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Selected Seasonal Vegetables

Romaine lettuce RE R Corn EK

Purple Cabbage LA Bacon ¥EIR

Egg KABE Cucumber N
Dressing X BFRFRET

Caesar Sauce S\ FEH Japanese Dressing T B 5
Appetizer

Sweetened Chestnut

Pumpkin with Osmanthus Sauce

Jelly Fish

Abalone with Mayonnaise

Soup
Daily Soup

Cantonese Dim Sum

Steamed Pork Shao Mai with Shrimp
Steamed Squid Dumplings

Steamed Custard Bun

Hot Dishes

Silks Palace at National Palace Museum
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Cherry Tomato ‘)NE&EHh
Purple Onion $E3F &
Croutons BE T

Italian dressing 3\ JHBE
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Silks Palace at National Palace Museum

Sautéed Shrimps with XO Sauce
Sweet and Sour Fish

French Fries and Chicken Nuggets
Roast Chicken Wings with Spicy Sauce

Baked Chinese Cabbage with Crab Meat and Cheese
Sautéed Vegetables with Mushrooms

Spaghetti with White Wine and Clam

Gratin Rice with Cheese and Seafood

Carving
Schweinshaxe(with Pickled Cabbage and Mustard)

Classical Desserts

Mini Gourmet Cakes

Sticky Rice Cake Peanut Flavor
Caramel pudding

Seasonal Fruit Tarts

Sago Rice with Coconut Milk,

Seasonal Fresh Fruits

X0 B iRk
PR A A
ERER

BRI EA
BRREAX
S 2 1D B iR

IR IE B EE AR
BEE T RER

RGRYIR%
BARWAEMT. BHH)

| EN:fTE
RN ER

T KR

& R RENE T
EEARE
KR
EEHKR

By NT$799 , 5 I— KRB E

Silks Palace at National Palace Museum

No0.221, Sec. 2, Jhihshan Rd., Shihlin District, Taipei City 111, Taiwan



WS iy 3

Silks Palace at National Palace Museum

2019 BEMEHEE P30 R KT

BEEEE

T &/ B &
(B, 1EW./ BE/ B S5 )

Appetizer Combination

xXo 8B 18 &

(B, 88 )
Sautéed Chicken and Squid with X.0. Sauce

R # B K

Shrimp Balls with Salad and Fruit

;ﬁ m E Jﬁ §

Braised Seafood Soup with Tofu

B xR B L #

Steamed Sea Bass with Spring Onion

B & m ¥ B

Braised Pork s Rib with Soy Sauce

2 &# I\ B R

Braised Vegetable with Mushrooms

i R R K R

Steamed Glutinous Rice with Cantonese Sausage

aEREWREEMT

Caramel Pudding

Seasonal Fresh Fruits

R NT$8,000 , B h—RIREE
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Appetizer Combination

Xo 8B 18 &€ i

(B, &)
Sautéed Chicken and Squid with X.0. Sauce

m HE 2 B B

Steamed Shrimps with Garlic

¥ i B B B
Braised Seafood Soup with Dry Scallops

B & B L &

Steamed Fish with Spring Onion

it & BB 2

Braised Sea Cucumber with Mushroom

B &£ W 7 B

Braised Pork s Rib with Soy Sauce

Z W IR R
Braised Vegetable with Mushrooms
B |’ K K
Steamed Glutinous Rice with Dry Shrimps

HEREWREREMT

Caramel Pudding

= @ B8 B R

Seasonal Tresh Fruits

R NT$10,000 , 5 H— KRS E
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