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Appetizer Combination of Five
<

E| AN E AR
Braised Conpoy Soup with Eight Treasures

<
KA Ber 3R EE =11z
Flam Roasted "SASSO’ Chicken

<
e A
Roasted 'SASSO’ Chicken

¢
o ORI

Chicken Stock with Mushroom, Corn and Vegetables

<
R TGRL
Chicken Stock with Mud Crab (2££)
%

T & EHUE L PE
Baked Pork Rib with Cognac and Black Pepper Sauce

¢
R Fr 7581
Steamed Fresh Fish with Preserved Vegetable

X
FEAEHEAR 1~ RER

Steamed Glutinous Rice with Sakura Shrimp and Pine Nut

¢
Fg L SR EE

Home Made Duos of Chinese Dim-Sum

&
FiadE IR

Selected Seasonal Fresh Fruit Platter

NTS12,800:10% / rg10f

SH 24 B 85 B i = K T
L g B m A 49467 NT$1,280+10%
F1 i 709 7K 1 I BE MR 2 0 SEEFR - -NTS100 / The corkage fee will be NT$100 for each glass used.
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i EAIERSE No.1, HeYi Rd., West Central Dist., Tainan City 700, Taiwan T.886 6 213 6290 F 886 6 215 9290
www.silksplace-tainan.com.tw
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Appetizer Combination of Five

4
R AN U]
Braised Shark’s Fin Soup with Crab Meat

S
KA e R HE =1z
Flam Roasted "gASSO' Chicken

M5 o 52
Roasted 'SASSO’ Chicken

4
fie R ORGSR

Chicken Stock with Mushroom, Corn and Vegetables

%
LT AR
Chicken Stock whl\ Mud Crab (3%£)

RA T Ry~

Stewed Pork Balls and Chinese cabbage

4
PR R A B
Steamed Sea C—)rouper<> with Traditional Recipe

RIS T 75K Ek

Steamed Glutinous Rice with Prawn and Taro

<
P TS

Home Made Duos of Chinese Dim-Sum

&
LIl S

Selected Seasonal Fresh Fruit Platter

NTS16,800:10% / srs10f:

JHE S B T B 11 = K AT
PAE SRS A M 567 NTS1,680+410%
F1 0 94 7K s IR MR 28 » EE MR 7-NTS100 / The corkage fee will be NT$100 for each glass used.
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Appetizer Combination of Five

B
BVl eSS
Braised Shark’s Fin and Seafood Pumpkin Soup

=]
ARSI
Cantonese-Style Roasted Cherry Duck Four Courses

i B4 T 165

Sliced Duck Served with Homemade Pancake

P HE AU AR 2
Stir-Fried Duck Bones with Sweet Pepper Sauce

SRR DU
Wok-Fried Minced Duck Served with Leftuce and Pine Nuts

i A AR /N R

Minced Duck Xiaolongbao with Fennel

s}
SRS A
Baked Pork Ribs with Black Pepper Sauce

TR

Steamed Sea Fish with Pickled Melon

=
o S VDI 75 AR | |
Fish Skin and Salted Egg Steamed Glutinous Rice

B
B g N
Chef's Special Sweet Soup

Selected Seasonal Fresh Fruit Platter

NTS] 3,800 +10% / B 10 {ii Serves 10 per table

3 JH 4L T $E il = K AT Reservation must be made 3 days in advance.

o DL - #EERANE I A MG 6L NTS1,380+10%
o LyHECRPEOLIRCESNTT « ASRRE CRETAR (D fOM LR - FEPY - WANENE By 5
o I AKAFHIMER 2 - FEIAF-T-NTS100
¢ For additional guests, a surcharge of NT$1,380 +10% per person.
e The hotel reserves the right to adjust seasonal ingredients for the best quality.
Country of Origin: Pork and Duck - Taiwan
e The corkage fee will be NT$100 for each glass used.
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Appetizer Combination of Five

=]
A RE S
Braised Shark’s Fin and Chicken with Dried Scallops and Baby Cabbage Soup

MR B IS LYz

Cantonese-Style Roasted Cherry Duck Four Courses

i W46 T 165

Sliced Duck Served with Homemade Pancake

P HE AU ARG Y
StirFried Duck Bones with Sweet Pepper Sauce

R R IOIER

Wok-Fried Minced Duck Served with Lettuce and Pine Nuts

o] A AR T/ NE R
Minced Duck Xiaolongbao with Fennel
2]
SR AT
Steamed Prawns and Bean Thread with Minced Garlic

)

Steamed Sea Fish wi'rh Yellow Pepper Sauce

?&iﬂﬁ'ﬁkb’k TREE

Chinese Preserved Sausage and Chestnuts Steamed Glutinous Rice

=]
B oS N L o
Chef's Special Sweet Soup

8 T IRFACE SR

Selected Seasonal Fresh Fruit Platter

NTS ] 6 800 +10% / B 10 {7 Serves 10 per table

% JH 5L % 5 P2 i = K AT Reservation must be made 3 days in advance. ¥

o DL EERAURR M A MG 147 NTS1,680+10%
EolfECRPE LR CESHTT » SRS CRETER G oM I PE NS REF - Z6P WP - BERNUAEE Bai
. I'lﬁ-’m’MHMUMLHr‘ » FHIFE-T-NT$100
¢ For additional guests, a surcharge of NT$1,680 +10% per person.
¢ The hotel reserves the right to adjust seasonal ingredients for the best quality.
Country of Origin : Pork, Duck & Chicken - Taiwan
e The corkage fee will be NT$100 for each glass used.
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