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‧ 售價皆以新台幣計，並需另加10%服務費。
  All prices are in NTD and subject to a 10% service charge.

‧ 供餐時間：每週三至週五11:30–14:00，最後加點時間為13:30。
  Wednesday to Friday, 11:30 AM – 2:00 PM. Last order at 1:30 PM.

‧ 請適量點餐，若有剩餘餐點將依原價計費。餐點恕不提供外帶及打包服務。
  Please order appropriately. Any excessive leftovers will be charged at the original price. Takeout and packing services are not available.

‧ 本優惠活動不適用任何折扣，惟可累積會員點數。
  No discounts apply. Marriott Bonvoy points can be accumulated.
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蜜汁叉燒｜每份兩片
Honey-Glazed BBQ Pork | 2 pcs

玫瑰油雞｜每份兩片
Poached Chicken Leg with Soy Sauce | 2 pcs

港式燒鴨｜每份兩片
Hong Kong-Style Roast Duck | 2 pcs

醋拌海蜇
Marinated Jellyfish with Vinegar

白灼鮮蝦｜每份五隻
Poached Fresh Shrimp | 5 pcs

和風沙拉｜位
Japanese-Style Salad | Per Person

柚香蘿蔔
Pomelo-Flavored Pickled Radish

椒麻雲耳
Black Fungus with Spicy Sauce

風味燒臘&精選開胃菜
Cantonese BBQ & Selected Appetizers

乾炒牛河
Stir-Fried Flat Rice Noodles with Beef 

叉燒炒飯
Fried Rice with BBQ Pork

皮蛋瘦肉粥
Century Egg and Lean Pork Congee

主食
Main Staples

紅豆糕｜每份兩入
Red Bean Jelly Cake | 2 pcs

芒果奶酪｜位
Mango Pudding | Per Person

驢打滾｜每份兩入
Glutinous Rice Rolls with Red Bean | 2 pcs

椰汁西谷米｜位
Sago with Coconut Milk | Per Person

甜點
Desserts

酥炸春捲｜每份兩條
Crispy Spring Rolls | 2 Sticks

家鄉鹹水餃｜每份兩顆
Homestyle Fried Glutinous Dumplings | 2 pcs

港式燒賣｜每份三個
Hong Kong-Style Siu Mai | 3 pcs

豉汁排骨
Steamed Pork Ribs in Black Bean Sauce

糯米雞｜每份兩入
Sticky Rice in Lotus Leaf | 2 pcs

芝麻球｜每份兩顆
Sesame Balls | 2 pcs

流沙包｜每份兩顆
Custard Lava Buns | 2 pcs

柱侯鳳爪
Steamed Chicken Feet in Black Bean Sauce

叉燒腸粉｜每份兩入
Rice Rolls with BBQ Pork | 2 pcs

老油條腸粉｜每份兩入
Rice Rolls with Fried Dough Stick | 2 pcs

蘿蔔糕｜每份兩入
Pan-Fried Turnip Cake | 2 pcs

海苔麻糬｜每份三入
Seaweed Glutinous Rice Balls | 3 pcs

叉燒包｜每份兩顆
BBQ Pork Buns | 2 pcs

港點
Dim Sum

明火煲例湯｜位
Traditional Double-Boiled Soup | Per Person

翡翠海鮮羹｜位
Spinach & Seafood Thick Soup | Per Person

功夫湯品
Kung Fu Soup

水煮牛肉
Spicy Poached Beef in Chili Oil

金沙豆腐
Golden Salted Egg Yolk Tofu

雲勝松坂豬
Fried Matsusaka Pork with Vegetable

海鮮豆腐
Seafood with Tofu

三杯杏鮑菇
Three-Cup King Oyster Mushrooms

蔥燒琵琶骨｜每份一隻
Braised Pork Drumettes with Scallion Sauce | 1 Chop

季節炒鮮蔬
Stir-Fried Seasonal Vegetables

熱菜
Hot Dishes

飲品
Tea

鐵觀音
Tieguanyin

普洱
Pu’er

金萱
Jin Xuan

洋甘菊
Chamomile

東方美人
Oriental Beauty

5擇1｜1 of 5 Choices


