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Silks Palace at National Palace Museum
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Assorted Entree
TR LE 2 Satiel 4 3
Sweeten Red Bean King Oyster Mushroom with Oyster Sauce
2 g FLA B E L
Cashew in Sugar Coating Deep-Fried Taro with Whitebait
B R RE R )
Cabbage with Plum Sauce Sautéed Diced Seafood with Chili
ZEFTH TP IR
Braised Bamboo Shoots with Mustard Green Sliced Kobe Pork with Peppers
R Yk B

Barbecued Suckling Pig Combination
e EERTR
Sweet Rice Dumpling with Longan, Jelly Fungus and Taro
TRAAEREART
Deep Fry Seafood Roll and Pork Ribs with Orange Sauce
BREKZAESR
Braised Minced Seafood Soup
2 ek b
Steamed Sea Bream with Tree Seeds
Erpsdd 3
Braised Sea Cucumber and Pork Tendon with Mushroom
¥re F
Cabbage Jade
B ERE I
Double-Boiled Chicken Consommé’ with Mushroom and Chinese Herbs
R
Steamed Glutinous Rice with Eel

FE2x3 5 9R
Classic Desserts in Chinese Curio Box,

ERG#HEFE

Seasonal Fresh Fruit Platter

& £ NT$13,800+10%PR3%F (& % 10 )

LEEPIRARE LHE RIS FF ALK
FATEESTRAR & LF 4 NII600+10% T 7 R FF 6545
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Assorted Entree
RAEip R =2 UaLRaR
Sweeten Red Bean Marinated Chicken with Shao-shin Wine
[:0 - RIS s
Japan Style Black Bean Stir-Fried Dried Shrimp
FRLE  FaER
Yam with soy been Cheese Sauce Braised Bamboo Shoots with Egg Yolk,
=I5 B X0 %*gs%”}"w
Chinese Water Chestnut with Red Wine Sauce Sautéed Squid and Sliced Sea WhelR with XO Sauce

B B

Lobster and Mullet Roe with Romaine Salad
e EEARTR
Sweet Rice Dumpling with Longan, Jelly Fungus and Taro
rHRABEBEANRE
Deep Fry Seafood Roll and Pork Ribs with Orange Sauce
BREe ABER
Braised Pumpkin Soup with Scallop, Squid Meat, Shrimp Meat and Bean Curd
o R
Steamed Grouper with Scallions and Tree Pod
B 4R <R
@Braised Abalone Roll with Crab Roe Sauce
15§
Cabbage Jade
LR g
Double-Boiled Black Bon Chicken Soup with Yam and Lotus Seeds
FRB A
Steamed Glutinous Rice with Eel

Fuid s Ry
Classic Desserts in Chinese Curio Box,

ERGHES
Seasonal Fresh Fruit Platter

# 4 NT$515000+10%R3% % (F 4% 10 ~)
EEPZARF AR ELF2AZ 5 W4k
FATEESFBRAG » & LT 4 NI5600+10% %+ R ¥ 85 4
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Assorted Entree
Pratr ﬁéﬁg"' "k F
Walnut in Malt Sugar Steame:[ Chicken with Secret Sauce
EHILE A
Sweeten Red Bean Braised Bamboo Shoots with Egg Yolk,
FRER BB
Tomato with Plum Juice Squid with Salt and Pepper
P 9 BB
Jelly Fish with Peppers Mushroom in Oyster Sauce
IR A P

Lobster and Mullet Roe with Romaine Salad
e HERR
Sweet Rice Dumpling with Longan, Jelly Fungus and Taro
=3 Jag
Braised Slice Abalone and Mushroom with Lettuce in Oyster Sauce

ERR AL HERE
Braised Rich Soup with Fish, Sea Cucumber, Scallop, Mushroom and Bamboo

r.' IZ? :— /J ;’;‘ F gﬁ"
Steamed Grouper with Shredded Pork, Chinese Mushroom and Ginger

e Aap
Dong-Po Pork, with Seasonal Vegetable

L ES
Cabbage Jade
B R L B
Double-Boiled Black Bone Chicken Soup with Ginseng and Clam
RiE* bk
Steamed Glutinous Rice with Dried Sakura Shrimp, Dried Scallop
;?‘ b i é— ; ? %

Classic Desserts in Cﬁmese Curio Box.
ERE#ES 3

Seasonal Fresh Fruit Platter

# 4 NT$16,800+10%R3% % (F & 10 1)
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Assorted Entree
BiCES iﬁ?ﬁ
Chestnut with Sweet Osmanthus Sauce rab Meat with Thai Sauce
i X0 ’%’*&%”}5
Cashew in Sugar Coating Sautéed Squid and Clam with XO Sauce
TABE A4 AEE
Marinated Chicken with Shao-shin Wine Deep-Fry Seafood Roll
2EFEH o h PR
Braised Bamboo Shoots with Mustard Green Sliced Kobe Pork with Garlic

MATENE B
Lobster, Mullet Roe and Baby Abalone with Romaine Salad
e HERR
Sweet Rice Dumpling with Longan, Jelly Fungus and Taro
X0 FpmF 5
Braised Fresh Scallop and Sliced Kobe Pork with XO Sauce
Z Rl 1... pivg g. =+ B é
Braised Rich Soup with Tzs/i—Ismg&zss, Scallop, Mushroom and Bamboo
EEHREALHE
Steamed Grouper with Seasoning Leaf Mustard
B 4o %
Braised Sliced Abalone and Sea Cucumber with Lettuce in Oyster Sauce
¥re F
Cabbage Jade
ZZ2FéRER
Double-Boiled Black Bone Chicken Soup with Jelly Fungus,
Forest Frog’s Cream, Pear and Ginkgo Nut

i+ bt
Steamed Glutinous Rice with Dried Sakura Shrimp, Dried Scallop
;?‘ b i é— ; ? %

Classic Desserts in Cﬁmese Curio Box.

BREESEFH
Seasonal Fresh Fruit Platter

# 4 NT$18,800+10%R3%% (F & 10 1)
PAPIARSLHELFR AT * BG4
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Assorted Entree
R ZAe U
Red Date with Crystal Sugar Roasted Sucking Pig
Pratr w43t
Walnut in Malt Sugar Baby Abalone with Secret Sauce

Rak T BErEAHT

Tomato with Plum Juice Pork Ribs with Orange Sauce
gk AT S

Jelly Fish with Peppers Sautéed Shrimps with Cauliflower

SEEAAE
Braised Lobster on Tofu with Garlic Sauce
e EEARTR
Sweet Rice Dumpling with Longan, Jelly Fungus and Taro
XO 5 R
Sautéed Fresh Scallop and Conch Meat with XO Sauce
BRE PR &
Braised Rich Soup with Forest Frog's Cream, Crab Meat, Mushroom and Bamboo
CEE ER Sy
Steamed Grouper with Reishi
& F ok g 4 7<%
Braised Whole Abalone and Fish-Isinglass with Lettuce in Oyster Sauce
¥rve F
Cabbage Jade
RSV SR
Double-Boiled Black Bone Chicken Soup with Chinese Mushroom and Clam
AT
Steamed Glutinous Rice with Mangrove Crab, Shredded Pork,
F21% 57
Classic Desserts in Chinese Curio Box.
EHG#E A
Seasonal Fresh Fruit Platter

& & NT$20,800+10%FR3%F (* % 10 i)
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