Appetizer B § o ¥
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Sautéed wild mushroom / garlic / shrimps / basil NS
Tob AL 8 e =g H NT$580
Boiled abalone in Japanese style with poached pears in red wine

HASEHES LERTEEFAEFS TH630
Pan-fried HokRaido scallops with deep-fried vegetable shellfish au jus

Salad 75

PUES PR T E Aoadh Az d NT$420
Caesar salad with sun dry tomato and parmesan cheese

BEEFVLERPBARFT ATS420
Warm roasted vegetable salad with honey truffle vinaigrette

+ 2 BN e ]

F WA EHPAedw

750

Mesclun green salad and cheese bar NTS
Soup ¥ &
TR PR R wss7o
Steamed egg with duck fiver mushroom soup and truffle paste
A+ EAER NT$400
Lobster bisque with garlic and brandy, milk foam

Pasta or Risotto or Pizza & ~ FI1 8/ &&/ L 1 B &

Brip g p %‘i ~flm(Lim/MEEiE/ o) (A¥: 3 8) NTE590
Bolognese pasta with meatballs, parmesan cheese ( penne/spaghetti/linguini to choice)

S LETTERNCEFE E T EE 70 o
Sauteed wild mushroom with creamy and truffle paste (pappardelle pasta or risotto to choice)

S B B A R RRGEEIIE /T B [ 35 RR) weTSe56
Fettuccini pasta with scallops, shrimps and clams (garlic chili/ pesto/tomato sauce to choice)

EFTE AL FRERGFE LR ) (e a ) (CLE B NT$1090
Lobster pasta to choice of{garfic chili or tomato sauce) (linguini)limited supply)

LR £o2:8- 52 Oy R dCL D) NT$700

Margarita pizza with Bayonne ham



Main course 3. ¥ %

BB B S

Pan fried age duck breast with garfic soy sauce

B BRI F

Baked and roasted spring chicRen with cinnamon apple sauce

A e h &4 Faewm /éﬁ"@‘ r/ ﬁv—*F

Pan-fried grouper fish with cream sea urc/im sauce/caviar

BHWE G RBBETRLFEFS (A5 08
Roasted tomahawk natural porR chop with porcini sauce
AR F L ERAPRe R / PR P (AF TR
Roasted lamb chop with herb bread crumbs and red wine sauce

B b g e

Pan fried prawn with saffron sauce
BAFHEERARERFEFILE/IEEL/F L /EH)
Grilled seafood platter with prawn/ boat fish / scallops / cuttlefish
HEERPPEFLEYRL 202 F)

V.S Cedar river farm prime New YorR steak (10 0z)
HEERTRES 2PRGEFRBFIOBRF)

U.S prime fillet mignon steak with truffle red wine sauce(60z)
HELRPPRFRSMRLE (143 7)

V.S Cedar river farm prime ribeye steak (14 0z)
HEIRETEERL82B27)

V.S top cap steak (8 0z)

HEZFTLE L RPEAPEAREHOGR )

Surf &L Turf U.S prime fillet mignon steak and grilled Ring prawn(60z)
FRARPLSEREIfLRFL (4 HE)827F)

V.S snake river farm wagyu short ribs (gold medal) (8 0z)
FRAGSRI A FF eyl 242 7)

V.S Dry aged 28day bone-in New York steak(140z)

FERN AACOE Brfrd 9+ MR 2IP (104 7)

Australian AACO master Kobe 9+ rib eye steak (100z)

PATHIc2 LN ASH0GEAP)
Japanese Miyazaki AS wagyu New York (60z)

AR R ERER L JIFHARFORT NIS80+10%

We serve mineral water at NI80 per person

NT$1290

NT$51380

NT$51390

NT$1480

NT$1490

NT$1690

NT$51790

NT$51900

NT$2050

NT52700

NT52800

NT52900

NT$3200

NT$3300

NT$4300

NT$4300

pRFrRAERF R e R, § BT NT$700/%% ) IF) NT$1000/ %,

Corkage :Wine / NT$700 Per Bottle. ; Distilled Wine / NT$1000 Per Bottle

BOHEE AR RE AR



