
Weekday Lunch

美國頂級老饕牛排6盎司 
U.S. Prime Beef Top Cap Steak 6oz

美國蛇河農場極黑和牛紐約客牛排10盎司 
U.S. SRFR Wagyu Strip Steak 10oz

美國頂級肋眼牛排16盎司-雙人分享餐 
U.S. Prime Beef Rib Eye Steak 16oz - for 2 People

美國頂級丁骨牛排24盎司-三人共享餐 
U.S. Prime Beef T-bone Steak 24oz - for 3 People

頂級牛排 STEAK

TWD. 2,380

TWD. 2,980

TWD. 4,680

TWD. 4,980

價格皆以新台幣計算，需另加10%服務費

若您有自帶酒水的需求 ，本飯店將酌收每瓶 TWD.1.000之酒水服務費。以上價格皆需另加一成服務費

若您對任何食物有過似反應或食物不耐症，請在點(取) 餐前告知服務人員

All prices are in TWD. And subject to 10% service charge.
The corkage fee is TWD.1,000 per bottle: All prices are subject to a 10% service charge.

If you have any concerns regarding food allergies or intolerances, please alert your server prior to ordering.

自取美饌  Garden Kitchen Buffet  TWD. 1,280

繽紛鮮蔬沙拉及極鮮海物、主廚特製湯品、夢幻甜點檯、當令鮮果、Haagen-Dazs冰淇淋、咖啡及茶

Fresh Salad, Seafood, Chef’s Recommended Soup, Dessert Bar, Seasonal Fruits, Ice Cream, Coffee and Tea

配菜 SIDE DISH
僅供雙人餐及三人餐選用；雙人餐可選取兩種配菜、三人餐可選取三種配菜。

Side dish is only offered for sharing combination. Choose 2 side dishes for the party of two and 3 side dishes for the party of three.

・ 奶香洋芋泥 Cream Mashed Potato

・ 酥炸薯條佐奶油松露醬 French Fries with Truffle Sauce

・ 香蒜炒野菇 Sautéed Wild Mushroom with Garlic

・ 香蒜綠蘆筍 Green Asparagus with Garlic

主菜 MAIN DISH

分享組合 SHARING COMBINATION

美國頂級肋眼牛排16盎司搭爐烤奶油

香蒜龍蝦乙隻 - 雙人分享餐
U.S. Prime Beef Rib Eye Steak 16oz and 
Lobster with Garlic Butter (whole) - for 2 People

美國頂級丁骨牛排24盎司搭爐烤奶油

香蒜龍蝦乙隻 - 三人共享餐
U.S. Prime Beef T-bone Steak 24oz and 
Lobster with Garlic Butter (whole) - for 3 People

TWD. 6,480

TWD. 6,880

TWD. 1,480

TWD. 1,480

TWD. 1,480

TWD. 1,680

TWD. 1,680

TWD. 2,780

新蔬食漢堡排搭義式燉蔬菜佐蘑菇醬(素食)
Vegan Burger with Italian Vegetable Stew and 
Mushroom Sauce

嫩煎黑松露野菇鑲雞腿搭干貝
Pan-fried Wild Mushroom and Black Truffle 
Stuffed Chicken Leg and Scallop

煎烤每日鮮魚菲力、生食干貝搭配海膽奶油醬
Pan-fried Daily Fish Fillet and Scallop with 
Cream Sea Urchin Sauce

低溫烹調台灣戰斧帶骨豬排搭油醋櫛瓜佐山椒醬
Sous-vide Taiwan Tomahawk Pork with 
Vinaigrette Zucchini and Mountain Pepper Sauce

炙烤巴拉圭自然放牧牛菲力6盎司

佐勃根地田螺肉汁醬
Grilled Paraguay Beef Tenderloin 6oz with 
Burgundy Snail Gravy Sauce

爐烤奶油香蒜龍蝦
Roasted Lobster with Garlic Butter

1、3、5 月適用



Weekday Lunch

價格皆以新台幣計算，需另加10%服務費

若您有自帶酒水的需求 ，本飯店將酌收每瓶 TWD.1.000之酒水服務費。以上價格皆需另加一成服務費

若您對任何食物有過似反應或食物不耐症，請在點(取) 餐前告知服務人員

All prices are in TWD. And subject to 10% service charge.
The corkage fee is TWD.1,000 per bottle: All prices are subject to a 10% service charge.

If you have any concerns regarding food allergies or intolerances, please alert your server prior to ordering.

自取美饌  Garden Kitchen Buffet  TWD. 1,280

繽紛鮮蔬沙拉及極鮮海物、主廚特製湯品、夢幻甜點檯、當令鮮果、Haagen-Dazs冰淇淋、咖啡及茶

Fresh Salad, Seafood, Chef’s Recommended Soup, Dessert Bar, Seasonal Fruits, Ice Cream, Coffee and Tea

美國頂級老饕牛排6盎司 
U.S. Prime Beef Top Cap Steak 6oz

美國蛇河農場極黑和牛紐約客牛排10盎司 
U.S. SRFR Wagyu Strip Steak 10oz

美國頂級肋眼牛排16盎司-雙人分享餐 
U.S. Prime Beef Rib Eye Steak 16oz - for 2 People

美國頂級丁骨牛排24盎司-三人共享餐 
U.S. Prime Beef T-bone Steak 24oz - for 3 People

頂級牛排 STEAK
TWD. 2,380

TWD. 2,980

TWD. 4,680

TWD. 4,980

配菜 SIDE DISH
僅供雙人餐及三人餐選用；雙人餐可選取兩種配菜、三人餐可選取三種配菜。

Side dish is only offered for sharing combination. Choose 2 side dishes for the party of two and 3 side dishes for the party of three.

・ 奶香洋芋泥 Cream Mashed Potato

・ 酥炸薯條佐奶油松露醬 French Fries with Truffle Sauce

・ 香蒜炒野菇 Sautéed Wild Mushroom with Garlic

・ 香蒜綠蘆筍 Green Asparagus with Garlic

主菜 MAIN DISH

分享組合 SHARING COMBINATION

美國頂級肋眼牛排16盎司搭爐烤奶油

香蒜龍蝦乙隻 - 雙人分享餐
U.S. Prime Beef Rib Eye Steak 16oz and 
Lobster with Garlic Butter (whole) - for 2 People

美國頂級丁骨牛排24盎司搭爐烤奶油

香蒜龍蝦乙隻 - 三人共享餐
U.S. Prime Beef T-bone Steak 24oz and 
Lobster with Garlic Butter (whole) - for 3 People

TWD. 6,480

TWD. 6,880

TWD. 1,480

TWD. 1,480

TWD. 1,480

TWD. 1,680

TWD. 1,680

TWD. 2,780

新蔬食漢堡排搭義式燉蔬菜佐蘑菇醬(素食)
Vegan Burger with Italian Vegetable Stew and 
Mushroom Sauce

煎烤漁港綜合海鮮搭配巴斯克青醬
Grilled Seafood Platter with Basque Sauce

香煎功夫鴨腿和焦糖無花果搭野果醬
Pan-fried Duck Leg Confit with 
Caramelized Fig and Berry Sauce

碳烤紐西蘭法式香料鹽帶骨羊排
French Grilled New Zealand Lamb Rack with 
Spice Salt

炙烤巴拉圭自然放牧牛菲力6盎司
佐黑松露肉汁醬
Grilled Paraguay Beef Tenderloin 6oz with 
Black Truffle Gravy Sauce

爐烤奶油香蒜龍蝦
Roasted Lobster with Garlic Butter

2、4、6 月適用


