THEWESTIN

TASHEE RESORT
TAOYUAN

Li Xuan Chinese Table Menu
REHELA EE

Combination Appetizer Platter
REFDEE S B
XO Radish cake, Crystal Chicken, BBQ Pork,
Plum Water Chestnut, Candy Cashew
0 #EF OO0 ga ke g OO0 prsnr pawer@
Double Boiled Fish Maw Mushroom Cordyceps Soup
AXTHTRL
Fried King Prawn with Sichuan Milk Crust
ek de g s+ @0
Double Braised Pork Sparerib with Savoy Sauce
L s = p @O
Fried Abalone with Chinese Pepper
eIt Y S ADO)
Steamed Fish with Gherkins
B AE OO0
Braised Baba Cabbage with Crab Roe Sauce
p o e i g O
Steamed Mix Grains Purple Rice
T mied % x80@
Homemade Soy Milk Pudding
1@ e QO
Seasonal Fruit Platter
¥ E ok

Selling Price NT: 16,800+10% Service Charge
£ % & % NT:16,800+10% IRix+§ *
Ingredient may change due to seasonal inquiry and demands
FHRERLZTEIH L #HAN

Shellﬁsh v %;UiiﬁMango =5 Peanut s Milk, Goat Mik 2 4 ~ £ %Egg §>Nuts ol )
Sesame E I:WGluten FRTLBS Soybean ~ B Fish A, ﬁ;T,Sulphites LRk AR

RAPRLEDE BT KPP o 4o T o HFrkintr § & R ooy > A ‘Iﬁ feds P B AT R 4% -
Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements
and we happily renew your dining experience.



THEWESTIN

TASHEE RESORT
TAOYUAN

Li Xuan Chinese Table Menu
REHELA EE

Combination Appetizer Platter
REFDEE S B
Sesame Walnut, Wine Chicken Roll, Marinated Jelly Fish
Pepper Pork Knuckle, Asparagus Sesame Dressing, Roasted Goose
sh @0 L g 4w s
Spk 28 R @) s e 4@
Buddha Jumps over the Wall
- g5 pes@e0
Wok-fried Shrimp Balls with Cranberry Mayonnaise and Crispy Fried Fruit
Almond Cake Roll
e x@0®
Roasted Crispy Pork Roll
pupapd sOO0W
Braised Abalone and Black Mushroom in Oyster Sauce
o g a®
Fried Matsutake with Taro and Broccoli
PEEHOLE
Steamed Fish with Garlic Pork Mince
5 e i 4 O0)
Cantonese Sausage Chicken Rice Clay Pot
ok i 6 ()
Sesame Ball Stuffed with Salty Egg Yolk Butter / Mung Bean Cake
Seasonal Fruit platter
Vhe THEs%i
Selling Price NT: 19,800+10% Service Charge
£% 8§ NT: 19,800+10% FRis 3 *

Ingredient may change due to seasonal inquiry and demands
FEREEFZFEaH L HER

Shellﬁsh v %;UiiﬁMango =5 @Peanut s Milk, Goat Mik 2 4 ~ £ %Egg }Nuts ol )
Sesame E I,ﬁtGluten FRTLBS Soybean ~ B Fish A, ﬁ;T,Sulphites LRk AR

ﬁﬂwmaﬁﬁgﬁgﬁ#wzo%jEm%&a&%tﬁﬁéﬂm%ﬁ‘ﬂWﬁﬁ%ﬁ%@%ﬁ*%ﬁ%o
Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements
and we happily renew your dining experience.



THEWESTIN

TASHEE RESORT

TAOYUAN

Li Xuan Chinese Table Menu
REHELA EE

Combination Appetizer Platter
REFDEE S B
Spicy Beef Shank, Candy Cashew, Poached Chicken
Crispy Eel, Plum Cherry Tomato, Marinated King Oyster Mushroom
Brotih 2 @@ g eas @ s 1®
2ap g a OO0 ) fan pi e 0@
Double Boiled Pork Ball Matsutake Baby Cabbage Soup
b1 s e OO
Braised Prawn and E-Fu Noodle with Sea Urchin Butter Superior Sauce
TR O)
Slices of Roasted Duck with Pancakes
e v 4 g O®
Braised Beef Short Rib Roll in Straw
ERER e
Fried Seasonal Vegetables with Seafood
e B T
Taro Root and Duck Congee
R AT R
Steamed Grouper with Scallion Soy Sauce
+ 54 Bk o g O
Cashew Milk and Egg Milk Custard

pen g 2 3 @@00

Seasonal Fruit platter
Fhe sy

Selling Price NT: 25,800+10% Service Charge
® % & % NT: 25,800+10% PR7% % *
Ingredient may change due to seasonal inquiry and demands
FHRERLFTEIH L #HAA

Shellﬁsh v %;UiiﬁMango =5 @Peanut s Milk, Goat Mik 2 4 ~ £ %Egg §>Nuts ol )
Sesame E I,ﬁtGluten FRTLBS Soybean ~ B Fish A, ﬁ;T,Sulphites LRk AR

RAPRLEDE BT KPP o 4o T o HFrkintr § & R ooy > A ‘Iﬁ feds P B AT R 4% -
Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements
and we happily renew your dining experience.



THEWESTIN

TASHEE RESORT
TAOYUAN

Li Xuan Chinese Table Menu
REHELA EE

Combination Appetizer Platter
Mpr- FF B
Marinated Jelly Fish, Savory Baby Abalone, Plum Water Chestnut, Pepper
Scallop, Lemon Pork Knuckle, Candy Cashew, Smoked Fish, Kimchee Fish Roe
s a0 kgl 3 5 F Y ERET R
wpka #ener@ gpoge OO0 g5 #e gO0
Combination Barbeque Platter
B EF ek - B4
Sweet Sour Shrimp, Roasted Duck, Poached Chicken, BBQ Pork, Beef Shank
meatr s @0 g prog® o gae 2® 2o w® oz 2 e®
Double Boiled Ginseng Whelk Chicken Soup
R g
Steamed Lobster with OX Sauce Arrowroot Noodle
X0 # & i i@
Fried Abalone with Colorful Vegetables
ERLREE 3
Braised Beef Short Rib with Black Pepper Sauce
2 p g el
King Crab Seafood and Vegetables Served with Crisp Rice Soup
- Es e )0
Fried Grouper with Sweet and Sour Sauce
o 5% s 7 7 4 0@
Bird’s Nest Almond Sesame Ball and Swan Pastry
2 38 @00, 2 @0

Seasonal Fruit platter

Fhe w5k

Selling Price NT: 28,800+10% Service Charge
® % & HNT: 28,800+10% PR 7 *
Ingredient may change due to seasonal inquiry and demands
FEREEFZFEaH L HER

Shellﬁsh v %;UiiﬁMango =5 @Peanut s Milk, Goat Mik 2 4 ~ £ %Egg }Nuts ol )
Sesame E I,ﬁtGluten FRTLBS Soybean ~ B Fish A, ﬁ;T,Sulphites LRk AR

RAPRLEDE BT KPP o 4o T o HFrkintr § & R ooy > A ‘lﬁ feds P B AT R 4% -
Allow us to fulfill your every need, want and desire. Simply let us know of any special dietary requirements
and we happily renew your dining experience.



