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MOONLIGHT Cantonese Restaurant is one of the restaurants under the LEOFOO
F
Tourism Group, symbolizing a shining culinary gem.
With the philosophy of "classic Cantonese cuisine presented through innovative dim sum," the restaurant
emphasizes the natural flavors of premium ingredients, skillfully interpreted by the chef's exquisite crafts-

manship.
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In line with our commitment to environmental sustainability, all restaurants
within the Leofoo Tourism Group have also ceased serving shark fin dishes and
purchasing any products made from animal horns or scales.

We are proudly aligns with global environmental sustainability trends by priori-
tizing the use of cage-free eggs, approved by the “Cage Free Alliance” and

"EAST Certified". Let a balance be achieved between production and ethics.
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*Minimum tea fee NT$90.

*All prices are in TWD and subject to a 10% service charge.

+Corkage fee for beverage and wine NT$500 per bottle, for spirits NT$800 per bottle.

+Please let us know if you have and special dietary requirements, food allergies or food intolerances.
*This hotel does NOT use GMO Bean products.

*The pork served in this restaurant is sourced from Taiwan, Spain, and Canada, while the beef is sourced

from Australia, the United States, and New Zealand.
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EEREE (sERE) NT$6,999
MOONLIGHT ROASTED DUCK MENU (Limited Supply)

Assorted Appetlzer

tRAESENTEE o 000

Double Boiled Chicken Soup with Sliced Whelk, Fish Maw and Cordyceps

ARARB=IZ

Roasted Duck in Prepared Three Styles

- PR RE M= ECERES 2 XM A ETRE)
Duck - with Three Kinds Homemade Pancake

(Spinach with Mountain Pepper / Whole Wheat with Old Dough / Carrot with Scallion)

Flz - BEMBHCRIMERRE o ¢

Wok Fried Duck Fillet with Fried Egg White, Crispy Rice in Truffle Sauce and Lettuce

—

S XD ©) [ =

F=NZ - FLERREREEN ¢

Braised Duck Bone Congee with Dried Oyster, Small Scallop, Clam and Mushrooms

RS EMRRE  O0 g s

Wok Fried Lobster with Broccoli, Scallion in Black Bean Sauce

BEBRERR < 000 pen s

Braised Grouper with Scallop, Crab Leg, Squid, Tofu in Oyster Sauce

IShR /R o ¢

Wok Fried Seasonal Vegetable with Garlic and Duck Oil

BB R (BT 0 © ESHBERE O

Pan Fried Turnip Cake with Chinese Sausage / Deep Fried Tofu Skin with Shrimps Paste and Crab Roe Sauce

INfENTS1,500 ZFZ k B =z A Sl Fz R is iz
(h BHEH = BB R MR BR RS S RERE R TE KIS ERUISER TR BIRIES)

Upgrade to Roast Goose Feast in Four Styles for an additional NT$1,500

AERLFEEFBELA Cannot Be Combined with Any Other Discount
BIREUFHEEETE » TBM10%ARFEE All prices are in TWD and subject to a 10% service charge
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R EZIRIEHS - U FZ (=EmE) NT$4,880

Cantonese Roasted Goose, Prepared in Four Styles (Limited Supply)

BIEISRFENBAESIH ZHRFRERIS4NEE LURK) [RS8 EEA X F KRR
WEERMBEE T BIERARMHER BUIEHHERLZ—B RACAESRAEEE
VENE iR EE B AR AR E K R > i L ME EIS R OB ERe ISR S T B E LEE
LEBERAKNEZEIABIBE RETIHE IR EERENRANES-

Carefully selected Taiwan famous White Roman goose, with truffle stuffing, and roasted in a state-of-the-art,
million-dollar professional oven with precise control of temperature and time, achieving crispy and juicy. Before

serving, it is smoked under a glass dome with applewood to infuse the skin with a deep, fruity aroma.

