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JiEnci B E RIS MR EERE
BETHREZEREZE "Meftad TERABEFERSR,
AERFF T RIAEM  BETH - REXH - EiRE , FOAFA
ERBROER -
It NERREETEZIKREKEBE - HTEREARAE
"RE#HEHE  REM " BWIEFIAEE-EAST Certified | BERERIIFEEFIEHE
Epk T RBWH - A HFE ) WEMREBBUR -

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
prioritizing the use of cage-free eggs,
approved by the “Cage Free Alliance” and “EAST Certified".

Let a balance be achieved between production and ethics.

¥ s i+
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*JEE ﬂi}% Allergen Notice

Eﬁnxt

Shells

TR
Mangoes

()

BEXREB

Nuts

ZJif

Sesame

QD oo

DAL AR

Sulfites

BEHER
Cephalopods

fe%E SBREZEM @ 1R
Peanuts Gluten A\ Mollusks
AT S 24 g oy TETE
Dairy @ Soybean Q"b Seeds

O
®
&
-

7 =L HEm
)\@ Fis: Swglzfsr;%t&
SRREHR HAREHR E
Beef Q Pork Vegetarian
-HKESFANTS$100%E
BREUFAEHE BEM10%RFE-

-BEBEKRBE BEERTISHENTS500;ZUERSISHANTS8000
-ERCHERERYEBHNENE EtER FENRSREA SR
ASERIEERIERREN RAI T M Mo

*Minimum tea fee NT$100.

*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.



|,E SEB n e nfj
5 32E Bl 22 CHINESE TEA SELECTIONS

FALSHE

Lishan Alpine Red Oolong Tea
FKERHUSBRRER  RARRBREX > FRBEASEE
RBE > BLURIESETL 2S5 FIaR AR EEITR
THRE » BERBEANRBTURBRENTS -

NT$160 / S{i

REEA

Oriental Beauty Tea

EBMTHREBS A28 ENEHERERXBR/ER
520 & &4 BAeEd > KPEERENER
PREL -

NT$160 / S

-.5.- 3+
E /HII\\’*\
Ripe Puer Tea

EBTEERALEBNTALRY  ERELALEERSE
B MEESREFR - ADEKIEBEHE -

NT$160 / S

ZE’?ISEI/ ?_\:I:

Chrysanthemum Ripe Puer Tea
BEEMEEARBRMENTERE NS ERRERE
FREERANTERES S ADRBIED - HEERH, ERER
EEMNRLARE -

NT$160 / S1{i

XL e iR

Wenshan Baozhong Tea
XILEERESEReNERRBTER  UEBERNTE
ZIEHENORKMES » ®ES THRENFR -

NT$100 / &{i

ZIREESF

Bi Luo Chun Green Tea

EEFILT=BRE > BESERESEES  BRE » &
WRBE . FAESD  FOSRGEH - BEERED -

NT$100 / S

HREE4AE
Sun Moon Lake Red Jade Black Tea

EBRMRMANMEARE  ERTHRIRRER > X5
ERFNE > RRFE—SARBRIERT - OREAH
[

NT$100 / S{i

) RAESR (BR)

Chrysanthemum Tea
DAt R R HIE8 S REMBEE > RERE
HIEERHTCBEAENEHRS -

NT$100 / &{i

~ AMRAERUR

WMEEE

Pomelo Jin Xuan Tea
MIitEBRFNESERREARE - BIEEBRXEESINET
E o BERUMF LFRENMITE  SERERFEBMA - &
HEBEMIEENRE -

NT$100 / S

- e b
HEERRER

Osmanthus Oolong Tea

NSERBEER > BMAEMBEEBEIE-EICETRE > 4
BIEFSEEE DAL - [EEESOIKEE -

NT$100 / &{i

W EEBIANGEL BITHEERERNWERE NTS100+10% / i

The above prices are for one person.

A service fee of NT$100+10% will apply for guests who bring their own tea leaves.

