ESRFEE it~
Taipei
MOONLIGHT TABLE MENU A

[ B 4 B A

= JLiL oSN

(REBEKREH / BTXEE / #EREE / BXIFE / BN EEERS)
Chicken with Truffle Sauce / Barbeque Pork / Roasted Duck in Hong Kong Style /
Wok-fried Minced Meat with Green Bean / Jelly Fish with Vinegar and Chili

TEBREHLTH (UlL)

Double Boiled Chicken Soup with Fish Maw, Matsusaka, Chicken and Shaoxing Wine

IBZERBRMANHRAE

Braised King Prawns and Abalone, Glass Noodle with in Oyster Sauce

Metesah B SFIRIER =

Deep Fried Pork Ribs in Crispy Plum Sauce and Deep Fried Leek with Shrimps Dumplings

EhEre 8 L#

Steamed Grouper with Garlic and Fish Oil

BREABREE

Braised Pork Knee Ligament and Abalone with King Oyster Mushroom, Lettuce and Ginkgo

R ENRARN

Soaked Loofah with Chicken Soup and Fungus, Tomato and Egg Crisp

FE 2 Jii 7P 2 1 SR B

Steamed Glutinous Rice with Sesame Qil Chicken and Scallion

SR HER

Mango Sago with Pomelo and Nostoc

BEEMFRRE

Seasonal Fresh Fruit Platter

BEHAM 16,800 5t(BX 10 i) - SM—RHKRHEE
NT$16,800 Per Table for Ten Person and Subjected to 10% Service Charge.

'ﬁ' -BEBKIREE | EEEEHR NT$500 ; 2UEEHHR NT$800 -

-% Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800per bottle.
EETHERRYEBYNENBEMER  BEHRBASHIM -

— Please let us know if you have any special dietary requirement, food allergies or food intolerances.

=1 SEEEAEERY RN TERS -

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

FFHWEﬁﬁ
RERERGSE /| BEEENRIE / REEHIK / AR EERS / BTXESE

Braised Beef Tongue with Scallion / Caramelized Superior Pork / Braised Chicken Ball with Crispy Plum Sauce /
Jelly Fish with Chili Sauce / Maltose Glazed Barbecue Pork

RORIERIREE (L)

Double Boiled Chicken Thick Soup with Shrimps, Crab Meat, Dried Scallop and Bird" s Nest

&S AR AR W 4R 0 B R

Braised Lobster with Cheese and Pomelo Sauce with Stir Fried Seasonal Vegetables in Cream Sauce
ERRhEE R K2
F—lz - N=-BBK (ExXBESE 22T - L EZFRNE)
Roasted Duck Fillet with Homemade Pancake
(Spinach with Mountain Pepper / Whole Wheat with Old Dough / Carrot with Scallion)

IEHERRANBEE

Braised Abalone and Goose Web with Green Bamboo Shoot, Ginkgo and Mushrooms

BRAZEREN

Steamed Giant Grouper with Pickled Kale, Minced Meat and Fish Oil

- =y e
Wrez e P ES

Stir Fried Asparagus with Cordyceps and Dried Shrimps

7 B R IR R IR 5
Double Boiled Duck Bone Soup with Preserved Vegetables, Dried Small Shrimps and Noodle
BRRESER
Steamed Minced Meat with Dried Radish in Truffle Sauce

BEEMFRRE

Seasonal Fresh Fruit Platter

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

FEBANTSOO #E -
Minimum tea fee NT$90.
-BEBEKREE - FEESMH NT$500 ; ZUESH NT$800 -
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
EECHERRYEBENENBERMER  FEHRERBEAEHBHE -
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.
AEBRERFRRENDSER BN - AR BAFREMDSEE - MEX - 6558 - £F - 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.

it
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MOONLIGHT BIRTHDAY FEAST TABLE MENU

ERTEFRER - ERGERE
(RIROTIHREHIK - BRI - ALEBENEE -
SREFEDINM - EREMENEELR)

Deep Fried Chicken Ball with Sweet Sauce/ Caramelized Superior Pork/ Jelly Fish with Homemade Sauce/
Wok Fried Mullet, Melon Seed with Salty Egg / Roasted Duck in Hong Kong Style

