
以上所有價格為新台幣含稅價格。 

Prices are in Taiwan dollars, inclusive of applicable government taxes. 

 

 

 

 

 

外帶美饌 

Takeaway Offers  

 

即日起訂購精緻便當和單點美饌即享 9 折優惠 ;   

單筆消費滿 T W D  5 , 0 0 0  則享 8 5 折優惠  

 

或訂購 B e n c o t t o 北義式披薩系列則享買二送一優惠  (取價低者為贈 )  

 

 

※即日起精緻便當僅接受 1 0 個以上之大宗訂購  

※上述優惠恕不可與其他優惠合併使用  

※每日早上 1 0 : 3 0 起接受訂餐，敬請於取餐前 1 小時致電 0 2 - 2 7 1 5 - 6 7 8 9 訂餐  

※取餐地點為酒店一樓文華餅房   

※取餐時間如下：  

・週一至日午餐 1 2 : 0 0 ~ 1 4 : 3 0  ( B e n c o t t o 週一休館 )  

・週一至日晚餐  1 8 : 0 0 ~ 1 9 : 0 0  ( B e n c o t t o 週一休館 )  

 

 

 

F r o m  n o w ,  e n j o y  1 0 %  o f f  o r  s p e n d  T W D  5 , 0 0 0  a n d  a b o v e  p e r  c h e c k  t o  e n j o y  1 5 %  

o f f  o n  b e n t o  b o x e s  a n d  à  l a  c a r t e  d i s h e s   

 

O r  b u y  t w o  p i z z a s  a n d  g e t  t h e  t h i r d  o n e  o f  l e s s e r  v a l u e  f o r  f r e e   

 

 

※P l e a s e  b e  i n f o r m e d  t h a t  b e n t o  o r d e r  i s  a v a i l a b l e  f o r  1 0  b o x e s  a n d  a b o v e .  

※T h i s  o f f e r  c a n n o t  b e  u s e d  i n  c o n j u n c t i o n  w i t h  a n y  o t h e r  p r o m o t i o n  a n d / o r  

d i s c o u n t .  

※A v a i l a b l e  f r o m  1 0 : 3 0 a m  d a i l y ,  p l e a s e  p l a c e  y o u r  o r d e r  a t  l e a s t  1  h o u r  b e f o r e  

p i c k - u p  b y  c a l l i n g  0 2 - 2 7 1 5 - 6 7 8 9  

P l e a s e  p i c k  u p  y o u r  o r d e r  a t  T h e  M a n d a r i n  C a k e  S h o p  l o c a t e d  o n  t h e  1 s t  f l o o r  o f  

t h e  h o t e l   

※P i c k - u p  s e r v i c e  i s  a v a i l a b l e  a s  b e l o w :   

・ L u n c h  f r o m  M o n d a y  t o  S u n d a y :  1 2  n o o n  t o  2 : 3 0 p m  ( B e n c o t t o  i s  c l o s e d  o n  

M o n d a y )  

・D i n n e r  f r o m  M o n d a y  t o  S u n d a y :  6 p m  t o  7 p m ( B e n c o t t o  i s  c l o s e d  o n  M o n d a y )  

 



以上所有價格為新台幣含稅價格。 

Prices are in Taiwan dollars, inclusive of applicable government taxes. 

 
 

精緻便當 Bento Takeaway 

每份 TWD 600 Per Set 

※即日起精緻便當僅接受 10 個以上之大宗訂購  

※Please be informed that bento order is available for 10 boxes and above.  

 

便當 A  

Bento A 

 

精選壽司捲 

Assorted Maki Roll 

照燒鮭魚 

Salmon Teriyaki  

日式唐揚炸雞 

Japanese Fried Chicken Karaage 

味噌湯 

Miso Soup 

日式醃漬小菜 

Japanese Pickles Vegetables 

田園沙拉搭日式油醋醬 

Garden Salad with Japanese Dressing 

 

 

便當 B  

Bento B 

 

爐烤聖路易豬肋排與自製酸菜 

St. Louis Pork Ribs, Homemade Sauerkraut  

焗烤海鮮千層麵 

Seafood Lasagna 

每日例湯 

Daily Soup 

爐烤季節時蔬 

Roasted Seasonal Vegetables 

經典番茄起士沙拉與珍珠醋 

Caprese Salad with Balsamic Pearl 

 
 



以上所有價格為新台幣含稅價格。 

Prices are in Taiwan dollars, inclusive of applicable government taxes. 

