
湛露中餐廳外帶菜單
ZHAN LU To-go Menu

精選組合餐A (4人份)
Set Menu A ( for 4 people) 精選價NT$2,680

砂鍋雲吞津白火烔雞

Double-boiled Chicken Soup with Wontons in Clay Pot

黑椒淮鹽烤米鴨

Roasted Crispy Duck with Black Pepper and Salt

脆藕欖豉醬爆龍膽班球

Wok-fried Fish Balls with Lotus Root in Black Bean Sauce

濃雞湯野蕈泡絲瓜

Braised Chicken Broth with Loofah and Assorted Mushrooms

鮮拆蟹肉魚子炒飯

Wok-fried Rice with Crab Meat and Fish Roe

精選組合餐B (4人份)

Set Menu B ( for 4 people) 精選價NT$3,780

砂鍋雲吞津白火烔雞

Double-boiled Chicken Soup with Wontons in Clay Pot

燒鵝三拼

BBQ Platter

櫻花蝦醬松菇爆玉帶

Sautéed Scallops with Mushrooms in Sakura Shrimps and XO Sauce

茭白黑椒牛仔粒

Wok-fried Diced U.S. Angus Beef with Water Bamboo and Black Pepper

芥菜火腩燜豆腐

Braised Tofu with Shredded Pork Belly and Leaf Mustard

翡翠瑤柱蛋白炒飯

Signature Wok-fried Rice with Dried Scallop, Egg White and Asparagus

豆沙鍋餅

Red Bean Paste Pancake

如您對⾷物過敏請告知服務⼈員。

All Price are subjected to a 10% service charge.

If you have any food allergies, please inform our service team.
精選組合餐為特殊專案內容無法使用任何優惠折扣，包含IHG會員餐飲折扣；會員可累積積分。

Special event cannot be combined with any IHG member discounts or any other promotions and 

discounts, IHG rewards points could be accumulated.

湛露片皮鴨
Zhan Lu Roasted Duck

請提前兩天預訂
Please reserve 48 hours in advance.

第一吃：片皮鴨搭配麵餅皮 (原味, 全麥, 青蔥)
First Course Sliced Duck Wrapped with Pancake 
(Origin, Whole Wheat, Scallion)
第二吃(三選一)：松仁惹味炒鴨鬆、京醬爆鴨絲、椒鹽鴨架
Second Course (Please Choice of Cooking Methods): Stir-fried Duck 
Meat with Pine Nuts and Black Bean Sauce and Lettuce
Wrap, Stir-fried Shredded Duck with Homemade Sauce, Deep-fried 
Duck with Salt and Pepper.
第三吃(二選一)：皮蛋鴨骨粥、酸菜鴨架湯
Third Course (Please Choice of Cooking Methods): Boiled Duck Congee 
with Preserved Egg and Shredded Duck Meat, 
Duck Soup with Pickled Vegetables, Black Mushroom, Goji Berries and 
Shredded Duck Meat.

兩吃 Two Ways $2,380
三吃 Three Ways $2,580


