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APPETIZERS

%? M CRAB & CAVIAR 10g/$900
caviar / snow crab / roselle / wax apple
BFE/REE ) BWIE ) 2B
NSy e
MEEEM: BASH

(& %? CRAB CAKE_$800
Chimichurri / avocado / coriander / tomato oil

FIRIEF 8 / BEEL / B3 / Fhn i

&

AUS. WAGYU BEEF TONGUES $900 (LIMITED)
red pepper / water bamboo / chive oil / shichimi

AN / 558 % / IRERE / B EIR

NGNS T (REMHE)
R

2 # GRILL BOSTON LOBSTER $1500
garlic / Japanese leek / lime / shrimp past
Riw [ KRB [ B8 / BB

FRIERTIRREIR (—5)

BLUEFIN TUNA $860
bergamot / shiso / baby onion / nori
HFM/ EHE/ )NFE/ BXEE
HAEEHR
BARSHRAEM: BARI

2 M KING PRAWN_$860
sakura shrimp / zaalouk / shrimp oil / cumin
RN / R ELBISR / e / 304
%R

" fo SEARED SCALLOP_$1000
eggplant / pesto / lemon
Eiin / BE /155

BEEER  DXFRE M4n &F - foznm
AEREEASMN—HEL EHRER) | KREFVNE AEEREMRERERKA200+10% subject to 10% service charge
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MAIN COURSE

% U.S. DRY-AGED 30 DAYS LAMB CHOP_$2300 (LimITED)
pistachio / mint / apple / lamb gravy
BI/LR / /SR / FART
NERESERIEZ VAR 30K FHE (Rt

2 ® (> LIVE LOBSTER $2600 (LIMITED)
bell pepper / wolfberry / parmigiano
FHEFHHL / 494C / IAEARER)

ETIEEEEIR REWRE)

m & KAMALAN PORK CHOP $1300
dijon mustard / mushroom / apple jelly
BATTR / B/ ERE

ISHEEsE = iR
HAEM: 878

2 SEASONAL FISH $1600
sauerkraut / salted fish / baby cabbage / rattan pepper
B&3e / Eﬁ&@ﬁlﬁ /\#iil%% / BEHY
ZEEFAR

% & HUALIEN YULI DUCK BREAST $1100
beetroot / plum / polenta / endive
AR / Z=F / ERKE/ BE

1eiE T BRI A AGHY

$800 in addition for each Canada HPP Boston lobster with steak ~ $500 in addition for Canada Seared Foie Gras with steak
E 3N — & N KHPPAE R HIAESAEIRE 5 INfH8007T ~ M — M InE KR ATE T hn{E$5007T

BEEER  DRXFRE - M4n & foznm
AEBEREABN—HEE (BERER) | ARFFINE FAEEREMERERKA200+10% subject to 10% service charge
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SALAD / SOUP

CINCO JOTAS SPANISH IBERIAN
BELLOTA JAMON SALAD $600
fig / mixed green / Age balsamic vinaigrette
%ﬁ%/ﬁéﬁ%/ﬁﬁ&ﬁ*ﬂﬁﬁ
PREESF SJRECRIFE K AR DL
FEAEM: RIESF

m (= CAESAR SALAD $450
parmesan / chive / bacon
MRS FRER / IRRE / HIR

S\ eE DAL
HAENR 838, AF

] MUSHROOM SOUP_$450
slow stir-fry chopped mushrooms
Em%ﬁ”%%‘ﬁ'ﬁﬁﬁ
BitiRm

2 f LOBSTER BISQUE_$600 (LimMITED)
Boston lobster + brandy cream - chive
X TIERER - ARMEYH - IRRE
REIRES (RELLE)

BEEF SOUP_$450
kyushu wagyu beef / aged ham / dried scallop / carrot
BARAMEFIFIESN / BRE KB /34T / #E

i e N
HHE BAAM FREN: 4

BREEE: DRFRE M40 @F Jozgg IANAEDBIERS : BREH  B8AE - ZINEH - X2 % - BRH
AEBREABN—HEL (BURER) | KARFFINE AEEREREBRRKAH200+10% subject to 10% service charge
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A CUT STEAKS

<[ U.S.A. BEEF

% U.S.D.A PRIME STRIPLOIN STEAK 200g_$1200
(HSINCHU LIMITED)

ERJEARAANIZSFHE errrD)

® U.S.D.A PRIME TENDERLOIN STEAK 140g_$1700
(HSINCHU LIMITED)

EEFRIENFHE errmme)

