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@ CRAB CAKE(supplement_$400)
Chimichurri - avocado * coriander * tomato oil
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2 TIGER PRAWN
@ sakura shrimp - zaalouk - shrimp oil - cumin
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M SEARED SCALLOP

sea urchin sauce - cauliflower - puffed sorghum - sumac
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TUNA
bergamot * shiso * baby onion - nori
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2 RED PRAWN TARTARE
f) (LIMITED)(supplement_$100)

sakura - Japanese plum * white asparagus

BEEF TONGUES (supplement_$200)
red pepper * water bamboo  chive oil * shichimi
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pickled Japanese ginger - Japanese plum wine
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f TOMATO SOUP
fresh tomato - basil oil
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BEEF SOUP (59)]

Kyushu wagyu beef - aged ham - dried scallop - carrot
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) CAESAR SALAD

parmesan * chive * bacon

f MUSHROOMS“CAPPUCCINO”

slow stir-fry chopped mushrooms
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U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $5760(For 1) JAPAN KYUSHU WAGYU RIBEYE STEAK 150g / $3550(For 1)
. BONE IN RIBEYE STEAK 400§ / $6660 For 2) BASUNEEREIIIRHE ARt « BATUN
MAIN FEBIFLANNERYHZ 2R #R 30 H THAR S & MIHRA-HE
COURSE & US. FLANNERY DRY-AGED 30 DAYS 400g / $4700(For 1) JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g / $3400(For 1)
PRIME BONE IN SIRLOIN STEAK 400g / $5600 For 2) [3’_9] HASUNBERIZFAIATsa 2R AR « HAHUN
FEBIFLANNERYFZF R 30 H TEAR A& DRI A-HE
&8/ USDAPRIME A CUT 150g / $3900For 1) JAPAN KYUSHU WAGYU FILET STEAK 120g / $3300(For 1)
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# US.D.A PRIME RIBEYE STEAK 230g / $2800(For 1)
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f HUALIEN YULI DUCK BREAST $2000
flo baby beetroot - almond puree * potato pavé - duck and cherry jus
gl s PLOIN STEAK 200g / $1600For 1 * TR R KR/ A5 - IS - BT
i %%Dﬁ% %%;1\4/&%%%\[1& Dil;ZRLOIN STEAK(HSINCHU LIMITED) 140g / $2600 (For 1) & SEASONAL FISH (LIMITED) $2500
(& milky fish soup - kohlrabi - squid - Shaoxing wine
ZREiicR SRR ELBE) / S35 - KK - AERY - 4R
/) AUS. MAYURA FULL BLOOD WAGYU RIBEYE STEAK ~ 200g / $4400(For 1)
. TRIMAY URASEREES 50 TR IR KAMALAN PORK CHOP/Dijon mustard - mushroom - apple jelly $2200
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f AUS. A LEGACY FULL BLOOD WAGYU 600g / $6500(For 1) FENEE © &1
DRY-AGED 30DAYS BONE IN RIBEYE STEAKwintrren) 600g / $7400(For 2) '
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% RED BEAN WHEEL PIE SOUFFLE

I)EgSERT o red bean souffle - black sesame ice cream
O

STRFEH - SZ KU
JANEREL T e o

f GRILLED CORN

fo BBQ tuile * corn ice cream * peanut butter crisp
soy sauce crémeux * peanut dacquoise
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SEASONAL FRUIT PLATTER
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