SKY LOUNGE

11:00-14:00
Minimum Charge NT$ 680 Per Head

{7 NTS$ 680

OO0 00
NN AN/

14:00-17:00

Minimum Charge NT$ 680 Per Head
fIKIH NTS$ 680
O O
20:00-23:00 (Mon.-Thur.) / 00:00 (Fri.-Sun.)

Minimum requirement: One cocktail per person

{EIH — MR AT

R R ~ fAORE ~ BHRL - BEMEG
NT$ 1,580

DLEFrEER TG STRER - SMNN10%RE5E -
Y 7 I 5 2 A 2 I T NT$5007T ~ ZIPYAFNT$ 1,000 7T
Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge.

Corkage charge per bottle is NT$500 for wines and NT$1,000 for spirits.



HIEERREET K » BYIEBEEYINE
GERepallil e PN =
Please inform the staff if you have special dietary needs,

food allergies or food intolerances.

CO

e %% KW Pork origin

f B Taiwan

X J#% Char siu

B4R Bacon

WEF%PY Salted Pork

L F) K IBRPFEE Antipasti

15 (344) Shao Mai(Pork)
BIERS4N Kavalan Black Pork

ES USA
155 KB Honey Ham

i3 France
FEE] KRB Antipasti
E#fR Bacon

e 7} 4 Beef origin

% B USA

AR HE Beef Burger
P88 Wagyu Beef Sauce
2F/INgE Short Ribs

it Beef Tripe
4% Beef Tendon

Ml Australia
i Beef Shank

o iR Seafood

HA Jtif#E Hokkaido, Japan
FH Scallops origin




FRIEE NT$1,580+10%

I B E W hL Salad
B BT B R

Kavalan Pork Chef Salad

L W] R S P R hE

Vegetable Salad with Onsen Tamago & Hand Made Cheese
I F & Main Food

PR B vk - R PR S B )
Grand Hilai Beef Noodles (Short Rib, Beef Shank, Beef Tripe, Beef Tendon)

W5 3 1 B

Eggs Fried Rice with Salted Pork

X0+ H if i i

XO Scallop Sauce Stir-Fry Noodles
P ELA5 78 o e 10 S P30 1
Yellow Plum & Seafood Risotto
NS i W 0 Jal
Singapore Seafood Laksa Noodles

Hl et i 7 o K

Seafood Tortiglioni with Tomato Sauce

VAL I S

Ruby Black Tea Seafood Ravioli

2T R kA B B e %)

Wild Mushrooms Truffle Risotto

TERSHL T R K A )

Ruby Black Tea Truffle Angel Hair Pasta

23# 1 Choose one

9;#1 Choose one from nine

I FEF R BIEBE Pastry Chef Signatured Dessert

15j%1 Choose one from fifteen

[ nwE B8k Coffee Tea

$5 328 25 % Classic Selection Tea PAR K Westen Tea
FLEALTR RARER
Ruby Black Tea English Breakfast Tea
R L[y 2 2R 18 B RUPS
Alishan Jinxuan Tea Bain De Roses Tea
TE AR B EHAH R
Authentic Tieguanyin Tea Chamomile Tea
PR TS R
Nantou Dongding Oolong Tea
MEMNE R 2R Decaffeinated Tea MIWYE Coffee
BEBUR FAMME (24/k)
Black Bean Grain Tea Americano (Hot/Iced)
FLEHRLA R SESEMGE (24/ k)
Red Date Tea Café Latte (Hot/Iced)
BRI R FE PR =3 (2
Buckwheat Cassia Seed Tea Caramel Latte (Hot)
{Ifice:8 RaTTIBS V5 P4 HLINYE (k)
Hawthorn, Rose and Roselle Tea Espresso Romano (Iced)



FHIZZ B Lunch Menu

PERERFRY : 11:00-17:00 (372 5% 16:00)
Available from 11:00 to 17:00 (Last Order 16:00)

I {EHEJRBR Local Gourmet

FRZE A CEavgE - R 0 45) NTS$ 880

Grand Hilai Beef Noodles
(Short Rib, Beef Shank, Beef Tripe, Beef Tendon)

) 25 BTG EE R R NT$ 780
Yellow Plum & Seafood Risotto

X0 H i 1%l NT$ 780
XO Scallop Sauce Stir-Fry Noodles

W5 P 1D Bl NT$ 680

Eggs Fried Rice with Salted Pork

I [ B2 Jm bk International Cuisine
B LI 8 NT$ 780

Ruby Black Tea Seafood Ravioli

PO % NT$ 780

Singapore Seafood Laksa Noodles

Mgt % 78 i K 5 NT$ 780

Seafood Tortiglioni with Tomato Sauce

F LA AL Rl AL R A TR CR T 8 NT$ 780

Hand Made Beef Cheese & Red Quinoa Burger with French Fries

A W = B B 2 4 NT$ 680
Club Sandwich with French Fries

I F A Vegetable Cuisine
PRARAL A2 55 K {0 i NT$ 680

Ruby Black Tea Truffle Angel Hair Pasta

P I R 2 A i NT$ 680

Wild Mushrooms Truffle Risotto

wd BTl rE IR g vy 2 NT$ 480

Cream of Pumpkin Soup with Sea Salt Croissant

8 H IR SR A B R L NT$ 460

Vegetable Salad with Onsen Tamago & Hand Made Cheese

I ZHIPR %€ Seasonal Special

BEAL B IBIE AR qumr emie oome ok NT$ 680
White Asparagus, Homemade Ham & Ruby Black Tea Foam

