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Silks Palace at National Palace Museum
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Assorted Entree
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Walnut in Malt Sugar King Oyster Mushroom with Oyster Sauce
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Cashew in Sugar Coating Deep-Fried Taro with Whitebait
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Cabbage with Plum Sauce Sauteed Diced Seafood with Chili
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Braised Bamboo Shoots with Mustard Green Sliced Kobe Pork with Garlic
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Cantonese Combination
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Sauteed Conch Meat and Chicken with Vegetables
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Frog Cream and Crab Meat Soup
R
Baked Pork Ribs with Spring Onion
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Braised Sliced Abalone, Porkis Tender and Mushroom
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Steamed Sea Bream with Green Onion
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Cabbage Jade
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Double-Boiled Chicken Consomme;j with Mushroom and Chinese Herbs
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Steamed Glutinous Rice with Eel
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Silks Palace Pastries Combination

F & fo @ %
Seasonal Fresh Fruit Platter
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NT$11,800 per table plus 10% service charge (10 persons per table)
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Silks Palace at National Palace Museum
No.221, Sec. 2, Jhihshan Rd., Shihlin District, Taipei City 111, Taiwan
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