Q@) HINYEE] Caffeine free

BIRELHEEETE BRM10%MRFIEE Al prices are in TWD and subject to a 10% service charge
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MOONLIGHT SPECIAL
FOUR PERSON SET MENU

NT$4,799+10%

BREE = mif
Moonlight Dishes

HORPHF N E

Double Boiled Sliced Beef

[ E AR e FR
Wok Fried Grouper Fillet with Pickled
Vegetables and Bean Sauce

S0 R e R 2
Deep Fried Chicken with Garlic and
Pepper

SE8HENTE/ KRR ER
(Z$E—)

Pan Fried Crispy Noodles with Seafood
OR Wok Fried Steamed Rice with Dried
Oyster, Shellfish and Seaweed

o e R L e R i
Stir Fried Seasonal Vegetables with
Garlic

BB RR,

(BRIEEER / HIRERE | ATIEER)
Pan Fried Turnip Cake/ Deep Fried Tofu
Roll Skin with Shrimp/ Steamed Fish
Roe Shu Mai

=FUFKRE

Fresh Seasonal Fruit Platter

BB AMETE - FRM10%RBE
B ER ARSI

"?JL;;-"EI'JI*Eﬁ/\Aﬁ

MOONLIGHT SPECIAL
SIX PERSON SET MENU

NT$8,299+10%

Ef=EEa=m
Moonlight Dishes

fiie sk E B
Stir Fried Shrimps Ball with Morels and
Lily Bulbs

XOE KB RMIEN
Wok Fried Grouper Fillet with X.O
Sauce

B BANEFY
Roasted Tomahawk Steak with Chef's
Handmade Sauce

FEE AL
(Z#—)
Wok Fried Rice Noodles with Beef OR
Wok Fried Rice with Superior Pork and
Dried King Shrimp

S/ IREZ AR FRIE LD BR

BERFID B iR
Stir Fried Seasonal Vegetables with
Dried Scallop and Garlic

WETEIESHERS
Boiled Chicken Soup with Mesona and
Chinese Ginseng

BESiRhRER,
(FIERRAETE EFHFKRE)

Handmade Douhua/ Fresh Seasonal
Fruit Platter

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

This Offer Cannot Be Combined with Any Other Discount.







BIRE 2R (sERE) NT$3,080

Roast Duck in Two Styles (Limited Supply)

BIE3I N T ERVEMNES BRER S A KR BER R LK BIE HESE
%zf“i_ﬁ/ﬂﬂ BUBBRAREERERETIHIE BEEEAERYRE R EFHE it
VEE NI ERME N E S 0t

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 multi-
ple temperature and timing stages.The result is a perfectly crispy and exceptionally juicy.

Bz - RRIEBR=ERE(ERES 2EEE URETIE) o ¢o e
First Style - Duck Fillet with Home Made Pancake
(Spinach with Mountain Pepper / Whole Wheat with Old Dough / Carrot with Scallion)

1 - FEBRHES SRR ERLAE

Sauce - Sweet Handmade Sauce / Garlic Sauce / Hakka Kumquat Sauce

BZ-UTHEE—FE crdocn g

Second Style (Please Select One Below)

FRELKBERHO o2 0

Braised Duck Bone Congee with Taro, Bamboo Shoot and Mushroom

BHIEER SHdoO0 o 0%
Wok Fried Duck Breast with Mushrooms, Deep Fried Garlic and XO Sauce

CEEREFEBER M O % o= b

Wok Fried Duck Bone with Scallion, Mushrooms and Garlic in Bean Sauce

BEBEEME OO o B4
Double Boiled Duck Bone Soup with Pickled Vegetables and Vermicell

HEMEBRAKWER o0 doo
Wok Fried Duck Fillet with Frled Egg White, Crispy Rice, Lettuce with Truffle Sauce

B=1Z - B =FZ NT$490
Third Style (Please Select One Below)

Btk F|AEME Extras
—BEtE(ZMEA) NT$380

Home Made Pancake

BcEH &) NT$100

RE [ BN | TEAEBRBKNE < &)/ BIEIRE VT4 © 0/ I IRMEENK &/ SHEERAN 44
Scallion/ Cucumber/ Peanut Candy/ Shredded Taro Salty Egg and Dried Shrimp/ Spicy Pickled
Vegetables/ Shredded Papaya Star Fruit and Pineapple Sauce

