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Taipei
MOONLIGHT WEEKDAYS LUNCH TABLE MENU

hiaSHE TR

ETEEBER/ BT NIEE/ #HRNFE/ X0 BEE RS
Jellyfish with Homemade Sauce/ Barbeque Pork/ Wok Fried Green Bean with Pickled Vegetables/
Wok Fried Turnip Cake with XO Sauce

Erm T HEEAR(IL)

Double Boiled Chicken Soup with Black Garlic and Abalone

RERDBRIBMSET 5B

Wok Fried King Shrimp with Garlic and Pepper in Pork Ribs with Sweet Lemon Sauce

ERIBEENE R RIS_M =K

Roasted Duck Fillet with Homemade Pancake

%% $nl bﬁ$ﬂ ﬁn
Wok Fried Duck Bone in Scallion and Cuttlefish

FHES : BT EEZEAH
BA— - Bh Steamed Giant Grouper with Fish Sauce
WEEKDAYS 1) 2 ¢ B IR BT i

Braised Baby Cabbage with White Balt and Baby Scallop
FEIBHA KIS
Braised Duck Fillet with Taro and Rice Noodles
IBEE T X GER
Barbeque Pork Pastry

g e/ BENERRE

Green Bean Cake/ Seasonal Fresh Fruit Platter

BEMAE 15,800 5T(BX 10 fiI) - SM—RKRHBE
NT$15,800 per Table for Ten Person and Subjected to 10% Service Charge.

FESANTSL00 #E -
Minimum tea fee NT$100.
|_4_| -BEBKIRISE | HEESE NT$500 ; ZUEEM NT$800 -
i Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800per bottle.
2 ERTHEERYEBHACENBAMEK  BEMRBAERBEE -
T Please let us know if you have any special dietary requirement, food allergies or food intolerances.
= RBEFRFERANRNZ EH M -
J'_l_'; Our hotel does NOT use GMO bean products.
ABBEAREMAEE AW - MEKX - FAREMSEN - =B - A7 -
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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Taipei
MOONLIGHT TABLE MENU A

EREERBR
kg ) BTXIRE / BNER / RHEEESER / BERRLNEY
Cuttlefish in Scallion Sauce / Barbeque Pork / Roasted Duck / Jellyfish and Black Fungus /
Wok Fried Minced Meat with Green Bean, Mushrooms and Garlic

R CRBBERE (ML)
Double Boiled Pork Ribs Soup with Fish Maw and Cordyceps
BREDIE R M ESHIRERE
Deep Fried Chicken with Garlic, Sichuan Pepper and Wild Rice,
Served with Tofu Skin Rolls with Shrimps Paste and Crab Roe Sauce

MER AN e
Wok Fried Abalone and Ocean Sunfish with Cuttlefish and Mushroom in Truffle Sauce

Bt EERiE L8
Steamed Grouper with Black Bean and Fish Oil Sauce
IR TR
Deep Fried Bone-In Pork Chop with Mint, Served in Sweet Lemon Sauce
W3z SRS E 1D R ER
Steamed Rice with Dried Oyster, Shellfish, Seaweed, Dried Shrimp, Mushrooms, Pork and Egg
WHEEEENBEHF

Braised Luffa with Snow Lotus and Nostoc

Rt/ VRERE 58

Chilled White Fungus and Millet in Coconut Juice

EEFEREESNFRRE

Mung Bean Cake in Maple Syrup / Seasonal Fresh Fruit Platter

BEMEY 18,800 7T(B£ 10 fiI) - ZM—RHBE
NT$18,800 per Table for Ten Person and Subjected to 10% Service Charge.

FESANTSL00 #E -

Minimum tea fee NT$100.
-BEBKIREE | EEESEHR NT$500 ; Z2UEEHHR NT$800 -

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

Please let us know if you have any special dietary requirement, food allergies or food intolerances.
ABEEERFFERIRN T EE M -

Our hotel does NOT use GMO bean products.
ABBEAREMADE BT - NEKX - FRREMSEMN - =6 - A706E -

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.



