A H IR

Moon Lunch Set Menu

AR (=ZE—) Appetizer (Select One)

T R/NEIH Sardine Salad in Japanese Dressing = & # =

W HIEE) SR IBEE Smoked Salmon with Cream Cheese Tofu | > & #
LLF K EES Yam with Mozuku Vinegar =

aY(ZE—) Warm Dish (Select One)

B8RRI Steamed Egg with Eel = @

BEAFIERE Steamed Sakura Mochi with Bamboo Shoots =
ER(E) Main Course (Select One)

FERP R R Grilled Norway Mackerel = NT$ 580
BEFRIRZR (MR/4148/8)8) Deep-Fried Seafood Tempura = & NT$ 680
BIEEHATE Grilled Yellowtail Collar Jaw = NT$ 880
IDRRERA Assorted Seasonal Sashimi = & NT$ 880
FiEEESE Moon Seafood Chirashi x> & % NT$ 980
BEEEEH (MRY) Pan-Fried Ox Tongue Chirashi & = NT$ 980

(NZ./Aus. Beef)
ER TR BAATH Braised U.S. S.R.F Beef Chuck Short Rib NT$ 1,080

e M JEE with Red Wine Sauce & = #

BEF(\B) 8 Pieces of Assorted Nigiri © & ® ® NT$ 1,080
R4 (=iE—) Soup (Select One)

RS Seasonal Vegetable Soup in Japanese Style =

¥ £ RN 55 Seasonal Fish Miso Soup =

EEEE S Seafood Soup in Japanese Style

FEH S Chef’s Special Dessert

=EHEY) Fresh Fruit

W B A S U1 0% AR &

ELARHRBEEERHELEYBHNER » FELSNRBAE

HITEBHEKNER  RERERFWEE « ADBERSEESMHNTS 500 > ZUBESHNTS 1,000 2 EKRFBE
All Prices are Subject to 10% Service Charge

If you have an allergy, please inform your server and our chefs will be happy to accommodate your needs
Wine/Champagne Corkage is NT$ 500 per bottle. Liquor Corkage is NT$ 1,000 per bottle

# $H Gluten | & AE Soy | {2 B4 Shellfish | Z 54 Peanuts | [J 241 Milk | = 38 Fish | (& 2% Eggs |
B i Sesame | {8 FIER4E Crustacean | & B8 Nuts | (7 E 8 Mango



