EEZEHSE
Set Menu Z%EZ Menu A
TERT—E + X%
Choice of 1* Appetizer + 1* Main course

NT$1,880+10%

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

NT$2,280.10%

AXEZ Menu C
TERTE=E + EX—E
Choice of 3* Appetizer + 1* Main course

NT$2,580.10%

G5 53 n + $350

Dessert extra order

DUE B i FR A s I bt A Tl TR ER
AR BESLIERE SRR B BOK, BB B 90 JT, W] IR AR

DU AFiAs 2 28 62 W, S 5 n— P I s 7
ﬁaﬁ Set menu include chef's special, bread, coffee & tea
Unlimited still water/sparkling water is available for NT$90 per person

In Between Prices are quoted in N'T dollars and subject to a 10% service charge



B3 / Appetizer - Entrée

JbigE T H R 5 TR KT
Pan-seared“Hokkaido”scallop, sevruga caviar, bamboo shoot,

mentaiko sauce

A A A LN BEIRE A H R

Red sea bream, winter melon, candy tomato, pickled cordia fruit sauce

W T I REFN KRS 3 A T A T

King crab mille-feuille, salmon roe, green salad, lemon vinaigrette

FRAEIREE BRI MR 1o A M B

Crispy tiger prawn cake, green papaya, hazelnut, fennel lemon tartar sauce

HEIGHRHE Sk APk R R AR S e

Duck confit roll, mushroom, apricot, spice salad, citrus mint sauce

TR R HARSEM Tl 7 (LgEe B ek it

Asparagus, eggplant, chickpea, grated yam, mushroom lemon sauce

RT i Rignh bk SR

Chestnut soup, mushroom, walnut, apple

%813 / Premium appetizer - Entrée + $180

NARHRL I AF A ULk ] A R e

Beef Bourguignon, cheddar cheese, truffle mashed potato

rJEf A IR R IR

Black garlic chicken soup, abalone, pine mushroom




3 / Main course - Plat principal

A BB A R WS AT ET

Market fish, tiger prawn, white wine mullet roe sauce

HAUNEEDE TR AR

Pan-fried NZ lamb loin, layered potato, white port mint sauce

RLPIVEE T3 Sl E G RIRE LA

Native chicken, garlic mushroom, rosemary chicken juice

MHEFNE iR R A 55 ARk w] RLI AF 7R

Grilled wagyu skirt steak, Parmesan cheese, beef sauce risotto

wRIR I T TR Cr ) R R (g AR D

Roasted“Boston” lobster (half), grilled vegetable, caramel lemon (daily limited)

Yk vaE

512 3¢ / Special selection main course - Plat principal + $450

THRREBITE TSI HE S0z B &k 7+ AR K1t

USDA prime tenderloin 50z, mushroom mustard gravy

TH M 5 120 el e A 5 B R AR A g e R B

SRF kurobuta pork tomahawk, caramelized butter pork sauce

TERREBEANAR DA HE 50z
USDA prime ribeye 50z

% ES / Premium main course - Plat principal + $750

THAR H A A5 EEHERIAE S0z
Japanese A5 wagyu beef 50z

TN ER LEEZBFE 70z
USDA prime top-cap 7oz

THAN GBI R EE R 1002
USDA prime rib-eye 100z

wr IR TR (— %) B SRR (g AR

Roasted a “Boston” lobster, grilled vegetable, caramel lemon (daily limited)




HE / Dessert + $350

HMEEBER Coconut passion fruit mousse
W75/ EE R/ SRBEBRRL

Coconut mousse, passion fruit curd, brown sugar crumble

BHRAL A Rose fromage blanc mousse
FELEE S / AL R/ AR

Fromage blanc, pomegranate jam, dried strawberry mince

PEHES 7)) Black cherry chocolate mousse
MR ES / HE AR I v R /1 v SRR e B

Black cherry compote, earl grey milk chocolate mousse,

chocolate feuilletine

ALMIEE = &%) Creme Tieguanyin grapefruit jelly
ALAR R / BRI R E / E R Rkt

Red grapefruit jelly, Tieguanyin custard, macadamia nut shortbread

Z
i

In Between