 
 

精緻便當 Bento Takeaway 

每份 TWD 600 Per Set 

※即日起精緻便當僅接受 10 個以上之大宗訂購  

※Please be informed that bento order is available for 10 boxes and above.  

 

便當 C  

Bento C 

 

海南雞飯 

Hainanese Chicken Rice 

去骨嫩雞 

Poached Chicken  

明火雞湯 

Double Boiled Chicken Soup 

川燙時蔬與滷蛋 

Steamed Seasonal Vegetable & Boiled Soy Egg 

涼拌酸辣豬耳與黑木耳 

Spicy Pork Ear with Black Fungus  

佐薑蔥醬、辣椒醬與甜醬油 

Ginger, Chili and Sweet Soy Sauce 
 

 

便當 D  

Bento D 

 

星洲炒米粉 

Fried Vermicelli Noodles in Singapore Style 

豉汁美國牛仔粒 

Stir-fried U.S Beef Short Rib with Black Beans Sauce  

每日例湯 

Daily Soup 

薑葱炒時蔬配蝦仁和小花枝 

Wok-fried Prawns & Squid with Seasonal Vegetable  

涼拌海蜇皮 

Marinated Jellyfish Salad 

 



以上所有價格為新台幣含稅價格。 

Prices are in Taiwan dollars, inclusive of applicable government taxes. 

  

 

單點外帶菜單  

Á La Carte Takeaway Menu 

 

蜜汁黑豚叉燒                                     例牌 regular      

Black Pork, Honey, Barbecued 980 

 

潮蓮燒鵝   

Goose, Roasted 980 

 

麻香海蜇   

Jelly Fish, Sesame Oil, Marinated 400 

 

雲耳拌青瓜  

Cucumber, Black Fungus, Sesame Oil, Marinated 300 

 

蟲草花干絲貢菜  

Cordyceps Flowers, Tofu Sheets, Tribute Vegetable 400 

 

涼瓜炒牛肉 (台灣牛肉 )     

Sliced Taiwanese Beef, Bitter Gourd, Black Bean Sauce, Sautéed 680 

 

山藥黑椒松阪肉   

Taiwanese Pork, Chinese Yam, Black Pepper, Wok-fried 680 

 

鳳梨咕嚕黑豚肉   

Taiwanese Black Pork, Fresh Pineapple, Sweet & Sour Sauce, Glazed 600 

 

花菇鵝掌煲     

Goose Webs, Chinese Mushrooms, Casserole 880 
 

豉汁龍蝦球  

Peng Hu Lobster, Bell Peppers, Black Bean Sauce, Wok-fried 1,480 

 

蔥香海斑柳    

Sliced Giant Garoupa, Spring Onion, Steamed 880 

 

黑胡椒粉絲蝦球煲    

Prawns, Shallot, Garlic, Dried Chili, Wok-fried 1,280 

 

X . O .醬小炒皇   

Dried Tofu, Dried Shrimp, Preserved Radish, Cashews Nuts, X.O. Sauce, Wok-fried 680 



以上所有價格為新台幣含稅價格。 

Prices are in Taiwan dollars, inclusive of applicable government taxes. 

 
 

單點外帶菜單  

Á La Carte Takeaway Menu 

 

雅閣脆皮雞                                              半隻 half       一隻 whole 

Ya Ge Crispy Chicken                                                                                                                    750     1,480 

 

 例牌 regular   

叉燒滑蛋炒蝦仁                                    

Barbecued Pork, Shrimps, Eggs, Spring Onion, Sautéed 680 

 

豉蒜爆秋葵     

Okra, Garlic, Black Bean Sauce, Wok-fried 480 

 

欖菜干煸四季豆   

String Bean, Minced Pork, Pickled Vegetable, Wok-fried 460

  

季節時蔬  (可選擇: 上湯、清炒、蒜蓉拌炒、蠔油等烹調方法)   

Seasonal Vegetable 400 

Choose from Braised in Supreme Broth, Sautéed, Sautéed with Garlic, or Oyster Sauce 

 

雅閣炒飯（烏魚子，櫻花蝦，龍蝦，海鮮） 

Ya Ge Signature Fried Rice (Mullet Roe, Sakura Shrimps, Lobster, Seafood) 780 

 

蟹肉瑤柱蛋白炒飯   

Crab Meat, Dried Scallop, Egg White, Jasmine Rice, Stir-fried 660

  

星洲炒貴刁   

Shrimps, Barbecued Pork, Rice Noodles, Wok-fried 600 

 

豉油皇海鮮炒麵    

Assorted Seafood, Noodles, Soy Sauce, Wok-fried 600 

 

薑蔥叉燒撈麵   

Barbecued Pork, Spring Onion, Ginger, Soy Sauce, Egg Noodles, Stir-fried 600

  
 每位 per person 
香芒楊枝甘露  

Mango, Pomelo, Sago Cream 320 

 

蘆薈香茅愛玉凍  

Ai-Yu Crystal Jelly, Aloe Vera, Lemongrass    320                                                                                  



以上所有價格為新台幣含稅價格。 

Prices are in Taiwan dollars, inclusive of applicable government taxes. 