BIRELHEEE » ERM10%RFEE All prices are in TWD and subject to a 10% service charge






FRER (sERE) NT$6,999
MOONLIGHT ROASTED DUCK MENU (Limited Supply)

BRFENBE S 000w ecobnid
Assorted Appetizer

MEREHIH codd O o
Double Boiled Chicken Soup with Abalone and Cordyceps

AERR=Z
Roasted Duck in Prepared Three Styles

Bz - AR R RIE =GR (ERES 2L AREIE) o d0 @ <o
Duck - with Three Kinds Homemade Pancake
(Spinach with Mountain Pepper / Whole Wheat with Old Dough / Carrot with Scallion)

Bz - BEMBHRKRUWER c¢ s <o ¢
Wok Fried Duck Fillet with Fried Egg White, Crispy Rice in Truffle Sauce and Lettuce

B -FHREELBEPF OIS <208
Braised Duck Bone Congee with Taro, Bamboo Shoot and Mushrooms

LRI © 08 & € 0w

Wok Fried Lobster with Broccoli, Scallion in Black Bean Sauce
$2\BERR © %0000

Braised Tofu with Crab Meat, Cuttlefish and Snail Meat in Oyster Sauce

BSHm FEIMR cd v oo
Wok Fried Seasonal Vegetable with Garlic and Duck Qil

BRIBRE R (FHEGE H o ¢ & BHEEEARE 60 ¢ 0)
Pan Fried Turnip Cake with Chinese Sausage / Steamed Lily Bulbs Cake with Almond
Juice

ANfENTS1,999+10% ZEFLR A IS =Rz A F i Fz sz is iz
( BZHSHY = BB R IREEHE I R RERE R TEVKIB ERIGHE TR BIREES)

Upgrade to Roast Goose Feast in Four Styles for an additional NT$1,999+10%

AEZEZFEEMEZELA Cannot Be Combined with Any Other Discount
EIREUHEEETE ERM0%RFEE All prices are in TWD and subject to a 10% service charge






T Il Bz tRE S - MOz (s HIRE) NT$4,980

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

BEISRAENARES ERHAERERANEGR LURKZ S8 BEAXE
FIV RN EERAABEE T BISR IR RmE R BLOGHH EHM{E R — R €A

BEREAAEERER BFEEEARBCEE KRERE & EEEIERICEERNE 5K
MR Z T REE LR UBARAKER T ARE S NETINE SRR RARIR
Ni@gFe

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.

—Iz - h RIEHI = &EHR
(,&i%i‘ém%*mmlﬁﬁﬁ'ﬁé) 20H IO
First Style - Roasted Goose with Homemade Pancake
(Spinach with Mountain Pepper / Whole Wheat with Old Dough / Carrot with Scallion)

Bl - FEREHEE - HEREFE TERERE ¢

Sauce - Sweet Handmade Sauce / Garlic Sauce / Hakka Kumquat Sauce

F Mz - NBISHFRRER ¢~
Second Style - Stewed Thick Noodles in Goose Qil, Ground Meat and Truffle
Sauce

Bz - ETEKASERIEHE > @ oo

Third Style - Roasted Goose Leg with Plum and Osmanthus Sauce

FOz - NERRIES 8 0doe @
Fourth Style - Double Boiled Goose Bone Soup with Cabbage and Tofu

BIRELFHEBETE - BRM10%MRFIEE Al prices are in TWD and subject to a 10% service charge






kb

Barbecue Platter - Roasted Duck,
Barbecue Pork, Chicken in Scallion
Sauce, Caramelized Superior Pork

NT$720

{F#E_ Please Choice of Two
- BESEMEIES c ZEFEKRH
cEENER - SIEEEMNRIE

BN B 7K BB
Marinated Goose Platter
NT$880

©¢o

E =] i
Maltose Glazed Barbecue Pork Chicken Leg inScailissaa
NT$680 :