% U.S.D.A. PRIME ACUT 150g_$3000
SEETEARANAREACUTAHE

# U.S.D.A PRIME RIBEYE STEAK 230g_$1900
R TEARANARFHE 460g_$3800

m U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g_$4860
BONE IN RIBEYE STEAK

ZREIFLANNERY#Z 25k 30 B TEAR A & ANARA-HE

% U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g_$3800
BONE IN SIRLOIN STEAK

SEEFLANNERY2ZZUZAY 30 HIB4R T B BAS-HF

# GRILLED U.S.D.A. PRIME 460g-560g_$3000

BONE IN RIBEYE STEAK
(HSINCHU LIMITED)

KIEZFH B TE B INIRGHE erree)

i#M AUSTRALIA BEEF

& AUS. MAYURA FULL BLOOD 200g_$3500
WAGYU RIBEYE STEAK 400g_$7000

ENMAYURASFEIS T2 DRI A ARA-HE

$800 in addition for each Canada HPP Boston lobster with steak ~ $500 in addition for Canada Seared Foie Gras with steak
E 3N — & N KHPPAE R HIAESAEIRE 5 INfH8007T ~ M — M InE KR ATE T hn{E$5007T

H4 JAPAN WAGYU BEEF

JAPAN KYUSHU WAGYU RIBEYE STEAK 150g_$2650

HA UM RIS ADARAHE
R BAAM

JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g_$2500

BN ER 4B HE
4R E: BAAM

% JAPAN KYUSHU WAGYU FILET STEAK 150g_$3000

BN ERIGSEDA4HE
RN B A AN
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SIDE DISHES

FRENCH FRIES_$300 % STEAMED BROCCOLI $300
JRRER IR GR

# GARLIC BUTTER MUSHROOM_$300 & BUTTER WHIPPED POTATO_$300
NERETRA Y HET 55 BIRER

# & GRILLED GREEN ASPARAGUS $300 7 CORIANDER-LIME

RVLISEES BUTTER SWEET CORN_$300
EXBUHHEXK

$800 in addition for each Canada HPP Boston lobster with steak + $500 in addition for Canada Seared Foie Gras with steak
F 3B — & IS KHPPAE R K HIAEEEIR E T IN1E800 T ~ MnE— M NS KERATIEFH MN{ES500T

BgREE: DReRE Mn - &F fozesm % . BHFEEHE: DRFRE M40 &F - JozesE AMAESBIERE : BRBS - A%« ZH% - KD% - BEH
AEBEREABN—HEE (BERER) | ARFFINE FAEEREMERERKA200+10% subject to 10% service charge AEBEREABN—HEE (BERER) | ARFFZINE FABEREMERERKA200+10% subject to 10% service charge
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DESSERTS

2 M (& TRADITIONAL SALTY
SPONGE CAKE SOUFFLE_$400
sakura shrimp souffle / aonori ice cream
BIIRERE / BEIKHMK
B R AT E

# & MUNG BEAM MILKSHAKE_$400
mung bean crumble / candied lotus /

green tea liang gao / mung bean ice cream /

milk foam / fried barley
“REERRL / *Eiﬁ%? / ﬁﬁ%ﬁ#—* /
,%i_u""tl:ﬂ)}

% (& PINA COLADA $400
rum baba / coconut creme diplomat /
pineapple sorbet / coconut caviar /
compressed pineapple / basil oil
SRR /BT ENE / BREE /
F &Ik / S EHBER / EHH

EESEIE e

% @ CHEF'S CHOICE
HOMEMADE ICE CREAM_$400
ERFEEF TIKEM

/M ASSORTED CHEESE PLATE $600
:-\ZI'IZIjt-L_.Iﬁz

SEASONAL FRUIT PLATE_$400
=SNG

| L N
oy

REGULAR CO!:FEE (|/H)_$1 50
= I0HE

® LATTE (I/H)_$150
SEIIHE

® CAPPUCCINO (I/H)_$150
h?ﬁ*-‘-%

ESPRESSO (SINGLE, DOUBLE)_$150
I=AENHE (2843, &15)

DARJEELING TEA (I/H)_$150
KRE5EAL

DONG DING OOLONG_$150
RIBSRER

CHAMOMILE TEA_$1 50
FHBR

ROSE LEMONADE TEA_$150
BOREER

PEPPERMINT TEA_$150
SETAR

BaRsE: RDYFRE 45 O Jozes
AEBEREABN—HEL (BURER) | KARFFINE AEEREREBRRKAH200+10% subject to 10% service charge




