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Pan-fried HokRaido scallops with deep-fried vegetable shellfish au jus NG
Tob AR & peting # NT$580
Boiled abalone in Japanese style with poached pears in red wine

EOFIEFRS [ BE ) B NI$580
Sautéed wild mushroom / garlic / shrimps / basil

Salad 75 F-
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Mesclun green salad and cheese bar NI}

W S WG ) AR AE

ER R DR ER A p# Fr . NT$450
Warm roasted vegetable salad with honey truffle vinaigrette

PUESPE IR T oradh Azl NT$420
Caesar salad with sun dry tomato and parmesan cheese

Soup B &
wh & AEF NT$420
Lobster bisque with garlic and brandy, milk foam
LA R -
Steamed egg with duck liver mushroom soup and truffle paste

BRENEFFATRE NT$320
Traditional onion soup/cheese bread

Pasta or Risotto or Pizza & * FI 8/ &/ L 1 P&
EHFTEAIFFIERGFE Lo R (o a ) (TR RR) NT$1090
Lobster pasta to choice of{(garfic chili or tomato sauce) (linguini)limited supply)
#F) 3 L ERISHA S TRG AR /F Frid / dvit k) NT$630
Fettuccini pasta with scallops, shrimps and clams (garlic chili/ pesto/tomato sauce to choice)

PREEI #7 (414 F IS &S 5h) TS50
Sauteed wild mushroom with creamy and truffle paste (pappardelle pasta or risotto to choice)

Bap L p FRANBCRFR/ T nlg/male) (AF 408 NT$590
Bolognese pasta with meatballs, parmesan cheese (paccheri / Fettuccini /linguini to choice)

® 50305 4 L B R AT L (85 wTS700

Margarita pizza with Bayonne ham



Main course

2 B Steak,

pAgfetzd A5HG2F)

Japanese miyazaki A5 wagyu the fillet steaR (50z)
PApHfrteaNt ASH63F)
Japanese miyazaki A5 wagyu the new yorker (60z2)
FERN AACOE B fr2 9+ 2 (104 7)
Australian AACO master Kobe 9+ rib eye steak (100z)
SRR T S RLES & EEIE L EOICE- 2D
V.S snake river farm wagyu short ribs (gold medal) (8 oz)
HELAFES L RERPNFBEABEHGRT)
Surf & Turf V.S fillet steak and grill king prawn
HEIRTRERLLQEF)

USDA top cap steak (8 oz)
HEZRVPEAIRI¥REIE (142 7)

V.S Cedar river farm prime ribeye steak (14 0z)
BREFREI L RGLEFREREFIELT)
Roasted V.S fillet steak with red wine black truffle sauce
HEEFRLPEFEHR2EA027)

V.S Cedar river farm prime New York steak (10 0z)

7 BN L F Seafood
LM EATIE (R /4 B AR E) (TR )
Boston lobster ( Gratin/sauté/poach to choice ) (imited supply)
BAFRHEERAREMRBFLE/V B A/FL/EH)
Grilled sea food plate with prawn/ boat fish / scallops / cuttlefish
e g s iﬁ%”ﬁ-’lﬁ'ﬁﬁ-’?‘i‘
Pan fried prawn with lobster sauce
B % i E el 4 "’%%‘ Yl s %‘
Pan-fried chocolate hind with cream urchin sauce/caviar

R &35 3 % Poultry

wEEMRE FRREFFIOERT)

Pan-fried Iberian pork top cap with red wine sauce(60z)

¥ RRAE R E RIS R

Provencal roasted rack of lamb chop with herbs and brandy sauce
BB AR R TR

Pan fried age duck breast with red wine fig fruit sauce

@ae ~ P AR EIE D FHLE
PERERER X JIFBAKRF)KRT NTI80+10%
We serve mineral water at NI80 per person
pRFYRAF R R, § 5 ) NI700/5% 2L iF) NI$1000/%%,
Corkage :Wine / NT$700 Per Bottle. ; Distilled Wine / NT$1000 Per Bottle
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