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La Carte

B % 28 ANTIPASTI / APPETIZER

BB AAMPLEE Insalata Caprese
s, B, S, EEEKOES.

Burrata cheese, tomato, balsamic vinegar, basil oil

bR M Al B4t Trippa alla Fiorentina
L2 e R i N4 TN D 2

Braised beef tripe, peeled tomato, gremolata

FZ IR GEFE AR /N Vieello Tonnato
RKEINE . e, fifa2E e

Sous vide sliced veal, caper, creamy tuna sauce

FEE/ N BRVE R IE Fricto Misto di Mare
g, e, i, TH

Fried fish strip, calamari, shrimp, scallop

Aot B iR JEl P Code di Gamberi alla Ligure
R, . MUE, St

Pan-seared shrimp, tomato, olive, white wine sauce

TR Rk (& Olive Verdi Ripiene di Mandorle
HUE A~ BRI RR A

Green olive stuffed w. almond

H & F T HE#ESEE Ciabartea con Tapenade di olive

IR RRORE RS, RFAI AU e

Homemade ciabatta, tapenade & extra virgin olive oil

. 2% o
” ES Vegetarian g EXZR%E Nuts "Z',‘ FHRR%E Shellfish

ERHIORYEEHXRYTMIE - BRIHESHRBASR
FERABIEBRNBEEN > BUNENEHE 90 7T - IZERIGER
FEERIIRIAE » WSIMN—MRZEE

i #R Spicy

If you have any concerns regarding food allergies or intolerances,

please alert your server prior to ordering.

Unlimited still water/sparkling water is available for NT$90 per person.

Prices are quoted in NT dollars and subject to a 10% service charge.

/% KFI M/ PRIMI PIATTI / SOUP & PASTA & RISOTTO

LR JE AR £ Cacciucco alla livornese

feeth, PO, MR TR, mRAT

Seafood soup-shrimp, mussel, seabass, scallop, garlic bread

S /O FF EER Risoteo al Pistacchio e Capesante
JbiEETH. BOE. Acquerello ZRFIBRAK, MAIEARFLES

Pistachio risotto, seared Hokkaido scallop, parmesan cheese

AR T L2 Bl Spaghetti al Nero con Calamari, Aglio e Olio
LA ERGR, BTErRE, R MR i

Handmade squid ink spaghetti, calamari, garlic & olive oil

#£28 SECONDI PIATTI / MAIN COURSE

K IHE A R TS RLAEHER  Ossobuco alla Milanese
AP/ N BALIE. Acquerello ZERFIBREK, B A fERE 2 e

k&)X TASTE JOURNEY

K SEEYN R FE A A Kl

AN, ALRG I, T Lhi
Flaming braised wagyu beef cheek noodle soup

ffIBUS f T B
BEEHT. HiE

Fried rice, cured mullet roe, shrimp

AR MO B
WL, EPEE. EHEMS. FAH. T

Stir-fried colorful vegetables

ERTF L5 8]
FUNESE., SEREES
Hakka savory sticky rice ball soup

BRXERLIE 2 A
BN TIEA BRI
Crispy red yeast pork

8 S SE [ A I R
e TN TLT SUE

Classic U.S. Beef burger w. skin-on fries & coleslaw

5 o O ) S5 Y A i
IREALLE, (AT I

Double Cheese Quesadilla w. guacamole & mint sour cream

Slow braised NZ veal shank, saffron risotto, gremolata

MRS IR, BPah. AR

i RS R AR EL YRS £ Branzino e Vongole al cartoccio

Baked seabass & clam in papillote, wild mushroom, herb

F AU AT E RS Pollo alle Erbe e Limone

EPICSEI A, FAf. &R

Sous vide chicken breast, tomato, herb butter sauce

LT FE JAHA TSR Confit d’Anatra alla Toscana con Aglio e Salvia $ 770
PEBRRGAR, Hhl. BRIENE, B

Duck confit, tomato, roasted spiced potato & vegetable

BB 2B 55 HF Tomahawk di Maiale a Bassa Temperatura

ST N Al

$ 1,400

Sous vide tomahawk pork chop (USA), roasted vegetable

15e)E LB AIIR YT 44k 10 #37] Tagliata di Manzo
ERFHAHE. ZRREE, mREEAREA]. ErE KBS
Grilled U.S.D.A prime rib-eye "Tagliata"

i % DOLCI / SWEET

HESEBEH K Bf Tiramist Classico
BRANER. FIROE. IEAEMIYE, uinuEEk et

Mascarpone cream, lady finger, espresso, coffee pastry

MG 0] EE 2R AL Torea Soffice al Limone e Ricotta
MR AT IS L A, MR EE . MR TE AR

Lemon & ricotta cheese cake, lemon cream, candied lemon




The Chapter

4-Course Menu .

*

BH ¥4 1ii ¥ APPETIZER

S 5 A . e SRR
Prosciutto melon - Nicoise salad

AR % /5 PASTA / SOUP

5 o 2R DL B Ak Al % or ik L TE
Tagliolini, garlic & chili, olive oil - Onion soup

i 3= 3 MAIN COURSE

o N SO A A g L AL A SRS
Pan-fried seabass, Stewed beef tongue,
tomato cream sauce, basil herb red wine sauce
Je i E + H AR RLAE R % or o K5 Sl A o R
Saffron risotto, Hokkaido scallop Grilled chicken skewer
G T 2 o BENE 2 [ 3% U R
WA PE i r D YR 10 2] Ggnmib
Sous vide tomahawk % or Grilled U.S.D.A prime rib-eye
pork chop (USA) (Daily limited) “Tagliata” 10 oz (Daily limited)
+NT$800 +NT$900

I J5i Al 2= B Bk PASTRY CHEF’S CREATION

F T ks 5 HOMEMADE BREAD, COFFEE OR TEA

L N iy Trio Tl #Hl &
Two-Glass Flight Three-Glass Flight
NT$690 NT$990

I NT$1,550 > FHM 10% MREE -

4-course menu NT$1,550 and subject to a 10% service charge.




