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DINNER MENU




ERRBERMA REREERB 09:30 p.m.
Set Menu & A La Carte Menu Last Order 09:30 p.m.

FEREURE%EE, FHM0%RBEE

All prices are in TWD. and subject to a 10% service charge.

MREGCHENEVABHREIAMAHE, FERRAEHRBAR

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



APPETIZER
Al X

ZFET AL (258 458/ 6H) 680/ 1,350/ 2,000
Seasonal Oysters (2 Pcs/ 4 Pcs/ 6 Pcs)

R T TR 1,380
Grilled King Crab Legs

IR b & L 45 HE 4R 920
Burgundy Lobster Au Gratin

ERFERNEGR 680
Mexican Spicy Sausage with Shellfish

FELLBETR/ BEMRAE/ B H 2k 680

Grilled Hokkaido Scallops/ Cauliflower Bralée/
Sicily Coffee Sauce

HAFG8E50/ STLE/ Bk it/ BRMATKRE 620

Japan Wagyu Tartare/ Stracciatella Cheese/
Rice Crackers/ Green Chili Mustard Sauce

BARERIR BRBR/ PRRE 520

Warm Grilled Vegetables/ Spiced Nuts/
Harissa Sauce



SALAD

v/

7

PEHESF AR X AR/ MIERZMEID L/ BIETLE/
R/ B KR

Iberico Ham/ Fig and Arugula Salad/
Feta Cheese/ Caramelized Walnuts/
Balsamic Vinegar

BERPNRHEED L/ HHIEIR 83/
il F f8L PR e

Organic Kale Salad/ Burrata Cheese/
Berries/ Yuzu Maple Syrup Vinaigrette

HliEibf/ MBHRER/ FFME

Caesar Salad/ Parmesan Cheese/ Garlic Bread

SOUP

I 35 e T RE 4R 85

Livornese Lobster Soup

7 JE 2F B Bon B 88 5 2R 05
Vegetable Soup with Shrimp and Chorizo

OV S BE b
Gratin Onion Soup

580

520

480

880

480

460



PASTA/RISOTTO/GNOCCHI
# X 75 RBIR

RTIRRERF TR 2,880

Boston Lobster Homemade Tagliolini

RUERMEF IS ESME-FEHRE 980

Seasonal only
Homemade Buckwheat Spaghetti alla
Chitarra with Black Truffle

HAR/ EEMR/ ERPEEKT25FMEEHE 650

Spot Prawn / Scallion Risotto/ Traditional
Balsamic Vinegar of Modena 25 Years

BABRKRBREZE/ EH/ KSAT/ BAE 520

Italian Potato Gnocchi/ Squid/
Mullet Roe/ Aurora Sauce



CHEF INSPIRED FEATURES
EHER

Fr 2 3 R YR RE iR 2,680
Baked Boston Lobster with Garlic Butter

EBRRERAVTFILFIFIBE SE/ 2,280
e R

Spanish Iberico Pork Belly/ Cabbage/
Harrisa Sauce

BEAAR/NEE/ ERE/ MIRESE 2,280

Smoked Grilled New Zealand Lamb Rack/
Potato/ Chimichurri

IR TR/ WRAEAR T/ EERH/ WFFE 2,080

Patagonian Toothfish/ Miso Eggplant/
Perilla Oil/ Burdock Sauce

DEEEMAIEH/ ERRE/ MRR/ FEET 1,980

Five-spice Caramelized Duck Breast/
Corn Purée/ Beetroot/ Mountain Pepper Sauce

REEO#HR/ RRE FF{E
Charcoal Daily Fish/ Pli Pli Sauce (by market Price)



STEAK

+ #

B % 2 B A AE LR

XE®EE LM E28 KRBT B AR
20#& A

Barolo Barrel Smoked 28 Days Dry-aged
U.S. Beef Bone-in Rib Eye Steak 20 oz

EETEARPRIMET & 4#E30% A
U.S. Prime Beef T-bone Steak 30 oz

L ERIRE 2

Two side dishes are included in each dish above.

KBEFERZBAS/NBMFIEASEA

Cognac Flamed Japanese A5 Wagyu
Fillet Steak 5 oz

HAFIMEEZR6EA
Japanese F1 Wagyu Top Cap Steak 6 oz

HZARF1 40 BA8 £ A
Japan F1 Wagyu Sirloin Steak 8 oz

XETERRZEATBNR G HE1 452 8)
U.S. Prime Angus Rib Eye Steak 14 oz

EXHERTBEANZT65EA

U.S. Prime Bone-in New York Strip Steak 16 oz

WEmE W E R 7
One side dish is included in each dish above.

