1ST 49 CRAB CAKE (supplement_$200) ® SEARED SCALLOP
v cioppino sauce - aioli * creme fraiche * tomato salsa ) green curry * cucumber - chorizo - cilantro
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f) white bean - couscous - preserved lemon

% prawn and pepper sauce
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/) CAESAR SALAD

parmesan * chive * bacon
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BEEF SOUP ® MUSHROOM SOUP /M TOMATO SOUP
2 ND Aus. A Legacy full blood wagyu - aged ham - dried scallop - carrot % slow stir-fry chopped mushrooms fresh tomato - basil oil
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& U.S.D.A PRIME RIBEYE FILET STEAK(HSINCHU LIMITED) 120g / $1850(For 1) /) JAPAN KYUSHU WAGYU FILET STEAK 120g / $3300(For 1)
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COURSE 300g / $3100(For 1) JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g / $3400(For 1)
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[5_9] JAPAN KYUSHU WAGYU RIBEYE STEAK 150g / $3550(For 1)
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SREATRARIR 5 ITO RANCH RIBEYE STEAK(HSINCHU LIMITED) 120g / $5600(For 1)
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/) GRILLED U.S.D.A. PRIME 600g / $4400(For 1)
BONE IN RIBEYE STEAKHSINCHU LIMITED) 600g / $5300(For 2)
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g TR AR R4k ) % HUALIEN YULI DUCK BREAST $2000
beetroot * parsnip * five spiced - grand marnier
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& U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $5760(For 1)
BONE IN RIBEYE STEAK 400 6660 (For 2 KAMALAN PORK CHOP
SEBIFLANNERY# 53R 50 H T4 f MR- 8/ $6660(ror2) T SAMALAN PORR Crior 52300
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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 2 B iﬁﬁs Suljéi‘af{)igglle\fiEpjnion compote $2500
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SIDE % BUTTER WHIPPED POTATO  # CORIANDER-LIME BUTTER SWEET CORN & STEAMED BROCCOLI % GARLIC BUTTER MUSHROOM FRENCH FRIES
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® FIG AND BLACK TEA SOUFFLE " MIAN CHA ALMOND MILK OLAY SEASONAL FRUIT PLATTER
I)ES SEI)l T C@ fig - black tea C@ dark brown sugar - almond milk - mian cha ZHiIKRE
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