 

 

A N T IP A S T O   |   前菜  

 

BURRATA  /  有機櫻桃蕃茄沙拉、布拉塔乳酪、Caviaroli 特級初榨橄欖油珍珠 

Organic cherry tomato salad with Burrata cheese and Caviaroli extra virgin olive oil pearls  

$780 

 

INSALATA BENCOTTO  /  季節沙拉、西芹、紅蘿蔔、蕃茄、烤節瓜、松子、葡萄乾、蘋果、帕瑪森乳酪、巴薩米克醋 

Seasonal green salad with celery, carrots, tomato, grilled zucchini, pine nuts, raisins, apple 

parmesan cheese and balsamic vinegar dressing  

$480 

 

SELEZIONE DI SALUMI E FARMAGGI  /  主廚精選冷肉火腿及乳酪拼盤、自製脆餅、醃漬蔬菜及芥末  

Chef’s selection of cold cuts and cheeses with homemade croutons, pickles and mustard 

$1,080 

 

P A S T A    |  義大利麵  

 

TAGLIOLINI All’ASTICE  /  自製細扁麵、波士頓龍蝦、風乾蕃茄、羅勒、龍蝦醬  

Homemade Tagliolini with Boston lobster, sundried tomato, basil and lobster emulsion 

$980 

 

MEZZE MANICHE ALLA BOLOGNESE  /  波隆纳澳洲和牛肉醬手工水管麵 

Homemade Mezze Maniche with Australian Wagyu beef ragout  

$780 

 

TAGLIATELLE AL RAGU’ DI ANATRA  /  自製寬扁麵、鴨腿肉醬、菠菜、帕瑪森乳酪 

Homemade Tagliatelle with braised Canard Rouge duck legs ragout, spinach and parmesan cheese   

$880 

  



以上所有價格為新台幣含稅價格。 

Prices are in Taiwan dollars, inclusive of applicable government taxes. 

 

 

 

 

 

L E  N O S T R E  P I Z Z E   |  北義式披薩  

 

PIZZA MARGHERITA 瑪格麗特披薩   $680 

LA REGINA MARGHERITA /  蕃茄醬汁、莫札瑞拉乳酪、羅勒、水牛乳酪、奧勒岡 

Tomato sauce, mozzarella fior di latte, basil and buffalo mozzarella, oregano 

 

PIZZA PROSCIUTTO  生火腿披薩   $880 

IL CRUDO  /  蕃茄醬汁、莫札瑞拉乳酪、生火腿、芝麻葉、布拉塔乳酪 

Tomato sauce, mozzarella fior di latte, prosciutto ham, arugula salad and Burrata cheese 

 

PIZZA SEAFOOD  海鮮披薩   $980 

DAL MARE  /  莫札瑞拉乳酪、紅蝦、干貝、海螯蝦、風乾蕃茄、瑞可達乳酪 

Mozzarella fior di latte, red shrimps, Hokkaido scallops, langoustine, sundries tomato and ricotta cheese 

 

PIZZA SAUSAGE  臘腸披薩   $780 

LA CAMPAGNOLA  /  莫札瑞拉乳酪、古岡左拉乳酪、牛肝菌菇、臘腸、辣油 

Mozzarella fior di latte, gorgonzola, Porcini mushrooms, Tuscan sausage and chili oil 

 

PIZZA NDUJA 辣豬肉末披薩   $780 

LA CALABRESE  /  蕃茄醬汁、莫札瑞拉乳酪、黑橄欖、茄子、辣豬肉末、斯卡莫札乳酪、青醬 

Tomato sauce, mozzarella fior di latte, black olive, eggplant, nduja, Scamorza and parsley pesto 

 

FOCACCIA CAPRESE AND PROSCIUTTO 生火腿佛卡夏   $880 

IL FOCACCINO  /  手工佛卡夏、水牛乳酪、奧勒岡、羅勒、生火腿、芝麻葉、帕瑪森乳酪 

Filling with tomato, buffalo mozzarella, oregano, basil, prosciutto ham, arugula salad and parmesan 

 