©¢ =

ERENEES
Roasted Duck in Hong Kong Style

NT$580
® g

BIEEHRBER/2&

Sweet Fish with Scallion

NT$580

¢ o

=EFEKRH

Chicken Leg in Scallion Sauce
NT$540

OF - AR

mEIER T &R

Stir Fried Assorted Vegetable Shreds
NT$520

O
SO0} (&)
0<% %

BIRELHEEETE - BRM10%MRFIEE Al prices are in TWD and subject to a 10% service charge



aoo4vis«

|

kRS )
(ZeAA T (EREZE/ E%‘%ﬁ;i )
In Season Fish

(Cooking Method: Steamed with Chinese Wine/
Steamed withi#lam and Garlic Sauce)

=M/ FE
Market Pric

§ oD

e ——— - " e T e

-

prices are in TWD and subje'ctrto a 10% service charge
¥ u

g

"% i



REFHRAEHIE /& BREIEA SRR /&

Braised Mud Crab with Scallion and Wok Fried Mud Crab with Garlic and
Ginger Pepper

NT$ 1,880 /5009 NT$ 1,880 /500g

WHOEO® L @ o

RZEFRIFREIREE /&
Braised Whole Lobster
Soup with Wild Rice

TEREIRIIE /& RS OKIGREIREEE /& MEFREFERNIE /&
BER WSO Braised Whole Lobster Braised Lobster Noodles
BERwpoOgo o Soup with Wild Rice with Truffle Sauce
BERE wdo NT$ 1,290 /3509 NT$ 1,290 /3509

Fresh Lobster/ Whole %0 & WHOES® 0B

(Steamed / Braised with
Scallion and Ginger/
Fried with Garlic and

Pepper)
NT$ 1,680 /3509

BIRELHEETE - BRM10%MRFIEE Al prices are in TWD and subject to a 10% service charge



BOHER ST IR T
Pan Fried Scallop with Pan Fried Scallop with
Pickled Vegetables Sweet Walnut
NT$820 NT$820
HoOowgo L™ HOHEo® L

FHEREEZR
Wok Fried Shrimp Ball
with Morels and Lily
Bulbs

NT$780
RHOHEO® O

CERHEEREANEN CREEIESAMIEN

Braised Grouper Fillet Braised Grouper Fillet
with Spicy Black and with Pickled Vegetables
White Tofu with Bean Sauce
NT$780 NT$780
BO®HEo ¢ HOHEo>L

;ﬁl“¥&§ = F?1%
Braised Egg Tofu and

Crab Roe Sauce with
Scallop and Shrimp

NT$720
PHOgoxlgdw

BIRELFHEETE - BRM10%MRFIEE Al prices are in TWD and subject to a 10% service charge






q:;'lﬁl-fﬂ BEEF

L XOBBERRTE
Wok Fried Diced Beef ‘e (57 )
with X.O Sauce _

NT$840
woOdo

BEEESRTF
Wok Fried Diced Beef
with Chinese Toon
Sauce

NT$840 e e
& Q > : ;"I Yorts

I B PR B2 A0 A R e BREBE/DNFIREAERENE(GE)
Stewed Beef Cheek with Dried Pan Fried Bone-in Veal Ribeye with Truffle
Tangerine Peel Sauce

NT$840 NT$1,580 fNfE—ENT$520
BOEo® & BOELLE

D and subject to a 10% service charge

B EL AR - BHM10%ARIBE All prices are in TV



fib #a b ZYNX) P{ A
fft-3=1F 1) -
sed P lly with &
alone and Pancake

[ =
Inegh 1
) -
o ¥

LRSI R ERIER (AA1D)
(Ff-FEfr EE 58 41E)
Braised Pork Belly with
Abalone and Pancake

NT$1,680
GO go® e

BARTERT VL2
Wok Fried Pork Cutlet
with Pickled Radish
Strips and Squid
NT$580

PHOgo® LI

e BIARTE
Braised Superior Pork
with Bean Paste

NT$580
>4

W RZEEFIE 38)
Wok Fried Tomahawk
Pork Chop with Home-
made Sauce

NT$680
IniZ1E£ NT$220
¢

1EPkEz FHERBRE R
Braised Pork Ribs with
Dried Star Fruit Sauce

NT$620
HEosw

EERENERK
(Ff-FA/NAETERHRZ4 R)
Wok Fried Shredded
Pork with Sweet Bean
Sauce in Pumpkin
Osmanthus Pancake

