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Cold Appetizer
@ KING FISH & KALUGA CAVIAR / raw king fish - red onion - Koho grape - sour cream
KALUGAFA T4 / wife - ALTEI - EWRAIA - MRl ’

20 CAVIAR AND RED PRAWN TARTARE / white grape « cucumber - sour dough « lemon peel
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Hot Appetizer
BEEF TONGUES / baby carrot - Sichuan pepper - fig - garlic
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%4 %ﬁ% CRAB CAKE / tomatillo - daikon - lemon verbena - lime
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Soup
2 LOBSTER BISQUE / Boston lobster - brandy cream - chive
M BRI /el - R - T
@ BEEF SOUP / Kyushu wagyu beef - aged ham - dried scallop - carrot
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Entrée
M U.S. FLANNERY DRY-AGED 30 DAYS PRIME BONE IN RIBEYE STEAK 400g / $7360+10% (For 1)
g8 FBIFLANNERY#; 2530 H TE A B R4k 400g / $9860-+10% (For 2)
" HUS.D.APRIME A CUT 150g / $5500410% (For 1)
SEFTEGNIEZEA CUTH=HE 2009 / $6700+10% (For 1)
JAPAN KAGOSHIMA ODAGYU STRIPLOIN STEAK 150g / $5000+10% (For 1)
H A< e 5. 55/ A= 4 40 25 -k
[E] /) JAPAN KYUSHU WAGYU FILET STEAK 120g / $5300+10% (For 1)
A SUM BRI Sy A
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M AUS. A LEGACY FULL BLOOD WAGYU DRY-AGED 600g / $8100+10% (For 1)
> 30 DAYS BONE IN RIBEYE STEAK 600g / $10600+10% (For 2)
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Dessert

@ CARAMEL APPLE SOUFFLE / apple souffle - green apple cube - caramel ice cream
(& FREBRATIN / WABIIIE IR T - SRR BUREEN ¢ HATIAR

@ PANDAN CHEESE CAKE / pandan chiffon - ricotta mousse - mung bean crumble - pandan and coconut milk ice cream - coconut tuile
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Coffee Or Tea .
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AR IR AR AR R K B ARIOKIE90IT 4+ 10% | We serve mineral water at NT$90+10% per person



