THEWESTIN

TASHEE RESORT
TAOYUAN
Li Xuan Chinese Table Menu
REFA T LA FH

Combination Appetizer Platter
MR T B
Marinated Tomato in Plum Sauce - Golden Kimchee - Roasted Barbeque Pork -
Fried Dried fish with Peanut, Poached Chicken Leg with Soy Sauce
Bl div~w A E AR Ao Air > TN R
Seafood Spinach Supreme Soup with Frog’s Ovary
FRZpAES
Fried King Prawns with Red Yeast Rice Sauce
o St S
Crispy Fried Chicken
B EREF SR
Braised Sea Cucumber and Black Mushroom in Oyster Sauce
S
Braised Pork Spareribs with Orange and Sesame Balls
R TE S5
Steamed Sea Bass with Garlic Lemon Sauce
R
Braised Baby Cabbage with mushroom in Supreme Broth
bR
Fried Rice with Seafood and Truffle Sauce
WRAEY) R
Red Bean Jelly
7R R B AR
Seasonal Fruit Platter

RN

Selling Price NT: 13,800+10% Service Charge
4 ¥ & % NT: 13,800+10% JRi+ % *
Ingredient may change due to seasonal inquiry and demands
FEMEFLFE aH I HEDE

L ]
|4 % & % Containsa “jFé Vegetarian Selection 7 7 ¢ Dish Contains Pork \%Hﬁ Spicy Food
BAPBRLEHERT e R o dof E P HARDE & & RS BIGRRA P oo o A0 ‘[4%] fed $% G AT B W%k o
Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements
or allergies and we happily renew your dining experience.
VL AT 5 R e fe 10%PRIEF
All price are in TWD.10% service charge is applicable



THEWESTIN

TASHEE RESORT
TAOYUAN

Li Xuan Chinese Table Menu
REFA T LA FH

Combination Appetizer Platter
MErHER T B
Crispy Pork Belly, Marinated Wine Chicken, Sesame Candy Walnuts, Spicy
Marinated Fungus, Jelly Fish with Cucumber, Candy Cashew
EFER AR -TIOPR CWmFEZE R AR B ES
Double-boiled Dark Chicken Soup with Fish Maw and Dark Garlic
N i s
Wok Fried Seafood with XO Sauce
FeXOFad g
Braised Abalone with Pork Tendon and Black Mushroom
A IR 85 e e
Straw-wrapped Roasted Beef Short Rib with Pepper Sauce
SRR e 2
Double Braised Pork Chop with Savory Sauce
F3heRpERER
Steamed Grouper with Soya Sauce
ERES - ¥ ﬁ a3 sc
Fried Asparagus with Mushroom and Fungus
AR EIVE
Steamed Glutinous Rice with Conpoy and Petite Shrimp
i T Rl A A S
Cantonese Barbecue Pork Pastry
T EPFRA R CERE
Seasonal Fruit Platter

WhAE KRS

Selling Price NT: 16,800+10% Service Charge

%% & % NT: 16,800+10% JRi%+§ *
Ingredient may change due to seasonal inquiry and demands
FHAE TS B G H L
7z B @ % Containsa " & Vegetarian Selection 7 7 ¢ Dish Contains Pork “3{# Spicy Food
EAPRLE DL T e F o def TR AR S L R BRSSP R B S AT R SR
Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements
or allergies and we happily renew your dining experience.
YU R ILRT 5O E E 4T 10% PR3
All price are in TWD. 10% service charge is applicable



THEWESTIN

TASHEE RESORT
TAOYUAN

Li Xuan Chinese Table Menu
REFA T LA FH

Combination Appetizer Platter
WA T B
Golden kimchee, Poached Chicken Leg, BBQ pork, Marinated Beef Shank, Candy
Cashew Nuts, Almond and Petite Fish
FEEF RIS R
ok SRR L) A
Double Boiled Rich Soup with Seafood
2 -
Wok Fried Shrimps with Fruits Salad
FERHFEPER
Crispy Roasted Duck
W R A
Roasted Duck Roll with Condiments
Pan-Fried Lamb Chops with Salt and Pepper
T RN EET
Braised Baby Cabbage with Mushroom served with Crab Roe Sauce
P e E
Steamed Grouper with Plum and Date Sauce
RS B
Double Boiled Duck Soup with Rice Noodle
R K I
Steam Milk Custard Buns
® AR
Seasonal Fruit Platter
T ERE kKR

Selling Price NT: 19,800+10% Service Charge
£ ¥ & §NT:19,800+10% FRi+ 3 *
Ingredient may change due to seasonal inquiry and demands
FEREFZZEaHLHEAE

L ]
|4 % & % Containsa “jFé Vegetarian Selection 7 7 ¢ Dish Contains Pork \%Hﬁ Spicy Food
EAPRLE DL T e F o def TR AR S L R BRSSP R B S AT R SR
Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements
or allergies and we happily renew your dining experience.
VL AT 5 R e fe 10%PRIEF
All price are in TWD.10% service charge is applicable



THEWESTIN

TASHEE RESORT
TAOYUAN

Li Xuan Chinese Table Menu
REFA T LA FH

Combination Appetizer Platter
WA T B
Crystal Chicken, Braised Beef Shank, Plum cherry tomato Barbeque Pork
Stuffed Pork Feet, Squid with Savory Dressing, Almond and Petite Fish
Kfad FE~ o RERES T Fav s B RE
FPIRES TR B8 S 2 0) s R RS
Double Boiled Chicken Soup with Fish Maw and Whelk

T I gt g

Steamed Lobster with Vermicelli and Truffle Sauce

A

N 5 R AT
Wok Fried Abalone with Asparagus and Seasonal Vegetables
T RS -
Roasted Duck Roll with Condiments
W R A
Stir-Fried Duck Bones with Sweet Bean Sauce
PR F g
Straw-Wrapped Beef Short Rib with Savory Sauce
Xt fea w2
Steamed Marble Goby with Plum and Date Sauce
BREZEH A
Braised Shredded Duck Noodles with Abalone Sauce
PRSI =
Bird’s Nest Egg Custard Tart with Osmanthus Sauce
[ERCE S RCE =7y
Seasonal Fruit Platter
T EREREE

Selling Price NT: 25,800+10% Service Charge
%% & § NT: 25,800+10% JR4+§ *
Ingredient may change due to seasonal inquiry and demands
FHAE S 6 G H AR

L ]
|4 % & % Containsa “jFé Vegetarian Selection 7 7 ¢ Dish Contains Pork \%Hﬁ Spicy Food
EAPRLE DL T e F o def TR AR S L R BRSSP R B S AT R SR
Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements
or allergies and we happily renew your dining experience.
VL AT 5 R e fe 10%PRIEF
All price are in TWD.10% service charge is applicable