NT$580
BOHIo®b

BIRELHEEETE  BRM10%MRFIEE Al prices are in TWD and subject to a 10% service charge









A TCERE 2 /(i
Double Boiled Chicken
Soup with Fish Maw,
Cordyceps and Sliced
Whelk (Per Person)

NT$380
HOEo® 0

e iy e HRARERES /M

Double Boiled Beef Meat with Pea, Double Boiled Fish with Pea, Bamboo
Bamboo Shoot and Bird’s Nest (Per Shoot and Bird’s Nest (Per Person)
Person) NT$320

NT$320 BOEo® O

HOEo®H

BIRELLH A HEEtE - BRM10%PRISE All prices are in TWD and subject to a 10% service charge



REBEBIERIE (A1)

(SRR Sl si R FRR- EE TR NfNA S8 -BIR-AlAJFF A S)
Lobster Bisque with Fresh Lobster, Scallop, Abalone, Crab, Grass Shrimps, Grouper
Fillet, Squid and Seasonal Vegetables Platter Hot Pot

NT$3,980 RPHo@O gL

BIRELFHEHETE - BRM10%MRFEE Al prices are in TWD and subject to a 10% service charge



R E BB % F (4-6 A1)
Double Boiled Lamb Bris-
ket Soup with Vegetable
Stock, Choy Sum,
Mushrooms and Song Ling
Taiping Spring Wine

M E BB F(4-6A15) e v B G o 1 2R 88 (4-6 A 15)
Double Boiled Lamb Brisket Soup Double Boiled Whole Chicken Soup
with Vegetable Stock, Choy Sum, with Wonton, Dried Scallops,
Mushrooms and Song Ling Taiping Cabbage, Mushrooms and Glass
Spring Wine Noodles
NT$2,080 NT$1,780
e¢@@OH BOEo

e LETEESHES S (4-6 A1%) B FERIHRR(AAR)
Double Boiled Whole Chicken Soup Boiled Pork Ball in Crab Roe Sauce
with Chinese Ginseng and Mesona with Tofu Roll Skins
NT$1,680 NT$720
BO g O RHO KoL

BIEELIFHBIEETE - TBM10%RFEE All prices are in TWD and subject to a 10% service charge



3TAOON / 301d

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

NT$580
PHOEO® L



PN B R SR ER
Wok Fried Steamed Rice with
-Elllgried Oyster, Shellfish,
_Beaweed, Dried Shrimps,
jrl\/Iushrooms, Shredded Pork
and Egg >

NT$560 >

wofolw

B EZ IS REE
Pan Fried Noodles with

Scallop, Shrimp, Cuttlefish
and Chives

NT$580
RHOHEO B O ¢/

LB B SESPEI o)

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

NT$520
go

e RIREETBEFIVER

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

NT$580

POl =

UM EEE R

Wok Fried Turnip Cake
with Egg, Chives with
XO Sauce

NT$420
wOgobw

R HBEIREA(3-40)
Braised Noodles with

Scallop, Shrimp, Scallion
and Pork Belly

NT$560
PHOEO® O

BRELHEEETE BFRM10%MRFEE All prices are in TWD and subject to a 10% service charge



i RER (2
Steamed Goldfish Shaped Shrimps
. Dumplings (2 Pieces)




A IEE £ (38)
Steamed Abalone Shu
Mai (3 Pieces)

NT$360

ROEHEOHO

IR IS BA D (31%)
Steamed Shrimp and
Barbecued Pork Rice
Rolls (3 Rolls)

NT$260

Q O S e O g @ o

IR B R (3%
Deep Fried Tofu Skin
Rolls Stuffed with
Shrimps (3 Rolls)
NT$280

I,
RO

BEZLEEECH)

Baked Barbecue Pork
Buns (3 Pieces)

NT$240
OgHO =

S HFIRER (38)
Steamed Shrimp
Dumplings (3 Pieces)
NT$260

@QO QQ

BEIRAESE = (31E)
Fried Leek W|th

Shrimps Pancake
(3 Pieces)

