B W T4 CLASSIC AFTERNOON TEA
TWD 1,580 & & / per set

HE W E Savoury Selection
H5iE FH B5 Pastry & Petit Fours Selection
AR F EHE B2 R4 Scones with Homemade Jams
HiEZX H EiidE Premium Tea or Coffee

HFH T4 CHAMPAGNE AFTERNOON TEA
TWD 2,380 % Z / per set

EMAE#EEE One Glass of Champagne
K% E5 Savoury Selection
HE R Pastry & Petit Fours Selection
HAHFEXE EHE E 2R % Scones with Homemade Jams
ki 25 & s Premium Tea or Coffee

I hef F# T 42 SIGNATURE CAVIAR AFTERNOON TEA
TWD 4,280 & & / per set

Calvisius £ 7 15 A%, #B %A/ E# 4 fr B
URERTFRH—%F
15gm of Calvisius Caviar &
One Set of Champagne Afternoon Tea

EBRTHARAABEATF1IBEES B, HHENE L
FKHEE A TWD 1,580+10% B & . R EEA L A EMFEEFTE 100 ZH -

The Jade Lounge offers afternoon tea daily from 1pm to 5pm.
A minimum spend of TWD 1,580 per guest applies, subject to a 10% service charge.
The Champagne Set includes 100ml of selected champagne.

SREBFTIR (2 MVEER 3¢ B (2 A KR 2 R -
FREFRZEHEMETaERREXENA -

EHLATAURERRNRHER - REBRGIBHBTIRE - M ERAEESMASRER - S0 10% R #E -
HEEERRXERSOELOMIBEBE ZER - B EGH G 800 TTRFBEA - BRIKREE - BEE - ZUASHM A% 1,000 7T ©
All coffee and tea are sustainably sourced. Al | seafood served on this menu is sourced
in accordance with sustainable practices that support marine conservation.

All seafood served on this menu is sourced in accordance with sustainable practices that support marine conservation.

Our team will be delighted to assist you with any dietary requests.

Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge.

A cakeage fee of TWD 800 per cake is applied for any cake not purchased from the Hotel.
The corkage fee at this restaurant is TWD 1,000 per bottle for wines and spirits.



BEARARER ERTFREE

PENHALIGON’S GOLDEN AGE CHRISTMAS AFTERNOON TEA

¥ B, 25 | SAVOURIES

AT RATEBAE FREBERRREEMRE REROCRERATERER
Foie Gras Mousse with Rose Jam Lamb Shoulder with Orange Jelly & Lobster & Pistachio with
Mikan Marmalade Caviar on Brioche

B B AL AL B L T TR EEREMGE B A B R R S WK

Avocado Tart with Zucchini, (FTEEEH. HAdEHE) Mushroom & Chives
Carrot & Tomato Hokkaido Scallop Mousse with Gruyere Cheese Quiche
Lavender & Grape

( Scallop Origin: Hokkaido, Japan )

A E | SWEETS

ERTBREFHAREEGEEE KA G775 71 950 1 BB R R R R
Caramel Cream with Chamomile Jelly & Tonka Bean Chocolate Cream with
Vanilla Cardamom Tart Cassis Compote & White Rum Madeleine

BERBLY R ERRAMEE ERERNERRE R BEXTRER R
FEEHR R A F B HHAFT R AP KA i A AR
Vanilla Orange Blossom Cream Lavender Mousse with Mate Cream with Pistachio
& Citrus Compote Vanilla Cake Pineapple Compote & Kataifi Mousse Sponge Cake
Black Pepper Sablé & Rose Gin Jelly

T 8t | SCONES

B B B R B RE A

Scones with Homemade Jams & Clotted Cream

SREPTIR G MNBERAS R B A K IR 2 R -
AREERAZSHAEMERSERREXENA -

ECATAURERIABHER - REBRGIBHBERE - M ERAEESMAESRER - SN0 10% REE -
BEBBEREREELDSMIBEBE 2SR - S RoH & 800 STiRpE A - BEEKREE - B58 - RUBSMAT &% 1,000 7 ©
All coffee and tea are sustainably sourced.

All seafood served on this menu is sourced in accordance with sustainable practices that support marine conservation.

Our team will be delighted to assist you with any dietary requests.

Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge.

A cakeage fee of TWD 800 per cake is applied for any cake not purchased from the Hotel.
The corkage fee at this restaurant is TWD 1,000 per bottle for wines and spirits.



