The bright moon...
When will it appear ?
Even a thousand miles away...
We will share the beauty of

Lady Chang’e moonlight
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Ming Juan Lou offers contemporary Cantonese Cuisine while paying tribute to classic dishes. Inspired by the profound ancient Chinese verses of Philosopher Su Shi's 'The
Bright Moon'. Each dish reflects the rich historical essence of Cantonese cuisine and embodies the Eastern symbolism of reunion and togetherness associated with feasts.
Ming Juan Lou aims to use locally sourced sustainable ingredients, blending creativity and exquisite culinary skills to ingeniously incorporate the imagery of the bright moon

from the poetry into classic Cantonese dishes. The balance we strike between sublime flavors and impeccable service is as perfect as the harmony of our ingredients.
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MING JUAN LOU SIGNATURES | BHfiE#% - 3 p5%

Ming Juan Lou’s Roasted Signature Duck NT$ 3,688
BRI B DR IR

“Two-Ways” whisky flambee“Moon Cherry Duck” combines the romantic
imagery of the moon with the sweetness of duck, representing the perfect
pairing of duck and cherries; “Double-flavored Smoked Duck” highlights
the unique cooking method of the dish, while “Whiskey Flames” emphasizes

the dramatic and spectacular preparation process.
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Please reach out to our team should you have any dietary or special food requests. 414 (BT S 4 85} S )28 S So 5 F U IR A B
All the prices are subject to a 10% service charge. ff 5 (BA& 47 75 I — AR 75 2



MING JUAN LOU SET MENU | Hiig#E &4

MING SET MENU / 8 courses NT$ 2,888 / person B &4
MOON SET MENU / 8 courses NT$ 3,888 / person H £&
TASTING MENU / 8 courses NT$ 3,888 / person JEBR BE

JUAN SET MENU / 10 courses NT$ 5,888 / person B BE

Please reach out to our team should you have any dietary or special food requests. GG B Y@ K S YIES Sas 205 A8 E kB N B
All the prices are subject to a 10% service charge. i A BT 55 In— Bk %5 2



MING SET MENU - 8 courses NT$ 2,888 /person | H 4 - 8 78 3% NT$ 2,888/ fif

InterContinental Butterfly Platter

Roasted Duck Slices | Abalone with Salsa
Mullet Roe | Asparagus Salad

Stir-fried Prawn with Yam and Seasonal Vegetables
Slow-stewed Conch in Chicken Broth

Steamed Grouper with Pickled Vegetables and Fish Sauce
Pan-seared Lamb Chops with House Herbs

Steamed Seafood Rice with Truffles and Wild Mushrooms
Chef's Selection of Dim Sum Duo

Stewed Hasma with Pumpkin and Sago Pearls
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=S MOON SET MENU - 8 courses NT$3,888 /person | J 24 - 8343 NT$3,888/fi

InterContinental Butterfly Platter ISP 3
Crispy Roasted Suckling Pig Slice | Roasted Duck Slice FLEEE | BETS A
Asparagus Salad | Wasabi - Marinated Conch RIEHEEA | ILZEHR

Stir-fried Prawns with Mixed Vegetables in Red and Dry Braising SRLFAE S R
Double-boiled Chicken and Conch Soup with Ginseng TEE A R B HE

Braised South African Abalone and Fish Maw in Oyster Sauce B4 IEM

Steamed Spotted Grouper with Scallion and Fish Sauce POt B 0 R R B

Braised Australian Wagyu Beef Cheeks with Truffle A B8 N AN A9

Chef's Selection of Dim Sum Duo T SE R

Stewed Hasma with Almond Cream and Honey RO i







TASTING MENU - 8 courses NT$ 3,888/ person | f5HLEIREL - JUIHSKE NT$ 3,888 /{if

Canapé of King Crab with Oscietra Caviar

Lemon-scented Shrimp Balls

Double-Boiled Chicken Soup with Cantaloupe and Ham

Steamed Scallop and Tofu with Fermented Black Bean and Tangerine Peel Sauce
Stir-fried Jinhua Ham with Green Asparagus

“DONGPO” Braised Black Pork Belly with Yellow Wine and Mountain Spices
Steamed Leopard Coral Grouper with Superior Fish Sauce

