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Taipei
MOONLIGHT TABLE MENU A
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Cuttlefish with Pickled Vegetables and Garlic/ BBQ Pork/ Roasted Duck/ Jellyfish with Homemade Sauce/ Wok Fried Radish
Cake with Olive Vegetables
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Double Boiled Pork Ribs Soup with Matsutake and Cordyceps
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Deep Fried Chicken with Garlic, Sichuan Pepper and Wild Rice,

Served with Seafood Pancake and Chives
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Wok Fried Cuttlefish, Ocean Sunfish and Abalone with XO Sauce

BALER L

Steamed Grouper with Black Bean and Fish Oil Sauce
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Deep Fried Bone-In Pork Chop with Chili and Garlic with Roasted Vegetables
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Steamed Glutinous Rice with Dried Shrimp, Mushrooms and Eel
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Braised Luffa with Crab Roe Sauce and Seafood
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Hakka Tea and Peanut Candy
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Seasonal Fresh Fruit Platter

BEMEY 16,800 7T(B£ 10 fiI) - ZM—RHBE
NT$16,800 per Table for Ten Person and Subjected to 10% Service Charge.
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Taipei
MOONLIGHT TABLE MENU B
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Deep Fried Chicken Ball with Garlic and Sichuan Pepper / Caramelized Superior Pork /
Shrimp with Chinese Wine/ Wok Fried Pork Cutlet with Pickled Radish Strips and Squid/ Sweet Walnut
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Double Boiled Silkie Chicken Soup with Cordyceps, Sliced Conch and Dried Small Scallops
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Braised King Prawn with Grass Noodles in Traditional Sauce
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Roasted Duck Fillet with Homemade Pancake
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Braised Bone-in Beef Short Rib with Cream Milk Truffle Sauce
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Stewed Shrimp Paste in Baby Cabbage with Amaranth Soup and Dried Scallop
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Braised Grouper with Pickled Vegetables with Bean Sauce
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Steamed Rice with Chinese Sausage and Pork Ribs
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Baked Radish Pastry

BEENFRRE

Seasonal Fresh Fruit Platter

BEWAE 22,800 T(BX 10 fiI) - SM—RKRHBE
NT$22,800 per Table for Ten Person and Subjected to 10% Service Charge.
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Upgrade to Roasted Goose in Two Styles for an additional NT$1,999
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Taipei
MOONLIGHT TABLE MENU C
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Stir Fried Assorted Vegetable Shreds / Wok Fried Shredded Pork with Sweet Bean Sauce /
Deep Fried Crispy Bone Ball with Spicy Sauce/ Beef Tongue with Homemade Sauce/ Boneless Goose Wings
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Double Boiled Superior Pork with Baby Scallop and Cordyceps
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Braised Lobster with XO Sauce, Red Onion, Shallots, Scallions and Broccoli
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Roasted Goose Fillet with Homemade Pancake

fRRiEEESH1clh

Braised Abalone, Goose Web, Sea Cucumber and Pork Belly with Ginkgo, Mushrooms and King Oyster Mushrooms
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Steamed Coral Grouper Rolls with Shrimp Soup and Truffle
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Braised Baby Cabbage with Crab Roe Pork Ball with Pea
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Double Boiled Goose Bone Soup with Shrimps, Squid, Fish Ball, Clams and Fish Maw
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Steamed Shrimp Paste Dumpling in Goldfish Style

HriEEEaR/ BENFRRE

Almond Osmanthus Cake/ Seasonal Fresh Fruit Platter

BEMA% 25,800 7T(BX£ 10 fiI) - SMN—ARHBE
NT$25,800 per Table for Ten Person and Subjected to 10% Service Charge.
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MOONLIGHT TABLE MENU D
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Shrimp Ball with Sweet Pineapple Sauce / Sweet Fish with Scallion/ Roasted Pork/
Marinated Goose Platter/ Mullet Roe with Pickled Vegetables in Egg Rolls
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Double Boiled Chicken Soup with Abalone and Sliced Whelk
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Braised Half Lobster with Wild Rice in Lobster Soup and Truffle
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Roasted Tomahawk Steak with Chinese Toon Sauce and Deep Fried Garlic
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Stewed Mud Crab with Spicy Bean Sauce
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Coral Grouper Roll with Cordyceps, Ham, Bamboo Shoots, Spinach Tofu and Kale
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Stir Fried Asparagus with Lily Bulbs and Dried King Shrimp
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Steamed Shrimp Paste in Sea Cucumber with Fish Maw and Caviar

ROREEZE/ ARAZSKRK
Walnut Paste and Bird" s Nest / Baked Lotus Seed Paste Cake with Ginseng

BEENFRRE

Seasonal Fresh Fruit Platter

BEHMEE 30,800 TT(BF 10 fiI) - SN—ERHBE
NT$30,800 per Table for Ten Person and Subjected to 10% Service Charge.



