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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
ek FH BRI R - LT 4 (FE53R) TWD. 1,680 B EBITERIIR O o5 Rl A& iR TWD. 1,880
Vegan-Omni Pork with Vegetable Lasagna HUTT e
au Gratin i ® \Q ~ ﬁ? Grilled U.S. Prime Beef Rib Eye Steak 6 oz

RUE T with Balsamic Vinegar Sauce and Wild
HE S A=A AR A FFRE (5 3R) TWD. 1,680 Rice Shoot with Hollandaise Sauce
Pan-Seared Seasonal Vegetable Pasta in o<
Olive Oil %

N e ! EETERIE 4 HE622 H] TWD. 2,280
iﬁqﬂ{ﬂﬁﬂgﬁgﬁﬁﬁﬁﬁ*ﬁﬁ% IhD Lt U.S. Prime Beef Filet Mignon Steak 6 oz .
Roasted Mediterranean Spiced Spring
Chicken with French Mustard Vinegar Sauce i i

@
Sbde EBTERE B PE6RE ] TWD. 2,680
o G i U.S. Prime Beef Top Cap Steak 6 0z @ [2

el AeipE R A RS TWD. 1,780

Pan-Fried Sal d Hokkaido Scall L il

e g‘ ; g0 H A ASHIZ-t 2 - HE6 23 7l TWD. 3,180
Japan AS Wagyu Strip Steak 6 oz

KPR A = e TWD. 1,880 T e A

Milano Style Lamb Shank & @ {2 EETERR AR S IRA-PR24235]  TWD. 4,980
-BADER

B T B N 2R3 - W RE e TWD. 3,180 U.S. Prime Beef Bone-in Rib Eye Steak 24 oz

Roasted Whole Canadian Boston Lobster
with Pesto Butter fy§ &= <

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

- for 2 People § %

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

&

B LU & HE T - TFAM0%AESE

FE BREKIT K » RERIEFEIC SR TWD.1.000: 28 KRB &

EEEEM AR ESREYTIE » FHERE0)

ﬁ R0 Milk ~ =45 Goat Milk
& BRI Nuts o3 £ Fish

® =g

BAIS AR 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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g4 FL U ERR Garden Kitchen Buffet
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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

R e

kR RS T LT R4l (FRIR)
Vegan-Omni Pork with Vegetable Lasagna au

Gratin § @ u§f < ¢

A EEE BB AR (23R)
Herb Garden Pasta with Black Truffle and
Vegetables \Q

HEEZ RS i AR PR
Roasted Duck Breast with Maraschino Cherry
Sauce < [?

MRS EI e fo R Vg e 8 =UAE 8
Roasted Daily Fish, Scallop and Neritic Squid
with Italian Olive Sauce s

RS B HRRC AT B8 B i FER S
Roasted Lamb Rack with Porcini Mushroom
and Cream Green Sichuan Pepper Oil Sauce

"R

NS S N SR e o E G b
Roasted Whole Canadian Boston Lobster
with Pesto Butter § v €™ .4

J5i$fEJE Chef's Recommendatio :

TWD. 1,680

TWD. 1,680

TWD. 1,780

TWD. 1,780

TWD. 1,880

TWD. 3,180

~ JHE: ) Steak
RS e g A LB/ Nk TWD. 1,880
Korean Barbecued U.S. Beef Short Ribs
\! @ i
ERTERIES k62t ] TWD. 2,280
U.S. Prime Beef Filet Mignon Steak 6 0z
"X
ESE s ey LR | 5 TWD. 2,680
U.S. Prime Beef Top Cap Steak 6 oz & £2
HAASHIA- 2 4 HE6RE 7] TWD. 3,180
Japan AS Wagyu Strip Steak 6 oz
LR TESR ARG EIIRAHE245%55]  TWD. 4,980

-BAGER
U.S. Prime Beef Bone-in Rib Eye Steak 24 oz
- for 2 People g 2

JUBSFME— 8 - Al T RSB LyEges , S ENEE TWD. 1,180

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




