LUNCH MENU

CEH— - TR
1T RS © BEHfERR
Head Executive Chef * Wei Lien Ling

[ @
1ST ® KING FISH & KALUGA CAVIAR (& HAND CUT JAPAN WAGYU ( SOUTH AFRICA ABALONE (supplement_$100) 2 RED PRAWN TARTARE
(‘( ) l ‘ I) S I . (supplement_$400) BEEF TARTARE (supplement_$400) Oolong tea - brown shimeji mushroom - mizuna - abalone liver (LIMITED)(supplement_$100)
LOuUunO M raw king fish + red onion - Kyoho grape - sour cream Kyushu wagyu beef - caviar - créme fraiche - daikon LT - WREAS - RUERKSE - U white grape - cucumber - sour dough - lemon peel
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4 CRAB CAKE (supplement_$400) 25 TIGER PRAWN " SEARED SCALLOP TUNA
@ tomatillo - daikon : lemon verbena - lime @® wild angelica - leeks - calamata olive - Sichuan spice sauce sesame - french bean - sunchoke - peeled green pepper mugi miso - red daikon : yam -
PG EFREACR - A - ORISR - A0 LB - - R RIS S - 7RI R - MR - HF - HHR Japanese sweet and sour sauce
P 0k (s (573 MR $400) EYroL HFRFH ZENRIG - ALAAR - D% - H RS
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"B B SN B, £ 2 S o 22 NAE4005T | $400 in addition for adding 5¢g of caviar to each appetizer.
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2IND % TOMATO SOUP Eiifwigﬂzf@ = dl o+ dried el « caroc % MUSHROOMS“CAPPUCCINO” % CAESAR SALAD
o R fresh tomato - basil oil ) . slow stir-fry chopped mushrooms @ parmesan - chive - bacon
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MAIN @ U.S FLANNERY DRY-AGED 30 DAYS PRIME 400g / 35760(For 1) _ ® AUS. COPPERTREE FARMS OLD GRASSFED BEEF 600g / $5800(For 1)
L . , ST 400 6660 (For 2) P = DRY-AGED 50DAYS BONE IN STRIPLOIN STEAK (LIMITED)
COURSI 3amPLANNERY #5030 F TS o IR -5 8/ A A 2 9L S0 KA I e e 0008/ $6700(For2
 U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $4700(For 1) al R AL SO DAYS BONE N R IREVE STEAK 600g / $6500(For 1)
BONE IN SIRLOIN STEAK 400g / $5600(For 2) i L A > L AR (LIMITED) 600g / $7400(For 2)
Fo 2 BFLANNERY #2031 30 H TH#% 24545 v A 4= 3k TRINA LEGACY i 350 7] 2 1 A 57 SRS S0 KA B IR AP Pk (it )
- AUS. TASMANIA VINTAGE BEEF DRY-AGED 80 DAYS
% US.D.A PRIME A CUT 150g / $3900(For 1) 600g / $7000 For 2)
) e BONE IN RIBEYE STEAK (LIMITED)
KB R AIREA CUTA 200g / $5100(For 1) LI 107 6 S AT 75 32 2 2K S 80 T A5 R 2k ()
/M AUS. MAYURA FULL BLOOD WAGYU RIBEYE STEAK 200g / $4750(For 1)
al %%Q&EJI}H{%%%EIBEYE STEAK 230g / $3050(For 1) PRPHMAY URA SIS 175 5 70145 AR 2= HE
JAPAN KAGOSHIMA ODAGYU RIBEYE STEAK 150g / $3550(For 1)
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(& SEASONAL FISH(LIMITED) $2500
) milky fish soup - Kohlrabi - squid + Shaoxing wine JAPAN KAGOSHIMA ODAGYU STRIPLOIN STEAK 150 3400(For 1
i L R BRE) / fa 195 - KIE - A6HL - AEEL @ H A BE Gl S/ NH AR e 2B HF A= st © H A< e 5 B % g/$ (For
) _ — / JAPAN KYUSHU WAGYU FILET STEAK 120g / $3700(For 1)
@ KAMALAN PORK CHOP/qun mustard - mushroom - apple jelly $2350 EIZIKJLJ'I‘IE%MF%’EJ#F%F q:ﬁﬁﬂﬁ . El ZIS:j[J'H
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TN B NS HPP A A BRI S {E 8005 $800 in addition for each Canada HPP Boston lobster with steak
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SIDE ® BUTTER WHIPPED POTATO /) STEAMED BROCCOLI /) GARLIC BUTTER /) CORIANDER-LIME /) TRUFFLED MACARONI
. L e T A AR MUSHROOM BUTTER SWEET CORN AND CHEESE
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DESSERT #® CARAMEL APPLE SOUFFLE M PANDAN CHEESE CAKE /M KOPI MILO DINOSAUR SEASONAL FRUIT PLATTER
@ apple souffle - green apple cube @ pandan chiffon - ricotta mousse - mung bean crumble C@ Sacher torte - kopi chocolate chantilly - milo chocolate feuilletine @ﬁﬁ 7}(%%
caramel ice cream pandan and coconut milk ice cream - coconut tuile milo ice cream - condensed milk foam
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AR AR AR R K 8 ARIKOKE 90T +10% | We serve mineral water at NT$90+10% per person
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