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APPETIZERS | FdH 3

(= KALUGA QUEEN IMPERIAL CAVIAR AND
m SEA URCHIN TART

champagne - lemon - chive - créme fraiche

TR - DA - PR - PR
IMPERIALG 5 £ 7l

CS]

(& HAND CUT JAPAN WAGYU BEEF TARTARE

Kyushu wagyu beef « caviar - créme fraiche « daikon
HASTUMAIA: - 7388 - waRmelh - MESiaEs)
FUIAnt: g

Al EH : HATUM

TUNA

mugi miso + red daikon - yam - Japanese sweet and sour sauce
HURMY - ALKRAR - (0ZE - HREE

2 RED PRAWN TARTARE (LIMITED)
white grape - cucumber - sour dough - lemon peel
ERA R - K - B - A SR
PR M T (i )

M SMOKED SALMON

créme fraiche -« chive - shallot

Ml - M - AT
TSRS

JUMBERIZE 23 BIBE LA © BESLESNR ~ BYIRIR ~ JCoMiR ~ REACIZ ~ 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 /$1200

$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

corn - coriander - yuzu - chorizo

Fok - mR T - BT
ARTH
FAMEEM : WHEF  THREM : HASTR 0l

/) TIGER PRAWN $800

onion - anchovy - romesco - seaweed
fo e - wase - PIBERF A - 9%
2 W

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

SOUTH AFRICA ABALONE $700

misansho - bamboo shoot - dashi - seaweed
HAE LM - 7145 - BAG = - 10
FAIEMR Bl H ARG TR

(= CRAB CAKE $800
%% tomatillo + daikon + lemon verbena - lime

PR AL - RO - MU - 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 [5]

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
wmhELEs - TE - BR
BN IR

2 LOBSTER BISQUE
Boston lobster + brandy cream * chive

PeLUHEREL - DD - AR
HEMBL IR

) CAESAR SALAD

parmesan - chive + bacon
(& WAL R - M - IR
SIBEVD R FEWEN : A1

w) CHOPPED SALAD

lettuce - kalamata olive - mint « nuts + ranch dressing

Oo w5 - FRBEIE A - WA - B - AATIE
ThTEhE

TUNBERIE A RIFEHA ¢ JEGLESIR ~ BTG ~ JOZR ~ 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

KAGOSHIMA ODAGYU
JE RS /N

STRIPLOIN STEAK
M E FWEN - HABRER

JAPAN KYUSHU WAGYU FILET STEAK

H A LN A A 3E T 2F 4
PR  HATUM

JUMBERIA 3 RIEHAT ¢ BESLENR ~ BTIRPR ~ R4

300g / $5300

150g / $2500

120g / $2800

ARACHR ~ [ R

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
S 1 T 4% I AR A1

% U.S. FLANNERY DRY-AGED 30 DAYS
PRIME BONE IN RIBEYE STEAK
% BIFLANNERY #7302 30 H THAK
W MR-k

/) U.S. FLANNERY DRY-AGED 30 DAYS
PRIME BONE IN SIRLOIN STEAK
F B FLANNERY #2520 30 H THAK
WEHVE

al S.D.A. PRIME STRIPLOIN STEAK

U
Rk eSS AL A
SR B TR AL 7 3

/) GRILLED U.S.D.A. PRIME
BONE IN RIBEYE STEAK(LIMITED)

K 3 B TEAR B R R 24 HE (R4t )

M ISLAY WHISKY FLANNERY DRY-AGED
21DAYS BONE IN RIBEYE STEAK

S B AL R FLANNERY 52 30821 H
a AR Ak

/) U.S.D.A. PRIME ACUT(LIMITED)
X BITAARL MR ZEACUT A= HE (R & A1k 1)