Deep-fried Glutinous Rice Dumpling
Stuffed with Pork and Mushroom — “Jade Calabash” Style
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JUAN SET MENU - 10 courses NT$ 5,888 / person | If £4& - 10 4 5¢ NT$ 5,888 /{if

InterContinental Butterfly Platter

Crispy Roasted Suckling Pig | Poached Duck Slice
Conch with Wasabi | Scallop with Salsa

Baked Lobster with Cheese and Cream Sauce

Slow-stewed Silkie Chicken Soup with Fish Maw and Mustard Greens
Steamed Blue Grouper with Fish Sauce and Caviar

Braised Abalone and Sea Cucumber in Oyster Sauce

Grilled Beef Short Ribs with Oyster Glaze

Steamed Glutinous Pearl Rice with Grilled Eel

Chef's Selection of Dim Sum Duo

Double-boiled Bird's Nest with Almond Cream

Seasonal House-made Ice Cream
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APPETIZER COLLECTION | ¥2f£qi3%

Moonlit Mullet Roe with Apple 988 AR NEE ST
Stewed Spicy Beef Shank 688 T3 ) | e 2 e
Australian Wagyu Beef Tongue with Peppercorn 688 RO RN D A=
King Crab and Celery Canapé with Oscietra Caviar No. 5 520 i EE 5N
Jellyfish with Fruity Vinegar and Sesame 368 REEETE
Seasonal Vegetables with Yogurt Dressing 328 FH A R B %
Bitter Melon with Salted Egg Yolk 328 SV EHIK
Black Fungus Salad with Wasabi Dressing 288 FRAFEER
Thousand Layers Preserved Radish 288 FREAE




SOUP | 52

Double-boiled Fish Maw Soup with Jinhua Ham, Scallops, and Baby Cabbage 3,888 IR IR SR NE AR
/ Serves 3-4 ( Requires booking two days in advance ) /B FE2 KA TERT
Stewed Fish Maw Soup with Matsutake Mushroom and Baby Cabbage/per person 888 PABESENEIIAERE /i
Stewed Chicken Soup with Abalone and Cordyceps /per person 888 s A 00 U / o
Stewed Chicken and Conch Soup with Ginseng /per person 488 ACEH R BRI HE/ AL
Double-boiled Black-bone Chicken With Dried Shellfish /per person 488 H A 844 55 2t/ 0

Beef Thick Soup with Mushrooms and Egg White/per person 428 PO A= A2/ L
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Double-boiled Chicken Soup with Cantaloupe and Ham / per person NT
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THE SIGNATURES | WilEH FA R4

- s . Abalone and Japanese Wagyu 1,688 JRAF AR D A
{ \}5' - Braised South African abalone and As Wagyu with Makauy HE R TR AR TIC H AR ASFI A= 2 J5
This classic Cantonese dish is made of Japanese Wagyu simmered on low i i A L) B mfifﬂﬁ > 358 H AN AR s
heat for 24 hours, paired with South African abalone and Taiwanese moun- FPRE T 24 /NHEAL RS SIE 45 O AT I e FE fif e Hlifi‘
tain Makauy pepper to enhance a light lemon scent, gently served atop fresh A 5 R R /J\UL/E[ZIII HIFT R A E R R s R

lotus leaves harvested during the early morning dew in the mountains.

Crispy Golden Oyster 588 I3y 2
Champagne Infusion and Oscietra Caviar with Yuzu dust and edible gold leaf FHREFEENR LA TE &*EE?#%& T H é%‘
Crispy Taiwanese oyster seasoned with lemon zest and sweet chili, coated with crispy PR FE) 5 5 o UT“'!" 5 R R E PR R > 28
wonton wrappers, and baked golden-yellow representing the full moon. Caviar and PR AfE Y R A R i4> W REFER [JJ :
gold leaf top this unique creation, representing the bright and everlasting beauty of the BT ENE R /}QLL b ARFEE A Z Lk iE
moon goddess. IGTEFNSERE -
Moonlight Fish Skin with Salted Egg Yolk 328 AR Y-SR
Crispy fish skin is first deep-fried, then stir-fried and coated with i f6 B 5B IR D TR AEE B R DU B R SR K B
salted egg yolks made from duck eggs raised in Sichongxi, Pingtung. A 5 S T S A ek B
The salted egg yolk, resembling a bright moon, clings to the fried fish A LA HY M’E BRFIEXEE R & T > 580 A IG5
skin like the gently shimmering gown of the moon goddess. TP K 5 -

