HSINCHU
LUNCH MENU

1ST %ﬁ CRAB CAKE supplement_$200) flo SEARED SCALLOP %;;2 CRAB & CAVIAR (supplement_$200) AUS. WAGYU BEEF TONGUES(LIMITED)
(> Chimichurri * avocado * coriander * tomato oil m) eggplant - pesto - lemon caviar * snow crab * roselle * wax apple red pepper * water bamboo * chive oil - shichimi
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BLUEFIN TUNA (supplement_$100)

bergamot - shiso * baby onion * nori

25 KING PRAWN
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2ND & TOMATO SOUP BELL SO[in[jL o M MUSHROOMS SOUP M CAESAR SALAD
( z( )I TR SE fresh tomato - basil oil E[y%s j_lLl J“II“IY%E flfﬂeﬁ ﬁage@ ﬂzr;l(ﬂ]g r.u;%;sl;a ] o% %carrot slow stir-fry chopped mushrooms (@, parmesan ;chive : bacon)
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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 400g / $6660(For 2) HAJUNERIRAHE 4 « HATUN
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COURSE & U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $4700(For 1) JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g / $3400(For 1)
BONE IN SIRLOIN STEAK 400g / $5600(For 2) (9] HAJUNZEERIAILsA- e AR © FAUN
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g8 7 USDAPRIME A CUT 150g / $3900(For 1) ® JAPAN KYUSHU WAGYU FILET STEAK 150g / $3900(For 1)
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/) U.S.D.A PRIME RIBEYE STEAK 230g / $2800(For 1) 2 LIVE LOBSTER (LIMITED) $3500
LRI TEAR IR A-HE ") bell pepper - wolfberry * parmigiano
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MU S.D.A PRIME STRIPLOIN STEAK(HSINCHU LIMITED) 200g / $1600(For 1)
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beetroot * plum - polenta - endive
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2 SEASONAL FISH(LIMITED) $2500
/M GRILLED U.S.D.A. PRIME 460g'560g / $3900(F01' 1) sauerkrz}ut - salted fish - baby cabbage * rattan pepper
BONE IN RIBEYE STEAK (HSINCHU LIMITED) 460g-560g | $4800(For 2) 2 B fEE AL (R ) /RS - 1 USR-S - AR
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@ KAMALAN PORK CHOP/Dijon mustard * mushroom * apple jelly $2200
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$800 in addition for each Canada HPP Boston lobster with steak > $500 in addition for Canada Seared Foie Gras with steak
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20 TRADITIONAL SALTY M MUNG BEAM MILKSHAKE SEASONAL FRUIT PLATTER
I)ES‘S‘ERT @ SPONGE CAKE SOUFFLE C@ mung bean crumble - candied lotus * green tea liang gao éﬁﬁﬂ‘(%
e sakura shrimp souffle - aonori ice cream mung bean ice cream * milk foam - fried barley
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