H 8L 4 La Carte
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Grand Steak
BWEHE
A4 -

Appetizer B 5 a0 %
B A A T ?\%?ﬁd/}’é‘t%bi@ﬁ%ﬁ* NTS 780
Pan-Fried Hokkaido Scallops With Deep-Fried Vegetable Shellfish Au Jus

é F' wgﬂq’—/ -‘!*- 1‘“5‘//1}-%/
(Pan-Tned' Foie Gras/ Pickled Fig ;mzt/@ort Wine Sauce

V)i B R B NT$ 580
Sautéed Wild Mushroom / Shrimps /Basil

Salad 7

NT§ 780

TRERDFH AL e NTS$ 1,080
Mesclun Green Salad And Cheese Bar
i 'jﬁfh?/'/#féhﬁ“ﬁ";‘ /EL - M$ 480
Warm Roasted Vegetable Salad ff/ljz!;ﬁ Honey Vinaigrette
PES P EFR §CE dohadb Az d NT$ 460
Caesar Salad With Sun Dry Tomato And Parmesan Cheese
Soup B &
g+ & AEF NT$ 520
Lobster Bisque With Garlic And Brandy
B33 N4 &Y J%lluzf WT$ 380
Traditional Onion Soup An Gratin
”‘%g;l—z}fé-ﬁ‘*g’f E%%ﬁ*ﬁtzﬁ NT$ 380

Steamed Egg With Q)uc&ﬁwer Mushroom Soup And Truffle Paste

Pasta or Risotto or Pizza 3 * F$a/‘&A/+ 1 # lﬁ.

v R L IR G S50 k) (b 3D LR B 8) NS 1,280
Lobster Pasta To Choice Qf(gar[ic chili or tomato sauce) (linguini)limited supply)

Fouy F BRI R 2 R GE A KR/ F Faei /e k) VTS 780
Fettuccini Pasta With Scallops, Shrimps And Clams (garlic chili/ pesto/tomato sauce to choice)

B ssNp %#%z SHREOPLEECRkER/ T al/ matk)  NIS 780

Bolognese Pasta With Sirloin Steak (paccheri / Fettuccini /linguini to choice)

PRETEEWE FP (S AFFSE %) NT$ 680
Sauteed Wild Mushroom With Cream And Truffle Paste (pappardelle pasta or risotto to choice)

R CLETY FY- NIS 880
Jalapenos Mushroom Beef Pizza

BRABEREFEERRTAE LR NT$ 780

Margarita Pizza With Bayonne Ham



. R
Main Course . F LP

PAAS BAER 3ES AP 4 5os)
Japanese A5 Kuroﬁanag_yu fillet steak,

PAAs 2HELLENE 2P 450z)
Japanese A5 Kurohanagyu New York Steak,

BEBEMNAACO B % Ao 9+ 4P 2 3 (100z)
Australian AACO Master Kobe 9+ Rib Eye Steak (100z)

BN AACO EBfrL 9+ & F 2 | (7oz)
Australian AACO Master Kobe 9+ Short Rib Steak,

A iE E W Prime 3~ PR 2P (140z2)
V.S Prime Rib Eye Steak,

i ERERE R P (70
V.S Prime Top Cap Steak,

Wig 2 =4 £ PP ey L siiB (28)
Surf & Turf V.S Fillet Steak With Grill Ring Prawn (2 pc)

JQ§J _%EE]:}:EJ #l:’— ‘-r" E N W‘L(GOZ)
Roasted V.S Fillet Steak With Red ’Wme @[ac&‘l‘rzﬂlé Sauce

HEZE R Prime 2~ & F 2 £ (S0z)
U.S Prime Short Rjb Steak,
HEERF# oy nsP650z)
V.S Prime Elite New ‘Yor&S teak,

BT R oI (S0z)

New Zealand Lumina Lamﬁ Chop

37 = iRk (5.50z)

Spanish Iberian Pork, Jowl

¥ WP # S S AAUREE 3 NG A aF S R ?‘)‘L (80z)

Yilan 8-Day Age Duck Breast WithRed Wine Fig Fruit Sauce
B A LA EAVIE (2 % % 4 § VTS 180)
Pan- ‘Frzec{ Boston Live lobster (Gratin Fare Increase N'T§ 180)
o B R R
(LBiE/V P A /F L/ EN/ )

Grilled Seafood Combo (Prawn/Halibut Fish/Scallops/Neritic Squid/Abalone )

%% 4 @18/ 3 2 (602)
Roasted Antarctic Round Cod /Sea Urchin Sauce

PR RERER S IFHA-RE kT NT$100
We serve mineral water at NT100per person
TR E T 10% RAY
Prices Are Subject To A 10% Service Charge

BRIk MEc e 8, § F 7 NTST00/5% i NT$1000/%%
Corkage :Wine / NT$700 Per Bottle. ; Spirit / NT$1000 Per Bottle

BEPE AR L&

NT$ 4,280
NTF 3,880
NTS 4,080
NTS 3,680
NT$ 3,080
NTF 3,080
NTF 3,080
NTS 2,380
NT$ 2,080
NTF 2,080
NTS 2,480
NT$ 1,680
NT$ 1,680
NTS 2,180
NT$ 1,880

NTS 1,880