RRIESIEES - CREER L%
Double Boiled Chicken Soup with Clam, Baby Scallop, Fish Maw and Morels
BURBHASR - LENERKEITIEER
Braised Fresh Boston Lobster with Truffle Sauce and Shred Parma Ham
NGB R IR - B BPR A2
Braised Beef Cheek A5 Wagyu with Tangerine Peel
REAZBLDREE - BB EEREN
Steamed Red Grouper Roll with Egg Tofu, Kale and Fish Sauce
SEEUESH - BHERSE
Braised Rice Noodles in Sesame Oil with Pork Knuckle
SETRANEY - NESESHERAR
Steamed Rice Dumplings with Truffle Minced Meat/ Steamed Shrimps Dumpling in Goldfish Style
MESEFSILE - (ISFEEERRY 5

Braised Baby Cabbage with Nostoc, Crab Meat and Dried Scallop

XBEASUTRmR: AARERESHE - EBREBFS0
1.Robert Mondavi 408 Steamed Giant Birthday Buns

1 #E (fE{E$1,980) NMEIRFINFES - EFMNFKEESE
2,88 E MRS Seasonal Fresh Fruit Platter

BEHME 23,800 (BF 10 fiI) - BN—RKRBEE

NT$23,800 Per Table for Ten Person and Subjected to 10% Service Charge.

HEFFEANTSIO #E -
Minimum tea fee NT$90.
‘ -BEEKIREE - BEESHR NT$500 ; ZUBEHR NT$800 -
_lai'l Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
= EERHEERYEBEABENARMEK - HENRBAB B -
:‘ Please let us know if you have any special dietary requirement, food allergies or food intolerances.
= AEEEAGFREAN RN T ERS -
~Ju Our hotel does NOT use GMO bean products.
AEEERFAREMSERE BN - BX  BRREMASE - MEKX - 568 - 2 - AT -
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.



ERRERE e
MOONLIGHT TABLE MENU C
RIRRBIERE
(B RIBE / MESTIVEIEN / BRTOHERE / MERTRSE / BXARNEY)

~ S
Maltose Glazed Barbecue Pork / Wok Fried Shrimps with Mango and Pomelo Sauce / Soy Sauce Chicken Leg /

Foie Gras Mousse Tart with Truffle / Preserved Kale with Minced Pork and Green Bean
ATRBELHERES (IL)
Double Boiled Chicken Soup with Sea Cucumber, Baby Cabbage and Almond
FHBFERRBRAIR
Wok Fried Superior Pork with Asparagus, Morels and Mushroom
BN ERRZX
Traditional Cantonese Feast Bowl
F—E : B8 - ZoT8eR - IRE - #BEIEES - 154t - £k - BEA

First Layer: Fish Maw, Abalone, Goose Web, Roasted Duck, Mushrooms, Soy Sauce Shrimps and Snail Meat

F_E  BRAXE ETYE fKF BT KBxX - 8EF - #BKE 54
Second Layer : Braised Sunny Pork, Barbecue Pork, Fish Egg, Bean Curd Skin, Cabbage, Radish, Pork Skin, Fungus
THEEERESS /B
Wok Fried Beef Short Ribs with Kale, Crispy Rice Crust and Scallion
SHESHBRENR
Stewed Giant Grouper with Cordyceps, Mushrooms, Jinhua Ham and Crab Roe Sauce
LWEEERENZRERH
Braised Baby Cabbage with Snow Lotus, Nostoc and Cordyceps
- e
Steamed Glutinous Rice with Pork and Eel
B4 IRE S EER
Steamed Minced Meat with Dried Radish Dumpling in Truffle Sauce
BEEMFRHRE
Seasonal Fresh Fruit Platter
BREMEHE 26,800 7T(BX 10 fiI) - SM—ARHBE
NT$26,800 Per Table for Ten Person and Subjected to 10% Service Charge.

ZFEEESANT$O0 L -
Minimum tea fee NT$90.
BEEKIRFEE - BEASEM NT$500 ; 2UEEH NT$800 -

;N

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

Please let us know if you have any special dietary requirement, food allergies or food intolerances.
AEEERIFERNRN T 8% m -

Our hotel does NOT use GMO bean products.

