Set Menu

Gvand Steak
SALAD BAR
JRBRS FHP/iENF K S
Mesclun Green Salad Bar/ Mini French Dessert , Seasonal Fruit

SOUP
ABHERES S
Daily Soup With Chef
E 8 ATIEF (2 8 4 VTS 280) o P REE (2R 4 B VTS 200)
Lobster Bisque With Garlic And Brandy Onion Soup An Gratin
(Fare Increase N'T$ 280) (Fare Increase NT§ 200)

Fom F HOT DISH

A/ NET /R
Abalone/ Chinese Broccolini/Truffle
or
AAREFL/ AP/ RIS R
Hokkaido Scallops/Polenta/Salted Egg Yolk Foam

or

AR/ B R TRLEE(2E 4§ TS 380)

Pan-Fried Foie Gras/ Pickled Fig Fruit/Port Wme Sauce(Fare Increase N'T§ 380)

LRI F STEAK

I EREERLE k5 BiE p Rfod k5
USDA Certified Prime Steak Selection Japanese Wagyu & Australian Grain-Fed Wagyu Steak,
R g2 B (7407) NT$ 3,880 P RAs BAEL 34 2P (4502) NT$ 4,880
Rib Eye Steak, Japanese A5 Kurohanagyu Fillet Steak,
X T2 B (Soz) NT$ 3,580 PAAs B2 e 9T 23 (4502) NTS 4,480
Top Cap Steak, Japanese A5 Kurohanagyu New York Steak,
&4 2 P (6oz) NTS 3,380 P rAS 2LV 2 E 4502) NTS 4,480
Fillet Steak, Japanese A5 Kurohanagyu Sirloin Steak,

2] # (6oz) NTS 2,880 B AACO F % fes 0+ M2 B (1007) NTS 4,680
Short Rib Steak, Austrabian AACO Master Kobe 9+ Rib Eye Steak,
F sl 552 2 (8.507) NTS 2,880 BN AACO E %ot o+ & F 2] (Toz) NTS 4,280
Elite New York Steak, Australian AACO Master Kobe 9+ Short Rib Steak,

B oA 4R S (Goz) NS 2,680
Rib Eye Steak,

B A EE SURF & TURF

PERBETNL2PEHBP > FX kp A EWLBAFAERORLLFREIE
Enjoy haif Maine Lobster with your steak while choosing Surf & Turf selection.

X A VTS 980

(*8)



WE F RO W

SEAFOOD T MAINS
LF R ¥ oI (6oz)
New Zealand lumina lamb chop NT$ 3,380
F 59 & JI IR (5.502)
Spanish Iberian Pork Jowl NT$ 2,680
P RPN/ R T I (S0z)
Yilan 8-Day Age Duck Breast /Red ’Wme Fig Fruit Sauce NT$ 2,680
)*']. R L AR R A B (2 & % 4 7%: NT$ 180)
Pan-Fried Boston Live lobster (Gratin Fare Increase N'T§ 180) NT$ 3,080
% BR4E/ B % ’"'* + (60z2)
Q{pastec{ Antarctic Rpum{ Cod /Sea Urchin Sauce NTS 2,880
SAEPEERR R F Cle/ B /3 L/ RAER /R
g‘n[[ezf Seafood Combo (Prawn/Halibut Fisf/Scallops/Neritic Squid/Abalone) NTS 2,880
Bl L oiE (48) /IIE F i e
Pan- Fried Prawn(4pc)/ Lobster Cream Sauce NTS 2,680
BR };ﬁ-;}i% a %ﬁo A
Recommended Signature Sides
A EIYE BEAHRE F A FE RS
Garlic Brussels Sprout Roasted Spiced Water Bamboo Garlic Wild Mushrooms
NT$ 380 NT$ 380 NT$ 320
R ¥ BEL BEER LRLEE T

French Fries With Truffled C[asszc Mashed Potato Creamed Corn

NT$ 300 NT$ 280 NT$ 280

AR BRERER A TIFHARF LT NTSL00
We serve mineral water at NT100per person
R T 4 10% RRIFF
Prices Are Subject To A 10% Service Charge
Bk Rptr e 38R, § 5 NT8T00/5 217 NT$1000/45
Corkage :Wine / NT$700 Per Bottle. ; Spirit / NT$1000 Per Bottle
LR AR ARELER



PAFI FF2H(-AEE)
Japanese F1 T-Bone-In Steak(For 2 People)

SIEPAAAEFAF 2P BET L R RGP TEE LRI RGP F
F ROV E R RE TR o
Introducing premium F1 Bone-In steak from Hokkaido Japan ,which combines the rich,
delicate marbling of Wagyuwith the robust beefy flavor of American beef,
creating a unique flame-grilled taste and an exceptional texture.

pAF1I FF HpRE P 250z)

Japanese F1 Bone-In Rib Eye Steak, NTS$ 8,580
pP&F1 7 F 2 £ (25z)

Japanese F1 T-Bone Steak, NT$ 8,080
PAFI FF259% 2 E025:z)

Japanese F1 Bone-In New York Steak, NT$ 7,880

B3 ML £REE A S5 USDI FRIFEE 05 LA EREE 0 FEp B
BEhEFETIRE B RERv g hEEpE -
Our USDA prime grain-fed bone-in steak is sourced from the finest American beef, grilled over an open flame,
the bone enhances the steak with a rich smoRy aroma, while the marrow infuses every bite with remarkable depth
and succulence. True indulgence for discerning steak connoisseuts.

FRBBEZICER AT 2B (600z)(x A £ %)

V.S Wagyu TomahawR, (For 4 People) NT$15,980
FRBIIEFF NP LE25z) (2 A £3)

V.S SRF Wagyu Bone-In Sirloin steak (For 2 People) NT$ 8,080
FRABRLIE2FFLNE 2P 25z) (22 £3%)

V.S SRF Wagyu Bone-In New York Steak (For 2People) NT$ 7,880

AR BERER L TIFHARF LT NTSL00
We serve mineral water at NT100per person
T T 4 10% RRIBF
Prices Are Subject To A 10% Service Charge
Bk Rpre 38R, 8§ NT8T700/5 217 NT$1000/45
Corkage :Wine / NT$700 Per Bottle. ; Spirit / NT$1000 Per Bottle
LR AR ARELER



