2025 EFEHIEE A aibAE
b
MOONLIGHT ANNUAL TABLE MENU A e

ERUEEXK
(EE*%%%?EH&EEEEF\C - BERBHEEES BN KEHs»
BEDVEBIEE - WUTFE L)

Pumpkin Seed with Dried Shrimps / Asparagus with Passion Fruit and Avocado /
Chicken with Homemade Sauce / Jelly Fish with Satay Sauce / Braised Beef Shank with Spicy Sauce
HINEERFER (I L)

Braised Chicken Soup with Pork Tendon, Baby Scallop, Morels and Matsutake
T MNE K BE MR = = UK
Braised Fresh Boston Lobster with Cantonese Style Curry Sauce and Deep Fried Shrimps Ball
ERRHMELE
(BRRFINEE - —BHK)

Roasted Goose Fillet with Homemade Pancake
(Spinach with Mountain Pepper / Whole Wheat with Old Dough / Carrot with Scallion)
MERMEEEAMssrsr
Braised Grouper with Spicy Black and White Tofu
HEIm R AR KA HRER
Wok Fried Seaweed Rice with Goose Oil, Dried Shrimps and Dried Oyster
REZEEmOETEE
Stir Fried Broccolini with Dried King Shrimps and Lily Bulbs, Garlic
TR KR HE RS
Braised Goose Bone Soup with Fish Maw, Pickled Vegetables and Tangerine Peel

Zhtiv E L
Baked Sesame Custard Buns with Egg Yolks
EFMFRRE

Seasonal Fresh Fruit Platter

BEMEE 20,800 7t(BK 10 fiI) - ZM—KEBHE - BESEOEZR
NT$20,800 Per Table for Ten Person and Subjected to 10% Service Charge -
Cannot Be Used with Other Discount.
FHEBANTS0 L -
Minimum tea fee NT$90.
-BEEKRHEE  SEBSH NT$500 ; ZUESHH NT$800 -
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800per bottle.
EECHEBRYEBEAEHFEMBER - BSHRBAERBEA -

Please let us know if you have any special dietary requirement, food allergies or food intolerances.
RBEEAFEENRN G RES -
Our hotel does NOT use GMO bean products.
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BY MARRIOTT

2025 EZETEHEEB atAE

Taipei
MOONLIGHT YEAR END TABLE MENU B

R HA
(BT EESS - ERVEISREE - Hf‘EZ ZRE - RV ERBERIK  BRREERSES )
Maltose Glazed Boneless Beef / Stewed Satay with Duck Intestines / Roasted Pork / Deep Fried Shrimps
Ball with Salty Eggs / Stir Fried Black Tofu with Century Egg and Spicy Sauce

=REBEEHEEIL)
Double Boiled Crocodile Meat Soup with Fish Maw, Chicken Wings and Scallop

EBNERAIEFERES
Stir Fried Red Crab with Rice Cake in Shanghai-style

= miataEiE e s

Braised Japanese Yoshihama Abalone with Whole Roasted Duck and Chinese Wine

FEFRUERS(IL)

Braised Sea Cucumber with Wild Rice, Taro Puree, Quinoa and Broccoli

MREARNEERNM
Steamed Giant Grouper with Egg White and Truffle Sauce

IER AR
Braised Winter Melon Roll with Cordyceps, Scallop and Double Boiled Chicken Thick Soup
ESERTESRE

Braised Layered Tofu with Crab legs and Crab Roe Sauce

T HIRETRIR (L)
Almond Milk Tea with Bird" s Nest and Deep Fried Bread

EFNFERRE

Fresh Seasonal Fruit Platter

BEMAE 25,800 7T(BX 10 i) - ZMM—KERHFE - BEFEOEER
NT$25,800 Per Table for Ten Person and Subjected to 10% Service Charge.
Cannot Be Used with Other Discount.

FEEENNTIO0E -
/ @ \ Minimum tea fee NT$90.

= SHEEKEEE . 58S NT$500 ; ZUESHL NT$800 -

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

L= EREHEEEVEBNTARNARNER  BEARHEASHHNE -

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



