APPETIZERS | B 3%

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

(S3EI SRS RS =)

P (EREHEMES250)

FRESH BLACK PEARL OYSTER (supplement_$400)
flown in from Bretagne France

H kB 535 e g BT i 22 2k

T B BRAL G (B REFEMES400)

ASSORTED SEAFOOD PLATE((supplement_$1000)
king crab leg ¢ fresh oyster * hualien natural shrimp
RS - FTREAE N - TEERY BRI

TR EEHHIR (R TN E$1000)

ITALY GIAVERI BELUGA CAVIAR 15g (LIMITED)
(supplement_$1200)

creme fraiche * cracker - yolk * egg white * chive

A CUT STEAKHOUSE WAy - Melt - e o BE C RRE
AN H G MG fa 7355 15g (RS (BB ETMES1200)

TR - B HERR

Executive Chef : Wei Lien Ling SHAVED CALAMARI (supplement_$100)
e BT termented apple juice * oyster cream - dill oil * edible flowers
Sous Chef : Chih Chien Chan SARUT - SRS - WERET - AE

A E AR (EEEHEMNES100)

RAW COBIA

shiso oil * leche de tigre * rapsberry
SRR - SERERNE - BT

TR

AEBEER ORI RK 5 ARBAKREIOTT+10%

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



APPETIZERS | B 3%

SEARED FOIE GRAS(supplement_$350)
caramel brioche * lemon gel * fig
7RSI Gt mEs350)

ALJOMAR JAMON IBERICO DE BELLOTA (supplement_$200)

65 °C egg - grill green asparagus
65°CHEE - IBERA
PHYE S A ORI K IR (2 8 155 0 1815200)

SEARED TIGER PRAWN

carrot puree * mussel air * bacon crumble
RLHEE]TE - RSSO - BHR

UL

GRILLED OCTOPUS (supplement_$100)
romesco * flufty garlic potato * mixed green
AR - B E R - ZhiEED L
KIEE A (EREFMES100)

AUS.WESTHOLME WAGYU OYSTER
BLADE TIP TARTAR

ginger yuzu * sour bread
AT - A
IR Westholme 148 HLEEHH

TASMANIA SCALLOP
cauliflower puree * caper vinaigrette
FIFERRSIE - W SRR

e feniH

AEBEER ORI RK B ARBKREIOTT+10%

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

SOUP - SALAD | % - ¥ hi

TRADITIONAL ONION SOUP
gruyere * mozzarella * parmesan * au gratin
B - = R AR

A ES

MUSHROOMS“CAPPUCCINO”
slow stir-fry chopped mushrooms
(=222 TS <N[(1]5Y

TOMATO SOUP

fresh tomato * basil oil * mint
WA AR AR - REEhI - WA 5E
EgiR=30]

BEEF SOUP (supplement_$100)
westholme wagyu beef ravioli * lemongrass
IR S e o

M58 (EREEMES100)

BEETROOT SALAD (supplement_$100)
homemade ricotta * citrus & pistachio * baby beetroot
FI S8 ] S5 =) - ARG IR S - R OREH SR

i RARVDHL (R EFMES100)

ROMAINE HEART

caesar dressing * sugar snap peas * parmesan * mint
SRR - B - WA - i A

b P i

CHOPPED SALAD

seasonal vegetables * sweet corn * comte cheese *
sugar snap peas * ranch dressing
FEIRFER - AKRREK - L - SHE - S

