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ROOM SERVICE MENU

EEERRT

465t 75 IR Py X BT A

Tai shi qing jia 11 ji rou Da ban yuam qi niu rou shao

Curry Chicken in Thai Style Fried Sliced Beef in Japanese
H =0 AN 35 8 Be 54 AL 154 HE S

Ri Shi Ben Chang Jiang Shao Zhu Hong shao qie zhi zhu pai gu

Ginger Fried Pork in Japanese Pork Ribs with Tomato Sauce
i 2 i SRR ES P 1D FE D

Han shi pao cai shao zhen rou Han shi pao cai shao zhéen rou
Korean Roast Pork with Kimchi Fried Lamb with Satay Sauce
rp X ReURR i A 1T ¥ WHRERE (R)

Cong bao nen nia liu Mei su cai gen xiang

Fired Beef with Scallion Vegetarian

{5}NT$230+10%/}\ NT$230+10% /set per person.
ABEERFRT10:00-22:00 HEERFRIZE22:00

U NEGEER HhERARRER
Steamed Pork Dumplings Set Beef Noodles Set

@ TJBFFT/NSZ Chef’s Special Side Dishes @ LJBFFT/NSZ Chef’s Special Side Dishes
o /J\%'éf/%@ Steamed Pork Dumplings o Tgﬂ?ﬁﬁFFﬂﬂ House Special Beef noodles
] ?%pﬁ':[ Soup ] ﬁﬂ@ﬁ Dessert

o E’E@Hj Dessert

#N1$3 00+10%/2 A
NT$300+10% /set per 2 person.

NT$ 3 00+10%/ A

¢ NT$300+10% /set per person.

ASEENERN10:00-21:00 HEEFRZE19:30
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HOTEL DOUBLE ONE
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RESTAURANT MENU

MABRMEE

‘ﬁﬁ)&fﬁ% Japanese Hot Pot Set

® TREIF T /N5 Chef”s Special Side Dishes

FHIEE/NSE Daily Side Dishes

® K Stock
LEf BN e Stockfish And Kelp Stock

o % Meat
EA/IMIEKES T Choice Beef Short Rib Slice
TEFRAFRFEA T Prime Kobe Pork Slice

® Jiftff% Seafood
FTIERAE Squid Paste
FTHAE Shrimp Paste
fiffaFr Fish Fillet
51 H Kidney Scallop
F145% Shrimp

® iM% Vegetable

TifTH5#%E Seasonal Vegetable

® fif®L Dessert
BHGEETEL Daily dessert

[DEI]HJF/%%?&BE&FE Unlimited Refills On Coffee&Tea
{53‘NT$1500+10% /2N NI$1500+10%/set per 2 person.
AAYENERT10:00-21:00 HEIFRIZ19:30

N
HOTEL DOUBLE ONE