I YEYI B8 Deep Fried Platter

’}C’Piﬁﬁgﬁﬁﬁ | Seafood Fritto Misto NT$ 480
W/ Pl / TEFARE / BEEHEERT / W / ke

Soft Shell Crab / White Shrimp / Fried Takoyaki (Octopus Ball)

Seafood Lotus Root Cake / Shrimp Roll / Deep-fried Oyster

%iﬁ‘}:’ﬁ% | American Deep Fried NT$ 680
FEHE / WESEE / FF IS / MRS RN / SEI81E / HHe

Fried Chicken Nugget / French Fries / Chipotle Mayo

Black Truffle Cheese / Tartar Dressing / Green Chili




Jt A1) ZE e i NT$ 400
Signature Cocktail

AN Origin GEFEA « KEH . Alc19%)

AT | R | ok | BB | REEZERDR
Vodka | Hazelnut | Coffee | Rose Geranium | Herb

I Dazzle (Alc10%)

FROMARLZ | R I8HRALE

Fah | I | RIS

OMAR Whisky | NO.18 Taiwan Tea (Ruby Black Tea)
Mushroom | Honey | Kaffir Lime Leaves

1 Hi-Lai (st  sHEbk . Alc21%)

BRAFRRARRE | Jeri 2 | BRSNS | Fisiin
Aged Rum | Peated Whisky | Homemade Mountain
Litsea Bitters | Nantou Plum Wine

W Lalu G s . Alel3%)

B | AR | AR | WA | B
KUMA Gin | Spirulina | Banana |
Melon | Blue Wine

BY View (REFU « 155 . Alc7%)

ANKTE | RIRE | T | JRIAL | B LS
Millet Wine | Alianthus Prickly Ash | Mint
Pineapple | Alishan Jin Xuan Tea



R Classic Cocktail

FEBUKZE Long Island Iced Tea
%ﬁ’]“iﬂfﬁ]% Singapore Sling
BPE% Mojito

N1 %#)JE Negroni

P 223 FF Cosmopolitan
F1afE A White Lady

ETJE8 Martini Dry

SIIH Manhattan
HHLZERE I Old Fashioned

Eﬁi%ﬁg{ﬁ Whiskey Sour

3% Beer
PEHEF 4 5L GH Inedit G3om))
LM Yebisu (500m)

Pl GEARENSYPY  Assam Beer (330ml)
1664 F1M5P 1664 BLANC (30m)
B Taiwan Gold (30m)
HHMWYY  Asahi G30m)
HEEP Budweiser (330ml)

@Emnﬁ{ﬁ Heineken (330ml)

NT$ 400
NT$ 400
NT$ 380
NT$ 380
NT$ 350
NT$ 350
NT$ 350
NT$ 350
NT$ 350

NT$ 350

NT$480
NT$480
NT$380
NT$380
NT$300
NT$300
NT$300

NT$300



IR Mocktail NT$ 380

AN Wood

v | EREL | e | BRI | BOAR
Hibiscus Sabdariffa | Nut | Coffee
Rose Geranium | Herb

[II Mountain (yk73)
M | B | B | B | IR

Pomelo | Mountain Litsea
Spirulina | Banana | Melon

H Sun

BAISIMLE | FEfE | Tk | W | ZRINTE
NO.18 Taiwan Tea (Ruby Black Tea)
Neroli | Mushroom | Honey | Kaffir lime leaves

H Moon

RLACHS | W | i | B | BB
Black Tea Vinegar | Alianthus Prickly Ash
Mint | Pineapple | Alishan Jin Xuan Tea

I | 3K Hi-Lake
RLOESE | B | ekt | T

Red Guava| Mountain Litsea |
Perilla Plum Juice | Green Plum Juice



W PEER R Soft Drink
Evian RRER /K (330m1)

Evian Natural Mineral Water

FAH 2R 5K (250ml)

San Pellegrino Sparkling Water

A Bl B % &ifgk  (1000ml)

San Pellegrino Sparkling Water

AR AR K (1000m1)

Acqua Panna

[ [1nf 5% (250ml)

Coca Cola

ZRufgE (330m1)

Coca Cola Zero

&3 (250ml)
Sprite

HEK (330m1)

Tonic Water

#FT7K (330m1)

Soda Water

Bk (330ml)

Ginger Soda

REPRIRTE (BF)

Seasonal Juice (By Glass)

NT$ 200

NT$ 200

NT$ 480

NT$ 480

NT$ 200

NT$ 200

NT$ 200

NT$ 200

NT$ 200

NT$ 200

NT$ 250



PR ZE Westen Tea

BARER
English Breakfast Tea NT$ 360
585 A RPN
Bain de Roses Tea NT$ 360
HTHER TS 560

