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Amuse Bouche
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“Guei Ding” Chicken, Foie Gras Mousse, Chestnut, Pistachio, Marinated Mushroom
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Beef Consommé, Shiro-shimeji, Braised UV.S. Short-Rib
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Cream of Carrot Soup, Ricotta Cheese, Deep-Fried Ginger
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Sturgeon, Shellfish, Brown Rjce Risotto with Quinoa
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Braised Australian Wagyu Beef Cheek, Mashed Potatoes, Grape Sauce
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Oor Efelx 3%

Smoked Duck Breast, Duck Leg Stewed with Potato, Orange Sauce
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Mont Blanc, Almond Cake, Osmanthus Sauce, Citrus Marmalade
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Freshly Brewed Coffee or Tea
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oo 2 %
BAr NT$980 / per person | H—ABRICDE
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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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Daily Fish Tartar, Daikon, Citrus Salad, Pomelo Vinaigrette
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Beef Consommé, Shiro-shimeji, Braised V.S. Short-Rib
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Cream of Carrot Soup, Ricotta Cheese, Deep Fried Ginger
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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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“Vacherin”, Tomato & Strawberry Sorbet, Coconut Chantilly, Wild Berries Salad
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Freshly Brewed Coffee or Tea
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B4 NT$1,380/ per person | H—AEkIcDE
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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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Daily Fish Tartar, Daikon, Citrus Salad, Pomelo Vinaigrette
BOZIVZIV, KB, Y NS RYSE JL—TT7I—YDT1 Ty V=X
BB ARRE  MAAD S AT b B

Oooy

Beef Consommé, Shiro-shimeji, Braised UV.S. Short-Rjb
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Cream of Carrot Soup, Ricotta Cheese, Deep-Fried Ginger
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Roasted V.S. Beef Wellington (Seasonal Vegetables, Grilled Vegetables, Black, Truffle Sauce)
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“Vacherin”, Tomato & Strawberry Sorbet, Coconut Chantilly, Wild Berries Salad
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Freshly Brewed Coffee or Tea
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NT$3,560/ # ANFB %/ Set for Two Persons / 2%kt v b
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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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Lunch A La Carte
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Appetizer @i H B ¥

“Guei Ding” Chicken, Foie Gras Mousse, Chestnut, Pistachio, Marinated Mushroom
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Daily Fish Tartar, Daikon, Citrus Salad, Pomelo Vinaigrette
BORIVZI KBV SRS SR TL—TIIV—=Y DT 2T Ly —R
BEEESE > BREE - MBI E 0 T kB

Soup A—7 %

Cream of Carrot Soup, Ricotta Cheese, Deep-Fried Ginger
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Beef Consommé, Shiro-shimeji, Braised U.S. Short-Rjb
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Main Course *1> X

Sturgeon, Shellfish, Brown Rice Risotto with Quinoa
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BRe R HsaE R A B RmibaR

Smoked Duck Breast, Duck Leg Stewed with Potato, Orange Sauce
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Braised Australian Wagyu Beef Cheek, Mashed Potatoes, Grape Sauce
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NT$460

NT$490

NT$350

NT$380

NT$700

NT$720

NT$780
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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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Lunch A La Carte
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Main Course *A > X ¥

Seasonal Fish, Spring Onion, Farmer's Market, 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 U.S. Beef Wellington (Seasonal Vegetables, Grilled Vegetables, Black Truffle Sauce)
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Dessert TH— #H 2k

Mont Blanc, Almond Cake, Osmanthus Sauce, Citrus Marmalade
EVTSVI) =L B T —F F RV CA TV L FHDAEE
R BA-EAE 0 AL E - MR

“Vacherin”, Tomato el Strawberry Sorbet, Coconut Chantilly, Wild Berries Salad
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NT$1,280
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NT$330

NT$380
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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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