Bz - ARBW=BHR(EXRES 2XBE ARERE) «
First Style - Roasted Goose with Homemade Pancake

(Spinach with Mountain Pepper / Whole Wheat with Old Dough / Carrot with Scallion)

Ei - FESHHEE AREERE TR E

Sauce - Sweet Handmade Sauce / Garlic and Maple Syrup Sauce / Roselle Plum Sauce

Bz - MBISHIFSREME ¢ o

Second Style - Stewed Thick Noodles in Goose QOil, Ground Meat and Truffle Sauce

Bz - ETEKBERIERE

Third Style - Roasted Goose Leg with Plum and Osmanthus Sauce

O XD

Bz -FUGERREES 0O ¢ o o

Fourth Style - Double Boiled Goose Bone Soup with Cabbage and Tofu

BIRELHAIEE - ZBM10%IRFEE Al prices are in TWD and subject to a 10% service charge
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ENRZIBHE (mHmEE) NT$2,980

Roast Duck in Two Styles (Limited Supply)

BIEIR T BRSNS BRER DA R R EF LR RIE WESZERFE
TRIE  BUBBRRAREERERETHIE FEEEREEEKRERE BHE B
REMEHZ o

Use Taiwan famous Cherry Duck, and following time-honored traditional methods. Then roasted in a state-of-the-art,
million-dollar professional oven with precise control over multiple temperature and timing stages.The result is a

perfectly crispy and exceptionally juicy.

FIz- RRIEBH=CHR(ERES 2FEE ARERE) « (
First Style - Duck Fillet with Home Made Pancake
(Spinach with Mountain Pepper / Whole Wheat with Old Dough / Carrot with Scallion)

ER - FESHHEE ARERE ETERHE o ¢ o

Sauce - Sweet Handmade Sauce / Garlic and Maple Syrup Sauce / Roselle Plum Sauce

Bz - UIMEE—TE

Second Style (Please Select One Below)

B=Mz (RZ=MZ) NT$480

Third Style (Please Select One Below)

B EnkREZRaE S @) O

Braised Duck Bone Congee with Dried Oyster, Small Scallop, Clam and Mushrooms

PR 0 O i € o oo

Wok Fried Duck Breast with Chinese Sausage, Green Pepper, Mushrooms and Garlic

BHEHERE Lo o f o 0

Wok Fried Duck Bone with King Oyster Mushrooms, Bell Pepper, Onion and Black Pepper

BSERMERESE - oo

Double Boiled Duck Bone Soup with Gui Bamboo Shoots, Preserved Chinese Mustard and Mushrooms

HERBIKIOBE 0 ¢
Wok Fried Duck Fillet with Fried Egg White, Crispy Rice, Lettuce with Truffle Sauce

g/;\ '“/r/]

Bt RF| AN Extras
= @R (ZMEA) NTS350

Home Made Pancake

FoiH(ERR) NT$100

%Elm?‘//J\;aﬂ,.\ﬁ‘/?ﬂﬂiﬁ%ﬂlﬁr% o () /BRI EME © 0/
FEBERBIICE & [ EEAES KN

Side Dish (Each)

Shredded Scallions / Shredded Cucumber / Original Popping Candy / Shredded Potatoes Sour Taste / Cold Marinated
Stem Lettuce, Bean Curd Stick with Sichuan Pepper / Shredded Green Papaya with Lemon and Mint Sauce

BIRELHAIETE - ZBM10%ARFEE Al prices are in TWD and subject to a 10% service charge
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Roasted Tomahawk Steak with
Chef's Handmade Sauce

NT$3,080
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Caramelized Superior Pork
NT$580

I
O O
IO

EANXERE
Maltose Glazed Barbecue Pork
NT$620
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HEMBUERFF
Wok Fried Diced Beef Cubes with
Mushrooms and Truffle Sauce

NT$780
gobyw
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Recommended

E &Rk
Deep Fried Chicken Ball
with Chili Sauce

NT$560
L0 oD@

BAMIFEIREEER
Braised Grouper Fillet with Black
and White Tofu in Clay Pot

NT$750
UHOBEoL L



BRI RIS
Stir Fried Scallop with Caramelized
Walnuts and Macadamia Nuts

NT$780
HOHEO0:> L

BEFHEHES

Stir Fried Asparagus with Morels
and Lily Bulbs

NT$560
SRS

FHEFREN EER
Stir Fried Grass Shrimps with Morels

NT$780

WEO g

BEEEIER

Braised Shrimps, Scallop,

Sliced Whelk, Cuttlefish and

Tofu with Crab Roe Sauce in Clay Pot

NT$680
RO EgOoD> L ¢
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Barbecue Platter - Roasted Duck, Barbecue Pork, Chicken in Scallion Sauce, Please Choice of Two