Please reach out to our team should you have any dietary or special food requests. {5 £ & YE K S Y25 S5 oS M EUEIRB N8
All the prices are subject to a 10% service charge. T A E#& 75 79 I — RS 2




MADAME WU’s Braised Short Ribs NT$ 2,288
5 g LA NE

Beef Short Ribs with Rice Vinegar and Crispy Rice

Paying homage to the historically significant Pujiang Wu's
Cookbook, which meticulously documented recipes and

ingredient proportions. The chef carefully blends spices to
slow-cook Kobe beef short ribs for 24 hours, resulting in a ¢

tender and velvety texture. When savored together with
crispy rice crackers, it creates a rich and diverse palate
experience. experience.experience.
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SECRET RECIPE THE MEAT COLLECTION | HHIE#E - pyXE FnsizEps

Lychee Wood-smoked Cherry Duck 388
Lychee Wood Smoked Cherry Duck with Foie Gras Terrine and Sathorn Candy

Ming Juan Lou's Lychee Cherry Duck, smoked with lychee wood is rich and tender. It
pairs exquisitely with a luxurious foie gras terrine, while Sathorn candy adds a touch
of ethereal sweetness. Indulge in this dish and be transported to the enchanted

moonlit realm.

PORK | JKIH

Stir-fried Matsusaka Pork and Prawns with XO Sauce 1,088
Pork Ribs with Honey Sauce and Aged Black Vinegar 888
Stir-fried Iberico Pork with XO Sauce 888
Oolong Tea Smoked Pork with Honey-glazed 388

WAGYU BEEF | Fi4

Japanese A5 Wagyu beef with Balsamic Vinegar 4,888

Braised Australian Wagyu Ms+ Beef Cheeks with Porcini /per person 888
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Pan-fried Japanese Wagyu Beef with Charcoal Salt NT'$ 1,388
L H AN AR




“DONGPO” NT$ 288
A

Braised Black Pork Belly with Yellow Wine and Mountain Spices

Black pork belly stewed to perfection. This is a classic dish
from the Jiangsu and Zhejiang regions, named after the
renowned Song Dynasty literary figure Su Shi (Su Dongpo).
Each bite encapsulates rich historical flavors and unique
culinary craftsmanship. The perfectly balanced mix of lean
and fatty pork melts in your mouth, offering an irresistible
taste that blends ancient and modern culinary traditions.
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Please reach out to our team should you have any dietary or special food requests. 145 4] £ it 5} £ W28 S S5 SN i s IR A B
All the prices are subject to a 10% service charge. it 5 BT 55 Iin— IR % 2



Moonlit Crispy Pork Cubes NT'$ 1,088
HBER AR B4

Please reach out to our team should you have any dietary or special food requests. U175 {EAn] VB N2 TYIEE S msd wr A5 IR A\ B
All the prices are subject to a 10% service charge. Fif A {E#& 3475 55 I— o ws 2




Moon-glow Honey-glazed BBQ Pork NT$ 988
H SRR B S

Select Taiwanese black pork, marinated for two days with

over ten kinds of spices, then slow-roasted for 12 hours to achieve
a honey sweetness and the unique tenderness of black pork.

Its sheen is reminiscent of moonlight reflecting on a lake.
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Braised Chicken and Abalone with Oyster Sauce
Crispy Chicken with Deep-fried Garlic / Half
Braised-fried Chicken with Spicy Garlic Sauce

Stir-fried Chicken with Lantern Chili and Cashews
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CHICKEN | Zipy

1,688

888

788

688

RS
%

o

B2 ity £ 42 L JEL
SR BN Kz HE/ 2
AR A FEER

RTERIBHT




)

LAMB | flélj\\j

Pan-fried Lamb Chop with Black Pepper 1,688 75 B B R
Braised Lamb Shank with Honey Oyster Glaze 988 FHBRE AR
Lamb Loin Skewer with Macauy Pepper and Chili Gel 688 BT




SIGNATURE ROAST COLLECTION

THE ROASTED BLACK SUCKLING PIG / 6 slices

Select Taiwanese pork, marinated for 24 hours with over 20 different
ingredients by our chef. Grilled using Taiwanese longan wood, and paired
with a sauce made from more than 10 ingredients. The aroma and flavors
meld instantly upon tasting.

