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Set Menu

HHEREDHE
AR H AT R SRR AR RE
Moon Pavilion Delicate Appetizers
Poached Japanese scallop seared with sea urchin sauce
Smoked salmon with grated parmesan cheese

TeBERFH K o
Double-boiled chicken soup with fish maw, sea whelk
and dried scallop in a coconut

AR K (9 Ak
Simmered half soft-shell lobster in
supreme chicken stock with wild rice

N RS RN 4 BE
Braised Australian abalone (4-head) in black truffle abalone sauce
TBrr ALl B84z R S S 4
Pan-fried Kagoshima Wagyu beef with red wine sauce and golden garlic
g RV Ry AR G

Braised E-fu noodles with tiger prawn and crab roe

FLTE U e

FI{E

Stewed bird’s nest in apricot kernel cream

B AR

Fresh fruit platter

FFHAINTS5,280 MM — R AR 52

NT$5,280 per person and subject to a 10% service charge
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Set Menu

S HEREDHE
BEFEHATR  FERAT
Moon Pavilion Delicate Appetizers
Poached Japanese scallop seared with sea urchin sauce
Mullet roe served with green garlic slices

e b AN IR g A %)
Steamed half Boston lobster and egg white with Huadiao wine
fep i ot
Double-boiled chicken soup with abalone, dried scallop,
pork tendon, chestnut and taro

HEBIE- AR R @
Sautéed Australian Wagyu beef coated with homemade mocha sauce
and multigrain milk powder

HEAE BT
Stir-fried Chinese kale and ginger garnished with crispy dried scallops
PARR AR

Braised E-fu noodles with seafood and black truffle sauce
& ZHEREEN 4

Tiger grouper fillet in pumpkin & yellow lantern chili broth

BT RE o & B kR
Bird’s nest sesame ball with apricot kernel cream filling

& Fresh fruit platter

FFOINTS2,980 50— R B

NT$2,980 per person and subject to a 10% service charge
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S AEREEDR
BEFHATH  ERWA o
Moon Pavilion Delicate Appetizers
Poached Japanese scallop seared with sea urchin sauce
Shanghai style sweetened deep-fried seabass fillet

BREFE LIRS
Double-boiled black-bone chicken soup
with sea cucumber and sarcodon aspratus

WA 5 25 2 g et
Braised tiger prawn with curry flavor steamed egg
— v i e & B R I T S R AN
Braised whole abalone &
American short rib simmered with Port wine sauce

WK 7B AR iR

Fried rice with crab meat, cod roe and seafood

JISREL S5 BE PRBE R TR ~ ©

Spicy tiger grouper fillet with pickled long beans and egg tofu

Zit{ "k e
Stewed hasma in apricot kernel cream

B

Fresh fruit platter

FAINT$2,580 MM — R AR5 E

NT$2,580 per person and subject to a 10% service charge
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RAaTR%RHE o
Mullet roe and BBQ platter

FEREE S AR ,
Braised tiger prawn with &

morels and crab meat
in pumpkin chicken broth

Rk B AL R
Double-boiled sea whelk soup
with cordyceps flower and dried scallop

Y e KR HE #
Roasted lamb shoulder chop with assorted spices

Braised abalone with wild rice in oyster sauce

EHFLZIER @ &8 B AR
Lava sesame ball with apricot kernel cream filling
& Fresh fruit platter

HAINTS$1,980 7+ — RS 1
NT$1,980 per person
and subject to a 10% service charge

m H
Set Menu

AR o
Cantonese style BBQ platter
RIS BRI (AR s ©
Braised half Boston lobster with Mapo tofu

RIE BRI -
Deep-fried pork shank with black pepper sauce

HEWLS R i B
Poached seafood in lobster broth
served with crispy rice

BB o 2 R B
Braised seasonal vegetables
with crab roe and mushrooms

FIMETIRE 0
Taro soup with
sago and coconut cream

TR AR

Fresh fruit platter

HHAINTS1,2805 M — AR
NT$1,280 per person
and subject to a 10% service charge
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Vegetarian Set Menu

HiISRERER

Cold cuts combination

MR TS

Tofu pumpkin soup with mixed vegetables

FREB80 L3R

Buddha'’s delights with morel mushroom

RALH E&HI A

Deep-fried taro paste in orange sauce

RN R

Bamboo fungus roll stuffed with asparagus and ginkgo

N VA ST

Stir-fried vegetables with truffle sauce

(R N

Healthy lotus leaf rice

i8¢ AL LIPS

Sweet longan tea with aloe and lo-han-kue

AR

Seasonal fresh fruits

FOINTS1,30050 01— BB 5 B

NT$1,300 per person and subject to a 10% service charge

H—ERBEYHE

This menu is ovo-lacto vegetarian.