460g / $4300

400g / $4860

400g / $3800

300g / $2000

400g-480g / $2900
480g-560g / $3300

400g / $4300

150g / $3000
200g / $4200

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

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

A CUT STEAKS | 4%k

A

AUSTRALIA BEEF | § L

/) AUS. MAYURA FULL BLOOD
WAGYU RIBEYE STEAK

PYNIMAY URAZEREY 3¢ S0/ IR 7F-HE

/) AUS. TASMANIA VINTAGE BEEF
DRY-AGED 80 DAYS BONE IN
RIBEYE STEAK(LIMITED)

WRYNIE i G JE R AL B A 2 4
17 X8O R At B i HIR 2= (R 12 3 )

/M AUS. A LEGACY FULL BLOOD WAGYU
DRY-AGED 30DAYS BONE IN
RIBEYE STEAK(LIMITED)
YA LEGACY Sl R Z
17, RS 30 R A5 Wl HR 2P HE (R )

R 2R - DL w4 (% - Do B

400g / $7680

600g/ $5200

600g/ $5600

$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

AEBEESRHOREEIR K B ARIBOKEIOTT+H10%

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



> . FE
| ER

MAINS

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

coffee sauce - sweet potato - brussels - plum - mint
IR - MK - AT HE - A - WA
B8 SR R 52 A BO R R (R 1)

) 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
MIFRIFR - BPas - BEALE
SRR IR sAEd : &8

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

(el - g - B - HFR

o ¥y (Rt

" WAGYU BOLOGNESE
% parmesan cheese + Chive
MRS AE A - MR

TINANAE: IS A 4=yt - wuom

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)

mullet roe - swordfish roe - bell pepper - white wine sauce - dill oil

(& Efa T - BN - FHUS - SIS - B
ZEMfE A (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

$2650

$1200

$1450

$1200

$700

$2600

$2000

M =%

SIDEDISH |

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

& BUTTER WHIPPED POTATO
FEE Y

FRENCH FRIES
JrA G

/) BAKED POTATO (LIMITED)

sour cream - bacon - chives
Bl - 1AL - ,
SRS E (R SN - 518

/) STEAMED BROCCOLI

/ GRILLED GREEN ASPARAGUS
N SR B AR A

/ GARLIC BUTTER MUSHROOM
WG 5 VR 5

/ TRUFFLED MACARONI AND CHEESE
TR ] 8 A A Lo

M CREAM SPINACH
Uy S

o SWEET AND SOUR BRUSSELS SPROUT
Bt 70 H B

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



DESSERT | i %k

/M PINEAPPLE AND EGG YOLK PASTRY SOUFFLE

pineapple souffle - salted egg yolk ice cream
JEBLET IR - W R B UK LK
JEVE R 57 578

M OSMANTHUS WHITE FUNGUS WITH PEAR

@O compressed pear + osmanthus pear brandy sauce - honey parfait
white fungus and chip - pear sorbet - granola
Wl AL - REAEAL T FIB M R - kRS
EARHGEMME - BURAL SN - #eHoht
MG H-i5 5

/) YUBA SALTY SOY MILK

@@ yuba filo pastry - soymilk mousseline - black tea chocolate crémeux
almond praliné chantilly - salty soymilk ice cream - dark brown sugar gel
GREHMEIR B - EAERB I - BIBALZR s ) bt
AABERAE - Bk Uk - BplsR
B i 5

/) CHEF’'S CHOICE HOMEMADE ICE CREAM
(o, LA TR UL

SEASONAL FRUIT PLATE
ZEAK Hs

/| 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+

REGULAR COFFEE(I/H)

LATTE(I/H)

CAPPUCCINO(I/H)

ESPRESSO(SINGLE . DOUBLE)
TRARYE (BB 47)

CEYLON TEA(I/H)

ROOIBOS TEA
[CE[SZN 3

DONG DING OOLONG

CHAMOMILE TEA

BERRY BLUSH TEA
WARE AR

FRESH LEMON JUICE
B AT

B G« 2D & B M) 4 (%  Ho BURE

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

$150

$150






