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If you have any concerns regarding food allergies or intolerances,

Prices are quoted in NT dollars and subject to a 10% service charge.
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Salade Nicoise — canned tuna, white anchovy, boiled egg, tomato,
potato, green bean, black olive
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California style grilled chicken breast, avocado, pineapple, tomato,
mixed green
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U.S. sirloin steak cheese burger — emmental cheese, chedder cheese,
lettuce, tomato, onion, pickled cucumber, french fries
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Club sandwich — smoked salmon, boiled chicken, cheddar cheese,

boiled egg, lettuce, tomato, pickled cucumber, french fries
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Handmade spinach gnocchi, truffle cheese cream sauce
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Tagliolini pasta, squid, chili flake, basil
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Flaming braised “Australia” wagyu beef cheek noodle soup
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Fried chicken nugget — marinated fermented bean curd,

crisp dried chili
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French fries
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Fried egg, scallion, ginger, sesame oil
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Chicken soup, abalone, dried mushroom
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Fried rice, shrimp, shredded pork, egg, scallion
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Sichuan style — boiled U.S. beef in chili soup
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Sautéed mushroom, zucchini, bell pepper, broccoli, sliced ginger
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Braised ginger duck pot — cabbage, glass noodle, frozen tofu,
duck meat ball, quail egg
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Stewed U.S. short rib, seasonal vegetable, green peppercorn sauce
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Grilled U.S. rib-eye steak, seasonal vegetable, red wine sauce
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Paella marinera, saffron, shrimp, scallop, mussel, squid
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Rack Iberico bellota, vegetable skewer
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Roasted basil chicken thigh, seasonal vegetable
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Roasted N.Z lamb rock, vegetable skewer, berry sauce
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Arugula salad — mixed nuts, oatmeal, barley, lemon vinaigrette
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Tomato vegetable soup — zucchini, cabbage, broccoli, carrot,
celery, tomato
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Buddha bowl — plum vinegared black rice, avocado, aspargus,
honey carrot, baby corn, honey black bean, bell pepper
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Green curry vegetable, black rice
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Fettuccine pasta, zucchini, wasabi pesto sauce
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Piadina — arugula, abalone mushroom, lettuce, tomato, zucchini,
balsamic reduction
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Chocolate bundt cake, vanilla ice cream
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Tiramisu, chocolate ice cream




