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Executive Chef : Wei Lien Ling
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Sous Chet : Chih Chien Chan
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STARTER FOIE GRAS D’OIE(supplement_$350) ALJOMAR JAMON IBERICO DE BELLOTA BEEF SOUP (supplement_$100) WATERCRESS SOUP
S mango chutney - salsa * coriander - spice 68° cegg * morel * fresh peas * mint beef concentrate * fennel - carrot oysters * baby watercress * makao
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FRESH OYSTER (supplement_$250) TUNA TARTARE MUSHROOM”CAPPUCCINO” TOMATO AND APPLE SALAD
from Irance delivery twice a week avocado puree * yuzu vinaigrette * sesame * smoked tuna slow stir-fry chopped mushrooms demi dried tomato * green apple - summer green *
SPFSEAEy st S, FRALE - Al -ahiss - 20 - R SRDREGE - YRR Sandied walnut
i F LR =R 250) bisfes% TS ] BAH - FHUR - GRAESE - SRR
" BRI
CRAB AND CAVIAR (LIMITED)(supplement_$400) BEEF TARTARE
crab meat - caviar - asparagus - chive bourbon - cornichon - caper * honey & rye bread
B - T EE - IBERE AL - BeEN - IRE - IR
B N B T B R RO R T TS 400) BYNWES THOLMERI- U5 HL AL
@ @
MAINS U.S. IDAHO SNARE RIVER FARMS WAGYU $3300 U.S. IDAHO SNAKE RIVER FARMS WAGYU BEEF ROSSINI $3350
' ' & A CUT STEAK 150g m tilet 150g / seared foie gras
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U.S.COLORADO CEDAR RIVER FARMS RIBEYE STEAK500g (For2)  $4000 U.S. COLORADO STRIPLOIN STEAK 250¢g $1200
grain-fed « 400 days original or black pepper crusted / J SEL =R
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qra  AUS. QUEENS LAND WESTHOLME 340g / $3600 (Yor 1) [_G,S] SENDAI GYU STRIPLOIN150¢g $3100
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s 340g / $4200(For2 HAl A AR 5e 4Pk
HEMEL - VS THOLNERTZH - 8 /$4200(or2 i
460g / $5250 (For2) SENDAIGYU RIBEYE STEAK300g(For 2) $6500
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@ L
SIDE BUTTER WHIPPED POTATO STEAMED BROCCOLI FRENCH FRIES TRUFFLED MACARONI AND CHEESE
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DESSERT CITRUS SOUFFLE BASIL ALMOND TART WITH BEER SORBET SEASONAL FRUIT PLATTER
o citrus souffle - earl grey tea ice cream lemon basil filling - crispy chips * beer sorbet TR G
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COFFEE REGULAR COFFEE (I/H) CAFE LATTE (I/H) CAPPUCCINO (I/H) ESPRESSO (SINGLE - DOUBLE) JASMINE GREEN TEA
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TEA EARL GREY TEA DARJEELING TEA CEYLON TEA (I/H) DONG DING OOLONG FRESH LEMON JUICE
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BERRY BLUSH TEA CHAMOMILE TEA PEPPERMINT TEA
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o ANEBEEFL DRSS K BARIBUKE0TL+10% | We serve mineral water at NT$90+10% per person



