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= Cold Appetizer

\» (&M KALUGA QUEEN IMPERIAL CAVIAR AND SEA URCHIN TART

champagne - lemon - chive - créme fraiche

20 CAVIAR AND RED PRAWN TARTARE / white grape + cucumber - sour dough - lemon peel
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Hot Appetizer

® SEARED SCALLOP / corn - coriander - yuzu - chorizo
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20 (= THAI LOBSTER / red curry - sago - cilantro - hazelnuts
’ Mo Oo ZRAIEIEHE / oo - sk - B - R
4 CRAB CAKE / tomatillo - daikon - lemon verbena - lime
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Soup

% (5% BEEF SOUP / Kyushu wagyu beef - aged ham - dried scallop - carrot
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¢ CRAB BISQUE / cream cheese - cognac - crab
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Entrée
M U.S. FLANNERY DRY-AGED 30 DAYS PRIME BONE IN RIBEYE STEAK ~ 400g / $9860+10%(For 2)
& BIFLANNERY #7325, 30 H TE#R A5 I ER 2 4k

g8 MUSD.APRIME A CUT 150g / $5500+10% (For 1)
=  RETEBMIR A CUTH 4
MMACALLAN WHISKY GRILLED U.S.D.A. PRIME BONE IN RIBEYE STEAK
(Including 2gls Macallan 18Y Sherry Oak Whisky) 400g-480g / $9400+10% (F or 2)
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M AUS MAYURA FULL BLOOD WAGYU RIBEYE STEAK 200g / $6340+10% (For 1)
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MAUS. A LEGACY FULL BLOOD WAGYU DRY-AGED 600g / $10600+10% (For2)

30 DAYS BONE IN RIBEYE STEAK
A LEGACY #2230 KA 8 AR - B

JAPAN KYUSHU WAGYU FILET STEAK 120g / $5300+10% (For 1)
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Dessert

) PINEAPPLE AND EGG YOLK PASTRY SOUFFLE

pineapple souffle - salted egg yolk ice cream
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AR AR AU AR R OK 8 AR E 90T +10% | We serve mineral water at NT$90+10% per person



