o
e

APPETIZERS

2 f GRILL BOSTON LOBSTER $1500
garlic / Japanese leek / lime / shrimp past
Riw [ KB [ #15 / 8BS

ER¥EH TIRREIR (—)

fo / SEARED SCALLOP_$1000
eggplant / pesto / lemon
i/ BE /R

| HRITH
FREN: BASFE - LEE

4 M CRAB & CAVIAR 10g/$900
caviar / snow crab / roselle / wax apple
BFE/NEE /Bt BE
IAEEERER A 78
MEREN: BAFH

(& M) AUS. WAGYU BEEF TONGUES_$900
gremolata / bone marrow / piri piri / tarragon
§§7}$ﬁ%§/¢sﬁf%\/piri piridkid / FRE
KB 4-F
£ P 3 - S

SEARED FOIE GRAS _$900
pear marmalade / red wine gastique / maple gelee / chive
KB/ KLIE / HEHE / IRRE

ERUEHT

flo BLUEFIN TUNA_$900
chilled cucumbers soup / cracker / kombu / shiso
#HINSS / BREARES / B / K&
HAEREER
HABHEREN: HARI

o # KING PRAWN_$860
leek oil / pumpkin / sunflower seeds / chili
Bix /BN [ EETF /B

i BN

& % /) CRAB CAKE_$800
pea puree / chili tartar sauce / cilantro / radish
BRI/ BIEE/B&X/ KR
B2
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MAIN COURSE

% U.S. DRY-AGED 30 DAYS LAMB CHOP_$2300 (LiMITED)
pistachio / mint / apple / lamb gravy
B/LSR / % /SRR / FA AT i
VEWESEEE TR A3 ORFHE (Rt

2 f & LIVE LOBSTER $2600 (LimiTED)
bell pepper / wolfberry / parmigiano
RIEFHHL / AT / MRS FREE R

B IETERER (REsmE)

® & KAMALAN PORK CHOP $1300
dijon mustard / mushroom / apple jelly

HITTR /s /ARE

ISTER0sE = E AR
RIE: &3

o SEASONAL FISH_$1600 (LimITED)
green picada / fennel / fregula / cuttlefish
BEHAS/ BIEE /LR / P75

ZEOHER CREME)

® & HUALIEN YULI DUCK BREAST $1100

beetroot / plum / polenta / endive
AR/ Z=F / EXREE/ BE

TE R B ARG

$800 in addition for each Canada HPP Boston lobster with steak * $500 in addition for Canada Seared Foie Gras with steak
£ FINEE— & N KHPPAE K T IA B BEIR E T IN{E800 7T ~ INEs— M InE K BSAT £ hn{E$5007T
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SALAD / SOUP

CINCO JOTAS SPANISH IBERIAN
BELLOTA JAMON SALAD $600

fig / mixed green / Age balsamic vinaigrette
EHR [ FEER / REBID KA HEE

PRI S)RLLRIFE K BRIDAL
T - FRET

2 f LOBSTER BISQUE_$600 (LIMITED)
Boston lobster / brandy cream / chive

REVEREE / WE T / R
RIS CREWE)

% & CAESAR SALAD $450
parmesan / chive / bacon
TABARER / IRRE / HR
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A MUSHROOM SOUP_$450
slow stir-fry chopped mushrooms
E@%ﬁ%ﬁﬁﬁ
BEER

® TOMATO SOUP_$450
fresh tomato / basil oil
MEEMREMA / EHH

EhNiR»

- BEEF SOUP_$450
Aus. A Legacy full blood wagyu / aged ham / dried scallop / carrot
HUMA Legacy#EE 82 R4 / BREEABR / 384E / BE
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LI:HF | - e H# JAPAN WAGYU BEEF

A CUT STEAKS e JAPAN KYUSHU WAGYU RIBEYE STEAK 1509 _$2650
= HAS UM EFIS-RHARSHE
€[ U.S.A. BEEF Baee S Sl

# U.S.D.A PRIME RIBEYE FILET STEAK ']509_$1 200

(HSINCHU LIMITED) s : : :
s ZE : JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g_$2500
SSETEARBNARIEDFHE artrmmm) < e o B AU BRI AR e A HE e e
: SHEM: BERAM
# U.S.D.A PRIME TENDERLOIN STEAK 120g_$1600 :
(HSINCHU LIMITED) ,

SSEIFARIEHHE errme)
e ® JAPAN KYUSHU WAGYU FILET STEAK 120g_$2400
® U.S.D.A. PRIME ACUT 150g_$3000 e  BARUMNERSTEDYHE
EEERANIREACUTAHE , e L Erradoaiiiuss

% U.S.D.A PRIME RIBEYE STEAK 200g_$1800

SERTEARANARA-HE e | | EE%

% U.S. FLANNERY DRY-AGED 30 DAYS PRIME  400g_$4860 e
BONE IN RIBEYE STEAK = SIDE DISHES

SEEFLANNERY&ZH #4630 B TEAR B2 AN ARA-HE . '
'FRENCH FRIES_$300 ; # STEAMED BROCCOLI_$300

# GRILLED US.DA. PRIME 460g-560g_$3200 | RRER BRI
BONE IN RIBEYE STEAK = e .
(HSINCHU |M|TED) : 2 e R gt % GARLIC BUTTER MUSHROOM $300 ® BUTTER WHIPPED POTATO $300
SRR ETEAR A B AR i) e KRR a2 ROEE

o ' % GRILLED GREENASPARAGUS $300  # CORIANDER-LIME
iRl AUSTRALIA BEEF e REERMASES BUTTER SWEET CORN_$300
& AUS. MAYURA FULL BLOOD ‘ 150g_$2700 E ERAIBYGHA TR

WAGYU RIBEYE STEAK
PEMMAYURASERETS 52 F0A-AERA-HE

$800 in addition for each Canada HPP Boston lobster with steak ~ $500 in addition for Canada Seared Foie Gras with steak z 2 SR = $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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DESSERTS

% (& GRAND MARNIER SOUFFLE_$400
grand marnier souffle / passionfruit sorbet
TEEEGXE/ BEEREH
TFEBRIFXE

& & CITRUS PUER_$400

murcott chiffon / puer cremecux / citrus tuile /

puer feuilletine / puer ice snow
AR/ LEERE / HEER /
EHRR / BESEK
INETH

fo ® & CREME BRULEE_$400
coffee creme brilée / parmesan sable /
caramelized puff rice / miso ice cream /
sesame tuile
MRS / BER DTS / EERE/
ﬂ*“‘é‘fikiﬁfﬁ " %ﬁﬁﬁ
ETVETE

/ & CHEF'S CHOICE
HOMEMADE ICE CREAM_$400

EEIEEFTIKEM

R ASSORTED CHEESE PLATE_$600
AREeEC )

SEASONAL FRUIT PLATE_$400
kB

R
DRINKS

REGULAR COFFEE (I/H)_$150
SexUInmHE

® LATTE (/H)_$150
=)

® CAPPUCCINO (/H)_$150
i

ESPRESSO (SINGLE, DOUBLE)_$1 50
TEYEINHE (B84, e6)

DARJEELING TEA (I/H)_$1 50
REBAIR

DONG DING OOLONG_$150
IRIBSRER

CHAMOMILE TEA_$150
JEI=ESE
ROSE LEMONADE TEA_$150
BEREIER

PEPPERMINT TEA $150
LIPS
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