
大 地 套 餐
ENVIRONMENTALLY FRIENDLY SET MENU

大地套餐結合多款美味食材，將料理完美呈現，

烤鴨、燉雞、石斑、豬肉、米食，更精心選用溯源食材，講究新鮮，考究用料調味！

同時也提供蔬食大地套餐，讓您吃得精緻，同時享有健康，品味令人驚喜的口感。



● 茶資每人 NT$90 起。 ● Minimum Tea fee NT$90 .
● 以上價格皆以新台幣計算，需另加 10% 服務費。 ● All prices are in TWD and subject to a 10% service charge。
● 自備酒水服務費：葡萄酒每瓶 NT$500 元；烈酒每瓶 NT$800 元。 ● Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
● 若是您對某種食物會過敏不適或有其他需求，請告知現場服務人員協助您。 ● Please let us know if you have any special dietary requirements, food allergies or food intolerances.
● 本飯店使用非基因改良的豆類製品。 ● This hotel does NOT use GMO Bean products
● 本餐廳所提供牛肉為美國牛肉，非美國牛肉餐點已標註於菜單上。 ● Most of our beef is imported from U.S.A. Beef products from other origin are specified on the menu.

大地蔬食套餐
ENVIRONMENTALLY FRIENDLY VEGETARIAN SET MENU

如意養生品味碟
農家十香菜 / 秘製素脆鱔 / 西子湖素鵝

Selection of Appetizer

珍餚富貴一品盅
Double Boiled Mushroom Soup with Taro,
Bamboo Shoots

彩虹碧玉焗雪排
Braised Tofu, Broccoli, Tomato with Green Bean Paste

松露清蒸白玉圓
Steamed Mushroom and Chayote Leaves and Truffle

雪蓮翡翠玉珊瑚
Braised Luffa, Golden Mushroom,
Chinese Wolfberry and Snow Lotus

金絲野菌糙米粉
Chinese Pumpkin Rice Noodle with Mushroom

美點水果集
仙翁冰糖燉水梨 / 木瓜奶凍 / 火龍果 / 奇異果

Braised Pear with Nostoc, Papaya Panna Cotta and
Seasonal Fresh Fruits Platter

每位新台幣 2,680 元，另加一成服務費
NT$2,680 Per Person and Subjected to 10% Service Charge
此套餐需六天前預訂，至少需六套。   Please Order 6 Days in Advance and Order A Least 6 Sets



● 茶資每人 NT$90 起。 ● Minimum Tea fee NT$90 .
● 以上價格皆以新台幣計算，需另加 10% 服務費。 ● All prices are in TWD and subject to a 10% service charge。
● 自備酒水服務費：葡萄酒每瓶 NT$500 元；烈酒每瓶 NT$800 元。 ● Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
● 若是您對某種食物會過敏不適或有其他需求，請告知現場服務人員協助您。 ● Please let us know if you have any special dietary requirements, food allergies or food intolerances.
● 本飯店使用非基因改良的豆類製品。 ● This hotel does NOT use GMO Bean products
● 本餐廳所提供牛肉為美國牛肉，非美國牛肉餐點已標註於菜單上。 ● Most of our beef is imported from U.S.A. Beef products from other origin are specified on the menu.

大地套餐
ENVIRONMENTALLY FRIENDLY SET MENU

每位新台幣 2,200 元，另加一成服務費
NT$2,200 Per Person and Subjected to 10% Service Charge

粵亮港式前菜三品
經典黑叉燒 / 掛爐烤鴨 / 陳醋涼拌海蜇花

BBQ Pork in Malaysian Style/ Roasted Duck/ Jelly Fish 
with Oil Vinegar

花膠山藥燉萬香雞
Double Boiled Chicken Soup with Fish Maw and Yam

野菌松露蒸石斑
Steamed Grouper, Mushrooms with Truffle Sauce

醬燒自然豬
Braised Pork and Vegetables with Homemade Sauce

琉璃雪蓮扒時蔬
Braised Snow Lotus with Seasonal Vegetables

瑤柱飛魚卵炒飯
Stir Fried Rice with Fish Roe, Shrimps and Scallop

仙翁冰糖燉水梨
Braised Pear with Nostoc and Bird's Nest

環宇四季水果
Seasonal Fresh Fruits Platter

 履歷食材
櫻桃鴨、萬香雞、
龍虎斑、自然豬、
台東池上米