KERENFT 00

Grilled Beef Tongue

EBE o

Maltose Glazed Barbecue Pork

J

SEEREINRE o d oo

Caramelized Superior Pork

s @& o o
< — ARA

BESENERERE

Roasted Duck in Hong Kong Style

ZEREKRE 4O

Chicken Leg in Scallion Sauce

BHESTEE L ¢

Sliced Pig's Ear with Braised Pork Jelly and Spicy Sauce

BHIBREE T

Pickled Radish with Roselle and Rose Sauce

BWkEER 00

Dried Ballonflower with Cuttlefish in Black Bean Sauce

XORHBITER = 0 ©

Tofu Skin with Black Fungus in XO Sauce

BIRELHAIETE - ZBM10%ARFEE Al prices are in TWD and subject to a 10% service charge

NT$680

NT$680

NT$620

NT$580

NT$580

NT$520

NT$480

NT$360

NT$320

NT$280
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KR M / K& / 37.5 gram / Market Price
TERRSE © ) BRRS R € o ) BUTEE 5 ( =fch

In Season Fish

Steamed with Chinese Wine / Steamed with Ham and Garlic Sauce /

Steamed with Black Bean Sauce

;’ﬁEBIé’Eﬁ*SlIE NT$750
KEEEQA O 2§00 | BHERE &) © ) C

ﬁ¥4ﬁﬁl@@/ M

Grouper Fillet

Boiled with Pickled Cabbage, Chili and Snakehead Fish Meat Curd /

Wok Fried Chinese Olive Vegetables in Black Bean Sauce / Braised with Black and White Tofu in Clay Pot

—
- -

frte FRE NT$780
BOHESI 6 O i ¢ D [ X0 L B O R R
BRI () ©) >
Scallop

Wok Fried Chinese Olive Vegetables in Black Bean Sauce /

Wok Fried with XO Sauce / Stir Fried with Caramelized Walnuts and Macadamia Nuts

EEIREIR s NT$780
IR () ©) < € O () < & O | BREDVEIE 0/ ERETRED 0 & © { T

Grass Shrimps (6 Pieces)

o

Stir Fried with Caramelized Walnuts and Macadamia Nuts /
Wok Fried with Berry and Blueberry Salad Sauce / Stir Fried with Morels

E%lﬁlﬁ NT$1,680 / 350g
BREQC Y < ¢ o) BEHIEE (0 (O) S o 0 T BRKEBERUE 0 ¢ o

Mud Crab

Wok Fried with Spicy Sauce / Braised with Black Bean Sauce / Deep Fried with Wild Rice and Garlic

JERERHE NT$1,580 / 350g
BRSO 800 MBS B 0 BRSO o

Fresh Lobster

Wok Fried with Spicy Sauce / Braised with Cheese Truffle Sauce / Steamed with Black Bean Sauce

TEMATEHARES O C NT$1,280
Braised Abalone with, Sea Cucumber and Shrimps Paste in Pumpkin Purée

BHESSER 0o o b o NT$680
Braised Shrimps, Scallop, Sliced Whelk, Cuttlefish and Tofu with Crab Roe Sauce in Clay Pot

BHEERME 00 NT$680

Braised Shrimps, Scallop, Sliced Whelk, Cuttleflsh, Glass Noodle with Oyster Sauce in Clay Pot

BRELFHAIEE - FBM10%IRFEE All prices are in TWD and subject to a 10% service charge
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BRIBKBES 00 ¢ oo 00

Roasted Tomahawk Steak with Chef's Handmade Sauce

NT$3,080

BFHRE | NT$780

-+
XOEEmLD

éﬁ%)@( U«
Diced Beef Cubes
Wok Fried with XO Sauce / Wok Fried with Mushrooms and Truffle Sauce / Wok Fried with Homemade Spicy Sauce

