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s 4 FLHUERR Garden Kitchen Buffet

FEEEUESE RN - WY - EEREREN - SXITHERE ~ H 2 HER « Haagen-Dazs DK ~ MIEA

All main courses include fresh vegetable salad, premium fresh seafood, chef’s special soup,
dessert bar, seasonal fruits, ice cream, coffee and tea.
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ik EIRF R T T (ER) TWD. 1,480
Vegan-Omni Pork with Vegetable Lasagna

auGratin § @ 3§ < ¢
RS IR A S AR 3R) TWD. 1,480

Pan-Seared Seasonal Vegetable Pasta in
Olive Oil %

bR RS BRSO R 5 TWD. 1,580
Roasted Mediterranean Spiced Spring
Chicken with French Mustard Vinegar Sauce

oo

MRt s At ipE it &+ HE EmE  TWD. 1,680
Pan-Fried Salmon and Hokkaido Scallop
with Cream Scallion Sauce ﬂ o>

PN VB TWD. 1,780
Milano Style Lamb Shank Fo
A I N SRR R TWD. 2,980

Roasted Whole Canadian Boston Lobster
with Pesto Butter 4§ e <

LB ERTERIR o R Al A AR  TWD. 1,880
Al B3 )

Grilled U.S. Prime Beef Rib Eye Steak 6 0z

with Balsamic Vinegar Sauce and Wild

Rice Shoot with Hollandaise Sauce

F0<r

ER AR IES 171 FE6s F] TWD. 2,280
U.S. Prime Beef Filet Mignon Steak 6 oz

B

LR E B HEoRz 5] TWD. 2,680
U.S. Prime Beef Top Cap Steak 6 oz B

H A ASHIA#I I k6wt H] TWD. 3,180
Japan AS Wagyu Strip Steak 6 oz

ERERRAREGTFEMIR - R24537]  TWD. 4,980
-BASEE

U.S. Prime Beef Bone-in Rib Eye Steak 24 oz

- for 2 People § 1%

FUESRE—E®/ > E " ¥ B CEHER | EEIIEE TWD. 1,180

Enjoy half a Boston lobster for an additional TWD. 1,180 with any main course.

B E LU & 3 A M10% AT E
LB BFEREIER - ASEHEMCER TWD.1.000:2 8 K RHE
EEEEM AR SO EREYIE » FHERE) B FRE AR

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

The corkage fee is TWD.1,000 per bottle.

If you have any concerns regarding food allergies or intolerances, please alert
your server prior to ordering.
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@V E5HH Nuts o3P  Fish @ FEE Crustacea 4 WHAELEAE Sulphites ﬁ? #E Alcohol
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All main courses include fresh vegetable salad, premium fresh seafood, chef’s special soup,
dessert bar, seasonal fruits, ice cream, coffee and tea.

F & Main Course

JB 45 Chef's Recommendatio

HEHERGT LT (EE) TWD. 1,480

Vegan-Omni Pork with Vegetable Lasagna au

Gratin § @ \»& A o

A ECE BRI A (55%) TWD. 1,480
Herb Garden Pasta with Black Truffle and

Vegetables Q

WG S AR PR TWD. 1,580
Roasted Duck Breast with Maraschino Cherry
Sauce < [t

S BRI fR R TR U TWD. 1,680
Roasted Daily Fish, Scallop and Neritic Squid
with Italian Olive Sauce o

HERE S AEHRRC A 254 e B FER e 5 TWD. 1,780
Roasted Lamb Rack with Porcini Mushroom
and Cream Green Sichuan Pepper Oil Sauce

"R

R T B A T K 3p - MR TWD. 2,980
Roasted Whole Canadian Boston Lobster
with Pesto Butter § w§ €<

v el

TR E\ T B A LB ANk TWD. 1,880
Korean Barbecued U.S. Beef Short Ribs

\46

EBITEMRIE /14 HRoR: ] TWD. 2,280
U.S. Prime Beef Filet Mignon Steak 6 oz

N

LR TEHRE PRt 7] TWD. 2,680
U.S. Prime Beef Top Cap Steak 6 oz § [%

H A ASHIA-#E & A PEoRE TWD. 3,180
Japan A5 Wagyu Strip Steak 6 oz

ERTHPR ARG EIHIRFPE248: 5] TWD. 4,980
I

U.S. Prime Beef Bone-in Rib Eye Steak 24 oz

- for 2 People § %

JLESRAE—E8 - W= TS hiEpE s, EENEE TWD. 1,180

Enjoy half a Boston lobster for an additional TWD. 1,180 with any main course.
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If you have any concerns regarding food allergies or intolerances, please alert
your server prior to ordering.

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