gy

EHKRER

FILHE A Homemape Breap

1o i i
Sourdough Bread

Hi3€/ WH. APPETIZER or SALAD
(FL#&— Choose one)

7 A4 5 20

Seasonal Oysters 2 Pcs

H A HI 2B/ 040 2L/ I K BF 5 BRBUGT AR 85
Japanese Wagyu Tartare/ Stracciatella Cheese/
Rice Crackers/ Green Chili Mustard Sauce
(+TWD.200)

TN IR T 5/ P e B2 A 86/ 74 7Y Bk
Grilled Hokkaido Scallops Cauliflower Briilée /
Sicily Coffee Sauce (+TWD.200)

VY HESF 7 FOR KB/ JTe RZ IR GE L/ B3 LS/
FEBEAEPE/ P K vl

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

AP H EZE YR mhiE L/ RER/
il = R ik

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

KA B/ B Pastas Risorto or Soup

(P43 — Choose one)
K0ei 85 R ] T
Gratin Onion Soup

T & S e i e

Livornese Lobster Soup
(+TWD.300)

REPRUE/ TR 254 PR IR S A

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

(+TWD.200)

N 2 WAZIE B ST el
Italian Potato Gnocchi/ Squid/ Mullet Roe/

Aurora Sauce

il % DESSERT (=3#— Choose One)

X 5 3R FEFE R A S R Uk
Warm Chocolate Soufflé Tart/ Whiskey
& Caramel Ice Cream

AU/ A NS B/ FETE
Almond Panna Cotta/ Cantaloupe Gazpacho/
Bird’s Nest

Apple Betty with Vanilla Ice Cream

F3¥ Mains
LA R RIS ) TR S B G aE TWD.3,380

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

2= ¥ 5 I G BE A % R A A e TWD.3,680
/W L

Spanish Iberico Pork Belly/ Cabbage/ Harrissa Sauce

e - T i T A4 v TWD.4,200

Boston Lobster Homemade Tagliolini

48k SteAK

KIGT G RE S RBAS/NH B BRAA-IE 154 A TWD.4,780
Cognac Flamed Japanese A5 Wagyu Fillet Steak 5 oz

HARFIAI-E B 682w TWD.4,580
Japanese F1 Wagyu Top Cap Steak 6 oz

HAFIHI4 38 84 7] TWD.4,360
Japanese F1 Wagyu Sirloin Steak 8 oz

FBTEMPRIME T 54 Hk30%% v TWD.7,100

U.S. Prime Beef T-bone Steak 30 oz (For Two)

L8 3% 208 309 4 A< BE e TWD.8,000
25 R 75 < Lo T A L2 8 R G A B A i T IR 20 25 7

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

(For Two)
JUBRAHEER - AHEAECLI TR —2

Each steak entrée includes a choice of one side dish

Bt 3% Sipe Disu

A 3
French Truffle Fries

¥ Bk
Mashed Potato

Mexican Grilled Corn

H 5 R P R 3 R

Smoked Bacon and Cheese Macaroni au Gratin

3 5 24 7 i I
Grilled Spiced Zucchini

58 B YA i R e AR MG IR 09:30 p.m.

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

HFE & LA & W AT » 5 29 In10% R #

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

TSRS AT £ 308 B B R R o T TE R R BT IR A R
If you have any concerns regarding food allergies or intelerances,
please alert your server prior to ordering.



