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Set menu includes buffet salad bar / Soup, main course, dessert and drinks (choose one)
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2 LOBSTER BISQUE(LIMITED) % MUSHROOM SOUP BEEF SOUP /) TOMATO SOUP
M (supplement_$100) slow stir-fry chopped mushrooms Aus. A Legacy full blood wagyu * aged ham - dried scallop - carrot fresh tomato * basil oil
SOUP & boston lobster - brandy cream - chive g%gg - TR TUIHA Legacy UifERIZl: - BAEANE - Hokk - S R AT AT - B
S LS - DA - SR FE G RS P i
FEMER T 155 (PR (L) (£ R N 1E$100) REM W FENEHR - B
[
® US.D.A PRIME RIBEYE FILET STEAK(HSINCHU LIMITED) 120g / $1950(For 1) % OLIVE OIL WITH GARLIC AND CHILL PASTA $1280
EBITHHKMIRIE S q:ﬁ[i@ﬁ’l"l‘lﬁﬁ) HSINCHU LIMITED
: 200g / $2500(For 1) (HISINCHU L )
MAIN 300g / $3200(For 1) RO T 2 RIR 8 A G vz
or
COURSE
! % BLACK TRUFFLE AND MUSHROOM CREAM PASTA $1380
m U.S.Dé PRIME RIBEYE STEAK 220g / $3000(For 1) # (HSINCHU LIMITED)
FR BT VIIR -k S HA TR RS AR G i)
/M GRILLED U.S.D.A. PRIME 600g / $4500(For 1)
% ]%(k)%l\g IN E%E% Sl% IEAK(HSINCHU LIMITED) 600g / $5400(For 2 (& }I:AN FRIE})%I:%[;;;E CHICKEN LEG(HSINCHU LIMITED) $1580
- K B TE AR 7 B IR WTIRAE oney mustar :
* ! W Y e——
U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400 5860 (For 1
A N N RIBEE ST 20 Og 5 $ i 602}?21 2; M 20 ROASTED SALMON FILLET(HSINCHU LIMITED) $1580
FRFLANNERY #23#830 H TE4R 25 5 1 AR Ak flo % spinach soup / HESEIHRFYE
7 B A FHE i)
7 DUCK LEG CONFITHSINCHU LIMITED) $1680
/) JAPAN KYUSHU WAGYU FILET STEAK 120g / $3400(For 1) five spiced duck jus / TLa WA
HAJUNEMASE2HE Pt : HA LN A8 T BB RS B Gl )
JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g / $3500(For 1) " NEW ZEALAND LAMB CHOPHSINCHU LIMITED) $1880
HAJUNEMAAL e AHE 2 © HA UM Bo EEE;EEJ%; o
ot ﬁ 'H /. \A\\ (%ﬁﬁl‘ﬁ%)
JAPAN KYUSHU WAGYU RIBEYE STEAK 150g / $3650(For 1)
HASUNERAIIIRAHE Al « BA LN /M KAMALAN PORK CHOP $2400
(& dijon mustard - mushroom - apple jelly / JAIFA - Bfah - BRI
IESBE B FE 7 & IR
ITO RANCH RIBEYE STEAK(HSINCHU LIMITED) 120g / $5700(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

[
" FIG AND BLACK TEA SOUFFLE " MIAN CHA ALMOND MILK OLAY SEASONAL FRUIT PLATTER
e C@ fig - black tea C@ dark brown sugar - almond milk - mian cha ZHiK L%
DESSERT & mgem. e Do HBE 7502 Bi%
L SR NS S5 & ACAIAECE
[
REGULAR COFFEE (I/H) % LATTE (I/H) DARJEELING TEA (I/H) CHAMOMILE TEA PEPPERMINT TEA
DRINKS Mk S EENHE PN HIRN EREERPN S ECIPAS
;\ 1 4
ESPRESSO (SINGLE ~ DOUBLE) /M CAPPUCCINO (I/H) DONG DING OOLONG ROSE LEMONADE TEA
TRAMNIHE (e, 7 FA AT TRIESHERE 6T S
[

« AR BETR AL R /K 25200+10% subject to 10% service charge
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All items on this menu and the salad bar service are reserved for dine-in guests only, and takeout is not available.
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