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La Carte

B % 28 ANTIPASTI / APPETIZER

BT AAMPLEE Insalata Caprese
sk, B, FFA. EEEKOES. FEEH

Burrata cheese, tomato, balsamic vinegar, basil oil

bR i F At Trippa alla Fiorentina
TR KA, BT AR

Braised beef tripe, peeled tomato, gremolata

RZIRGER AR/ N7 B Vitello Tonnato
(RKEINEE R, e, fifa2E e

Sous vide sliced veal, caper, creamy tuna sauce

FEE/ N BRVE R E Fricto Misto di Mare
falg, &, IR, TR

Fried fish strip, calamari, shrimp, scallop

Al B iR JEl P Code di Gamberi alla Ligure
R, Hah, MUE, St

Pan-seared shrimp, tomato, olive, white wine sauce

TR Hk (& Olive Verdi Ripiene di Mandorle
BUEAZ. FERERRAE

Green olive stuffed w. almond

H & F T HE#ESEE Ciabartta con Tapenade di olive

BB PR . RF AU e

Homemade ciabatta, tapenade & extra virgin olive oil

N
&% A Shellfish

” 3 Vegetarian g EXR% Nurs v}
SRR BEBHXNRYAME - BRIZNSIRBAS
SERHERBEBRNBEEN  BUNEFTSHE 90 7T » TZEREBET

FEBERIIRIEN » WSIMN—MREE

-

i #R Spicy

If you have any concerns regarding food allergies or intolerances,

please alert your server prior to ordering.

Unlimited still water/sparkling water is available for NT$90 per person.

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

B/ % KFI M/ PRIMI PIATTI / SOUP & PASTA & RISOTTO

’ »~~»mnwml\\l‘mm |

FET R e BBRIEE S Cacciucco alla livornese

ferth, PO, WEML TH. SRAT

Seafood soup-shrimp, mussel, seabass, scallop, garlic bread

S B OB EHER Risoteo al Pistacchio e Capesante
JbiEETH. BOE. Acquerello ZRFIBRAK, MAEEARFLES

Pistachio risotto, seared Hokkaido scallop, parmesan cheese

TR T L AR Ak Spaghetti al Nero con Calamari, Aglio e Olio $ 520
HALA RS, HriEeae . RRRIMERAE

Handmade squid ink spaghetti, calamari, garlic & olive oil

#£28 SECONDI PIATTI / MAIN COURSE

Y

K AR AR R B AL LB Ossobuco alla Milanese
AP/ NERE. BALIE. Acquerello ZERFIBREE K, B fERE B2 e

k&YX TASTE JOURNEY
S >

TSR AN RE A PR
AN, ALEG IR, T Lhi
Flaming braised wagyu beef cheek noodle soup

fEIBUS F T B
BEEHT. HiE

Fried rice, cured mullet roe, shrimp

AR MO B
WL, EPEE. EHEMS. FAH. T

Stir-fried colorful vegetables

R T Lz El

RN E, HiEBEEES

Hakka savory sticky rice ball soup
R XERLIE 2 A

BN A BRI
Crispy red yeast pork

8 S SE [ A I R
e TN TLT SUE

Classic U.S. Beef burger w. skin-on fries & coleslaw

W 55 ) 2 O
PR ES  BEATfar 28

Double Cheese Quesadilla w. guacamole & mint sour cream

Slow braised NZ veal shank, saffron risotto, gremolata

MR IR, Brah. AR

i AR RE R AR EL YRS £ Branzino e Vongole al cartoccio

Baked seabass & clam in papillote, wild mushroom, herb

F AU AT E SRS Pollo alle Erbe e Limone

FPICSEI A, FAf. B EAHET

Sous vide chicken breast, tomato, herb butter sauce

FEHT R FE JAA B R Confic d’Anatra alla Toscana con Aglio e Salvia $ 770
BERRHERE ., i, SRS E. B

Duck confit, tomato, roasted spiced potato & vegetable

BB 2B 55 HF Tomahawk di Maiale a Bassa Temperatura

ST N A

$ 1,400

Sous vide tomahawk pork chop (USA), roasted vegetable

15e)E LB NIIR YT 44k 10 #37] Tagliata di Manzo
ERRFHE. ZRREE, MREEAREA]. ErE K i
Grilled U.S.D.A prime rib-eye "Tagliata"

i % DOLCI / SWEET

HESEBEH K Bf Tiramist Classico
ALK E] ., FIaptes. EMEMIE, iukEket

Mascarpone cream, lady finger, espresso, coffee pastry

MG i 0] EE FE AL Torea Soffice al Limone e Ricotta
MR AT S L A, MR EE . M TE AR

Lemon & ricotta cheese cake, lemon cream, candied lemon
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HREER

4-Course Menu

=R Hiorpy g R KETE B¢ I8l Fried calamari
APPETIZER

f# — (Choose one) FH 58 % 8% Wi 0 79 H) Roasted zucchini salad

K 4 / 15 7 Hi WK 3 Ml A A Linguine, soft crab, romato sauce
PASTA / SOUP
% — (Choose one) [N L AR T Chickpea pumpkin soup

L1 3 FET RS2 BOK T EFWIR Duck confi
MAIN COURSE
f#— (Choose one) Y5 KB 75 K847 % Grilled ciger prawn, Hollandaise lime sauce

FIE VY B JE ) 08 ik Risocco, shredded beef, chanterelle
HH A HFHE Roasted chicken, Cajun spices

IS E W E Genma +450

Mussels, garlic & white wine (Daily limited)

G A B 2R FE HE Gep ) +800
Sous vide tomahawk pork chop (USA) (Daily limited)

BErs 5 R R AR Y) B BF 10 23 n] Ggnmid +900
Grilled U.S.D.A prime rib-eye “Tagliata” 10 oz (Daily limited)

F S5 AN =X BB PASTRY CHEF’S CREATION

T %04, ks 5 HOMEMADE BREAD, COFFEE OR TEA

EOPE T 1 L Trio 7 il Al &
Two-Glass Flight Three-Glass Flight
NT$690 NT$990

AL NT$1,550 @ TS 10% WFHE -

4-course menu NT$1,550 and subject to a 10% service charge.
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YERZ MG Savories o=
+ H e fa DK B Scallop & salmon roe rice cracker
BB £ ST 5E Avocado mousse profiterole, caviar
PR KBS FAT Seared mullet roe, apple jam
N TR Mullet roe canelé
5 EEW, Sweet nibbles +=
q':ﬂ;ﬁjji ‘ HEK??L%\ m%%% Scone, mentaiko cream cheese, homemade jam
CER RS S Mango & yogurt mousse
B ORI v ) Strawberry & Pistachio chocolate
IKE BRI ES Peach panna cotta
% Beverage ¢
MIVE Coffee
FEXIYE Café Americano EZFRNE Café Latte
PER ¥ TEEKANNE JiF A TWINNINGS
HFHZ%Z Chamomile BERIAEFA Classic earl grey
T LRSS Peppermint Y A English breakfast
AN J

A= FFFEM ——————————————————————— N751,500
English High Tea

b || BERFITHRSAHIN MR ———— ~vrs 49976
LY Canella Prosecco D.O.C.G Italy

A
dd Grape Variety : Glera 100%

= OKMEZEK + FMAMLE + WARWESE —— 5650 =

=- 'The Lobby cake display choice of one & two scone & coffee or tea =

— THFEEFEE Offering Hour @ 15:00 - 17:00 —
ML EERHAETEE » 5 M— K ARFEE Prices are quoted in NT dollars and subject to a 10% service charge



