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XI GARDEN

Chinese Cuisine

B &

FHEE

Lunch Set

LB

Appetizer Platter
NEBHETE - SRR
ERERREN - ETERER

REHGEBAE

Stir-Fried Prawn with Fermented Rice

EEIREEN IR

Pumpkin Soup with Crab Meat

PR 5 B BRI HF

Fried Spare Ribs in Chinese Blcak Vinegar Sauce and Tangerine Peel

XORS #R AN (R EE

Stir-Fried Duck Meat with Noodles and XO Sauce

FE DB

Taro Cheese Pudding

HS5FHIKR

Seasonal Fruit

NT$1,680+10%/{iL

AEBERAERA - FEBRN - 8EHA

All the pork we use in this menu is TAIWAN PORK.

All the duck we use in this menu is TAIWAN DUCK.

All the chicken we use in this menu is TAIWAN CHICKEN.
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XI GARDEN

Chinese Cuisine

B &=

BMEEE

Dinner Set

E
Appetizer Platter
BEEMEE - BERR - A BEME - BENRRE

ELERREXE

Stir-Fried Prawn in Salted Egg Yolk with Oat

LHERRER

Double-Boiled Chicken Soup with Scallop And Tofu

YAFEEEST T G
BWmEERSRE
Pan-Fried Tofu with Crab Meat And Crab roe

7515 iR SR M P P

Sweet And Sour Pork with Lychee Sauce

PR Bt & B A

Steamed Grouper Sliced with Mandarin Peel and Black Bean Sauce

BERBFIVER

Fried Rice with Mullet Roe and Dried Seaweed

EERDE

Cream Custard Buns

SEiKE

Seasonal Fruit

NT$1,980+10%/1iI

AEBERAERA - AEHN

All the pork we use in this menu is TAIWAN PORK.

All the chicken we use in this menu is TAIWAN CHICKEN.
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XI GARDEN

Chinese Cuisine

B &

FREE

Lunch Set

LB
Appetizer Platter
ERISTH - MREXE
HI SR ZHAR - BEPARIPE

LimZ IR

Steamed Lobster with Cheese Sauce

FHER B

Stewed Chicken Soup with Abalone And Morels

5 B 4R RS I

Simmer Loofah With Clams and Dried Porcini Mushroom

B ERFIHER

Fried Rice with Wagyu And Pine Nuts

PRRAIED

Sweet Red Bean Soup with Tangerine Peel

H5FHIKR

Seasonal Fruit

NT$2,380+10%/1if
AEBFERSERERN - 8EHA  BNFA
All the pork we use in this menu is TAIWAN PORK.

All the chicken we use in this menu is TAIWAN CHICKEN.

All the beef we use in this menu is AUSTRALIA BEEF.
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XI GARDEN

Chinese Cuisine

B &=

BMEEE

Dinner Set

IE R

Appetizer Platter
MBENK - ZOBER -
EAENE - aFETH

8 mEED R BE B

Baked Lobster with Butter and Crab Meat

it E2eEa

Braise Sea Cucumbers and Abalone

MZE =& fn 54

Fried Wagyu with Onions

55 i Rk AL e B D

Steamed Gentian Grouper with Vine Pepper

e R IRT I ES

Fried Asparagus with Cordyceps and Dried Shrimp

LR AR ER

Steamed Sticky Rice with Chinese Sausages

FEETHPERDIR

Almond Milk and Salted Egg Yolk Ball

HEEFHIKR

Seasonal Fruit

NT$2,680+10%/{iL

AEEERGEREN  BMER

All the pork we use in this menu is TAIWAN PORK.
All the beef we use in this menu is AUSTRALIA BEEF.
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XI GARDEN

