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Amuse-bouche
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White Asparagus with Clams and Spinach Sauce
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‘{White Asparagus with Lemon Hollandaise Sauce
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i Steaming Seasonal Fish with Bok Choy and Clam Broth
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£ Handmade Pasta with Porcini Mushroom Sauce
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* Grilled Blue Lobster with Diable Sauce and Pickled Zucchini
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Dessert
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V‘Petit Fours , Coffee or Tea

3 t:lal%’es of Wine Pairing NT$ 1,800

%’? 5 Glasses of Wine Pairing NT$ 3,000
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_———— CHATEAUX _ % NT$ 6,800 Sf—pkikisE -
2 ~ NT$6,800 per person, subject to a 10% service charge.
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