing Wine
EELFTBIBKING

Double Boiled Duck Bone Soup with Wonton, Preserved Vegetables, Scallion Oil and Vermicelli

ﬂ-:%%ﬂu\m IIIIJ:'—"“IE
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Baked Ginseng Pastry / Mango Sago Jelly with Pomelo and Cream

BEEMFRRE

Seasonal Fresh Fruit Platter

BREMEE 19,800 ;T(BXL 10 fiI) - SM—ARHBE
NT$19,800 Per Table for Ten Person and Subjected to 10% Service Charge.

@ -BEEKRBEE  HEESHE NT$500 ; 2UESH NT$800 -
a7 Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800per bottle.
EECHEBRYEBHAENBEMBEKR  FEHRBAERIE -
Please let us know if you have any special dietary requirement, food allergies or food intolerances.
AEEERIFERN RN RS M -

Our hotel does NOT use GMO bean products.
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Taipei
MOONLIGHT TABLE MENU D

#L AR BN E 1R
(BETXIRE / REEBER / BURBOHHEE / FIFERIEN / BT R)
Barbecue Pork / Jelly Fish with Vinegar / Soy Sauce Chicken with Chinese Herbs and Shaoxing Wine /
Foie Gras / Scallop with Sichuan Pepper

TIRFEMTHBRRES ((IL)
Double Boiled Chicken Soup with Sea Cucumber, Dried Cabbage and Baby Cabbage
XO EXE R

Wok Fried Pork Neck with Asparagus, Mushroom and XO Sauce

ENERERN
Traditional Cantonese Feast Bowl
First Layer: Fish Maw, Abalone, Goose Web, Roasted Duck in Hong Kong Style,
Lobster Ball, Mushrooms and Pork,
Second Layer : Cabbage, Radish, Pork Skin, Fish Egg, Bean Curd Skin

ESRREREEES
Stewed Beef with Preserved Citrus with Glass Noodle
EHEBREDN

Stewed Grouper with Cordyceps, Mushroom, Jinhua Ham, Ginger and Fish Sauce
WHEE=THEINEER
Braised Baby Cabbage with Scallop, Nostoc in Crab Roe Sauce
SRARINEBHFIOER
Stir Fried Rice with Chicken, Asparagus, Egg, Deep Fried Enoki and Truffles
WAl =R,
GRBEE TR / BAZEK)
Almond Milk Tea with Bird" s Nest and Deep Fried Bread /

Mango Sago Jelly with Cream and Pomelo

BEENZEGRE

Seasonal Fresh Fruit Platter

BEMEE 26,800 7T(BF 10 fiI) - SM—RKRHBE
NT$26,800 Per Table for Ten Person and Subjected to 10% Service Charge.

-BEBEKRBE  HEESR NT$500 ; ZUESHR NT$800 -

Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800per bottle.
EETHERRYE B NENBEMER - BEHRBAEHIA -

Please let us know if you have any special dietary requirement, food allergies or food intolerances.
ABEEERIFERN RN RS
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Our hotel does NOT use GMO bean products.
ABEEEREREAA -

Our Beef is imported from U.S.A
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MOONLIGHT TABLE MENU E
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(BEEEENINGE / MRS /SEE / E{CEMNERE /
WIRBOMZERE / FIEENIEN / BAES)

Caramelized Superior Pork / Jelly Fish with Vinegar / Roasted Duck in Hong Kong Style
Soy Sauce Chicken Leg with Chinese Herbs and Shaoxing Wine/ Chinese Style Vegetables
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Double Boiled Chicken Soup with Fish Maw, Sea Cucumber, Scallops and Abalone
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Steamed King Crab Feet with Osmanthus and Glass Noodles

REXBRESHBHEFHE

Steamed Egg with Crab Roe with Pork Chop in Homemade Sauce

FmI T EE

Stir Fried King Crab with Chili Pepper, Sichuan Pepper, Garlic and Parsley

AL EREN

Braised Grouper with Mushroom, Egg Tofu, Ginger and Garlic

AN i b L TS A
BaEREERNES
Stir Fried Sarcodon Aspratus with Asparagus, Lily Bulbs and Ginkgo
imim e EEH
Double Boiled Chicken Soup with Pork Feet, Cabbage, Wonton and Jinhua Ham
*%%ﬂll‘m l:ll:l?‘:mE
(FEEETREK - EAEEK)

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

BEENZFGRE

Seasonal Fresh Fruit Platter

BREMEE 32,800 T(BF 10 i) - SMM—RRFEE
NT$32,800 Per Table for Ten Person and Subjected to 10% Service Charge.

-BEBKIREE | EEESEHR NT$500 ; Z2UEEHHR NT$800 -
@ Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800per bottle.
E— EELHEBRYTBYFENBEMER - BHESHRBASBIE -
Please let us know if you have any special dietary requirement, food allergies or food intolerances.

= A BEEBEERNRNTENS -
J' l_)' Our hotel does NOT use GMO bean products.
ABEEEREREAA -

Our Beef is imported from U.S.A