FBEERFAREMDER BN - BER - BAREMBSE - M=K - &6 - 7% - @lF -

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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Taipei
MOONLIGHT TABLE MENU D

ERRZEHmik
(EWERBERT - BSTERMISAE - BERRIIRE)
(EREKEBEA - BFERREE FEREERTS)
Mullet Roe with Roselle/ Duck Rolls with Chinese Wine/ Rose Shrimps with Nuts

Deep Fried Chicken Cartilage and Minced/ Foie Gras Mousse Tart with Caviar/
Deep Fried Pork Ribs with Sweet Vinegar Sauce

HHEBEREARE (IL)

Double Boiled Superior Pork Soup with Sea Cucumber, Ginseng, Fish Maw and Almond

FErnsEEREERMLERENE (L)

Braised Fresh Lobster with Sea urchin in Black Garlic Sauce with Baked Seasonal Vegetables in Truffle Salt

HERRIREAE (L)

Braised Fresh Abalone with Scallop, Winter Melon and Snowflakes

e BRI F R AL

Stewed Beef Cheek Meat F1 Wagyu with Morels and Red Wine Sauce

RFEKHRENHSSEENKR

Steamed Red Grouper with Caviar, Matsutake, Crab Meat, Crab Roe Sauce and Fried Milk

NEEBRZESTEE

Stir Fried Broccolini with Dried King Shrimps and Deep Fried Parma Ham

ERFFHE

Moonlight Dim Sum in Two Style

EEREZMFPEEEMNFKRE

Handmade Black Sesame Douhua with Bird" s Nest and Gold Foil/ Seasonal Fresh Fruit Platter

BEHAN 38,800 ;u(BX 10 i) - SM—EHKREE
NT$38,800 per Table for Ten Person and Subjected to 10% Service Charge.

FEEZANTS0 #E -
Minimum tea fee NT$90.
BEEKIREE - BEESHR NT$500 ; ZUBEHR NT$800 -
_'az" Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800 per bottle.
= EERHEERYEBEABENARMEK - HEHNRBAB B -
3 Please let us know if you have any special dietary requirement, food allergies or food intolerances.
— AEEEAFEENRNTERS -
~Ju Our hotel does NOT use GMO bean products.
AEEERFRREMDER 2N - BHE - BREEMSSE - NMEX - 56 - HE - AiSF -
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.



2025 FHEFEBXRKE a1 xE
b
MOONLIGHT ANNUAL TABLE MENU FOR WEEKDAY e

ERUEEXK
(SEMBTERmENC - AERBEREES - BilE/IUKEHEs»
BEVBEE « TR 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
NEERFERE (L)

Braised Chicken Soup with Pork Tendon, Baby Scallop, Morels and Matsutake
=15 NS R BE M = £ U EK
Braised Fresh Boston Lobster with Cantonese Style Curry Sauce and Deep Fried Shrimps Ball
ESRFFENERS
(BREAFINEE - —BHK)

Roasted Goose Fillet with Homemade Pancake
(Spinach with Mountain Pepper / Whole Wheat with Old Dough / Carrot with Scallion)
MERKNEREAMNssrsr
Braised Grouper with Spicy Black and White Tofu
HE MR ARSI R ER
Wok Fried Seaweed Rice with Goose Oil, Dried Shrimps and Dried Oyster
BREZEEmNEEE
Stir Fried Broccolini with Dried King Shrimps and Lily Bulbs, Garlic
TEBMREE MRS
Braised Goose Bone Soup with Fish Maw, Pickled Vegetables and Tangerine Peel
FZRRLELLE
Baked Sesame Custard Buns with Egg Yolks
EFNERBRE
Seasonal Fresh Fruit Platter

BEMAE 20,800 7T(B£ 10 i) - ZM—KERFE - BESECEER
NT$20,800 Per Table for Ten Person and Subjected to 10% Service Charge -
Cannot Be Used with Other Discount.
FEEZANTS0 #E -
Minimum tea fee NT$90.
-BEBKRBE - @EIESH NT$500 ; ZUESEHE NT$800 -
Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800per bottle.
EEREHEBRYEBHABNEEMBR  FEFHRBAEHBNE -
Please let us know if you have any special dietary requirement, food allergies or food intolerances.
ABECAFERNEBN GBS -
Our hotel does NOT use GMO bean products.

it J
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2025 EZETEHEEB atAE

Taipei
MOONLIGHT YEAR END TABLE MENU B

R HA
(BT EESS - ERVEISREE - Hf‘EZ ZRE - RV ERBEIRIK  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.