BESEEEFRHEe) ¢ NT$750
Deep Fried Chicken (Half) with Garlic

TEREMRBEHIRE ¢ 00

Wok Fried Chicken Ball with Dried Cauliflower and Sesame Oil

NT$580

FraRFE ANk NT$560
FHmFR A O ¢ o 0 O SHRETIEER ) o/ XOBEmL L O ¢
Pork Ribs

Wok Fried with Garlic and Tea Oil / Deep Fried with Orange Sauce / Wok Fried with Garlic and XO Sauce

HIKEIIE NT$560
EEHBEQC w0 O ¢ oo O EEEET / FREERELCY O

Chicken Ball

Deep Fried with Chili Sauce / Deep Fried Lemon and Mint Sauce /

Deep Fried with Garlic, Sichuan Pepper and Wild Rice

BIRELHAIETE - ZBM10%ARFEE Al prices are in TWD and subject to a 10% service charge
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MERESEMIA 0o O g NT$6,880
(a§ﬁﬁﬁﬁﬁﬂ§*$ﬁ;§%¥m.;%EE%*E%:FE*h?LQﬂ%*%&‘EﬂEﬁ*Eiﬁ%Eﬁﬂ*;ﬁiﬁ%%)

Lobster Bisque with Fresh Lobster, Scallop, Abalone, Crab, Grass Shrimps,

Grouper Fillet, Squid and Seasonal Vegetables Platter Hot Pot

@B FHRBEE B mxaE) 0
Traditional Cantonese Feast Bowl with Whole Boneless Chicken (Please Order 3 Days in Advance)
F—E BB FETER IBE BIEE AR, B hE, TEEE. iR, FEETE
First Layer - Fish Maw, Abalone, Goose Web, Braised Pork Belly, Roasted Duck, Soy Sauce Chicken, Mushrooms,

Deep Fried Shrimps with Soy Sauce and Broccoli
=R S N - N UNEE SN R TN SN EE N N N =
Second Layer - Boneless Chicken (Whole), Fish Egg, Bean Curd Skin, Radish, Pork Skin, Fungus, Chestnut, King

NT$5,280

Oyster Mushrooms, Pork Belly and Cabbage

1B =B AR aratrmgrn) O @0 ()8 G0 o er NT$2,580
Spicy Boneless Beef Short Ribs Hot Pot (with Beef Tendon, Beef Tripe, Beef Cheek Meat)

3 2 (0) P
WmBREESSE Yo NT$1,980
Double Boiled Lamb Brisket Soup with Vegetable Stock, Choy Sum,
Mushrooms and Song Ling Taiping Spring Wine

EFEEZARN O Do e o NT$1,880
Double Boiled Whole Chicken Soup with Wonton, Dried Scallops,
Cabbage, Mushrooms and Glass Noodles

IEETERBREES © 0 (0) NT$780

Double Boiled Chicken Soup with Fish Maw and Snakehead Fish Meat Curd in Shun De Style

@O BETEEH T B cOHe NT$420

Double Boiled Chicken Soup with Fish Maw, Cordyceps and Sliced Whelk (Per Person)

HREMIRESEn 00 ¢ o o NT$380

Double Boiled Chicken Thick Soup with Crab Leg, Shrimps, Egg White and Dried Scallop Floss (Per Person)

HWIREF RKIBIER (s 2 E OO0

Double Boiled Rice Porridge with Fish Maw, Small Scallops,
Superior Pork, Sliced Whelk and Wild Rice (Per Person)

NT$380

BERELUHEEETE » BHM10%ARFEE All prices are in TWD and subject to a 10% service charge
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BEFHEARES -

Stir Fried Asparagus with Morels and Lily Bulbs

PRISAERZE R
T/ &%

Baby Cabbage with Parma Ham

Stir Fried with Garlic / Braised with Dried Shredded Scallop Soup

BUMERRRE O ¢ o

Wok Fried Duck Gizzard with Chinese Chives in Black Bean Sauce

AESHMEREE L C A

Braised Black and White Tofu, Ground Pork with Homemade Spicy Sauce

BEMEMIE 508w

Wok Fried Pork Cutlet with Pickled Radish Strips and Squid

/E/’/E-EEH ,.u?‘r\ @

Braised Luffa with Black Fungus and Ginkgo

BANEIER 000

Stewed Amaranth with White Bait, Dried Shredded Scallop and Garlic

FEEFFE 0 O
B TR &% | 2IRE

Seasonal Vegetables

Stir Fried / Stir Fried with Garlic / Stewed with Scallop Soup /
Stewed with Salty Egg and Century Egg

