
 

Recommendation Set 
 

 

Amuse Bouche 
 

 

Caviar and White Asparagus Ice Cream 
 

 

Duck Liver Terrine with Plum and Crispy Yuba 
 

 

White Asparagus with Sakura Shrimp and Miso Sauce 
 

 

Grilled Blue Lobster with Matalotta Fish Soup 
 

 

Pumpkin Gnocchi with Octopus and Green Tapenade 
 

 

Sorbet 
 

  NT$ 6,800
Roasted Pigeon with Truffle and Port Wine Sauce 

 

 

Dessert 
 

 

Petit Four 
 

 

Coffee or Tea 
 

4 Glasses of Wine Pairing NT$ 2,600 

6 Glasses of Wine Pairing NT$ 3,200 

 
 

 

All prices are subject to 10% service charge per person. 

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


