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Amuse Bouche

o PIRCEEL TR
White ;leparagus with Clam and Spinach Sauce

BB # Gribiche EXEE
jf’ White Asparagus with Gribiche Sauce
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f&s& Steaming Fish with Clam Bouillon and Seaweed Butter
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Ravioli with Duck Confit
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£ i Lobster with Green Pepper Sauce and Sweet Potato
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i Veal Chop « Milanesa Style »
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Dessert
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Coffee or Tea
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Petit Four

4 G'iasses of Wine Pairing NT$ 2,600

QD] 6 Glasses of Wine Pairing NT$ 3,200
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NTS$ 6,800 is subject to 10% service fee charged.