WA O

Wok Fried Turnip Cake with Egg, Chives with XO Sauce

BREARNET 0¢ o

Wok Fried Minced Meat with Green Bean, Mushrooms, Garlic and Chili

BIRELUFHEEETE » ERM10%ARFEE All prices are in TWD and subject to a 10% service charge

NT$560

NT$520

NT$520

NT$480

NT$480

NT$480

NT$460

NT$440

NT$420

NT$420






Gl ENBETEEE 0o 0 oo

Stir Fried Rice with Preserved Olive Vegetable, Shrimps,
Scallop, Crab Leg, Egg and Black Truffle

BRN\&ERR ©
Pan Fried Rice Noodle with Scallop, Small Dried Squid, Shredded Superior Pork,
Sliced Whelk, Shrimps, Bean Sprout and Chives

Braised Cantonese Crispy Noodle with Scallop, Shrimps, Neritic Squid,
Sliced Whelk and Bok Choy in Oyster Sauce

@ ERBEDBE O
Wok Fried Steamed Rice with Dried Oyster, Shellfish, Seaweed,
Dried Shrimps, Mushrooms, Shredded Pork and Egg

BRI ¢

Wok Fried Rice Noodle with Sliced Boneless Beef, Onion, Bean Sprout, Chives and Oyster Oil

BIRELUFHEEETE » ERM10%ARFEE All prices are in TWD and subject to a 10% service charge

NT$580

NT$580

NT$560

NT$560

NT$460
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MBEEScE O d0 s

Steamed Abalone Shu Mai (3 Pleces)

BREIBEREERs) 0 odho o

Deep Fried Tofu Skin Rolls Stuffed with Shrimps Pastry and Crab Roe (3 Rolls)

IKHEEREReE o
Steamed Goldfish Shaped Shrimps Dumpllngs (2 Pieces)

MRfE=EaR E) « ¢

Steamed Rice Dumplings with Minced Pork and Truffle Sauce (2 Pieces)

BFIR R 6 v o da

Steamed Shrimp and Barbecued Pork Rice Rolls (3 Rolls)

MBS cE L d0

Steamed Clam Shu Mai (3 Pieces)

RERERRCE v

Steamed Shrimp Dumplings (3 Pieces)

BREZLEEEes %O

Baked Barbecue Pork Buns (3 Pieces)

AR Ebfcem 0¢ 0

Barbecued Pork Pastry Puffs (3 Pieces)

BB EeE ¢
Fried Leek with Shrimps Pancake (3 Pieces)

MEERBM @l

Steamed Chicken Feet in Black Bean Sauce

BTRME ¢ 0

Steamed Spareribs with Black Bean Sauce

"?JL%{’E%@# 3R) @OQ TR

Pan Fried Turnip Cake with Chinese Sausage and Dried Small Shrimps (3 Pieces)

BIREUHEEETE » ERM10%ARFEE All prices are in TWD and subject to a 10% service charge

NT$360

NT$280

NT$280

NT$260

NT$260

NT$260

NT$260

NT$240

NT$240

NT$240

NT$180

NT$180

NT$180






$HEBATER o (0 O ¢

Braised Boletus with Mushrooms, King Oyster Mushrooms and Snap Pea

FHENREER v do

Braised Morels with Mushrooms, Bamboo Shoots and Truffle Sauce

EEmbnes Coar(od

Wok Fried Lion's Mana Mushrooms with King Oyster Mushrooms and Spicy Sauce

EMFREB/E & 0009

Braised Mushrooms with Tofu, Wild Rice, Millet, Quinoa with Pumpkin Sauce

MBEEBERE 0008

Wok Fried Rice with Deep Fried Crispy Rice and Truffle Vegan Cedar Sauce

BRARW=E ¢

Wok Fried Beyond Meat with Zucchini, King Oyster Mushrooms Sticks and Olive Vegetables

