
 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

  

 

 

 
 

 

 

 

 

 

Breakfast Menu  



     
      BEVERAGES 精選飲品  

 
 

HOT OR COLD CHOCOLATE | 冰或熱巧克力….…TWD 250 

 

MILK | 牛奶……………………………………….…………….TWD 200 

Whole 全脂  

Skimmed 低脂  

Soybean Milk 豆漿  

 

FRESH JUICE | 鮮榨果汁…………….….…………..……TWD 230 

Orange 柳橙汁   

Grapefruit 葡萄柚汁   

Kiwi 奇異果汁  

Watermelon 西瓜汁  

Apple 蘋果汁  

Pineapple 鳳梨汁  

Carrot 胡蘿蔔汁  

Lemon 檸檬汁  

 

SMOOTHIE | 特製冰沙………………………..……..…….TWD 250 

Citrus Fruit 綜合柑橘冰沙  

Banana Nutmeg Spice and Low-Fat Yogurt 蜂蜜香蕉冰沙  

Papaya and Soymilk 木瓜豆漿冰沙  

 

COFFEE | 咖啡……………………………….………..……….TWD 250 

Americano 美式咖啡  

Latte 拿鐵咖啡  

Cappuccino 卡布奇諾咖啡  

Double Espresso 雙份濃縮咖啡  

Mocha 摩卡咖啡  

Macchiato 瑪琪朵濃縮咖啡  

Espresso 濃縮咖啡……….….…………………..……..….TWD 220 

 

Above items are available decaffeinated 

所有咖啡皆提供低咖啡因選擇  

 

 

HUA GUNG LEGENDS |  

華剛傳誦………………………...…………….…………………..TWD 230 

Shi Zhao Jin Xuan 石槕金萱  

Alishan Oolong 阿里山烏龍  

Dong Ding Oolong 凍頂烏龍  

Oriental Beauty 東方美人  

 

DECAFFEINATED & HERBAL TEA |  

草本茶及低咖啡因茶……………………...…………….….TWD 230 

Camomille 洋甘菊茶  

Peppermint 草本薄荷茶  

Red Fruit 紅色水果茶  

Apple Fantasies 夢幻蘋果茶  

 

RONNEFELDT TEA | 茗茶精選……………………………TWD 230 

Spring Darjeeling 大吉嶺紅茶  

English Breakfast 英式早餐茶  

Earl Grey 伯爵茶  

Red Roses 玫瑰花瓣紅茶  

Classic Orange Pekoe 錫蘭白毫茶  

Fancy Sencha 日本煎茶  

Jasmine Gold 黃金茉莉茶  

 

 

Operation hour is from 06.30 am to 12.00 pm | 供應時間為早上 0 6 : 3 0  至午間 1 2 : 0 0  
 

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

Menu selections are subject to change without prior notice. For special dietary requests please ask your server. 

以上所有價格為新台幣含稅價格，外加 1 0 %  服務費。  

菜單品項將不定期更換，恕不另行通知。若您有任何飲食上的特殊需求，敬請事先告知服務人員。  

 
 

      FARM EGGS SELECTION 放山雞蛋料理  

 

 

 EGGS BENEDICT | 班尼迪克蛋  ......................................................................................................................................................  TWD 350 

 Two poached eggs on toasted English muffin with York ham and Hollandaise sauce,  

 served with mushrooms and green asparagus  

 水波蛋、英式馬芬、約克火腿襯荷蘭蛋黃醬，搭配綠蘆筍與蘑菇  

 

 EGG COCOTTE | 法式鐵鍋蛋  ............................................................................................................................................ TWD 350  

 Poached egg, mushroom sauce, arugula and melted cheese drop 

 水波蛋、蘑菇醬、芝麻葉、起司  

 

 TRUFFLE | 松露炒蛋  ........................................................................................................................................................................... TWD 450  

 Scrambled egg with black truffle paste served with mushrooms and green asparagus  

 炒蛋、黑松露醬、搭配綠蘆筍與蘑菇  

 

 FREE-RANGE EGGS | 各式蛋類料理  ............................................................................................................................................ TWD 350  

 Two eggs prepared to your liking: scrambled, poached, fried, boiled or omelet served with grilled tomato, seasonal mushrooms,  

 and hash brown  

 choice of two side dish: pork sausages, chicken sausages, bacon, York ham or baked beans  

 選擇喜愛的蛋料理烹調方式（使用兩顆蛋）      

 炒蛋、水波蛋、各類煎蛋、水煮蛋或歐姆蛋，搭配烤番茄、季節蘑菇與馬鈴薯餅  

 搭配任選二種配菜：豬肉香腸、雞肉香腸、培根片、火腿或燉煮豆子  

 

