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

NT$1,880.10%

ZHEEZ MenuB
iR 58 + £ —3E
Choice of 2* Appetizer + 1* Main course

NT$2,280.10%

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

NT$2,580.10%

H G5 53 n + $350

Dessert extra order

DU b o F O 0 R B 0L, R ER
AR BESIERE K B e BOK, BAICE T B i 907T, W] SRR R

DU APiAs s 2 2 W, S 3 n— P s 7
ﬁaﬁ Set menu include chef's special, bread, coffee & tea
We provide mineral water and charge per person NT$90 for free flow

In Between Prices are quoted in NT dollars and subject to a 10% service charge



- -

B3 /| Appetizer - Entrée

b+ H RN 75 ek s

Seared “Hokkaido” scallop, sevruga caviar, oyster mushroom,

sea urchin sauce

W e AL HEE RN JRIRME T B

Sea cobia, turnip, salmon roe, red miso fish sauce

VEHE S A4 A AL YDl F] B ERTEE AL E T
Spanish beef meatball, cheddar cheese, potato,

red wine tomato sauce

g KSR AL E S8 7R I R

Tiger prawn, salted egg, pumpkin, lemon

Wi B HEBR G b v H 8 i o Mg SR R B 7

Crispy duck breast, brussels sprouts, perilla sauce

HAE A AL B hi kL v (ZRREE HE IR B0 BRAE KL 109 B

Eggplant, mozzarella cheese, arugula, mixed tomato,

balsamic sauce

kR R BF BRIR R

Mushroom soup, puff pastry, hazelnut

B EISE / Premium appetizer - Entrée + $180

ARG IT B TR @R TEE

Pan-fried duck liver, baked orange, raspberry martini sauce

7 L i i

Tomato seafood soup, king crab




E 3 / Main course - Plat principal

A BB AR KA F AT

Market fish, crab meat cake, green onion fish sauce

NG /N SEE R A A T e 571

Pan-fried NZ lamb loin, citrus mint sauce

vl EARBR A BT

Berkshire pork neck, black garlic lemon sauce

MHEFNE iR R A 55 AR W] RLI AF TR

Barbecue wagyu skirt steak, parmesan cheese, beef sauce risotto

wr R TR (k) R SRR (s R

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

=
il

E T ¥ / Special selection main course - Plat principal + $450

TR IE 11 Bk Sou VERUEIF B T

USDA prime tenderloin 50z, onion porcini gravy

THRR P HE S D EE R SEE 2 S0z 7T ARRFERAEYD N 7T

Spain Iberico pork 50z, mustard seed caramelized butter pork sauce

TR SE B ARG HE S0z
USDA prime ribeye roll 5oz

& T3 / Premium main course - Plat principal + $750

THR HA AS FEH BRIF Soz
Japan A5 wagyu beef 50z

TN EE L& EZBFPE 7oz
USDA prime top-cap 7oz

THAN S B R B HHR 1002
USDA prime rib-eye 100z

wr IR TR (— %) B JEREREE (g RRR)

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




HE / Dessert + $350

HWEB W T Maccha raspberry
HWEER | A THEES | BIEET

Matcha chantilly / raspberry financier / candied chestnut

EAELS Jasmine salted star fruit
AR BRI | SRATE S A2 | BIRk R e

Salted star fruit mousse / jasmine chantilly / white peach compote

AL HE S Red oolong tea guava
ALOESEIEE | AL EES G | ME eS8 1 eR

Guava cream / red oolong chantilly / plum powder guava compote

ﬁ‘ﬂiﬁj} (%Ei) Longan chocolate (vegetarian)
FEEI T v 7 588 | ARREGEY T | 70% BTy ve J1 & 1

Longan chocolate mousse / caramel cream / 70% dark chocolate chantilly

Z
i

In Between



