1% B 8. & Dinner Special Set Menu

Appetizer

FRGABREL DB HHET
Sous-vide Abalone with herb salad, vinegar olive oil
Or
HALT R B E i R4k A b i
®Pan fried scallops with cauliflower puree and sea urchin cream sauce
Or

& & 2R E B AN &
Sicily style octopus and olive, tomato extra olive oil

Soup
BRERERF
Traditional onion soup / cheese / bread
Or
Wi & Je s KR
Creamy and cauliflower soup of puree

Salad

FMEXRD LT
Mesclun green salad and cheese bar

Home made dessert for semi-buffet

BB R CGhX AR EHAR)
Mind french dessert, seasonal fruit

ok & &
Coffee or Tea

AR ARG A KA FA AR YA T NTS80+10%

We serve mineral water at NI80 per person
B 5 AR B Bohrm o K S, % 8 0B NTS700/48 ZUB NTS1000/48,
Corkage :Wine / NT§700 Per Bottle. ; Distilled Wine / NT§1000 Per Bottle
HLBER A% TARZEHRE



Main course

Bl ¥ X & Poultry

RRAR RS R BERET

®an fried age duck_ breast with poached pears in red wine sauce
. 3 AN 2 SR - By

Baked roasted spring chicken with star anise sauce

BHEEMBA SR EBE T

Roasted Ravalan tomahawR natural pork chop with mushroom sauce

% BN BN ESE R NRET
Provencal roasted rack of lamb chop with herbs and brandy sauce

BB ER Seafood

Aok enBaaat/oT8

Pan-fried chocolate find with saffron sauce / caviar

RUSE AR B 3545 BOAR AR 7 B 7

Pan fried prawn with lemon butter sauce

M S BRI REE (Rbm /RE /TR /ANER )
Grilled seafood platter with prawn / boat fisk / scallops / cuttlefish

FHMER Steak,

HREBAYTRFRBM R BE 5 )

V.S cedar river farm prime 1ib eye steak (60z)
BEFEFELRLFF B REBERET6ET)
Roasted Sous-vide V.S choice short rib with red wine sauce(60z)
MREAAS T RFRHLFH0 £9))

V.S cedar river farms prime New Yorg steak (10 0z)
BHEREAFHELBRLAEETERE)
Roasted V.S fillet steak with truffle red wine sauce (6 0z)
HREBALTRFEBMRTH (14 59)

V.S cedar river farms prime rib eye steak (14 0z)

WA BN FHERARBEEEHCET)
Roasted V.S fillet steak and grill prawn(6 oz)
AELRAFRERFHG H4)

USDA top cap steak (8 0z)
LBRTRGREfF BT FIHE £4)

V.S snake river farm wagyu short rib (gold medal) (8 0z)
EABRIEA R 28RFFoA L H(1459)
V.S Dry aged 28day bone-in New York_steak(140z)
HEAM AACO EBA T 9+ Bk 4 3k(105 7))
Austrafian AACO master Kpbe 9+ rib eye steak (10 0z)
AARTEFE T ASKO6ES)

Japanese Miyazaki A5 wagyu New York (6oz)

NT$2000+10%
NT$2100+10%
NT$2200+10%

NT$2300+10%

NI$2100+10%
NTI$2100+10%

NT$2500+10%

NT$2300+10%
NT$2300+10%
NT$2600+10%
NI$3000+10%
NT$3400+10%
NT$3500+10%
NT$3300+10%
NT$3900+10%
NT$3900+10%
NT$4700+10%

N1$4700+10%