et i

AEBEER ORISR K 8 ARBOKEIOTT+10%

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



A CUT STEAKS | Z-#k A CUT STEAKS | Z-#

JAPANESE WAGYU BEEF | @] HA U.S.A. BEEF | & F4
I'TO RANCH U.S. IDAHO SNAKE RIVER FARMS WAGYU
B 5 A1 552 (B8] 5 3 i M e S AT 44
STRIPLOIN 150g / $7500
A 54 RIBEYE STEAK (for 2) 340g / $7800
AR (R A) 460g / $9400
KOBE
i A TENDERLOIN 170g / $3600
RIBEYE STEAK (for 2) 300g / $10500 FETI4HE 230g / $4500
WIRRA B (R A7) A CUT STEAK 150g / $3900
A CUT -k 230g / $5500
KOBE
LIRS
STRIPLOIN 150g / $5250
407587 2 US. COLORADO CEDAR RIVER FARMS  460g / $5200
PRIME RIB EYE STEAR (for 2 * for 3) 680g / $7800
HIDAGYU grain-fed * 400 days
BRI LBIRHE R Z M E 400 H HARMIIRFHE WAL - = Af)
RIBEYE STEAK (for 2) 300g / $8500
R PR A7) U.S. COLORADO PITTSBURGH 300g / $2900
STYLE STRIPLOIN STEAK
OMIGYU S B FHE h 2% M TR UL 2% g U ve 4= BE
A4
RIBEYE STEAK (for 2) 300g / $7800 US. COLORADO STRIPLOIN STEAK 300g / $2900
IR ZE HE (R A1) 32 B HRE L 2 PN TH AR A s 2 $F
TENDERLOIN 120g / $4050 US. ILLINOIS AURORA 700g / $5700
SE 720 HE BLACK ANGUS BONE IN RIBEYE STEAK (for 2)
32 B R 3 N B B 2 v i DR (A f)
S’l:RIPLOIN 150g / $3900 US. CALIFORNIA 700g / $8400
D 524 BRANDT DRY-AGED T BONE STEAK (for 2)
corn-fed * 40 days dry-aged
EBITHHBRANDTHZ ALAYR40 H T B -8k (W A1)
$760 in addition for each Nicaraguan lobster tail with steak $760 in addition for each Nicaraguan lobster tail with steak
JLELAF R HE 3 5 0 85— 58 Je 0 hz I BE W 2 14 75 N {E $ 760 JLERAHERE s 0 Bs— & Je o bz INBE M R F5 (B S 760

AEBEER ORI R K B ARIBOKEIOTT+H10% AEBEER ORI R K B ARIBOKEIOTT+10%

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



A CUT STEAKS | 4%k

Rl L7

AUSTRALIA BEEF | § R

AUS. TASMANIA GRASS-FED
DRY-AGED 90DAYS BONE
IN NEW YORK STEAK (for 2)

RPN 5 37 1 e i B ) A 2 SO 0 KA B A s A B (A )

400g~500g / $5400
500g~600g / $6000

SOUTHERN AUSTRALIA MOUNT 340g / $8900
GAMBIER MAYURA FULL BLOOD

WAGYU RIBEYE STEAK

(LIMITED)(for2)

R CH FEAFILIMA Y UR A SEFE R4 i AR 2 HE

(PR BEHE) (W A1)

AUS. QUEENS LAND WESTHOLME 340g / $4200 (for1)
WAGYU RIBEYE STEAK 460g / $6450 (for2)
BN B BN WESTHOLMEFI14= IR 4= HE

AUS. TASMANIA GRASS-FED 600g / $6400
60 MONTH OLD DRY-AGED 60DAYS BONE

IN RIBEYE STEAKR (LIMITED)(for 2)

TR £ 17 5 T R R ) il 2 52 6 0 KA B I R 4 B

(PR AL E ) (R A 1)

$760 in addition for each Nicaraguan lobster tail with steak
JLEGAHEE 52 I Bs — &2 e b I AE i (A 7R {8 $ 760

AP TR PO SRR K REARIBOKZEIOTT+10%
we serve only mineral water at N'T$90+10% per person

MAINS | F3¢

GRILLED LIVE BOSTON LOBSTER (LIMITED)

barley risotto * plankton marino * clam foam
TR - MR AR - IR
i 5 35 - AT AR Mt (FREEHEE)

