
 
 

Silks Palace at National Palace Museum   
No.221, Sec. 2, Jhihshan Rd., Shihlin District, Taipei City 111, Taiwan  

 
                                       自 2009 年 12 月起生效 Effective from December 2009 

2009 尾牙暨 2010 年春酒假日特惠菜單 

    故宮御饌小滿漢 
    Assorted Entree 
糖衣腰果       酒香醉雞 

Cashew in Sugar Coating        Marinated Chicken with Shao-shin Wine 
琥珀核桃       香炒大蝦干 

Walnut in Malt Sugar        Stir-Fried Dried Shrimp 
梅汁番茄       黃金鮮筍 

Tomato with Plum Juice        Braised Bamboo Shoots with Egg Yolk 
涼拌蜇絲       蒜香松阪豬 

Jelly Fish         Sliced Kobe Pork with Garlic 

紅 袍 大 拼 盤  
Barbecued Suckling Pig Combination 

碧 綠 炒 雙 鮮  
Sauteed Shrimp and Squid with Vegetables 

水 雲 海 鮮 羮 (位上) 
Braised Minced Seafood Soup 

鮑 參 百 靈 菇  
Braised Sliced Abalone and Sea Cucumber with Mushroom 

杏 香 海 鮮 捲 拼 香 檳 骨  
Deep Fry Seafood Roll and Pork Ribs with Orange Sauce 

樹 子 蒸 石 斑  
Steamed Grouper with Scallions and Tree Pod 

翠 玉 白 菜  
Cabbage Jade 

何 首 烏 群 菇 燉 雞  
Steamed Chicken Soup with Mushroom and Tuber Fleeceflower Root 

櫻 花 蝦 干 貝 米 糕  
Steamed Glutinous Rice with Dried Sakura Shrimp, Dried Scallop 

多 寶 格 御 點  
Classic Desserts in Chinese Curio Box 

季 節 怡 鮮 果  
Seasonal Fresh Fruit Platter 

 
 

每桌 NT$13,800，外加百分之十服務費 (每桌 10 位) 
NT$13,800 per table plus 10% service charge (10 persons per table) 

專案內含席間每桌精選紅酒或白酒及果汁暢飲 



 
 

Silks Palace at National Palace Museum   
No.221, Sec. 2, Jhihshan Rd., Shihlin District, Taipei City 111, Taiwan  

 
                                       自 2009 年 12 月起生效 Effective from December 2009 

2009 尾牙暨 2010 年春酒假日特惠菜單 
    故宮御饌小滿漢 

Assorted Entree 
琥珀核桃     麻辣牛展 

Walnut in Malt Sugar     Hot Marinated Beef Shank 
糖漬栗子     金沙鮮筍 

Sweeten Chestnuts      Braised Bamboo Shoots with Egg Yolk 
梅汁蕃茄     椒鹽鮮魷 

Tomato with Plum Juice      Squid with Salt and Pepper 
香炒大蝦干     蠔油鴛鴦 

Deep Fried Dried Shrimp     Mushroom in Oyster Sauce  

和 風 海 鮮 集  
Fresh Scallop Combination 

X O 醬 爆 雙 鮮  
Sauteed Fresh Scallop and Conch Meat with XO Sauce 

銀 絲 蒜 香 龍 蝦  
Steamed Lobster on Green Bean Noodle With Garlic Sauce 

弦 紋 鼎 鮑 魚 佛 跳 牆  
Braised Abalone and Fish Maw Buddha Soup 

貴 妃 嫩 子 排  
Braised Pork¡s Rib 

古 法 三 絲 蒸 石 斑  
Steamed Grouper with Shredded Pork, Chinese Mushroom and Ginger 

翠 玉 白 菜  
Cabbage Jade 

粉 光 雪 蛤 燉 雞  
Double-Boiled Chicken Soup with Ginseng and Frog¡s Cream 

紅 蟳 香 米 糕  
Steamed Glutinous Rice with Mangrove Crab in Lotus Leaf 

多 寶 格 御 點  
Classic Desserts in Chinese Curio Box 

季 節 怡 鮮 果  
Seasonal Fresh Fruit Platter 

 
每桌 NT$16,800，外加百分之十服務費(每桌 10 位) 

NT$16,800 per table plus 10% service charge (10 persons per table) 

專案內含席間每桌精選紅酒或白酒及果汁暢飲 


