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A CUT STEAKHOUSE

T FRE : BHEER
Head Executive Chef * Wei Lien Ling
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MICHELIN



APPETIZERS | FdH 3

/M KING FISH & KALUGA CAVIAR

raw king fish - red onion - Kyoho grape - sour cream
filita - ALVRRE - EEATA - BRYY
KALUGA fa 748

CS]

(& HAND CUT JAPAN WAGYU BEEF TARTARE

Kyushu wagyu beef - caviar - créme fraiche - daikon
HATUNFIA: - 78 - BaNmky) - BEE
F-OIAnf: s

FAEH : HATUM

TUNA
mugi miso - red daikon - yam - Japanese sweet and sour sauce

BRI - ALK - 1146 - H A

22 RED PRAWN TARTARE (LIMITED)
white grape + cucumber - sour dough - lemon peel
H#AGR - HIN - BRAf - AR
JIFRE MRS (R A3t )

M SMOKED SALMON

créme fraiche -« chive - shallot

Ml - M - AT
TSRS

JUMBERIZE 23 BIBE A © BESLESNR ~ BYURIR ~ JCoMiR ~ REACIR ~ 1 RN
B ARG« DL BauE /4 (%  Ho BURE

A B (1 RS TRUR /K AR Z90TT+10%
we serve only mineral water at NT$90+10% per person

$10g /$900

$1100

$550

$450

$600

APPETIZERS | FdHE 3%

20 THAI LOBSTER $1500
@ half Canada HPP Boston lobster - red curry - sago - cilantro - hazelnuts

JNEERHPPA: Sk - IEFEMR - ATV - PHAK - B3R - B
(& R TEIB )
8o

/) SEARED SCALLOP $800

sesame - french bean - sunchoke - peeled green pepper
it - UZEE - 55 - BB
T H

THEH : HACEFI% - duiE

flo TIGER PRAWN $800

= wild angelica - leeks - calamata olive - Sichuan spice sauce
g - ORI - RBIBSHE B - RS
YL

20 DIATOM SHRIMP COCKTAIL(LIMITED) $500

cocktail sauce
R E
i e e R Y B R 1 )

CINCO JOTAS SPANISH IBERIAN $500
BELLOTA JAMON 10g

VLSS5I LIS KRB0 g BRPAEEHS : PHBESF

(2 SOUTH AFRICA ABALONE $700

Oolong tea - brown shimeji mushroom - mizuna - abalone liver

SR - R - SRR - SR
B[SO

(= CRAB CAKE $800

%% tomatillo - daikon - lemon verbena - lime
SRV EFERAEA - THAA - ISR - e
=Ht

BEEF TONGUES $850
baby carrot - Sichuan pepper - fig - garlic

AT AAEE M

BEUE AT DL B M4 (8 - Do Bm

AR TR IR SRR K EARIBOKEIOTT+10%
we serve only mineral water at N'T$90+10% per person



SOUP - SALAD | & - Wi

M MUSHROOMS “CAPPUCCINO”
slow stir-fry chopped mushrooms
B KA A 5

BEEF SOUP @

Kyushu wagyu beef - aged ham - dried scallop - carrot
HAJUMEREIES) - BRAE KRR - BefE - S8
A P

FENEM - 18 FAEM : HAUN

/) TOMATO SOUP

fresh tomato - basil oil
W IIR A M AL -
5

4% CRAB BISQUE

@ cream cheese + cognac - crab
whELEs - TE - BR
BN IR

Z» LOBSTER BISQUE

Boston lobster + brandy cream * chive

PeLUHEREL - DD - AR
HEMBL IR

) CAESAR SALAD

parmesan - chive + bacon

(& WS AR - BT - SR
YIBEDHL  sWE : 6

) CHOPPED SALAD

lettuce - kalamata olive - mint « nuts + ranch dressing
Do W - FHIBSHE RARE - 0F - B - ABRIE
(& Yath v

TUNBERIZE A RIBEHA ¢ JESLENIR ~ BTG ~ KA ~ REASIZ ~ JRIIR
B ARG« DL B /4 (%  Ho BURE

A B (A 1 (R SRTRUR /K AR 908 +10%
we serve only mineral water at N'T$90+10% per person