AUSTRALIAN RACK OF LAMB
dry aged 18 days

¥z T Ak 18 H

hig 15 Bz =k

SEASONAL FISH

parsnip * kyoto miso * baby beetroot * shitake broth
REBAIREAR « STAREIRIY - SRORBEREER - B
Iy fEF £

ROAST DUCK

duck mousseline * duck rilettes * baby carrots
MR ST« WSH I - RORHEE

7 IS g

GRILLED CALAMARI PASTA
tomato * crown daisy * caper * mullet roe
T - HE  BY  BRAT
At E PN

CRISPY NATURAL SPRING CHICKEN
grilled endive ¢ lemon * fermented bean curd
TIB LRI - 15052 - SREL

EHIEREHE

GRILLED BERKSHIRE PORK CHOP
creamy Dijon sauce * chayote vine * apple jelly
TR - BEgARSR - SRR

A v B IR AR

AP TR ORI R K A BBOKEIOTT+10%
we serve only mineral water at N'T$90+10% per person

$3200

$3000

$2200

$2100

$2200

$2000

$2080



SIDEDISH | Bl

FRENCH FRIES
JEUR 2 fER

STEAMED BROCCOLI

T 2R e P =

ROASTED MAITARE
W5 S

BUTTER WHIPPED POTATO
JEIR G5 E e

BURNED BRUSSEL SPROUT (supplement_$100)
LI HE (RRERMES100)

CREAM SPINACH
Wy it =% e

STEAMED GREEN ASPARAGUS
5 B RH ok 1t

ROASTED CAULIFLOWER
ISR ETERSE

CORIANDER-LIME BUTTER SWEET CORN
T S 2 IR TEh e oK

ROASTED BABY CARROT (supplement_$100)
RIS R VRRER] (F E RTINS 100)

BAKED POTATO

butter * cheese * sour cream * becon * chives
P - R - ERA - BEER - WRERRE

BIERE

AP TR ORI R K REARBOKEIOTT+10%
we serve only mineral water at N'T$90+10% per person

DESSERT | Fif

TI KUAN YIN TEA SOUFFLE
white peach gelato

S E=Fawy $1287)

NS o

Z0E ICE CRAM SUNDAE

dark chocolate ice cream * dark chocolate chantilly *
caramel ice cream

YT KA RIS AR o FRPEUKILH
FPVRHAEL

TIRAMISU SPHERICAL

lady finger ¢ chocolate crumble * coffee espresso insert *
mascarpone cream

FHROWZ * o5 INEle © IRMENINEAIRS < SR E
TR ARRR

MIX BERRY PAVLOVA

French meringue * raspberry meringue * vanilla chantilly *

cripy almond ¢ pistachio gelato * strawberry thick sauce
ARG - EAREOE TG - B © B ORE UK
FURHRE

BERIHISIE

STRAWBERRY AND MUSKMELON

muskmelon cream * vanilla ice cream * white chocolate pastry base *

topping
WIS © ARV © EVI5E IRES © KB AT
B I

SEASONAL FRUIT PLATTER
FHfizk AR

AP TR ORI R K A RBOKZEIOTT+10%
we serve only mineral water at N'T$90+10% per person



COFFEE « TEA | wimE « %<

REGULAR COFFEE
&

CAFE LATTE
E Rk

CAPPUCCINO
A

ESPRESSO (SINGLE * DOUBLE)
TEREINE (R - )

EARL GREY TEA
BRI A

DONG DING OOLONG
RIASHRER

DARJEELING TEA
AN LI

CEYLON TEA
BB ARL A

JASMINE GREEN TEA
HRHIFRAT

CHAMOMILE TEA
PEH %R

PEPPERMINT TEA
AR

BERRY BLUSH TEA
A e e SR %

FRESH LEMON JUICE
Wl T

A ERE R SR ORI K AR EI0TT+10%

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



