
醉月樓桌菜菜單
Shanghai Pavilion Table Menu

開胃首碟
Shanghainese appetizers

花雕醉香雞/鎮江水晶肉/乾扁四季豆/辣炒干絲/醬汁蘿蔔/香拌蜇皮
Drunken chicken, Shanghai style jellied pork, Fried green beans with chili sauce 

Sautéed dried bean curd, Preserved turnips, Jellyfish dressed with shredded turnips 

響螺松茸菇燉雞湯
Double-boiled free-range chicken soup with conch and mushrooms

翡翠鴛鴦鮮蝦仁
Two style of shrimp in sautéed and deep-fried with scallions and tomato sauce

西滷肉扣玉鮑
Abalone with shredded fish skin, egg, pork and shrimp

蔥燒無錫排骨
Braised pork ribs with green onions

花雕雞油蒸海石斑
Steamed grouper with Chinese “Hua Tiao” wine

金湯蟲草燴津白
Braised pumpkin with black soy beans

上海綠豆糕
Green bean cake

蘿蔔絲酥餅
Baked shredded turnip puffs

繽紛水果盤
Seasonal fresh fruit platter

酒釀芝麻湯糰
Traditional black sesame dumpling soup

每桌10位 NT$23,888 外加一成服務費
每桌含紅酒兩瓶

NT$23,888 per table of 10 persons subject to a 10% service charge
Including two bottles of red wine

辣味食材 Contains spicy ingredient 堅果類食材 Contains nuts

若無特別註明，本菜單所使用之豬肉產地皆為台灣
Unless otherwise noted, all the pork we use in this menu is Taiwan pork.



醉月樓桌菜菜單
Shanghai Pavilion Table Menu

開胃首碟
Shanghainese appetizers

紹興醉雞/油爆活蝦/五香燻魚/苔條腰果/雪菜燒豆板/西芹蜇頭
Drunken chicken, Stir-fried shrimp with sweet tomato sauce, Smoked Mandarin fish 
Cashew with seaweed, Salty vegetables with broad beans, Jellyfish head with celery 

羊肚菌花膠干貝燉雞湯
Double-boiled chicken soup with fish maw, scallops and porcini mushrooms

茄汁大明蝦
Braised king prawns in tomtato sauce

髮菜鮑脯扣三絲
Braised abalone with mushrooms in soy sauce

南乳排骨
Braised pork with fermented beancurd

蔥油鮮露蒸海石斑
Steamed grouper with soy sauce and green onion

西蘭花佐瑤柱酥
Sautéed broccoli with dried scallops

上海綠豆糕
Green bean cake

特色粢飯條
Deep-fried sticky rice with ham

全年豐收水果盤
Seasonal fresh fruit platter

紅棗蓮子燉雪耳
Double-boiled lotus seeds and red dates with fresh snow fungus

每桌10位 NT$28,888 外加一成服務費
每桌含紅酒兩瓶

NT$28,888 per table of 10 persons subject to a 10% service charge
Including two bottles of red wine

辣味食材 Contains spicy ingredient 堅果類食材 Contains nuts

若無特別註明，本菜單所使用之豬肉產地皆為台灣
Unless otherwise noted, all the pork we use in this menu is Taiwan pork.