2026 EFEBHEX
MOONLIGHT YEAR END TABLE MENU
ERUEEFEE
FRIZROKE - BTESKE - EBIUSHER - Xo BIREHEBE - BRAE/NE)
Chicken with Sweet Walnut/ Cuttlefish with Pickled Vegetables/ Sliced Pork with Chinese Wine/
Jellyfish with White Fungus and X.O Sauce/ Wok Fried Pork Cutlet with Pickled Radish Strips and Squid

i%;&ﬂg nl 4%
Braised Boston Lobster with Grass Noodles in Ginger and Scallion Sauce
ERBEE R B
F—lz - W=BBFK (EXBE  2XEH AZEFRNE
Roasted Duck Fillet with Homemade Pancake

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

Emirtsai

Steamed Giant Grouper with Black Bean Sauce

It REsS
Braised Sea Cucumber with Mushroom, Ginkgo and Abalone
BB S Rm=AN
Stewed Luffa with Dried Shrimp and Lily Bulb

fEE =R IS 28
Wok Fried Duck Bone with Chinese Sausage and Crispy Ginger

EXHTEBEREH
Double Boiled Black Chicken Soup with Pickled Radish, Fish Maw, Red Dates and Wolfberry

X BEASZLITEKIEER: BT ER

1. = lkZzEEE Baked BBQ Pork Pastry
2. Pierre Chainier Chinon AOP SRR
ARVt Seasonal Fresh Fruit Platter

iy

X IN{E NT$1,500 ZR AR IEIE Iz A5 1 REGe s 12 (R R IEHsM = B8 57 - WA HRIm A S REH)
Upgrade to Roasted Goose in Two Styles for an additional NT$1,500

BEMEE 20,800 ;T(BXL 10 fiI) - SM—ARHBE
NT$20,800 Per Table for Ten Person and Subjected to 10% Service Charge.
XU EAAREREOERRH(ERLR 2025/10/01~2026/3/31)

EETHERRYEBYAENBRMER - FEHNRBASHRHE -

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

ABEEERFFERIRN T EE M -
Our hotel does NOT use GMO bean products.
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Taipei
MOONLIGHT TABLE MENU B

higKHEAER
FORBME BIRH IS / HRIETIIER / HBTKkEEXR / BUHERREEE /X0 EB8EIE
Deep Fried Chicken Ball with Garlic, Sichuan Pepper and Wild Rice / Deep Fried Pork with Orange Sauce /
Dried Balloflower with Cuttlefish in Black Bean Sauce / Braised Duck Tendon in Premium Soy Sauce / Jellyfish with XO Sauce

FHERERITE (L)
Double Boiled Silkie Chicken Soup with Morel Mushrooms, Fish Maw, Sliced Conch and Dried Small Scallops
BT UK BE #77 BR 1 82 X0 il it
Braised Boston Lobster with Black Bean Sauce and Wok Fried Rice Noodles with Soy Sauce

ERBEENE R EIE_M=8HK

Roasted Duck Fillet with Homemade Pancake

ERmERFNHERFENE

Braised Bone-in Beef Short Rib with French Black Garlic Sauce

EERERBINER
Stewed Baby Cabbage with Quinoa, Shrimps Paste and Pumpkin Mud
HRAEEAN
Oil Poached Grouper with Garlic Truffle Sauce

2 £ B B A SR B

Steamed Glutinous Rice with Eel and Sliced Pork in Chinese Wine

E 345 LA

Matcha with Purple Rice Panna Cotta

BEEMFRRE

Seasonal Fresh Fruit Platter

BEHAE 22,800 w(BX 10 i) - SM—RKRHEE
NT$22,800 per Table for Ten Person and Subjected to 10% Service Charge.

FESANTSL00 #E -
Minimum tea fee NT$100.
|_4_| -BEBKIRISE | HEESE NT$500 ; ZUEEM NT$800 -
ﬁ Corkage fee for beverage and wine NT$500 per bottle; for spirits NT$800per bottle.
= ERTHEERYEBHACENBAMEK  BEMRBAERBEE -
T Please let us know if you have any special dietary requirement, food allergies or food intolerances.
= RBEFRFERANRNZ EH M -
J'_l_', Our hotel does NOT use GMO bean products.
ABBEAREMAEE AW - MEKX - FAREMSEN - =B - A7 -
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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MOONLIGHT RECOMANDDED TABLE MENU X KIMMENG GAOLIANG CHINESE WINE
TIENEEI2E- SRS 2R
(PRISAABRFE/ PREZESMARE/ BTN ETL/ BRUET/ WNETCEE R
Superior Pork with Miso Sauce/ Soy Sauce Chicken Legs/ Jelly Fish with Homemade Sauce/ Green Bean with Pickled Vegetables/ Wok Fried
Turnip Cake with XO Sauce

