EEMa
Set Menu Z2%KEZ Menu A
(BRI + LR
Choice of 1* Appetizer + 1* Main course

NT$1,880-:10%

ZEBEZ MenuB
AT 08 + EX—E
Choice of 2* Appetizer + 1* Main course

NT$2,280.10%

AXEE MenuC
L% u ¢ =58 + EX—3E

Choice of 3* Appetizer + 1* Main course
NT$2,580-10%

HH G 53 hn + $350

Dessert extra order

DUE R FR A 1 s B A Tl W ER
A BEE SRR R K 2 e BOK, SALRE TR 07T, RIS HERRI AR
DUEAERS G 25 5, 0 50— PR T B

Fl'zlﬁ Set menu include chef's special, bread, coffee & tea
We provide mineral water only and charge per person NT$90 for free flow.

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



- -

J3 /| Appetizer - Entrée

b+ H 3R 5 Y i i i

Seared “Hokkaido”scallop, sevruga caviar, creamy sea urchin sauce

AL A A IR PO ARV T
Sichuan peppercorns style chicken asparagus, radish,

mild spicy mango sauce

KBEE R IRPEUR WA I R e ia R T

Roasted tiger shrimp, ridged skin luffa, basil clams sauce

BB TR N HEERKE T

Confit salmon, finger lime, perilla plum sauce

R A TR TR PR AL RS

Pan-fried frog leg, cauliflower, smoked red peppers sauce

AN WAERRE 7] 2 RRUE BER AN PR AL A

Eggplant, Padano cheese, arugula, mixed tomato, balsamico sauce

SRIBER G R e A BHRG oK

Purple yam cream soup, lotus root, glutinous corn

LA / Premium appetizer - Entrée + $180

PR RREEAR BRT RAT MR A R s

Fritter Blue crab, kombu, salmon roe, Cointreau tartar sauce

AS R BRI E AR 5

A5 Japanese kagoshima wagyu, chives, beef consomm¢




X3 / Main course - Plat principal

EEUNEEDE AT T

Pan-fried NZ lamb loin, pomelo mint sauce

TE K SE B RO A BE 502
USDA prime ribeye roll 50z

THR R BIFE 1k S0z
USDA prime beef tenderloin 50z

K HISREMURF MG Wi KR fBEyhmRNTt

SRF pork shoulder, tuberose, caramelized butter pork sauce

RES RO it

Pan-fried flam snapper fish, oyster, lobster sauce

B i/ E BESH T REMA +HAXOE T

Roasted neritic squid, mullet roe, capellini, scallop xo sauce

wr R TR HE OB (PP AR) B DE AE I R A

Roasted half a “Boston” lobster, grilled vegetable, caramel lemon

B £33 / Premium main course - Plat principal + $700

TR MO+ 1R RY 2 Soz
AUS M9+ Wagyu NY strip steak 5oz

TERR TR S5 0 - e SRk A AL v

Marble lamb barnsley saddle, red wine rosemary sauce

TEAN EE LEEZBETPF 70z
USDA prime top-cap 7oz

TER E BB EA IR 1002
USDA prime rib-eye 100z

wrIR IR LI RE M (— &) BB R

Roasted a “Boston” lobster, grilled vegetable, caramel lemon




IHEL / Dessert

+ $350

(UIBEREE S = 4

Berries Jinxuan cake

K G W 2L I 5 307

Toffee coffee cheese mousse

[EESE SSETWAK: ¥

Passion fruit chocolate cake

R R A B S
Apple almond Tart

Z
i

In Between



