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e .Amuse Bouche

Appetizers

ISR il BE R K RR

Tomato with Duck Prosciutto

Kot B\ Ay TR
Grilled Abalone with Sherry Vinegar Sauce

FTEAFMEAEINEE HI1{E NT$ 1,580 supplement
Handmade Pasta with Black Truffle

Main Course ( From The Sea)

RHNE PR A
Seasonal Fish with Matalotta Fish Soup

¥ B PR LR A T
Grilled Blue Lobster with Bisque Sauce

MR AR RS (For 2)

Mediterranean Seafood Soup

NT$ 1,980

NT$ 3,680

NT$ 7,880

Main Course ( From The Land & Poultry )

BRI I LA B B S NT$ 2,280

Ibérico Pork with Pickled Mustard Greens Sauce

YeFLAB BN B AL %8 NT$ 2,980

Roasted Pigeon with Truffle and Porto Wine Sauce

HA A5 fIAJEN (3 #W) NT$ 4,280

Japanese Wagyu A5 Tenderloin (3 0z)

HA F1 BIEFAER (12 27]) (For 2) NT$ 6,880

Japanese F1 Ribeye (12 oz)

ARG | MRERE

Dessert , Coffee or Tea

BTARC

3 Glasses of Wine Pairing NT$ 1,500

BREM M RIRGE

WA RYEBOEIR - B SRR o

All prices are subject to a 10% service charge.

Please advise our service staff of any food allergies you may have.