SIGNATURE SEAFOOD

SYMPHONY OF MOONLIT LOBSTER/ half

Lobster Medallion and Japanese Hokkaido Scallops with bisque and Yuzu gel
Pickled Radish | Fragrant Dust

Lunar Rhapsody is an elegant dish inspired by the poetic connection to the moon.
Delicate lobster and scallops take center stage, complemented by an array of
harmonizing ingredients that represent the moon's enchanting allure. This dish is

a celebration of flavors, textures and the celestial beauty of the night sky.

RED MOON KING PRAWN/4 pieces
Mango Spherification with Yuzu and Wasabi

In the dim light of the moon, this dish is prepared to represent the Red Moon Tiger
Prawn, inspired by Lady Chang'e’s celestial dance. Delicate prawns marinated in yuzu
and wasabi lay atop a vibrant mango specification representing the full moon. Each
element harmonizes in an otherworldly balance. The flavors transported to the moonlit
gardens of Chang'e where the air was thick with the scent of yuzu blossoms.
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Please reach out to our team should you have any dietary or special food requests. 41175 {T4r] £ 438 5 & ﬁ‘fw“ SRE e AR IR B
All the prices are subject to a 10% service charge. il 5 {BI& 47 575 I — IR 2



Seafood Pot with Sea Cucumber and Abalone

Baked Prawn with Truftle and Crispy Rice /8 pieces

Bright Moon Shrimp Balls with Fragrant Lemon Essence /4 pieces

Baked Prawn with Romaine Lettuce and Scallion Sauce /8 pieces

Scrambled Egg with Scallop and Truffle /6 pieces

Stir-fried Scallops with Broccoli and Walnuts

Steamed Scallop and Tofu with Black Bean and Tangerine Peel Sauce 4 Pieces
Steamed Grouper with Fish Sauce /per person

Pan-fried Grouper with Sweet and Sour Sauce / per person

Steamed Grouper with Fish Sauce /per person

Pan-fried Grouper with Brown Sauce /per person
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Formosa Salted Fish NT$ 520

Lobster | Hokkaido Scallops | Halibut with Sweet Chili Gel
Asparagus | Roots | Mountain Flowers | Cordyceps Flower

Inspired by ancient Taiwanese preservation methods, this
dish features lightly salted fish—a technique that enhances
both texture and depth of flavor. Taiwanese Makauy and
ocean salt bring a distinctive aroma, while lobster and
seasonal vegetables add freshness and balance to this
elegant composition.
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Pan-fried Grouper with Brown Sauce / per person NT$ 488
= ERCE PERERR /L
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LIVE SEAFOOD | & 5 iEfit

South African Abalone | Steamed or Garlic-Steamed
Boston Lobster | Steamed or Garlic-Steamed

Gazami Crab | Steamed or Typhoon Shelter Style

Mud Crab | Steamed or Typhoon Shelter Style

Marbled Goby with Fish | Steamed or Quick-Fried in Oil

Steamed Lobster with Egg White and Huadiao Wine

market price
market price
market price
market price
market price

market price
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ABALONE / SEACUCUMBER / BIRD'S NEST | I2URfiflS:HE

»

Braised South African Abalone (8-head) /per person 5,888 T IRz fa (8FH) / i
Braised Abalone (24 heads) /per person 4,988 BT i a8 / 1
Braised Kanto Sea Cucumber with Fish Maw /per person 2,588 B CBER R 2 / L
Braised Superior Bird’s Nest in Rich Broth/per person 2,088 AL E R /L

Braised Bird’s Nest with Crab Meat in Supreme Broth /per person 2,088 HE YRR MRS /L




Braised Abalone (24 heads) /per person
ST i 2489 / £

NT$ 4,988




SEASONAL VEGETABLE & TOFU | WSS

Braised Tofu with Wild Mushrooms and Broccoli
Ginkgo Nuts with Green Asparagus and Bell Peppers
Stir-fried Green Asparagus and Jinhua Ham
Sautéed Yam with Ginkgo and Goji Berries