BINEEHUE s (O

Double Boiled Mushrooms Soup with Baby Cabbage, Chayote, Chestnut and Truffle (Per Person)

BEEREMRERGs & oy O¢

Deep Fried Crispy Roll with Cordyceps, Pine Nuts, Purple Yam, Pumpkin, Taro and Mushrooms (3 Pieces)

BIREUHEIEETE TR M10%HRFEE All prices are in TWD and subject to a 10% service charge

NT$580

NT$580

NT$520

NT$520

NT$480

NT$460

NT$360

NT$220
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TSEREM A/ NKEE (=0 () NT$880

Braised T8 Tremella, Coconut, Millet and Bird's Nest (Per Person)

MEETTE - FoRl-BIEE - EHEKwasam) & C NT$460

Douhua with Peanut and Ginger Syrup (for 4-5 Persons)

KR E N GcE &) NT$360

Matcha with Purple Rice Panna Cotta (3 Pieces)

BETUmYEes 0 (0 > ¢6 0 4 = NT$240

Baked Custard Buns with Salty Egg Yolks in Two Flavor - Black Sesame Dumpling and Peanut Dumpling (2 Pieces)

EABER 0O NT$320

Mango Sago Jelly with Cream and Pomelo

WS KERER () NT$240

Braised Pear Sweet Soup with Nostoc (Per Person)

VEIELS T HE ) NT$240

Mung Bean Cake in Maple Syrup (3 Pieces)

ERANEEem ¢ NT$220
Baked Lotus Seed Paste Cake with Ginseng (2 Pieces)

BIREUHEEETE » ERM10%ARFEE All prices are in TWD and subject to a 10% service charge



EHEZ®
MOONLIGHT SET MENU A
NT$1,880 + 10% / Per Person

TEBRRBEERTHE
Double Boiled Water Shield Soup with Fish Maw, Cordyceps and Tofu Sliced

XD ?? Z °) @T \'\
FEEFAREER

Braised Grass Shrlmp with Scallop in Crab Roe Sauce and Fried Milk

ALIRMRINERN

Braised Pork Belly with Abalone and Broccoli

DEOHMOO
EEREREN

Steamed Grouper Fillet with Asparagus, Salted Sakura in Fish Sauce

> 'S%
FHERGZEES

Stir Fried Asparagus with Morels Shrimp Balls and Dried King Shrimp

2T o
LGV

BRESWETEE ¢ O 0 [LSKEBUKE [ EiEGEE

Baked Barbeque Pork Buns / Braised Pear Sweet Soup and Nostoc / Mung Bean Cake in Maple Syrup

EFOIKRE

Seasonal Fresh Fruit Platter



ZAER

MOONLIGHT SET MENU B
NT$2,380 + 10% / Per Person

AER BRI
(BEEERRTE ¢ o REERETREL - ¢

HWOTERHARER AR )/ BRIARZR ()

Caramelized Superior Pork / Duck Wings with Spicy Sauce / Pepper Abalone / Sweet Walnut and Macadamias

E

EZTEEIER
Double Boiled Chicken Soup with Baby Scallop, Fish Maw and Sliced Whelk
‘Q?/ XD g @

RIREHEEANR

Braised Prawn with Black Truffle Cream Sauce

EHREERTE

Deep Fried Tomahawk Pork with Tomato in Mint Lemon Sauce

I BEERAEREH) \IERD

Deep Fried Red Tilefish and Fried Rlce Vermlcelll in 8F Moonlight Style

(/n\ ’{ \7> ”/ : \ 2 % G / EEE%/“\¥EE:A-\- ‘6\“ ke P % ff&)

Steamed Scallop and Fish Roe Shu Mai / Steamed Shrlmps Dumpling

EFOBKREEEEZRE
Seasonal Fresh Fruit Platter and Sweet Walnut Soup

0=
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MOONLIGHT SET MENU C
NT$2,880 + 10% / Per Person

B EE RIS
(IBREEERE & O o
L2y /N30y Wl =/ *’iz‘i‘*aaﬁ“’%ﬁh)
Stir Fried Crab Meat with Olive Vegetable and Fried Egg White Tart /
Barbeque Pork / Abalone with Truffle / Plum Tomato