NT$240
wee

BIRELFHEETE - BRM10%MRFIEE Al prices are in TWD and subject to a 10% service charge



AU R (35)

Barbecued Pork Pastry Puffs (3 Pieces)
NT$240
oL

TRESREHCE)

Baked Radish Pastry (3 Pieces)
NT$240

9.
Pl

CHERER BN

Steamed Chicken Feet in Black Bean ST YR (35) g,
Sauce Barbecued Pork Pastry Puffs (3 Piece
NT$200

Hdob

BRFEEERGR)
Pan Fried Turnip Cake with Chinese

Sausage and Dried Small Shrimps
(3 Pieces)

NT$200
WH

Bt EEEE
Steamed Spareribs with Black Bean
Sauce

NT$200
gobw

try (3 Pieces)

BIRELFHEBETE  BRM10%MRFIEE Al prices are in TWD and subject to a 10% service charge



BREETTE (4-5A15)
Borl-BAI GBS BB
Douhua with Peanut, Sweet R
and Ginger Syrup

(for 4-5 Persons)

NT$460
PO

dee
e S i
™ .

Spvice charge

L
.,
in TWD

ERELFEHESE - TS M10%MRFEE All prices are st

Na



EEREMeHE -~
Pan Fried Pancake with Walnut
NT$320
084

BFR=2EXK

Mango Sago Jelly with Cream and
Pomelo

NT$320

BOow

WEKIBIBTE /1
Braised Pear Sweet Soup with Nostoc
(Per Person)

NT$240

W NESZ T R (3E)

Mung Bean Cake in Maple Syrup
(3 Pieces)

NT$240

REEXEREERE)
Hakka Tea with Peanut Candy(3 Pieces)
NT$240
ST

EAANZER (288
Baked Lotus Seed Paste Cake with
Ginseng (2 Pieces)

NT$220
¢

ERAERET/
Braised Pudding with Red Bean Paste

(Per Person)

NT$220
FIOXESX

Hakka Tea with Peanut Ca

BIRELFHEEETE  BRM10%MRFIEE Al prices are in TWD and subject to a 10% service charge



NVIdVLIDIA

e %
stus with Mushroomes,
DVster Mushrooms and

nap Pea
NT$580 G0
in 09 .EiﬁﬁJ_Ai_l_ prices are in TWD and subject to a 10% service charge

- y i
— © T a X e
.y | = AT LN ™



EBEH Bk EEE
Wok Fried Lion's Mana Mushrooms
with King Oyster Mushrooms and
Spicy Sauce
NT$520

90,
O O
GO

ENFKEBERE

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

NT$520
Yy

YN = T

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

NT$480
FE 0>

1ERARI =5

Wok Fried Beyond Meat with Zucchi-
ni, King Oyster Mushrooms Sticks and
Olive Vegetables

NT$460
PO

BEREEEE /i

Boiled Vegetarian Soup with Yellow
Fungus, Matsutake and Ginkgo
NT$360

9P,
0,
@ 0 <& @ &

BB MER FE(3%)

Deep Fried Crispy Roll with Cordy-
ceps, Pine Nuts, Purple Yam, Pump-
kin, Taro and Mushrooms(3 Pieces)

NT$250
=Y ST

BIRELHEEETE  BRM10%MRFIEE Al prices are in TWD and subject to a 10% service charge






BXRTEES

MOONLIGHT SET MENU
NT$1,099 + 10% / {if Per Person

BEEERNZ

Double Boiled Daily Soup with Cordyceps

RN T

Pan Fried Tomahawk Pork Chop with Sweet Sauce

MBI BRI

Steamed King Prawn with Truffle and Garlic Sauce

d—-n--c-

'-?J'_L'. A Eljj—I:II:I

(HRIBEFHEE/ HREE/ REHIRR)
Steamed Clam Shu Mai / Steamed Abalone Shu Mai /
Steamed Shrimp Dumpling

EEch S
(FFIRIAERIB RIHE/ = X I5ER)
Deep Fried Tofu Roll Skin and Shrimp / BBQ Pork Pastry