Chinese Cuisine

B &=

FRIER

Lunch

H#EE I mhk
Appetizer Platter
hrREEhE - XOBETE - BIEAMRE - BEENKE

== e k|
A FE won 25 U 45 0z
Steamed Shrimp with Garlic And Truffle

BRI ER R

Deep-Fried Crispy Chicken

et BlAs & B

Steamed King Grouper with Huadiao Wine

R E W F

Deep-Fried Pork Ribs with Rosemary

ZEFHBAR

Stewed Duck Soup with Chinese Herbal and Mushroom

EE$2273 iop 9%

Steamed Glutinous Rice with Chinese Preserved Sausage

BESEHEIKRRE

Fresh Fruit

NT$16,800+10%/101i;

AEBFERSERRN - 8EBA - 87BN
All the pork we use in this menu is TAIWAN PORK.
All the duck we use in this menu is TAIWAN DUCK.

All the chicken we use in this menu is TAIWAN CHICKEN.
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XI GARDEN

Chinese Cuisine

B &=

BRI R R

Dinner

ALDES MO Sh TR
Appetizer Platter
FEAERANRE - AITEERHAR
BER&7FE - 208K

AIVFREIS/ESER

Xi Garden Roasted Duck/ Chop Duck Legs

BEREC R A

Stir-Fried Prawn with Fermented Rice

LSy SRR )

Braised Abalone with Mushroom and Shrimp Roe

X.ORSHIPIMILE

Stir-Fried Duck Meat with Scallops

LIS B

Steamed Grouper Sliced with Pepper

FEBERNS

Duck Bone Soup With Taro and Rice Vermicelli

W) R RS = R
Stir-Fried Vegetables with Whitebait
BRI SUIER
Honey BBQ Pork Puff Pastry

BESEHEIKRR

Fresh Fruit

NT$19,800+10%/101i;
AEEFEREERN 8EERN 8E#A

All the pork we use in this menu is TAIWAN PORK.
All the duck we use in this menu is TAIWAN DUCK.
All the chicken we use in this menu is TAIWAN CHICKEN.
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XI GARDEN

Chinese Cuisine

B &=

FRIER

Lunch

ADES Y dn bk

Appetizer Platter
WBREM - BUAXIESR
RERAT - BTERURH

E ARG

Baked Lobster with Ginger Scallion Sauce

e S2HEE

Braised Sea Cucumber and Abalone With Vegetables

MRt EED

Stir-Fried Ribs And Beef with Special Chinese Black Vinegar Sauce

T AR AR BT

Steamed Grouper with Garlic and Sweet Chili

SEUR T

Stewed Chicken Soup with Jinhua Ham and Vegetables

o\ = = EE=
METERES
Steamed Sim-Mai with Scallops and Truffle

EREERTEHEEHKR

Baked Tapioca Custard and Fresh Fruit

NT$23,800+10%/101i;

AEBEHAERA - /BN - BMNFA

All the pork we use in this menu is TAIWAN PORK.

All the chicken we use in this menu is TAIWAN CHICKEN.
All the beef we use in this menu is AUSTRALIA BEEF.
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XI GARDEN

Chinese Cuisine

B &=

BRI R R

Dinner

ADE MO bl

Appetizer Platter

RIEFIE - BFETHR

B AR - AIREEE

WEZ LIERER

Baked Lobster with Truffle Cheese Sauce

BT RIS

Double-Boiled Chicken Soup with Scallop And Fish Maws

RRBEEEES

Braised Sea Cucumber with Goosefoot And Vegetables

HLBEFREF0 48

Braised Beef Cheek with Red Wine Sauce

PR B2 BT 2R KL IR

Steamed Red Grouper with Black Bean Sauce
BN EEHIFR

Stir-Fried Vegetable With Crab Roe

Bl 88 & SE B IRER

Steamed Shrimp Dumplings

== e -
SERBEECHE
Almond Milk with Bird Nest

BESEHEIKRR

Fresh Fruit

NT$26,800+10%/101if
AEBEFERSERERN - 8EHA  BNFA
All the pork we use in this menu is TAIWAN PORK.

All the chicken we use in this menu is TAIWAN CHICKEN.

All the beef we use in this menu is AUSTRALIA BEEF.



