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A La Carte

U - & Spicy - 3 Vegetarian (& - EEIHERE Chef’s Recommend

AHIRHEORYEBHNBYAMIE » FRESISHNRBAS If you have any concerns regarding food allergies or intolerances,
FREEHERRIBER K SUNEFEM0T - TSR Please alert your server prior to ordering,

We provide mineral water only, charge per person NT$90 for free flow.

D EBRIIRIaE » WHNIN—RHRFE Prices are quoted in NT dollars and subject to a 10% service charge.

B /N&&PH, APPETIZER & SALAD MRy ARSI BREAD & PASTA

(B LB D 17 - i o/ A 2 /W R/ A A L $420 @ RHEE4NEE $ 560
Caesar salad — white anchovy, bacon, romaine lettuce, U.S. beef burger — cheddar cheese, lettuce, tomato, onion,
parmesan cheese, crofiton pickled cucumber, mayo, soft brioche bun, skin-on fries & coleslaw
FEE IR e hL $420 Q. WEHBEHENEE $ 560
— MRS f/ A /K E R/ Tl /R / VU R o/ A Cajun chicken burger — chargrilled chicken fillet marinated in
Nicoise salad — canned tuna, white anchovy, boiled egg, tomato, Cajun spices, garlic mayo, soft brioche bun, skin-on fries & coleslaw
potato, green bean, black olive
R = BHYE - st 5 P2 i B/ 75 S 8/ K B/ e i/ A 2 $ 450

7w 115 Ik e B $ 450 Club sandwich — Virginia ham, cheddar cheese, boiled egg, tomato,
Butter garlic shrimps, ciabatta lettuce, skin-on fries

REEHE NI B $ 420 2 BRI B - vt/ /55 & $ 400
Chicken satay with peanut dipping sauce Piadina — wild mushroom, bell pepper, mixed greens,

balsamic reduction

H#ANET G5 $ 480

Lasagna al forno — handmade U.S. beef ragu, béchamel sauce,
silky pasta andtopped with melted mozzarella cheese

- B R NS Y A R A $ 500
8 ! *‘ ) ":-& Prawn aglio olio — tagliatelle, garlic, basil, red chili padi,

EWRIFE sSoUP

. "%. < olive oil & Italian parsley
L .
: --i#,‘x,_‘ - e R AR SR A i/ - /ot $ 560
,-*ﬁ_ . Seafood pomodoro — penne, pomodoro sauce, clam, scallop, shrimp,
i squid, basil, garlic & Italian parsley

M 28 MAINS

A I B PRk 2 T YR

Wild porcini mushroom cream soup, butter garlic breadstick

S RET 8 $ 260

Onion soup, cheesy bread

Uk /i ORIENTAL TASTE fi 8 LB B RS- HE3083 7] PIARAE & 55 $ 2,900
Grilled U.S. OP beef rib eye 300z, chimichurri, balsamic fig glaze

MR % fe it $ 860
Braised chicken, spring vegetable, juniper berries sauce
TR IR B2 Y08 A T 25 1l 1 5 $ 900
Roasted puff pastry sea bass, fennel hollandaise sauce

@ FAAWBEEBFR BALLEER $ 900

Veal ossobuco, gremolata, saffron risotto

SRS TR B B - et 5 /e W/ T L/ S $ 1,080
Seafood paella — saffaron risotto, jumbo shrimp, squid, clam,

s lop, fish sl;
v R THT D IS e /B T/ 75 TE0/ R/ W5 v $ 400 RIS FE SR

Stir-fried mushroom, zucchini, broccoli, bell pepper,
served with camellia oil vermicelli

fet e s fa T 1D Bl $ 480

% DESSERT

Fried rice, shrimp, mullet roe 15 52 14T BATE - sokistith/ M 2% bk / 6 Wi 1 $320
IR T [ K $ 600 Chocolate browine, vanilla ice cream, candied walnuts, caramel sauce
Taiwanese style white pomfret rice noodle soup FEREAR | -0 s /A iR R /5 B0 187 S 7k $ 320