2
Double Boiled Chicken Thick Soup with Baby Scallop and Cordyceps

2®¢H0

RUNERFERMFERE
Pan Fried Lamb Chop with Black Garlic Sauce

> R % &= © @
BIEEIRREIEEXOH(FRIES K

Braised Half Lobster in Sea Urchin Sauce with Fried Rice in Diced Beef Cubes with XO Sauce

HRREEZEHED
Braised Morels with Cordyceps, Sarcodon Aspratus, Bird's Nest,
Mushrooms and Double Boiled Spinach Thick Soup

® 058w
BFNEKREEBRASH

Seasonal Fresh Fruit Platter / Baked Lotus Seed Paste Cake with Ginseng

§@
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MOONLIGHT SET MENU D
NT$3,580 + 10% / Per Person

ERSERRs
(RAEBETRFA & o 0 SRR T EE
ENFEEAT © 0/ MEEBEAH

Diced Pork Cubes with Whiskey and Homemade Sauce / Beef Rolls with Mushrooms in Oyster and Boletus Sauce /

Pan Fried Mullet Roe and Scallop / Deep Fried Lotus Root Cake with Shrimps Ball and Truffle

B R TIRRERRS
Boston Lobster Bisque with Pea in Cantonese Style
S

HBHOED DY
HERBIE R

Braised King Abalone with Black Garllc Laf‘Fa and Preserved Radish

B ©
R hE a6

Roasted Dove with Asparagus, Fungus, Gordon Euryale Seed in Deep Fried Garlic and Wild Rice

E®
EEERIERR 2

Braised Sea Cucumber with Fish Maw, Shrlmps Paste in Pumpkin Sauce

A L
) ,‘Q‘é“q>*

EFFKRIELIREM /K
Seasonal Fresh Fruit Platter / Braised Tremella, Coconut Milk, Millet and Bird’'s Nest Sweet Soup

M
0



BESZRBESR
MOONLIGHT VEGETARIAN SET MENU
NT$1,880 + 10% / Per Person

REFELEER
(ERFRIEERE/N / MEMLEE o/ BRIAGR (
Wtk REFEM)

Pumpkin with Mint Lemon Sauce / Yam with Crispy Pepper / Sweet Walnut /

| REEREIC

Tofu Skin and Dried Balloon Flower with Spicy Sauce / Plum Tomato

L YN ST

Boiled Vegetable Soup with Baby Cabbage, Bamboo Shoot, Chayote and Truffle Sauce

M ~—

O
\

SRR R
Wok Fried Seasonal Fresh Mushrooms with Boletus and Asparagus in Vegetarian Oyster Sauce
)
1ERENERGHZETE
Pan Fried Vegetarian Meat with Pickled Vegetables and King Oyster Mushrooms and Taro Mud
¢ o

BERERRFE
Wok Fried E-fu Noodles with Cordyceps and Sarcodon Aspratus Mushrooms

§ o

EEFERESEAN
Braised Luffa Noodles with Morels and Nostoc

% )
WISk REBUKFUERTER TS

Braised Pear Sweet Soup with Nostoc / Mung Bean Cake in Maple Syrup

EFMEKEE

Seasonal Fresh Fruit Platter
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CHINESE TEA
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f5iE %= CHINESE TEA SELECTIONS

RILALSRE NT$160 / & i1
Lishan Alpine Red Oolong Tea

RERHLSEBRAER, ARREBEKX, BFRABNSEERBE, $LIRIEGRTEES BN KA/ R IR B FRIA
B A RO ERNAREREBRENT S,

RBEEA NT$160 / il

Oriental Beauty Tea
EEFMHREEL, A#8E8EENHERREAXLESS, EFEA K B AL BAGEE, P RENBEEARE,

EEHAR NT$160 / &1il
Ripe Puer Tea
ERFEERE LENTFELREY, AREREIEEHRE, MERTREIFA, ADEMKIES B HEH,

HEIERRESR NT$100 / & i1
Osmanthus Oolong Tea
MERERAEE, BIATEBRIE-AETEETHER, MIRSHERODNLE, TEEFGEREES,