 SIDE DISHES | 早餐配菜  .................................................................................................................................................................... TWD 250 

 choice of one side dish: bacon, pork sausage, chicken sausage, smoked salmon, hash brown, baked beans, cold cuts, or cheese 
 您可選擇一種配菜 :  培根、豬肉香腸、雞肉香腸、煙燻鮭魚、薯餅、燉煮豆子、冷切肉盤、起司   

 

BAKERY 新鮮烘培麵包  
 
YOUR CHOICE OF ONE ITEM | 香煎薄餅、法式吐司或比利時鬆餅  ............................................................................. TWD 300 

French Toast 法式吐司  

Pancakes 香煎薄餅  

Brussel Style Waffle 比利時鬆餅  

served with maple syrup, jam, chantilly and seasonal fruit compote 

搭配楓糖、各式果醬、奶油及糖漬水果  

 

BAKERY BASKET (5 PIECES) | 新鮮烘培麵包（5 個） .………………………………………………………………………………...TWD 300 

served with butter, homemade jam and honey 

搭配手工牛油、自製果醬與蜂蜜  

 

 



 
    CEREALS, YOGURT, FRUIT 穀物麥片、優格、水果  

 

CEREALS WITH HOT OR COLD WHOLE, SKIMMED MILK OR SOYBEAN MILK | 穀物麥片 ...................................TWD 300                                                                          

Choice of pumpkin seed and raisin granola, All Brans, Corn Flakes, Coco Pops and Original Special K  

您可選擇南瓜子葡萄乾燕麥、高纖全麥麥片、玉米片、可可米、 S p e c i a l  K 香脆麥米片  

served with whole milk, skimmed milk or soybean milk (cold or hot) 

搭配全脂或低脂牛奶或豆漿（冷  /  熱）  

 

HOMEMADE MUESLI | 自製什錦燕麥多穀片  ....................................................................................................................... TWD 250 

served with dried nuts, raisins, apple and honey                                                                                           

搭配堅果、葡萄乾、蘋果與蜂蜜  

 

OAT PORRIDGE | 傳統燕麥粥  ...................................................................................................................................................... TWD 250 

served with choice of whole or skimmed milk 

燕麥粥搭配全脂或低脂牛奶  

 

HOMEMADE FRESH YOGURT | 自製新鮮優格 ...................................................................................................................... TWD 200 

served with honey and seasonal fruit compote 

搭配蜂蜜及糖漬水果  

 

FRESH FRUITS PLATTER | 新鮮水果拼盤  ............................................................................................................................... TWD 250 

Chef’s selection of seasonal mixed fruits 

主廚特選季節水果  

FROM THE REGION 本地特色料理  
 

ASSORTMENT OF DIM SUM (6 PIECES) | 綜合港式點心組合（6 入）  ................................................................ TWD 300        

Steamed pork and shrimp Sui-Mai, shrimp dumpling, mahogany vegetables and flower mushrooms dumpling                               

鮮蝦燒賣、  蝦餃、花菇素蒸餃                                                                                        

                                                                                                                  
CONGEE | 粥品  ................................................................................................................................................................... TWD 300  

Your choice of plain, fish, chicken, pork and century eggs                      

served with traditional condiments 

您可選擇白粥、魚肉粥、雞肉粥或皮蛋瘦肉粥，搭配傳統小菜  

 

ABALONE CONGEE | 鮑魚粥  ...........................................................................................................................................TWD 380 

served with traditional condiments                                         

搭配傳統小菜  

 

DAN BING – TAIWANESE PANCAKE | 台式傳統蛋餅  ...............................................................................................TWD 400 

served with tuna, free-ranged eggs and spring onion                                           

鮪魚、放山雞蛋與青蔥  

Operation hour is from 06.30 am to 12.00 pm | 供應時間為早上 0 6 : 3 0  至午間 1 2 : 0 0  
 

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

Menu selections are subject to change without prior notice. For special dietary requests please ask your server. 

以上所有價格為新台幣含稅價格，外加 1 0 %  服務費。  

菜單品項將不定期更換，恕不另行通知。若您有任何飲食上的特殊需求，敬請事先告知服務人員。  

 

 

 

SPA BREAKFAST | 養生  SPA  早餐  ........................................................................................................................................... TWD 850  

Egg white omelete, free-range egg whites and organic herbs, served with mushrooms and grilled tomato 

蛋白歐姆蛋，放山雞蛋白蛋捲佐有機香草、搭配蘑菇與烤番茄  

Homemade muesli, served with fresh yogurt, dried nuts, raisins, apple and honey 

or  

Oat porridge with choice of whole or skimmed milk   

燕麥多穀片搭配自製新鮮優格與堅果、葡萄乾、蘋果與蜂蜜  

或  

燕麥粥搭配全脂或低脂牛奶  

Seasonal fruit platter               

時令水果切盤                                                                

Freshly-squeezed juice 

鮮榨果汁  

Selection of coffee or fine tea   

精選咖啡或茗茶  

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
JAPANESE BREAKFAST | 日式早餐  ○ (GMO)……………………………………………………………………………………………….TWD 1,100  