Chamomile Tea

hXZ% Chinese Tea

FLERALR NT$ 360
Ruby Black Tea

Pl {1 E A NT$ 360
Alishan Jin Xuan Tea

IERREBLE NT$ 360
Authentic Tieguanyin Tea

P B R TEH S BE A NT$ 360
Nantou Dongding Oolong Tea

RN EFLR NT$ 360
Lishan Small-Leaf Black Tea

Fo] B 111 )55 68 NT$ 360

Alishan Oolong Tea

MEMIYERISE Decaffeinated Tea

LXSR '3 7P NT$ 320
Black Bean Grain Tea

AN EARE B3 NT$ 320
Red Date Tea

SR X NTS$ 320
Buckwheat Cassia Seed Tea

IS B8R %l % NTS$ 320

Hawthorn, Rose and Roselle Tea



WIE Coffee
75 2T N

Espresso

S A MMGE

Americano

EEMGE

Café Latte

R

Caramel Latte

RAn A

Cappuccino

LaRE Iced Coffee

S MME

Americano

FEEmE

Café Latte

LN

Caramel Latte

574 HLnfnbE

Espresso Romano

()

NT$ 260

NT$ 320

NT$ 360

NT$ 360

NT$ 360

()

NT$ 320

NT$ 360

NT$ 360

NT$ 360



PR

Afternoon Tea

CO O
B ANEach NT$1,880+10% / # A Two Adults NT$3,680+10%
PERERS I 25 71 14:00 - 17:00 fe g2 BREEIFH 16:30
Available from 14:00 to 17:00 (Last order 16:30)

M THBULAR RS L HE - 35 RATIRS R R &R
Please advise our associates if you have any special dietary requirements
CO O
Wk Salty Snacks H H #5382 58 Classic Selection Tea

B R RIE Bl FLESLAE
Crab Plum Tea Aspic Ruby Black Tea
TR ~ IakG ~ IS ~ FRREE - RISk ~ s
Crab Meat, Pickled Plum, White Wine Sauce, ﬁ%&gj]‘%%fi Tea
Garlic Sauce, Black Tea Powder, Salmon Roe i

TERRERBLE
W 3 ] Authentic Tieguanyin Tea
Vegetable Cheese Tart B sl TEH S HE DR
PSSR E] ~ FREAESE  HETRIEE Nantou Dongding Oolong Tea
Vegetable Cheese, Mixed Greens, i'gmlj\%%]:$
Plum Japanese Dressing Li el

ishan Small-Leaf Black Tea

Uigsal bl 5 ol B 11 A5

Alishan Oolong Tea

Lobster Berry Crispy Basket
AREGARGRE ~ AR ~ ACRIEET ~ faTiE
Lobster, Organic Egg, Diced Pickled Plum, Caviar

i fa ks 5

Abalone Shao Mai

fifLfa ~ A ~ TEROIR 4T

Abalone, Pork, Cuttlefish & Shrimp Pulp

G Pastry

AR # fl-¥
Pomelo Cheese Cake
HAHIT ~ AR RS ~ SEBIAOPHHT ~ HHHG

Pomelo, Lemon, Aop butter, Dried Fruit Tangerine

HEERME
Mango Cheese Cake
PHEECER ~ FRHIE ~ P E R ~ Bl 5

Mango, Jasmine, Passion Fruit, Mint Leaf

15 s 2 K R B R 7

Brandy Fruits Dessert

%z ~ MIAGYZ ~ A2 IR ~ TEBIAOPHh
Raisin, Citrus Dried Fruit, Mango Dried Fruit
Brandy, Aop Butter

W R
Raspberry Jelly
B TR ~ B FIRBOE

Fruit Puree Raspberry, Strawberry, Rose

WEBBR 7 B PSR
Rose Lychee Macaroon
FARBOIAE ~ Rt
Rose, Lychee

e 2B I ROR E
Honey Corn Scone
R ~ FphE ~ FIFEOR ~ HAKIR) ~ W5l ~ e

Citrus Honey, Lychee Honey, Corn, Flour, Butter, Honey

H A AL S R

Sun Moon Lake NO.18 Black Tea Mousse Cake
BRI ~ P55 SR RS

Tropical Fruit Filling, Chocolate Sponge Cake

HRERRRE

Chef’s Seasonal Fruit Tart

AR Flavoured Selection Tea

PFARER
English Breakfast Tea

BB &R
Bain De Roses Tea
HHER

Chamomile Tea

HEMIVE R 2R Decaffeinated Tea

EEASR S27/P S
Black Bean Grain Tea

FLERLAR

Red Date Tea

HRRYIT R

Buckwheat Cassia Seed Tea

Ipices € aTES

Hawthorn Rose and Roselle Tea

WIWYE Coffee
P2 N

Espresso

RAuATH

Cappuccino

V574 Bk

Iced Espresso Romano

FAMIE | 20k

Americano / Iced Americano

EE Bk
Latte / Iced Latte

TR 1Bk

Caramel Latte / Iced Caramel Latte

LR Fresh Juice
ESE ST

Seasonal Fruit Juice




