The Chapter

LIGHT FOOD
ORIENTAL TASTE
VEGAN FRIENDLY
MAIN COURSE

DESSERT
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Caesar salad — white anchovy, bacon, romaine lettuce,
parmesan cheese, baked bread
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Nicoise salad — canned tuna, white anchovy, boiled egg, tomato,
potato, green bean, black olive
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U.S. beef or teriyaki chicken thigh burger — cheddar cheese,

lettuce, tomato, onion, pickled cucumber, french fries
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Club sandwich — Virginia ham, cheddar cheese, boiled egg,

tomato, lettuce, french fries
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Beef lasagna
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Tomato seafood tagliolini — shrimp, scallop, clam, squid
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Taiwanese fried chicken nugget, crispy dried chili
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Crispy french fries
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Onion soup, cheesy bread

Kif &% VEGAN FRIENDLY
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Piadina — wild mushroom, bell pepper, mixed greens,
balsamic reduction
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Saffron risotto — wild mushroom, bell pepper, zucchini, eggplant

Spicy — 3 Vegetarian @ - TR Chef’s Recommend

ORYEBHRBYAMIAE » BREBZNSHNRBAS If you have any concerns regarding food allergies or intolerances,

T =Ty s inigo0 , Tr=4mRgeay Please alert your server prior to ordering.
BT KRERN - SINEMEHOT  TZRRBN We provide mineral water only, charge per person NT$90 for free flow.

I9RFat  WAIN—MRFFE Prices are quoted in NT dollars and subject to a 10% service charge.

Mk 75 ORIENTAL TASTE

D P 5 L A LR
Fried egg, scallion, ginger, sesame oil, soy sauce
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Fried rice, shrimp, mullet roe
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Stir — fried mushroom, zucchini, broccoli, bell pepper,
camellia oil vermicelli
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Sauteed U.S. beef rib, light soy sauce, steamed rice
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Taiwanese style white pomfret rice noodle soup
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Flaming braised Australia wagyu beef cheek noodle soup
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Truffle mustard greens pork dumpling
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Grilled U.S. beef rib eye 100z, seasonal vegetable, red wine sauce
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Roasted Iberico pork tenderlion 5oz, fettuccine, wine gravy
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Grilled jumbo shrimp, seabass, mushroom barley
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Duck Confit, fettuccine, wine gravy
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Vanilla créme brulee
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Whiskey chocolate cake
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BT B =745 Choice of one salad
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Caesar salad — white anchovy, bacon, crotiton, romaine letruce
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ngolse salad — canned tuna, white anchovy, hard-boiled egg, tomato, green bean, black olive, vinaigrette

M 3 —3E YW Choice of one soup
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Onion soup, cheesy bread
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Carrot soup

BT S FEZ Choice of one main course
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Grilled U.S. beef rib eye, seasonal vegetable, red wine sauce
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Grilled jumbo shrimp, seabass, mushroom barley
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Roasted lberico pork tenderlion 5oz, fettuccine, wine gravy
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Duck confit, fettuccine, wine gravy
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3 Course menu NT$ | ,090 Each course choice of one with coffee or tea
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Vanilla créme brulee
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Whiskey chocolate cake
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We provide mineral water only, charge per person NT$90 for free flow. Prices are quoted in NT dollars and subject to a 10% service charge.
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K22 EH BY Featured Desserts +=
AEFFL AR T L Earl gray tea chestnut cake
FIRVI W JITE A Chocolate peanut tart
FZHIKE R LB Fruit custard tart

BE KM AR EES Jin xuan jasmine tea cake
B ORB A TR Pistachio raspberry mousse
FENE e BF PLES EEE Biscoff cheese cake
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Handmade scones (2 pieces) | Flavored jam & whipping cream

AN Canapé Set =
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Salmon cream cheese sandwich | Roasted beef baguette | Truffle egg salad puff pastry

WIYE Coffee +=
ZIMYE Café Americano ZEIMYE Café Latte
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8] TEEKANNE JEEZX TWINNINGS
HHZE Chamomile HERMEZE Classic earl grey
L AR SR Peppermint Rl r B R England breakfast

T %MlE Offering Hour © 03:00pm - 05:00pm
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1 dessert + 2 scones & coffee or tea

Chapter 11 ~NT$ 1,300
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2 desserts + 4 scones + 1 canapé set & coffee or tea
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