BN LIGHT FOOD

SIEE SWEETS

PEPH L RGEH#E | Cannoli NTS$ 340
RE RO | EE

Ricotta & ice cream / flavored custard

HLK $2 P K% | Tiramisu
BRI 68, FHe ks, Mk, wink Bk et

Mascarpone, lady finger, espresso, coffee pastry

.
TS SE T AR | ULS. beef burger NTS$ 560
BB N, IE Al BT hL A E A
Beef, cheddar cheese, mayonnaise, skin-on fries & coleslaw
W PERAME —W]iE | Club sandwich
ST, MES T R, TR R AR A
Virginia ham, smoked salmon, cheddar cheese, boiled egg, tomato, lettuce, skin-on fries
Y EE ML K24 | Seafood curry fried noodle
YAUR | fENR . ER, TR OFEA A
Clam, shrimp, squid, scallop, sliced pork
S E KL | Stir-fried vegetable
& M, ZHiR R, E8
Lily bulb, zucchini, vegetable, age ginger, camellia oil
e K5 8 X2 | Fried rice, shrimp, dried mullet roe
R, SA T
Shrimp, dried mullet roe
K BEM A4 N4 | Flaming braised “Australia” wagyu beef cheek noodle soup
PRI A KL L F TR

The Chapter

A1 BB AT £ 508 B3 R L STV AS T, w7 280 2 i 2 0 5 U5 N L, A 2 AR AW 2
VAT TEURS 2 2 0 W M0 53 I — s IRs #¢
AEE HE RO R K 25 e K, SATBIRCET B B 90 i, IR IERRIGEK,
If you have any concerns regarding food allergies or intolerances, please alert your server prior to ordering.

Prices are quoted in NT dollars and subject to a 10% service charge.
We provide mineral water for free flow and additional charge of NT$90 per person.
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iE N££3 | NT$ 1,190

BPEAR | NTS 1,490

M# i ¥ PREMIUM COURSE

FESEIHYE 058 + $EME %l PRSIV 0% 58 + 46—l D13k | Premium steak NTS$ 1,550
(¥ 323 + NT$700) (JFifl 123 + NT$700) 2180 AR A HE 10 )
. . . . . . Roasted U.S, rib eye steak 100z
2 courses choice of 1* appetizer + 1* main course 3 courses choice of 2* appetizer + 1* main course
(+ NT$700 premium course) (+ NT$700 premium course) '}Jﬁ%iﬁﬂéﬁ}jf ’ Maaaiadl el ek 1,550
DL &2 e, s, 5 HES ., MIWES 2 Set menu includes homemade bread, daily soup, coffee & tea. kP B/ L AL .
New Zealand lamb rack, red wine gravy sauce
BH ¥ 0i X APPETIZER #6ML§: 3% MAIN COURSE
JeWivh$i | Salade Nicoise NT$ 460 K RN F I | Ossobuco alla Milanese 780
o o AR S TR G £ VR B KRR RN, i e e T B R R B FEARLAE AR
Mixed greens, canned tuna, potato, boiled egg, tomato, black olive, white anchovy, vinaigrette Slow braised AUS veal shank, gremolata, saffron risotto
HLEETPHL | Insalata Caesar 420 BEk5 /N HE | Costolette di vitello 760
FESAE S, PR FOAR R Al . LBE VD R TR & FALIE 5
Romaine lettuce, white anchovy, bacon, crotton, caesar dressing NZ veal short rib, seasonal vegetable, vanilla red wine sauce
fifi fa /N9 | Vitello tonnato 480 i 45 g KB | Gamberoni al forno 760
AN R R R SRR R R BTl R 1 L, 5
Veal, tuna sauce, Piemonte style Oven baked jumbo prawn, cherry tomato, olive, caper, garlic
P Wy MU | Gamberi all’aglio e burro 480 PEIEHCA 1 BEf4 | Cernia al cartoccio 720
LRl WS | AR A BT SR
Butter garlic prawn Grouper en papillote, clam, lemon, garlic, herbs
SE B EK | Crocchette di patate 460 W& 5 2345 W3 Cr) | Polletto alla diavola 700
55 80 A SR B, HHE HEAE 15 50 B R A
Potato croquettes, snow crab Roasted boneless chicken, baked potato, herbs, lemon (half chicken)
PS5 HL % 23 | Ali de polle al limone e erbe 460 L PR BRI MR B | Tiella di patate e cozze 760
TR F kR TS B0 O, Bl PRI R L
Baked chicken wing, lemon, herbs Cheese baked seafood rice, potato, mussel, tomato, onion, cheese
FEIT -+ JE Jm sk e £ 5 | Caclucco alla livornese 480 B35 FL P Wi SR AR | Tagliatelle alle vongole 680
0P WL TR TN s A BT 0F e W | REORE L KRR AL LU B
Tuscany style seafood soup - shrimp, mussel Clam, olive oil, garlic, white wine, basil
FHHBIY | Soup of the day 220 ZHE RN T BRI | Fettuccine al ragh napoletano 720
The Chapter H%#EATIA, {87 523 HLRAS A= PO S | IS ARk |)
5 i A 0 ) B AU %% | Homemade ciabatta / tapenade 120 € haprer = i PR

Homemade pasta, traditional Napolitano style beef ragu, parmesan cheese




