Holiday Lunch Set Menu
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Mesclun green salad and cheese bar
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BBQ shredded beef with gua bao/pickled or  Pan fried prawn with ratatouille/deep fried
mustard green lotus root
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_ Stewed beef and vegetable soup with thyme _  Puree de cream and seafood and corn soup
Main Course
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USDA top cap steak (60z) NT$2450+10%
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U.S cedar river farms prime new york steak (10 oz) NTS,
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Roasted sous-vide V.S choice short rib with red wine sauce N1$2100+10%
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Roasted new zealand bone in veal chop with red? wine sauce NT§2100+10%
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Roasted V.S sirloin steak with salt and mustard(80z) NT$2050+10%
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Grilled prawn/ boat fish /scallops /abalone with balsamic vinegar
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Roasted Iberian boston butt with mustard seed NT$1800+10%
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PumpKin cream risotto with pan fried scallops/salmon roe NI51700+10%
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Wine-steamed fish en papillote NT$1700+10%
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_ French cream chicken and gnocchi

NT$1650+10%
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Coffee or Tea
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We serve mineral water at NI80 per person
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Corkage :Wine / N'T$700 Per Bottle. ; Distilled Wine/ NT$1000 Per Bottle
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