$450

$450

$450

$550

$600

$450

$450

A CUT STEAKS | 4%k

JAPAN BEEF | [ﬁ] H A

KAGOSHIMA ODAGYU

JRE S /N A

RIBEYE STEAK

JHRAEHE  AEpuEd © AAESLE R

300g / $5300

KAGOSHIMA ODAGYU
JE RS /N

STRIPLOIN STEAK
M E FWEN - HABRER

150g / $2500

JAPAN KYUSHU WAGYU FILET STEAK
H AU AR IE 74 Bk
FPEM : HATUM

120g / $2800

JUMBERIZE 4 B BT © BESLINR  BUAR ~ JCAMIR ~ REACHR ~ 4R %
R 2R DL B - M4 (% - Do Bgm

$800 in addition for each Canada HPP Boston lobster with steak
JUBE A= PR 35 B — 2R S R HPP A= 5 -y 2 SE W 753 i {E{$800

A FE R HUREEE R K B AR E9I0TT+H10%
we serve only mineral water at N'T$90+10% per person



A CUT STEAKS | 4%k

U.S.A. BEEF |

® U.S.D.A PRIME RIBEYE STEAK 460g / $4300

5 B THAR IR 7k

/M U.S. FLANNERY DRY-AGED 30 DAYS 400g / $4860

PRIME BONE IN RIBEYE STEAK

R BFLANNERY 57 334830 H TH#k
i E MR

/M U.S. FLANNERY DRY-AGED 30 DAYS 400g / $3800

PRIME BONE IN SIRLOIN STEAK

5 BIFLANNERY 57 50330 H TH#R
e E YA B

MU
Tk L SR AR
FE R ER AL w2 HE

M MACALLAN WHISKY GRILLED 460g-560g / $5000

U.S.D.A. PRIME BONE IN RIBEYE STEAK
(Including 2gls Macallan 18Y Sherry Oak Whisky)

2R 5 06 5 B TE AR 4 4 AR ~F-3E
GRBERIMEE 1 SR TR R

/) U.S.D.A. PRIME ACUT 150 3000
B I IR A ACUT A= T e

BEE 2R DL B M4 (8 -~ Do Bm

$800 in addition for each Canada HPP Boston lobster with steak
DU A= PR 358 B — S R HPP A= 38 - 2 SE W12 73 i {E{$800

AEBEER ORI K BARYOKEIOTT+10%

we serve only mineral water at N'T$90+10% per person

S.D.A. PRIME STRIPLOIN STEAK 300g / $2000

A CUT STEAKS | 4%k

A

AUSTRALIA BEEF | § L

/) AUS. MAYURA FULL BLOOD 400g / $7680

WAGYU RIBEYE STEAK
PMMAYURAZGRELS 3¢ 34044 IR

/M AUS. TASMANIA VINTAGE BEEF 600g/ $5200

DRY-AGED 80 DAYS BONE IN
RIBEYE STEAK(LIMITED)

WPNEE 375G JE ni AL B A & 2
17 30 80K A 1l HIR 2F HF (o 43t )

/M AUS. A LEGACY FULL BLOOD WAGYU 600g/ $5600

DRY-AGED 30DAYS BONE IN
RIBEYE STEAK(LIMITED)

YA LEGACY Al Bl Z 14
A0 A 5 AR - e (R A E)

i AUS. COPPERTREE FARMS OLD GRASSFED BEEF 600g/ $4900

DRY-AGED 50DAYS BONE IN
STRIPLOIN STEAK(LIMITED)

LY BT R I G f  FL
OO R A B LAY T HE G R )

R 2R - DL w4 (% - Do B

$800 in addition for each Canada HPP Boston lobster with steak
JUBG A= PR 3 5 B — 2 £ K HPP A= 5 35 - JH 2 SE MR 12 73 {5 $800

AR SR ORISR K AR EI0IT+10%
we serve only mineral water at N'T$90+10% per person



> . FE
| ER

MAINS

/) U.S. DRY-AGED 30 DAYS LAMB CHOP (LIMITED)

@@ peanut butter - cilantro - balsamic - baby lettuce
A - 38 - BiRATE: - HILAES AR
B8 5 R 7 A0 R R (R4

) HUALIEN YULI DUCK BREAST

@ baby beetroot + almond puree - potato pavé - duck and cherry jus
O EEA - A ISRMTIR - WA
A6 T HL SR

