12 B R Lunch Set Menu

Salad
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Mesclun green salad and cheesebar
Appetize
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French pork vegetable terrine/ mesclun salad or  Panfried prawn with ratatouille/deep fried lotus

balsamic extra oil herb root
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__ Borscht de beetroot and beef meat soup Creamy and cauliflower soup of puree
Main Course
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Baked roasted half chicken with mustard seed sauce NI$1600+10%
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®Pan roasted boat fish with fennel and tomato olive oil vinegar NT$1650+10%
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Roasted french pork chops with black pepper sauce NT$1650+10%
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Roasted confit duck leg with truffle mushroom risotto NI51700+10%
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Roasted new zealand lamb shoulder with rosemary sauce NIF1500+10%
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Pan-fried salmon fillet/vrawn with cream sea urchin sauce/caviar NT$1850+10%
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Roasted V.S sirloin steak with salt and mustard(8oz) NI$2000+10%
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Roasted Sous-vide V.S choice short rib with red wine sauce(60z) NI$2100+10%
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V.S cedar river farms prime New York_steak (10 oz) NI$2300+10%
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USDA top cap steak (60z) NT$2450+10%

FHome Made Dessert For Semi-Buffet
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Mini French dessert , seasonal fruit
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Coffee or Tea
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We serve mineral water at NT80 per person
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Corkage :Wine / NTI$700 Per Bottle. ; Distilled Wine/ NI§1000 Per Botile
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