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1 ST % CRAB CAKE (supplement_$200) " SEARED SCALLOP M AUS. WAGYU BEEF TONGUE /) CAESAR SALAD
cioppino sauce * aioli * creme fraiche * tomato salsa % green curry * cucumber * chorizo - cilantro flo kale - red wine sauce * piri piri - wasabi (> parmesan * chive * bacon
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white bean * couscous * preserved lemon * prawn and pepper sauce
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29 LOBSTER BISQUE(LIMITED) ®) MUSHROOM SOUP BEEF SOUP /) TOMATO SOUP
2 ND ) (supplement_$100) & slow stir-fry chopped mushrooms Aus. A Legacy full blood wagyu - aged ham - dried scallop - carrot fresh tomato * basil oil
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APAN KYUSHU WAGYU FILET STEAK 120 / $3700(For 1)
~ U.S.D.A PRIME RIBEYE FILET STEAK(HSINCHU LIMITED) 120g / $2250(For 1) m J g
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COURSE 200g / $2800(For 1)
’ Sk 300 / $3500(F0r 1 JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g / $3800(F0r 1)
8 FA UM BERIZ A 52 HE A « FA UM
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& ITO RANCH RIBEYE STEAK(HSINCHU LIMITED) 120g / $6000(For 1)
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# GRILLED U.S.D.A. PRIME 600g / $4800(For 1)
BONE IN RIBEYE STEAK(HSINCHU LIMITED)
58 26 R LA B P FRZE HE o) 600g / $6100For2) ® UALIEN YULI DUCK BREAST(LIMITED) $2400
beetroot / parsnip / five spiced / grand marnier
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/) US. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $6160(For 1)
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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 % SPinaCh‘SOUP * pearl barley - lemon - onion compote
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\ . ) STEAMED BROCCOLI ® GRILLED GREEN ASPARAGUS ) BUTEER WHIPPED POTATO ) CORIANDER-LIME BUTTER SWEET CORN
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® FIG AND BLACK TEA SOUFFLE M MIAN CHA ALMOND MILK OLAY % SCHEFFLERA HONEY SEASONAL FRUTT PLATTER
L (& fig - black tea (& dark brown sugar * almond milk - mian cha (@& schefflera honey - Meyer lemon * chamomile KRS
DESSERT & e, s Do bk A5 sk Qo WA 8. HiRTRERE, ¥ 3
AL IRAL R AP g AAICRECE g WAL &
[ L]

- AR ETR BLRASIE SR /K 25200+ 10% subject to 10% service charge

JUMNFIAE 7 B FERRA < RE SR IR, B IRERR. R 0 R RRAS IR 4 o i

BHIF AR 2D & PRI, M) 40 (. Ho BRA, §RH



