Dinner Special Set Menu
Appetizer

LRI TR DI
Sesames swordfish tataki with grapefruit vinaigrette
or
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Vol-au-vent mashroom escargot
or
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BBQ shredded beef with gua bao/pickled mustard green

Soup
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Stewed beef and vegetable soup with thyme
or

W WighgkiF
Creamy mushroom soup and truffle paste

Salad

FLFENIPATw
Mesclun green salad and cheese bar

FHome made dessert for semi-buffet
PR RAERE(ESN B FEkE)
Mini french dessert , seasonal fruit

phret g R
Coffee or Tea
e ~ DRI REF IR FpLE)
AR BRERER L JIRARE TR T NTF80+10%

We serve mineral water at NI80 per person
B FTRRF R R LT § F)NIS700/4% 7] IF) NTS1000/5%5,
Corkage : Wine / NT$700 ®er Bottle. ; Distilled Wine / NT$1000 Per Bottle
BLEE AR ARELER



Main course

d pEyEa R Steak

PAgHIcEES A55GRF)

Japanese miyazaki A5 wagyu the fillet steak (502)
FPagRfrteNE 45562 7)

Japanese miyazaki A5 wagyu the new yorker (602)

FERN AACOE Fot 0+ 1R AP (103 )
Australian AACO master Kobe 9+ rib eye steak (10 0z)
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V.S snake river farm wagyu short rib (gold medal) (8 0z)
WHERTRES A PRERABESEEHNGEE )
Surf & Turf U.S prime fillet mignon steak and grilled Ring prawn(60z)
HEFRADPRIRSHR2P (14 37)

V.S cedar river farms prime 1ib eye steak (14 oz)
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Roasted V.S fillet steak with red wine b]![;zc& truffle sauce
HELR TR ERLPE2F)

USDA top cap steak (60z)
HEEFRVPREFLYR2ET02P)

V.S cedar river farms prime New YorK steak (10 0z)
MEFTREIFRT 2 I REREFFIERT)
Roasted Sous-vide V.S choice short 1ib with rec[ wine sauce(60z)
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V.S cedar river farm prime 1ib eye steak (60z)

A BERE A F Seafood
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Qoston lobster(Gratin/sauté/poach to choice)limited supply)
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gnﬂéc[ prawn/ halibut fish / scallbps /squid with balsamic vinegar
B4 § B e o A7 3

Pan fried prawn with lobster sauce
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Pan-fried chocolate hind with urchin sauce / caviar

B 58 F Poultry
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Pan-fried Iberian por&top cap w:tﬁ red wine sauce(60z2)
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Provencal roasted rack of lamb chop with herbs and brandy sauce
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Roasted Ravalan tomahawk natural porﬁcliop with porcini sauce
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Baked roasted spring chicken 'wttli cinnamon apple sauce
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Pan fried age duck, breast with red wine fig fruit sauce

NT$4800+10%
NT$54700+10%
NT$4700+10%
NT$3900+10%
NT$3500+10%
NT$3400+10%
NT$3200+10%
NT$3100+10%
NT$2650+10%
NT$2400+10%

NT$2400+10%

NT$2800+10%
NT$2500+10%
NT32250+10%

NT$2250+10%

NT$2500+10%
NT$2350+10%
NT32300+10%
NT$2150+10%

NT$2100+10%



