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Silks Palace at National Palace Museum

2018 #EF @ Fr Pt X o EX B

Selected Seasonal Vegetables

Romaine lettuce $ 3 % % Corn % 3%

Fresh Mache # % % % Bacon ¥ 4B

Egg KA E Cucumber ' & i

Purple Cabbage % 48, = %
Dressing * & F#AF it

Caesar Sauce % 5 3 Japanese Dressing 4= & #

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

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

THEAAR
Cherry Tomato 1> % jn
Purple Onion % ¥ &
Croutons S 6, T

Italian dressing % X i &%
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2018 #Hmse HE R P X 2 % 238

ML P 2%

A= A W &
(mde/ v/ B/ L/ Tieh)
Appetizer Combination

X0 # F % %

(%7 ~ #80)
Sautéed Chicken and Squid with X.0. Sauce

4 o, R

Shrimp Balls with Salad and Fruit

w &8 2 B %

Braised Seafood Soup with Tofu

ok om x 8
Steamed Sea Bass with Spring Onion

5 o % F

Braised Pork s Rib with Soy Sauce

£ & N " B
Braised Vegetable with Mushrooms

Mok % Sk &k

Steamed Glutinous Rice with Cantonese Sausage

TFRBERBRAT
Caramel Pudding

£ B % & 3

Seasonal Tresh Fruits

&5 NT$8,000 > % »e— X H %

5% 48 7] 4L

/], om 2 B OB

(Rw/H4e e/ 4)
Appetizer Combination

X0 # B % ®

(%7 ~ #8)
Sautéed Chicken and Squid with X.0. Sauce

S S S
Steamed Shrimps with Garlic

% R B 2 %
Braised Seafood Soup with Dry Scallops

wok B o> #
Steamed Fish with Spring Onion

RIS S S 3

Braised Sea Cucumber with Mushroom

T o W F A

Braised Pork s Rib with Soy Sauce

-% '5% I\ ﬂ% ai;%.
Braised Vegetable with Mushrooms

woE m ok #
Steamed Glutinous Rice with Dry Shrimps

FrR BT
Caramel Pudding

£ B w # %

Seasonal Fresh Fruits

& % NT$10,000 - % »a — X eH &
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