Miso marinated broiled Atlantic salmon 

味噌烤鮭魚  

Traditional Japanese miso soup dashi broth with silky tofu and seaweeds 

味噌湯  

Nato Japanese fermented soybeans 

日式納豆  

Steamed rice served with seaweeds  

米飯佐海苔  

Japanese fermented radish, cucumber, ginger and plum 

醃漬醬菜  

Seasonal fruits platter               

時令水果切盤  

Freshly-squeezed juice 

鮮榨果汁  

Selection of Japanese green tea or freshly-brewed coffee 

您可選擇日式綠茶或現煮咖啡  

 
TAIWANESE BREAKFAST | 中式早餐…………………………………………………………………………………TWD 850 

Dan Bing-Taiwanese pancake, served with tuna, free-range eggs and spring onion 

or  

congee, choice of plain, chicken with bamboo shoots, abalone or pork with century egg 

or  

assortment of dim sum, steamed pork and shrimp Sui-Mai, shrimp dumpling, mahogany vegetables and flower mushrooms      

dumpling 

台式傳統蛋餅   搭配鮪魚、放山雞蛋與青蔥  

或  

粥品，您可選擇白粥、雞肉鮮筍粥、鮑魚粥或皮蛋瘦肉粥  

或  

綜合港式點心組合，鮮蝦燒賣、蝦餃、花菇素蒸餃  

Seasonal fruits platter               

時令水果切盤  

Sugar-free soybean milk  

無糖豆漿  

Selection of Taiwanese tea, choice of alishan oolong, dong ding oolong or oriental beauty 

台灣茗茶，您可選擇阿里山烏龍、凍頂烏龍或東方美人  

 

 

 
 

○ Can contain genetically modified soy bean or corn, GMO 含基因改造大豆或玉米產品  

Operation hour is from 06.30 am to 12.00 pm | 供應時間為早上 0 6 : 3 0  至午間 1 2 : 0 0  

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

Menu selections are subject to change without prior notice. For special dietary requests please ask your server. 

以上所有價格為新台幣含稅價格，外加 1 0 %  服務費。  

菜單品項將不定期更換，恕不另行通知。若您有任何飲食上的特殊需求，敬請事先告知服務人員。  

SETS 套餐  

 
M. O. BREAKFAST | M. O. 精緻早餐  ............................................................................................................................................ TWD 980 

Buffet breakfast selection, coffee or tea 

精選早餐自助餐台及咖啡或茶  

 

TRADITIONAL ENGLISH BREAKFAST | 經典英式早餐  ...................................................................................................... TWD 950 

Two eggs prepared to your liking: scrambled, poached, fried, boiled or omelete served with grilled tomato,  

seasonal mushrooms and hash brown 

or 

Egg Cocotte that contains one poached egg, mushroom cream, mushrooms, arugula and melted cheese drop 

您可選擇喜愛的蛋料理烹調方式（使用兩顆蛋）  

炒蛋、水波蛋、各類煎蛋、水煮蛋或歐姆蛋，搭配烤番茄、季節蘑菇與馬鈴薯餅  

或  

法式鐵鍋蛋，含水波蛋、蘑菇醬、芝麻葉與起司  

Toasts (2 Pieces), served with butter, homemade jam and honey 

現烤吐司（2 片）搭配牛油、自製果醬與蜂蜜  

Homemade yogurt  

自製新鮮優格   

Seasonal fruits platter             

時令水果切盤  

Freshly-squeezed juice 

鮮榨果汁  

Selection of coffee or fine tea 

精選咖啡或茗茶  

 

CONTINENTAL BREAKFAST | 歐式早餐…….……………………………………………………………………………………………….TWD 750 

Bakery basket (5 Pieces), served with butter, homemade jam and honey 

新鮮烘培麵包（ 5  個），搭配牛油、自製果醬與蜂蜜  

Seasonal fruit platter 

時令水果切盤  

Cereal with hot or cold whole milk, skimmed milk or soybean milk 

Choice of pumpkin seed and raisin granola, All Brans, Corn Flakes, Coco Pops and Original Special K  

穀物麥片搭配全脂或低脂牛奶或豆漿（冷  /  熱）  

您可選擇南瓜子葡萄乾燕麥、高纖全麥麥片、玉米片、可可米、 S p e c i a l  K  

Homemade yogurt   

自製新鮮優格                               

Freshly-squeezed juice 

鮮榨果汁  

Selection of coffee or fine tea 

精選咖啡或茗茶  

 


