A CUT STEAKHOUSE

ITIERT . EHEBR
Executive Chet : Wei Lien Ling
BB . Bk
Sous Chef : Chih Chien Chan

APPETIZERS | PdHE 3%

FRESH OYSTER(supplement_$250)
from France. delivery twice a week

T REMR E B 2@ AR &

HTIEAE W (TR N f39$250)

ROMAINE HEART

caesar dressing * sugar snap peas * parmesan * mint
S - B - ISR ] - S TE

SBEI L

RAW COBIA

shiso oil * leche de tigre * rapsberry
Rkl - AR - BaT
TR

ITALY GIAVERI BELUGA CAVIAR 15g(LIMITED)
(supplement_$1300)

creme fraiche * cracker * yolk * white * chive
wAMEy - Welt o Ee - EH - IRRE
EAFHE R 51 5o (FREALE) EEETMES1300)

\

AUS. WESTHOLME WAGYU OYSTER
BLADE TIP TARTAR

ginger yuzu * sour bread
LEMFE - AR
BN Wes tholme 145 B L EEHH

AR ME TR HOREEER K FAFIAKEIOIT+H10%
we serve only mineral water at NT$90+10% per person



APPETIZERS | PdHE 3

SEARED FOIE GRAS(supplement_$350)
caramel brioche * lemon gel * fig

fEpE R - R - MEAER

7y IS g nfE$3s50)

ALJOMAR JAMON IBERICO DE BELLOTA
(Supplement_$100)

65°C egg * grill green asparagus

65°C HEE - IZEE

VYA 2kt LA KRR G (58 I fiei$100)

TRADITIONAL ONION SOUP
gruyere * mozzarella * parmesan * au gratin
BT - RS

AR

MUSHROOMS “CAPPUCCINO”
slow stir-fry chopped mushrooms
kDR « AR

PG RAT

BEEF SOUP (supplement_$100)
westholme wagyu beef ravioli * lemongrass
AR - &

A58 (BEREFEMES100)

AR BRI R K " ABIIKE90IC+10%
we serve only mineral water at N'T$90+10% per person

MAINS | F3%

SEASONAL FISH

parsnip * kyoto miso * baby beetroot - shitake broth
BEEPHIREAR « AR « SRORBERINEE - TAGE S

F 2

CRISPY NATURAL SPRING CHICKEN

grilled endive * lemon * fermented bean curd
TIBLERIR e - 158 - BIEEL
HRIE NG

ROAST DUCK

duck mousseline * duck rilettes * baby carrots
WSl Er « ISE T - RIRHEE]

FRUIGHA

GRILLED BERKSHIRE PORRK CHOP
creamy Dijon sauce * chayote vine * apple jelly
TR - HESER - SRS

AUE B v PRI B HR

GRILLED CALAMARI PASTA
tomato * crown daisy * caper * mullet roe
Fli - T - BRE - AT

RIEETF AN

$760 in addition for each Nicaraguan lobster tail with steak
JLEGA-HESE = 52 I RE — & Je n b I AR i (7R N {E $ 760

A B HERESE ORISR R K AR EI0IT+10%
we serve only mineral water at N'T$90+10% per person

$1600

$1400

$1500

$1480

$1500



A CUT STEAKS | %k

AUS. QUEENS LAND WESTHOLME  340g_$3600(for 1)

WAGYU RIBEYE STEAR
HNE L EEAEWESTHOLME
MIE DRk

U.S. IDAHO SNAKE RIVER FARMS
WAGYU A CUT STEAR 150g

FEEERMNERAFA CUTAPE150g

SURF & TURF

U.S. Colorado striploin 200g /seared tiger prawns
FBIRHERLZ MR 74 HE200g /& RIFEIR

Sl TEe S

OMIGYU STRIPLOIN 150¢g
H AR 520 1 508

U.S. COLORADO CEDAR RIVER FARMS
RIB EYE STEAK (for 2) 500g

grain-fed *400 days

KBIFHERLZ M FET400 H HARIHRA-PE500g (BE A7)

U.S. IDAHO SNAKE RIVER FARMS
WAGYU BEEF ROSSINI

filet 170g/ seared foie gras
JEJIFHE1T0g /B RIS ARSI
E =N R E Ve e -5

U.S. COLORADO STRIPLOIN STEAR 250¢g
original or black pepper crusted

IR B PEE PR

EBIRHENZ MR A PE2 508

340g_$4200(for 2)
460g_$5250(for 2)

$3500

$1800

$3250

$4000

$3500

$1200

$760 in addition for each Nicaraguan lobster tail with steak

FLEG A FJE 28 5 S 0 B — 52 Je h iz e 4 2 £ 575 i $ 760

A ERERE SR ORI K AR EI0IT+10%

we serve only mineral water at N'T$90+10% per person

j

SIDEDISH | Bl

ROASTED CAULIFLOWER
teE R E] ek

BUTTER WHIPPED POTATO
FEE2EE

CORIANDER-LIME BUTTER SWEET CORN
T SAHRH I RH T oK

DESSERT | Fif %

TI KUAN YIN TEA SOUFFLE
white peach gelato

SIS SRRy SR
CURTES

Z0E ICE CRAM SUNDAE

dark chocolate ice cream * dark chocolate chantilly *

caramel ice cream
v JUKIEHAE « BRI AR o FEREUKIH
TP UKHMEEAR

SEASONAL FRUIT PLATTER
ZEHT A LA

AEBEER ORI K B ARIBOKEIOTT+10%

we serve only mineral water at NT$90+10% per person



COFFEE - TEA | WmwE - %

REGULAR COFFEE
& Ak

CAFE LATTE
e 1) 1113

CAPPUCCINO
T

ESPRESSO (SINGLE - DOUBLE)
TR A (B3 - E6)

EARL GREY TEA
HEHRLR

DONG DING OOLONG
SRTH S REAR

DARJEELING TEA
R SHRLAR

CEYLON TEA
PP RL R

JASMINE GREEN TEA
EIEE SN

CHAMOMILE TEA
FEH %R

PEPPERMINT TEA
AT 2R

BERRY BLUSH TEA
AR AR 2R 7R

FRESH LEMON JUICE
et s

A ERE R SR ORI K AR EI0TT+10%

we serve only mineral water at N'T$90+10% per person