1 R YR D B/ 0 T B $ 560 Caramel pudding, wild berry jam, orange sponge cake,

illa ch filling, | frui
Cantonese seafood crispy noodle, shrimp, squid, scallop, vanitia cheese filing, scasonal frults

sliced chicken =15 UK Ik
S0 RN T A A 2 P $ 600 Assorted ice cream delights

Flaming braised Australia wagyu beef cheek noodle soup BEK Single scoop $ 160 | BE5K Double scoop $ 260




The Chapter
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- EBEHRAEER

W TE - EHKEYWH Choice of one salad
(R SIL R VO] - o e/ s AR /3 /0 A 2

Caesar salad — white anchovy, bacon, crotton, romaine lettuce

B BE I JE B VD 7 s e/ (1 2 /K TR/ 7/ DY 2 00/ R S/ e T

Nl(;OISC salad — canned tuna, white anchovy, hard-boiled egg, tomato, green bean, black olive, vinaigrette

B f¥ 3% % Choice of one soup

2 I B Rk R 5 ()

Wild porcini mushroom cream soup, butter garlic breadstick

BALFERES

Onion soup, cheesy bread

BT -8 E2% Choice of one main course

WG SE B DR A ZREfilrR AL B

Grilled U.S. beef rib eye, seasonal vegetable, red wine sauce

EREIN S VT YWD S

Grilled jumbo shrimp, seabass, mushroom barley

WA F ELRIFE /N BLIL T30 5 28 1)

Roasted lberico pork loin, fettuccine, wine gravy

e Wi LT ARTI N PN R ]

Duck confit, fettuccine, wine gravy

BAE#ENTS1,090 EE 8 Ph+H+EXR SMkEsR

3 Course menu NT$ | ,090 Each course choice of one with coffee or tea

W R EEE i 2 1 +$170

Featured dessert Special offer

AEBERBREBRNREEN  SUNEFRSE0T  TZERIBE - LEERIIR/MNSE » WAN—NRBE

We provide mineral water only, charge per person NT$90 for free flow. Prices are quoted in N'T dollars and subject to a 10% service charge.
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K22 EH BY Featured Desserts +=
AR HLZE T vE JJEEKE Classic chocolate cake

EHR LA BAE R Peach cheese yogurt mousse

gk H A FERE EEHT Coffee baileys mousse cake
FEEECRER Lemon passion fruit and mango cake
AL EALRYIZ A Ruby black tea chiffon cake

P K R EMEBEKE Fresh season fruit cake

&ML G B Classic Scone <+
TR AT ER 2m) | JRR RS | BEQ50h NT$ 190

Handmade scones (2 pieces) | Flavored jam & whipping cream

Kiik 228 /) £ Canapé Set *=
FEREZLES — UG | BEEBH N 2R E | MBERDRKRS NT$290

Salmon cream cheese sandwich | Roasted beef baguette | Truffle egg salad puff pastry

WIWE Coffee o=

EZXMYE Café Americano ZEIMYE Café Latte

% Tea <=

{4 TEEKANNE JEEZX TWINNINGS
HHZE Chamomile BERIMAEZ Classic earl grey
A AR R Peppermint I fi B R England breakfast

THFEHME Offering Hour : 03:00pm - 05:00pm

Chapter 1 NT$550
F G (ei) +ASHRL B HE (i) + B A UIIWE BRAS W AEAE
1 dessert + 2 scones & coffee or tea

Chapter 11 NT$ 1,300
i TG (oi2) +HS HEL B R (o) +RUEG /AR (i) +BE N Ok BR 2% mTAEFR

2 desserts + 4 scones + 1 canapé set & coffee or tea

I}

= s || R I/ SRR EE (S TR R) SRR AR 2/ R +499 .=
= Add All you can drink white wine / red wine / mimosa cocktail (cannot be exchanged) :;:
= - 2 hours =

"

DL R ma 6 % MY I— R Prices are quoted in NT dollars and subject to a 10% service charge