Seasonal Vegetables in Dried Shrimp Broth

Sautéed Lily Bulbs and Mixed Greens

Stir-fried Seasonal Vegetables
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RICE & NOODLE | fit & %
Wok-fried Noodles with Sea Cucumber, Shrimp, and Truftle Paste 688 A FR i 2 kD HH
Wok-fried Rice with Crab Meat and Mullet Roe 520 B PR ) fa AR
“Thousand-Mile” Braised Beef Noodles 520 T B EH 4 R %

Wok-fried Rice with Preserved Sausage and Soy Sauce 488 SHIEZ IR I
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Egg White Fried Rice with Scallop and Abalone NT$ 688
B i SR R A A




SAVOR AND SHARE | 4y=Z3EfR

(Roasted Duck and Cantonese Sausage) Cantonese BBQ Duo Platter
Rose-flavored Marinated Chicken
Roasted Whisky Duck with Sweet Soybean Paste

Stir-fried Shredded Duck with Chive Flowers

Please reach out to our team should you have any dietary or special food requests. UG /LA Y)B K B Y)ES B 5t
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All the prices are subject to a 10% service charge. i A& 1475 55 i — B IR Hs 2
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SIGNATURE DIM SUM

Truffle and Wagyu Bun/ 3 pieces
Australian Mo+ Wagyu Beef and Perigord Truftle

Japanese Wagyu Beef and Périgord Truftle

Infused with the rich aroma of Périgord truffle,
paired with edible gold leaf, sweet soy, and aged vinegar for a truly luxurious taste

Lunar Jade Dumplings/ 3 pieces

Shrimps, Scallops and Chestnuts
These dumplings are made from translucent wrappers, resembling the glow of moon-

light. Stuffed with a delicate combination of shrimp, scallops, and water chestnuts

creating a harmonious blend of flavors and textures

Please reach out to our team should you have any dietary or special food requests. {4 £ =¥

All the prices are subject to a 10% service charge. 1A {E# 7
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Dim Sum Treasure Box NT$ 988

PN o 25 4 >

Collection of 12 Signature Dim Sum to Share

Innovation and tradition coexist, presenting a delicate and
finely crafted dish that embodies the essence of Cantonese
Dim Sum.

1276 7L 3
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Please reach out to our team should you have any dietary or special food'tequests. A1 {T4r] £ 38 5 K & W28 S o B ek IR N B
All the prices are subject to a 10% service charge. il (B35 5 IN— Bk %5 2




THE COLLECTION | f5i&¥2i%

Crispy Swan-Shaped Puff Pastry with Duck/ 2 pieces
Deep-fried Shrimp Balls with Jackfruit / 3 pieces

Rice Noodle Rolls with Shrimp and Egg

Crispy Scallop Puffs with Pumpkin and Crab

Pork and Shrimp Siu Mai with Caviar / 3 pieces
Deep-fried Glutinous Rice Dumplings / 3 pieces

Char Siu Pastry with Sakura Shrimp / 3 pieces

Steamed Chicken Feet with Peeled Green Chili

Steamed Pork Ribs and Lotus Root with Black Bean Sauce
Pan-fried Radish Cake / 4 pieces

Char Siu Bao Stuffed with Honey Black Pork
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EIGHT TREASURE | &5,

8-Treasure Dessert Collection 1,688  ¥2fi% j\ &l M

Water Chestnut Cake with Roselle and Perilla Plum TS BRE
Custard Buns with Salted Egg and Earl Grey HBRERYE
Traditional Malay Cake ik ARRE
Royal Red Bean Cake B mALERE
Longan Walnut Cake FEE RS
Osmanthus Crystal Jelly HETERE
Puff Pastry Egg Tart W Bz SR 5

Taro Cake FeTFALKE




SWEET TREASURE | &5,

Mango Pomelo Sago with Coconut Milk /per person 268 WA HEE / L
Stewed Chickpeas with Crystal Sugar /per person 188 H H % [ L
Almond Tofu /per person 188 A REE | L

Taro Sago with Coconut Milk /per person 188 TR A2 VEORER /L



