SET MENU

1T ¥ BT © SEHERR
Head Executive Chef : Wei Lien Ling

@ L ]
18T /M KING FISH & KALUGA CAVIAR 20 THAI LOBSTER (supplement_$200) 42 CRAB CAKE (supplement_$400) 2 TIGER PRAWN
B (supplement_$400) @ half Canada HPP Boston lobster - red curry - @ tomatillo - daikon - lemon verbena - lime @@ wild angelica - leeks - calamata olive - Sichuan spice sauce
(] ()[TRSE raw king fish + red onion - Kyoho grape - sour cream @ sago - cilantro - hazelnuts HPEIESIE S - HBEE - MR - R [JJ'E:’E%] KW - BRiREEL A - AR e
S Wit - ALVES - BRI - D) g, MEARHPP AU |- L - AT B G AN {T$400) HRIRR
KALUGA f - (5 75 18 $400) O IRk - R - R
AR SIS R o mivts 200 BEEF TONGUES (supplement_$200) ® SEARED SCALLOP
baby carrot - Sichuan pepper - fig « garlic sesame - french bean - sunchoke - peeled green pepper
(> HAND CUT JAPAN WAGYU(S9®) (& SOUTH AFRICA ABALONE O - A6 - LR - S5RE SR MET - A - SR
BEEF TARTARE (supplement_$400) (supplement_$100) T ERERMES2000 LA EEHY ¢ RN AHRTH
Kyushu wagyu beef - caviar - créme fraiche - daikon Oolong te.a * brown shimeji mushroom - mizuna :F/E\Eﬂﬁ : H 2';:%*%‘3% N ;I[:{‘ﬁjg‘_
HASUMAE - S 718 - vhREeY) - MEHEA abalone liver TUNA
?ﬁ]%ﬂ*lﬁ%ﬁﬁ(ﬁ%@%ﬁu{gﬁow %ﬁj ji?’ﬁ? ﬁ' e 75{%'37}(% - B mugi miso - red daikon : yam - Japanese sweet and sour sauce
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fifi fa, "$400 in addition for adding 5g of caviar to each appetizer.
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) BEEF SOUP %% CRAB BISQUELIMITED)  § MUSHROOMS 2 LOBSTER BISQUELIMITED)  § CAESAR SALAD % CHOPPED SALAD
2 ND Kyushu wagyu beef - aged ham - @ cream cheese - cognac - crab »CAPPUCCINO” @ (supplement_$100) Céparmesan - chive - bacon @@ lettuce - kalamata olive - mint - nuts - ranch dressing
(w ()[TRQE dried scallop - carrot hmELE - TR - B slow stir-fry chopped mushrooms Boston lobster - brandy cream - chive IEJE] %,ﬁ?ﬁﬁ] - R - AR @ =4 ‘—Ef‘j}%%m@ - dff - BRER - GRS
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MAIN  U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $6160(For 1) ® %‘1{33{- f(%g%%giggBFSE%:IISNOSLTDR?P%%%SNF?TDE%%EIM1TED> 600g / $6200(For 1)
VIALL BONE IN RIBEYE STEAK 400 7460 (For 2) ey gvet - ) 600 7500 (For 2
COLURSE S THFLANNERY 825 3 i 30 H T4 45 B TR 2 g/ SR 0 A 014 73X 0 TS 40 5 2 G ) g/ $7500(For2)
M U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $5100(For 1) ul %%%‘ Eéﬁ%@?%ﬁ}fg\é%\%&%&EYE STEAK 600g / $7800(For2)
S BONE IN SIRLOIN STEAK 400g / $6400(For 2) s N S o (LIMITED)
— 3 B FLANNERY % 30210530 H TE 4% 455 101 4= HE Z LN 165 Je BEAL $00  AF e YRS R A & IR A HE R & Ao
M AUS. A LEGACY FULL BLOOD WAGYU 600g / $6900(For 1)
i ‘%%D]%}Z%%EF%;BEYE STEAK 460g / $6900 For 2) DRY-AGED 30DAYS BONE IN RIBEYE STEAKwnvrreD) 600§ 1 $8200 For 2)
- BNA LEGACY &l 557 A1 A5z SRS 0 KA 5 IR A=k (i )
7 US.D.A PRIME A CUT 150g / $4300(For 1) AUS MAYURA FULL BLOOD WAGYU RIBEYE STEAK 200g / $5140(For 1)
RERBIIR A CUTA-3F 200g / $5500(For 1) " RMAYURASGHLT: 52 71 IR 26 400g / %8980<For 1)
400g / 10280 (For 2)
JAPAN KAGOSHIMA ODAGYU RIBEYE STEAK 150g / $3950(For 1) JAPAN KAGOSHIMA ODAGYU STRIPLOIN STEAK 150g / $3800For 1)
@] HAS B 5 B /NE A IR AEEE e e oA i 62 18 7 300g / $7900(For 2) HAS BESL S /N A SR To 2B 8E A py e« A G 53 15 1%
% JAPAN KYUSHU WAGYU FILET STEAK 120g / $4100(For1)
HASSUMEERI A TE 13k ERIERL © HASTLM SN BB g ) HPP A i - IE R BE MR A iN{E 80055 $800 in addition for each Canada HPP Boston lobster with steak
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SIDE /) STEAMED BROCCOLI /) GRILLED GREEN ASPARAGUS /) BUTTER WHIPPED POTATO /) CORIANDER-LIME BUTTER SWEET CORN
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B B FRENCH FRIES /) GARLIC BUTTER MUSHROOM i) BAKED POTATO (LIMITED) Ho SWEET AND SOUR BRUSSELS SPROUT
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M CARAMEL APPLE SOUFFLE M PANDAN CHEESE CAKE /) KOPI MILO DINOSAUR SEASOl\%gL FRUIT PLATTER
QK PRPT Cé apple souffle - green apple cube @ pandan chiffon - ricotta mousse - mung bean crumble @ Sacher torte - kopi chocolate chantilly + milo chocolate feuilletine éﬁﬁj(% ;
Ii) I—u b b I-t H I caramel ice cream pandan and coconut milk ice ctream - coconut tuile milo ice cream - condensed milk foam
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AR AR AU AR R OK 8 AIROKZ 90T +10% | We serve mineral water at NT$90+10% per person
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