EEMla
Set Menu EIKXEE Menu A
(BRI + =R
Choice of 1* Appetizer + 1* Main course

NT$1,880-:10%

ZEBEZ MenuB
AT 8 + EX—E
Choice of 2* Appetizer + 1* Main course

NT$2,280.10%

AXEE MenuC
¥ ui ¢ =58 + EX—3E

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

G 53 0 + $350

Dessert extra order
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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 N'T dollars and subject to a 10% service charge
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J3 /| Appetizer - Entrée

Tt T B SR DI TS e I

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

vz MG B2 WG i S A RLIRCRF 0 B 7T

Pan-fried duck breast, pear, red port wine sauce

RLARR R BESUON R OE T A TE IR

Pan-fried snapper fish, salmon roe, rosemary lemon foam

CREEAISE MhsEatiid vl AR 2R 55 M i 55 1t

Iberico pork, Padano cheese, hazelnut, sherry vinegar & olive oil

FE Ay SR R AR R AL AR

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

rkiE AT B A o R e BT

Green asparagus, mushroom chips, chickpea, cashew, hollandaise sauce

IR S IR Sl K e B

Porcini mushroom cream soup, sweet pearl bean, rice crackers

B ETS / Premium appetizer - Entrée +$160

T ErRIER ke BACIRE S

Cognac abalone, ice plant, sergestid shrimp simmer turnip

A NS T MR WG S 5

Pan-fried duck liver, chives, duck consomm¢é




E X / Main course - Plat principal

K787 /0B 0 2 A

Pan- fried NZ lamb loin, red wine morel sauce

F B TR IE 1k 502

USDA prime beef tenderloin 50z

F B THA ALY & HE 6oz

USDA prime New-York 6oz

LRSI P SRR S AR T AR 8

Stewed pork knuckle, purple sauerkraut, horseradish mustard sauce

RRES RO SEEE T

Pan-fried flam snapper fish, oyster, lobster sauce

B T KRR WK 7~ 3 KM e

Grilled prawn, squid, mentaiko, linguine

B Rt S ARTEY PN 2oy

Miaoli native chicken, hunter’s sauce

wr R IR T RE AR (P ) MR SRR

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

¥ #% X% / Premium main course - Plat principal + $600

TR b= Z BTk 70z
USDA prime top-cap 7oz

TER AR 1002
USDA prime rib-eye 100z




IHEL / Dessert

+ $350

OB R AR AR

Tieguanyin tea créme brulée

EEI T ERS

Pear chestnut cake

TG SRR O R ERRG

Black currant pistachio cake

AR S e R

Spiced pineapple and osmanthus jelly

Z
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In Between



