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Amuse Bouche
FIEZ
B A s
()

Daily Fish Tartar, Daikon, Citrus Salad, Pomelo Vinaigrette
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Cream of Potato Soup, Leek Panna Cotta, Grilled Chicken Stick,
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Sea Bass Mousse, Corn Pancake, Lobster Sauce
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Homemade Sorbet
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Iberian ®Pork, ‘“Tanzi’ Potato, Black Currant Sauce
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Seasonal Fish, Spring Onion, Farmer's Market, Seaweed Sauce
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Roasted V.S. Beef Wellington (Seasonal Vegetables, Grilled Vegetables, Black Truffle Sauce)
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Black forest, Dark Chocolate Mousse, Sour Cherry, Tarragon Gel
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Freshly Brewed Coffee or Tea
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All prices are subject to a 10% service charge. The minimum charge is NT$700 per person
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Spanish Ham, Fig Vinaigrette, Braised Pear, Mesclun
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Crab Soup, Scallop Noodles, Alaska King Crab
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South African Abalone, Wild Mushroom Risotto with Black Truffle, Chicken Jus
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Australia Wagyu Beef AA7+(40z), Farmer’s Market, Black Truffle Sauce
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Rock Baked Boston Lobster, Farmer's Market, Basil Sauce
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“Mille-Feuille”, Coffee Jelly, Banana Ice Cream, Natural Brown Sugar Sauce
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Freshly Brewed Coffee or Tea
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FHAr NT$2,580/ per person /| H— AHkICDE
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All prices are subject to a 10% service charge. The minimum charge is NT$700 per person
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Dinner 4 La Carte
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Appetizer #1352 B H %
Daily Fish Tartar, Daikon, Citrus Salad, Pomelo Vinaigrette NT5490
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Spanish Ham, Fig Vinaigrette, Braised Pear, Mesclun NT$700
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Soup A—7T %

Cream of Potato Soup, Leek Panna Cotta, Grilled Chicken Stick, NT$420
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Crab Soup, Scallop Noodles, Alaska King Crab NTE550
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Hot Dish BFIRE AT E

Sea Bass Mousse, Corn Pancake, Lobster Sauce NT5480
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South African Abalone, Wild Mushroom Risotto with Black Truffle, Chicken Jus
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NT$620
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All prices are subject to a 10% service charge. The minimum charge is NT$700 per person
LERMEE & IFRRIC. 10%DT—EARZMBET L TCWELELY, B—AHLYDREHEEREIZ. NTS7T00TEERTWELEEERY



Coest b

B R OB

Dinner A La Carte
Ta4 B

B R $ 2
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Seasonal Fish, Spring Onion, Farmer's MarRet, Seaweed Sauce
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Iberian Pork, ‘Tanzi’ Potato, Black Currant Sauce
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Rock Baked Boston Lobster, Farmer's Market, Basil Sauce
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Australia Wagyu Beef AA7+ (40z), Farmer's Market, Black Truffle Sauce
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Roasted V.S. Beef Wellington (Seasonal Vegetables, Grilled Vegetables, Black Truffle Sauce)
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Black forest, Dark Chocolate Mousse, Sour Cherry, Tarragon Gel
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“Mille-Feuille”, Coffee Jelly, Banana Ice Cream, Natural Brown Sugar Sauce
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NT$1,280
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All prices are subject to a 10% service charge. The minimum charge is NT$700 per person
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