IS KREBIK S BB ERE

Braised Pear Sweet Soup with Nostoc / Hakka Tea W|th Peanut Candy



ERAESR
MOONLIGHT SET MENU A
NT$1,980 + 10% / {if Per Person

ENMEDERE
(BERXTERO & ¢ o/ BiHKEH# 6 © 4 ¢ o0 & [ BIUANEER ¢ o)
Stir Fried Assorted Vegetable Shreds/ Chicken with Scallion Oil/ Roasted Duck in
Hong Kong Style

TERPESH 58
Double Boiled Pork Ball in Crab Roe Sauce with Matsutake and Fish Maw

PHOH IO L
MBEARTFEEER

Braised Shrimp Ball with Scallop and Egg White in Truffle Sauce
RHO®EIOo® L

ALIRER B IMER (M)
Braised Pork Belly with Abalone and Pancake

BOEo® @

FREREBRE IO BIEK
Stir Fried Grouper Fillet with Morels and Dried King Shrimp
RHOXKEIOo 2 L
BREREESR
Braised Baby Cabbage with Dried Scallop
BOEo=

TRESERE / WSEHER
Baked Radish Pastry/ Mango Sago Milk Cream and Pomelo
W[ How
EFOZIKRE

Seasonal Fresh Fruit Platter



ZAE®

MOONLIGHT SET MENU B
NT$2,580 + 10% / {iLl Per Person

AMERBHELE
(BREBATHE © O o BEFBILRE ot s

AR EESIEE ©¢40 /AX0ERR O )
Shrimp Paste and Fish Roe in Egg Rolls/ Caramelized Superior Pork/
Boneless Goose Wings with Spicy Crispy Rice/ Abalone with XO Sauce

R ZRH 2

Double Boiled Chicken Soup with Cordyceps, Snail Meat and Baby Scallop
HOgo B>

hETER T ERER
Braised Prawn with Black Truffle Cream Sauce

BOEoo® 4
RINEYHIREFTE
Pan Fried Tomahawk Pork Chop with Milk Cream Truffle Sauce
BOL
EmEESREN

Stewed Giant Grouper Fillet with Morels
BOEo= @

EERE RS

(BFTFEREEcOwwdw [REFBRBROY &I [ RIBREE)
Steamed Scallop Fish Roe Shu Mai/ Shrimp Dumpling/ Clam Shu Mai

HREMRRAL LB SHEEREER
Sweet Red Bean Soup with Dried Tangerine Peel/ Hakka Tea with Peanut Candy
0>¢

EFNEKRE

Seasonal Fresh Fruit Platter
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Stir Fried Assorted Vegetable Shreds / Sweet Fish with Scallion / Diced Beef with
Crispy Chil / Marinated Goose Platter / BBQ Pork
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Double Boiled Chicken Soup with Baby Scallop, Fish Maw and Sliced Whelk
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Pan Fried Bone-in Veal Ribeye Wlth Pickled Vegetables Bean Sauce
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Steamed Lobster Ball with Truffles Soup and Soaked Giant Fillet
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Braised Abalone with Fish Maw and Kales
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Stewed Amaranth Soup with Baby Cabbage Goldfish Style Dumpling
with Dried Scallop
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Seasonal Fresh Fruit Platter/ Baked Lotus Seed Paste Cake with Ginseng
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Stir Fried Assorted Vegetable Shreds / Pickled Vegetables and Pea in Tart/ Sweet
Walnut / Tofu Rolls Skin with Pickled Vegetables /Yam with Apricot Jam
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Boiled Vegetarian Soup with Yellow Fungus, Matsutake and Ginkgo
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Braised Boletus Ball with Noble Bottle-tree
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Wok Fried Snap Bean with Mushrooms and Baby Corn
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Wok Fried E-fu Noodles with Scaly Tooth and Vegetables
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Stir Fried Asparagus with Morels with Lily Bulbs
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Sweet Red Bean Soup with Dried Tangerine Peel/ Hakka Tea with Peanut Candy
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Seasonal Fresh Fruit Platter



