
200+10% subject to 10% service charge

APPETIZERS / SALAD

A LA CARTE MENU

SEARED SCALLOP_$1000
green curry / cucumber / chorizo / cilantro

 /  /  / 

、

KING PRAWN_$900
peas / carrot / quinoa / prawn sauce

 /  /  / 

CRAB CAKE_$800
Oscietra caviar / cioppino sauce / chive

 /  / 

AUS. WAGYU BEEF TONGUE_$900
kale / red wine sauce / piri piri / wasabi

 /  /  / 

CAESAR SALAD_$450
parmesan / chive / bacon

過敏原名稱：             甲殼類、     牛奶、     蛋、      堅果類、    麩質



200+10% subject to 10% service charge

SOUP 

MUSHROOM SOUP_$450
slow stir-fry chopped mushrooms

TOMATO SOUP_$450
fresh tomato / basil oil

 / 

BEEF SOUP_$450
Aus. A Legacy full blood wagyu / aged ham / dried scallop / carrot

 /  /  / 

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

 /  / 

過敏原名稱：             甲殼類、     牛奶、     蛋、      堅果類、    麩質

200+10% subject to 10% service charge

MAIN COURSE

KAMALAN PORK CHOP_$1500
dijon mustard / mushroom / apple jelly

 /  / 

U.S. DRY-AGED 30 DAYS LAMB CHOP_$2400 (LIMITED)
pea / artichoke / herbs salsa

 /  / 
 

SEASONAL FISH_$1600 (LIMITED)
spinach soup / pearl barley / lemon / onion compote

 /  /  / 

HUALIEN YULI DUCK BREAST_$1500
beetroots / cauliflower / blackberries / chocolate and herbs duck jus

 /  /  / 

過敏原名稱：             甲殼類、     牛奶、     蛋、      堅果類、    麩質

$800 in addition for each Canada HPP Boston lobster with steak



200+10% subject to 10% service charge

U.S.A. BEEF

A CUT STEAKS

U.S.D.A PRIME RIBEYE FILET STEAK
(HSINCHU LIMITED) 

 

120g_$960

U.S.D.A PRIME RIBEYE STEAK                                220g_$2000

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

GRILLED U.S.D.A. PRIME                                        600g_$3500
BONE IN RIBEYE STEAK 
(HSINCHU LIMITED)

 

$800 in addition for each Canada HPP Boston lobster with steak

過敏原名稱：             甲殼類、     牛奶、     蛋、      堅果類、    麩質

U.S.D.A PRIME TENDERLOIN STEAK
(HSINCHU LIMITED)

                                                                              

120g_$1600

200+10% subject to 10% service charge

SIDE DISHES

GARLIC BUTTER MUSHROOM_$300

GRILLED GREEN ASPARAGUS_$300 CORIANDER-LIME 
BUTTER SWEET CORN_$300

FRENCH FRIES_$300

BUTTER WHIPPED POTATO_$300

JAPAN WAGYU BEEF

JAPAN KYUSHU WAGYU RIBEYE STEAK                             150g_$2650

ITO RANCH RIBEYE STEAK                                              120g_$4700
(HSINCHU LIMITED)

JAPAN KYUSHU WAGYU STRIPLOIN STEAK                                      150g_$2500

                              　     120g_$2400

STEAMED BROCCOLI_$300

九州和牛分別產地有：鹿兒島縣、熊本縣、宮崎縣、大分縣、福岡縣過敏原名稱：             甲殼類、     牛奶、     蛋、      堅果類、    麩質

$800 in addition for each Canada HPP Boston lobster with steak



200+10% subject to 10% service charge

DESSERTS DRINKS

REGULAR COFFEE (I/H)_$150

LATTE (I/H)_$150

CAPPUCCINO (I/H)_$150

DONG DING OOLONG_$150

CHAMOMILE TEA_$150

ROSE LEMONADE TEA_$150

PEPPERMINT TEA_$150

DARJEELING TEA (I/H)_$150

ESPRESSO (SINGLE DOUBLE)_$150
( )

SEASONAL FRUIT PLATE_$400

CHEF’S CHOICE
HOMEMADE ICE CREAM_$400

ASSORTED CHEESE PLATE_$600

CLASSIC BROWNIE_$400
coffee / walnut / chocolate

 /  / 

GREEN GRAPE SEMIFREDDO_$400
green grape / white wine vinegar / amaretto

 /  / 

MANGO AND
COCONUT SOUFFLÉ_$400

mango / coconut / smoked paprika
 /  / 

過敏原名稱：             甲殼類、     牛奶、     蛋、      堅果類、    麩質