XLeEs NT$100 / & i1
Wenshan Baozhong Tea

XISER RSN R E R SHE TEHEE. RIEH B ORME S, REARENRL,

= IRBIEE NT$100 / &1
Bi Luo Chun Green Tea
EEFILHZIRRE, SEARBEFTE R, BAR, RENHER TFh2%2, RGEREH. 85k 0O,

HREAE NT$100 / &1
Sun Moon Lake Red Jade Black Tea
EEMRBAMIITRERE, WEAHRERER, HXEEHEAE RHREE—HAEERIERE, DR HER

WIEZR (mA) NT$100 / & i1
Chrysanthemum Tea

LR RTEas, REMbRE, R EEE AMRERATETEE R TTEA KRR,

REBRAEZR NT$100 / &1i1
Dried Longan Flower Tea

(FERRIE B T BRIV TE R BN, BRUFIEAHE, ALREHEL BT OE. SFREN, ERANTEEREE,

M EERIAG BN BITHEERERIWERE NTS80 /i
The above prices are for one person.

A service fee of NT$80 will apply for guests who bring their own tea leaves.

BIRELFHEEETE » BRM10%IRFEE  All prices are in TWD and subject to a 10% service charge




BEVERAGE

REFRESHING JUICE POT / GLASS
Fresh Kiwi Juice NT$980 / NT$280
Orange Juice NT$880 / NT$260
Watermelon Juice NT$880 / NT$260
WATER BOTTLE

San Pellegrino (1,000ml) NT$250

Acqua Panna (1,000ml) NT$220

Evian Water (500ml) NT$180

Perrier (330ml) NT$150

SOFT DRINK CAN

Salty Lemon with & 7-up NT$250

T-up NT$200

Pepsi Cola NT$200

Coca Cola NT$200

Coca Cola Zero NT$200

BIREUHEEETE » ERM10%ARFEE All prices are in TWD and subject to a 10% service charge



WINE LIST

BEERS

Gold Medal Taiwan Beer (600ml)
BUCKSKIN DRFT BEER (300ml)
Heineken (330ml)

Asahi (330ml)

CHINESE TRADITIONAL WINE
Kinmen Kaoliang Liquor 58° (750ml)
Premier V.0. Shaohsing Wine (600ml)
RED WINE

Pierre Chainier Chinon AOP 2023

La Petite Bellane, Red 2022 AOP Cotes du Rhone Villages

Robert Mondavi, Private Selection Bourbon Barrel-Aged
Cabernet Sauvignon

AOP Cotes d’ Auxerre, La Manufacture, 2022

WHITE WINE

Chateau de la Roche Touraine Sauvignon Blanc AOP 2023
France Loire Valley Pierre Chainier VDF Chardonnay
Robert Mondavi Winery Private Selection Buttery Chardonnay
AOP Saint Bris sauvignon, La Manufacture, 2021

WHISKEY

Mortlach 12 Years

Maison Benjamin Kuentz Végétal Musette

Maison Benjamin Kuentz Spicy Nouba

Singleton Sherry 12 Years

Balvenie Double Wood 12 Years

Mortlach 16 Years

Macallan Double Cask 12 Years

Macallan Sherry Oak 12 Years

Johnnie Walker XR21

Johnnie Walker Blue Label

Ichiro's Malt Blended Malt Whisky Wini Wood Reserve AT
Ichiro's Malt Blended Malt Whisky Double Distilleries £k
Ichiro's Malt & Grain World Blended Whisky E&2

BOTTLE
NT$280
NT$260 / Glass
NT$250
NT$250
BOTTLE
NT$1,350
NT$700
BOTTLE / GLASS
NT$1,280 / NT$300
NT$1,680

NT$2,180
NT$2,680
BOTTLE / GLASS
NT$1,280 / NT$300
NT$1,280
NT$2,180
NT$2,680
BOTTLE
NT$4,800
NT$3,680
NT$3,680
NT$5,000
NT$5,200
NT$6,280
NT$6,500
NT$7,200
NT$10,000
NT$14,000
NT$12,800
NT$12,800
NT$13,800

ZEHE = KWt /\BRELEUE Please do not drink if you're a minor.




