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Dinner Set Menu FAF—+tY h

Amuse Bouche
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Hokkaido Scallop Carpaccio
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Cream of Pumpkin Soup
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Braised Pork Cheek with Red Wine
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Salad-18 Peeled Chili Pepper Pomelo Pepper Sauce
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Alaska King Crab with Wild Rice Tart Seasonal Fish
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Spring Roll Wrapper Fried Bread Stick Cabbage
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“Guei Ding” Chicken
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Pan-Fried Seasonal Fish
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Sweet Potato with Salty Egg Yolk Caramelized Onion
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Farmer's Market Leek Seaweed Sauce
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NT$ 1,880 / s p 5% / Set for One Person / 148+ ¥ |

Roasted U.S. Beef Wellington
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Seasonal Vegetables Grilled Vegetables Truffle Sauce
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NT$ 4,760 / # NF4 / Set for Two Persons / 245+ v |

Merveilleux
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Freshly Brewed Coffee or Tea
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Ecuador Dark Chocolate Jasmin Tea Chocolate Chantilly
Mango Orange Blossom Honey Granite

T F7 K)IVFaal— b
VT EF VLY INFIVDIS T T

JEIKZ Y558 11 AT 58 S 52

LA B A% 2476 55 0% R8s 2, 45 N\ d % 31 ZENT$7005T

All prices are subject to a 10% setvice charge. The minimum charge is NT$700 per person
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Spring Onion Butter
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Amuse Bouche
Hij 3%
B ¥
Seafood Salad Fish Tartar Roasted Scallop King Prawn Octopus
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Chicken Consommé Morels Tofu Flan with White Fungus Quail Egg
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Abalone Taiwanese Rice Cauliflower Purée Creamy Cabbage
7O AEkEDZr ) =LYV Y AYTIT—Ea—L  FIRYDIY)—LE
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Australian Wagyu Beef AA7+ (40z)
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Rock Baked Boston Lobster
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Farmer’s Market Truffle Sauce
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Farmer’s Market Basil Sauce
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Pomme D'amour
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Freshly Brewed Coffee or Tea
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Jinxuan Oolong Tea Sable Natural Rose Soup

Arbequina Olive Oil Ice Cream
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NT$ 2’580 / B ANE4% / Set for One Person / 141+ v |
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VA AEAR BT 55 I 10% JRBE 22, 4 N B K1 22 NT$70050

All prices are subject to a 10% service charge. The minimum charge is NT$700 per person
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Dinner A La Carte
T4 —E
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Appetizer w3 BHE K

Hokkaido Scallop Carpaccio, Salad-18, Peeled Chili Pepper, Pomelo Pepper Sauce
EEREAR S TOHNSY F 3 18H T8 s B ESFEET MTF L&D
JeiEE T H R > 18-1% > BB > Al #H

Seafood Salad, Fish Tartar, Roasted Scallop, King Prawn, Octopus
=T —RHSF RO III I RS TOROBEE S WIERIO S 22
MR > BFRIEES > KT H > Bk > 5

Soup z2—7 %

Cream of Pumpkin Soup, Alaska King Crab with Wild Rice Tart, Seasonal Fish
HRFXYDRY =TV 2~ H=ZETA VKT L ZADF IV MELET ~
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Chicken Consommé, Morels, Tofu Flan with White fungus, Quail Egg
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Hot Dish #j3% ZAFi3E

Braised Pork Cheek with Red Wine, Spring Roll Wrapper, Fried Bread Stick, Cabbage
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Abalone, Taiwanese Rice, Cauliflower Purée, Creamy Cabbage
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NT$500

NT$700

NT$430

NT$530

NT$480

NT$650

VA B AEAR 39505 55 I 10% AR B 22, 48 N B K 2 NT$70050

All prices are subject to a 10% service charge. The minimum charge is NT$700 per person
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Dinner A La Carte
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Main Course x* 4 > F3E

“Guei Ding” Chicken, Sweet Potato with Salty Egg Yolk, Caramelized Onion, Spring Onion Butter
FETH3MET A Y 7IRA ~ SOFVHOEIMER » F ¥ I At =42 s FRENS —
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Pan-Fried Seasonal Fish, Farmer's Market, Leek, Seaweed Sauce
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Rock Baked Boston Lobster, Farmer’s Market, Basil Sauce
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Australian Wagyu Beef AA7+ (40z), Farmer’s Market, Truffle Sauce
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Roasted U.S. Beef Wellington (Seasonal Vegetables, Grilled Vegetables, Truffle Sauce)
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Dessert 54— | #H 2L

Metrveilleux, Ecuador Dark Chocolate, Jasmin Tea Chocolate Chantilly ,

Mango Orange Blossom Honey Granite

NT$1,280

NT$1,280

NT$1,800

NT$1,800

NT$3,160/
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NT$380
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Pomme D'amour, Jinxuan Oolong Tea Sable, Natural Rose Soup,

Arbequina Olive Oil Ice Cream

NT$430
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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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