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- . Amuse-bouche

Appetizers

BT 2 RAE A LR FEIRIG

Shiitake and Pork Terrine with Miso Sauce

TR B R B e
White Asparagus with Lemon Hollandaise Sauce

TR AR R B B 2R
Steaming Seasonal Fish with Bok Choy and Clam Broth

FILEAANGEIA-FTEE
Handmade Pasta with Porcini Mushroom Sauce

Main Course ( From The Sea)

FEEE RE M B A AT NT$ 4,680
Grilled Blue Lobster with Diable Sauce and Pickled Zucchini

R EEES (WALD)
Mediterranean Seafood Soup (For 2 persons)

NT$ 9,880

Main Course ( Form The Land & Poultry )

RN DL AT 58 B S fE P A NT$ 3,280
Grilled Ibérico Pork with Madeira Wine Glazed Sweet Potato

RN N-E IR o
Roasted Pigeon with Truffle and Port Wine Sauce

NT$ 3,980

HAS A5 fI4-3E7 (3 #&+)
Japanese Wagyu A5 Tenderloin (3 0z)

NTS$ 5,280

HAF1 BEARDR (12 £25]) (ADD)
Japanese F1 Ribeye (12 oz) (For 2 persons)

NT$ 8,880
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Dessert

ETVINE | YRR

Petit Fours , Coffee or Tea

BN ERC

3 Glasses of Wine Pairing NT$ 1,800

5 Glasses of Wine Pairing NT$ 3,000

ERERSIN—RR5E -

WHBYIBRIER - FHLERREAR -

All prices are subject to a 10% service charge.
Please advise our service staff of any food allergies.
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