M KAMALAN PORK CHOP

Dijon mustard - mushroom - apple jelly
WBRITA - B - B
ISP IR shpiEt - A8

m) HSINCHU CHICKEN (LIMITED)
barley - fern - pistachio - porcini

(el - g - B - HFR

o ¥y (Rt

" WAGYU BOLOGNESE
% parmesan cheese - chive

IS AE R] - B
BINFI: NSRS 4=yt - s

Z9 LIVE LOBSTER (LIMITED)

garlic and chili sauce - tarragon - radish « carrot + clam
R PRURBEIECES - BYBRGE - AT - A - IR
TR PR (PRt 1)

SEASONAL FISH (LIMITED)

milky fish soup - kohlrabi - squid - Shaoxing wine
(& g - KRUGE - fEhL - AL

TRk R R

R 2R DL maE - M4 (% -~ Do Bym
7% A A5 1 L BE TR K 9 A IR 90 TT+10%

we serve only mineral water at NT$90+10% per person

$2600

$1200

$1450

$1200

$700

$2600

$1600

M =%

SIDEDISH |

/) CORIANDER-LIME BUTTER SWEET CORN
T SRRt Gl oK

) BUTTER WHIPPED POTATO
F5 842

FRENCH FRIES
JER

") BAKED POTATO (LIMITED)

sour cream - bacon - chives
FRY - HEAR - WRERA
SIS ERE G FENEM - 518

/ STEAMED BROCCOLI
TR #RAERRSR

/) GRILLED GREEN ASPARAGUS
N R BURL AR i A

/) GARLIC BUTTER MUSHROOM
BIKE 5 R it T 2

/ TRUFFLED MACARONI AND CHEESE
L ] K A A L

/) CREAM SPINACH
Whith W

o SWEET AND SOUR BRUSSELS SPROUT
Bl H B

(& CHARCOAL GRILL BROCCOLINI AND
CARAMELISED MISO AIOLI

BN T AERT BARA LRI I8

B ARG« DL B /4 (%  Jo BURE

AR B IOR LSRR K BARBOKEIOTLH10%
we serve only mineral water at NT$90+10% per person

$300

$300

$300

$300

$300

$300

$300

$300

$300

$300

$300



DESSERT | i %k

M CARAMEL APPLE SOUFFLE

apple souffle - green apple cube - caramel ice cream
HABAREF A - FHRT - ANk Ik
FEREBA G OO BUREM : BAE R

M PANDAN CHEESE CAKE

% pandan chiffon - ricotta mousse - mung bean crumble
pandan and coconut milk ice cream - coconut tuile
DEBRUR, - By PJIESEHT - AR EBRORE - BERTARYS UK Bk
e
DL B2 ] HRE

® KOPI MILO DINOSAUR

Sacher torte « kopi chocolate chantilly - milo chocolate feuilletine
milo ice cream - condensed milk foam

BEBRERS - WNMEY 58 1742 - SRR EEGE
ARG 58 JIVK LK - BRFLYS

WIS R R

/M CHEF'S CHOICE HOMEMADE ICE CREAM
(o, EIHTEF Tk

SEASONAL FRUIT PLATE
ZEAiK Hg

/| ASSORTED CHEESE PLATE
SRR Al

BEUE 2R DL B M4 (8 - Do Bm

AR AER R K A RIBOKEIOTT+10%
we serve only mineral water at N'T$90+10% per person

$400

$400

$400

$400

$400

$600

DRINKS | B+

CEYLON TEA(I/H)
KA AR

ROOIBOS TEA
[ZERZE €5

DONG DING OOLONG

CHAMOMILE TEA
HHAZ

FRESH LEMON JUICE
B R

REGULAR COFFEE(I/H)
5k

& LATTE(I/H)
Rk

ESPRESSO(SINGLE . DOUBLE)
TRAmE CEaAn )

JUEEUEAE R i A S50 4% nhn i &
H%¢ ‘Good day’
it : W
Roast level: Light roast

JER AR ¢ A S . Ok . BUR

Notes: Vanilla . tangerine . butter . nuts
BT AR « 2D &R s M4 (&% - Jo B

A HE TR USSR K B ABIOKE9I0IT+H10%
we serve only mineral water at N'T$90+10% per person

$150

$150

$150

$150

$150

$150

$150

$150