RKIEY — 20 EBBRR/BELLROEBBRR/BREY —RAQYV ST MABYAYA 25T V00N
/ XO & & KRB
B A BEEWmE-E S ICEEE
Double Boiled Pork Tenderloin with Baby Scallop, Fish Maw, Cordyceps and Dried Loquat

TLEDLERREE - BDOFER - ANE—REITAYBELARDOD_EELX -
MARBHAR -NEEGHAHFEETS
Braised Abalone with Garlic and Pepper and Pork Ribs with Champagne Sauce
ZUZEIMTRIAARETOEL S v XYY —ROBART T

ABEMEBRE R -2 =8 SIS

Moonlight Roasted Duck with Handmade Pancake
L=YL XM UFBHEHERY Yy EBRENR VT —F
REAEBLERE -CHEEZESH
Steamed Giant Grouper with Chinese Wine
PEVETHEL =N
mEEANEY - EEEFEIFER
Braised Baby Cabbage with Scallop and Goldfish Dumpling Style in Pumpkin Soup
RETERRRFERNATZAROERAH NEHBL R —THIUT
REBLEFSILE -5HEIEAR

LK1t #8
Boiled Duck Bone and Rice Noodles with Clam, Fish Ball, Cuttlefish, Taro and Crispy Egg

SN T EZICHN=X—TORE7HY) - B8HF - 4HhH-204F -V IVAE—I VI RA

IMTCIMFL NS £ — B R (8 At 1T

ER ()
Peanut Nougat and Hakka Lei Cha Cake/ Baked BBQ Pork Buns in Osmanthus Sauce
_@; SABREKOB =S A %A -SSR
, NERPUFEER - EFIFKESE
Ep- Seasonal Fresh Fruit Platter
o

FHOIL YL 2 TIL—YT Ty R~

BREMEN 23,800 ;T(BX 10 fiI) - ZM—MRIHEE - MAEERAEMEBER

NT$23,800 per Table for Ten Person and Subjected to 10% Service Charge.
Special Price Cannot Be Combined with Any Discount
10 48054, 7—7 v 121> & NT$23,800 T 10%D+—E ARAIME SN £ 7.



ESEFERE a1 x @
Taipei
MOONLIGHT TABLE MENU C

BB A X%
ENERTEE / HEER0RE / FaRRRr#Hs/
B LRMEFIN / BTRRAXEN

Pork Ear with Spicy Sauce / Caramelized Superior Pork / Deep Fried Spicy Chicken with Walnut and Macadamia /
Diced Beef Cubes with Whisky / Tomato in Plum Juice Jelly

FIRERATHEIL)

Double Boiled Chicken Thick Soup with Water Shield, Shredded Crab Meat, Shredded Scallop and Tofu

X0 E=EREERs

Braised Lobster with XO Sauce, Red Onion, Shallots, Scallions and Broccoli

SRR

Braised Japanese Yoshihama Abalone with Whole Roasted Duck in Chinese Wine
RNicBESH T
Braised Abalone, Sea Cucumber and Pork Belly with Ginkgo, Mushrooms, Bamboo Shoots and King Oyster Mushrooms
=EERREN
Steamed Coral Grouper Rolls with Golden Chicken Broth with Crispy Rice

Rz BN ES

Stir Fried Asparagus with Dried King Shrimps and Cordyceps
;% ;’2_ ﬁ&%/ﬁ m $ﬂ I’a_,
Double Boiled Duck Bone Soup with Pickled Vegetables, Shrimps, Squid, Fish Ball, Clams and Sichuan Pepper
RERELETEE
Baked Barbeque Pork Buns in Osmanthus Syrup

BEENZEGRE

Seasonal Fresh Fruit Platter

BREMEHE 25,800 ;T(BXL 10 fiI) - SM—ARHBE
NT$25,800 per Table for Ten Person and Subjected to 10% Service Charge.

FESANTSL00 #E -

Minimum tea fee NT$100.
-BEBKIREE | EEESEHR NT$500 ; Z20EEHHR NT$800 -

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

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

Our hotel does NOT use GMO bean products.
AEBRAREMSSE - BT - NEX - FAREMSEN - #RPOEE -

The pork served in this restaurant is sourced from Taiwan, Spam, and Canada, while the beef is sourced from Australia,
the United States, and New Zealand.
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