5,380

4,500

3,500

3,300

3,080

2,980

2,880



SIDE DISH

[T

e e 1 A 2 B @0 380
Smoked Bacon and Cheese Macaroni
au Gratin

AP 350

Ratatouille

EEER FE 320

Spice Sautéed Wild Mushroom with Pine Nut
and Wine Vinegar

R FEEREE 320
Grilled Spiced Zucchini and Green Asparagus

2 79 3 JE bR E oK 300

Mexican Grilled Corn

HRERIH 300
Potato Pancake

NEER 280
Mashed Potato

% (RK/HAE) 250

French Fries (Plain or Truffle)

DESSERT

&t B

BIZMER/ EMRE/ %H 350

Almond Panna Cotta/ Cantaloupe Gazpacho/
Bird’s Nest

mIGR NEFXTEIE/ B S HEHEEKEK 350

Warm Chocolate Souffle Tart/ Whiskey &
Caramel Ice Cream

EREFERIK 350
Apple Betty with Vanilla Ice Cream



BAR FOOD

B R

FHIEER (27/ 47/ 6%)
Seasonal Oysters (2 Pcs/ 4 Pcs/ 6 Pcs)

RaEmPE
iR EBR SRR AR B BBLER
Assorted Deep-fried Combo Platter

French Fries/ Chicken Nugget/ Mozzarella
Cheese Sticks/ Squid/ Hiroshima Oyster

B B2 P B8

RE2 A KRR/ KRB RLK/ FELFIFE M A5/ 78 BE oF B
f5l BESSTRRL A BR

European Cold Cuts Platter

Prosciutto/ Salami Milano/ Iberico Blood
Sausage/ Chorizo/ Mortadella Ham

B paE e 5] 48

Ih L BEHET/ EZEF LR/ BARMAEHRER/
EANERMBRER FTHENESERER
European Cheese Platter

Téte de Moine / Brie/ Parmesan/ Gorgonzola/
Truffle Gouda

YEZEKD F
Deep-fried Chicken with Spicy Red Chili Sauce

7 JE 2 450188 01 7 % IR 4R

Sautéed Garlic Prawns, Mushroom with Olive
Oil

RRE R (RE/HAER)

French Fries (Plain or Truffle)

GEBR
Mixed Nuts

{FERFR Serving Time
MEZEEM Sun. - Thurs. 05:00 p.m. - 01:00 a.m.
R E 254 Last Order 12:00 a.m.

B A ZEE7N Fri. - Sat. 05:00 p.m. - 02:00 a.m.
1A 85 %% Last Order 01:00 a.m.

680/ 1,350/ 2,000

780

720

680

580

480

380

250



LATE-NIGHT BAR FOOD
FRIMR

iR 35 78 IR 1,280
RS  BRER 4R 45+l LAl

REFR T MK - B

Spicy Soy Sauce Stewed Pork and Beef Snacks

Pork Neck / Berkshire Pork / Beef Shank /
Beef Tendon / Honeycomb Tripe /

Taiwan Abalone / Pressed Bean Curd / Dried
Bean Curd / Broccoli/ Instant Noodles

EAMMEEFAREE 880
Dry-aged U.S. Beef Burger

REEIEIR 480
Grilled Thick Bacon

BRI RSB REA R 480
Deep-fried Pork and Kimchi Dumpling

BEEKGA S /R SRR ERE 400

Cajun U.S. Beef Skewer/ Sour Cream/
Sriracha Hot Sauce

WEIRLLFI AR/ BRE 380

Salt & Pepper Spanish Iberico Pork Skewer/
Kimchi Sauce

EEEAR/ EIg/ B 350

Sadaf Salmon Skewer/ Yogurt/ Lemon

ZHigRE R/ BR/ KPR E 300

Seasonal Vegetable skewer/ Nuts/ Spicy Sesame

£ ER 5] Serving Time
BMHEZEM Sun. - Thurs. 09:00 p.m. - 01:00 a.m.
R B4 Last Order 12:00 a.m.

B A ZF 7S Fri. - Sat. 09:00 p.m. - 02:00 a.m.
RIZBE Last Order 01:00 a.m.



