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A CUT STEAKHOUSE

ITECRE BT« B HERR
Head Executive Chef * Wei Lien Ling
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APPETIZERS | PBdH ¥

CRAB AND CAVIAR(LIMITED)

crab meat - caviar - asparagus - chive

B - 0T

- R - IEERIE

P8 AT EEL £ TS (R i)

RAW BEEF TARTARE
quail egg yolk - pickles - whiskey

LI

TRINA - P

RAW TUNA

citrus foam - soy jelly - wasabi - Sichuan chili oil - herbs

FHRGIEIOR - BIhaR - 1113E - PYJIRLH - &5

GREVEv

FRESH OYSTER(LIMITED)

flown in from France
[EPERE RN R S
PR AR M (PR i)

RAW AMBERJACK

green chili - kombu - grape
HAR - EEEAT - #iTA
Ay

AEBEERIOREENR K B ARIBOKEIOTT+H10%

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

APPETIZERS | BdH

5

$800 FOIE GRAS

raspberry meringue - pineapple jam * Coconut toast
EARECOD - BARE - & LA
A RIS

$500 SEARED HOKKAIDO SCALLOP

green curry mashed potatoes * peas
curry oil - radish

FRUMEEE - FRIRE - W - ARPksE
HRITH

500

5 GRILLED OCTOPUS (MORTLACH LIMITED)
Mortlach whisky romesco - red onion - sweet chili - lemon
L SRR - RLPRRE - RORH - 1
T IE T L CRER IR E)

$300/pc
TIGER PRAWN
kun pao foam - broccolini * cracker
EORE - TR - K
7 R

$500 €3¢3 EGG RAVIOLI(LIMITED)

porcini + wild mushroom - iberico ham

TR - BPaE - PEEAIKRE

B 1 B v AR (PR L)

PR — 2 2B La Pyramid Patrick Henriroux

CHARCOAL GRILLED SQUID(LIMITED)
chorizo potato - caper&grape jam

KOVEHE IR - W SRS

T 5 32 Tl R L)

AR BEEIRIOR AR K BARBOKEIOTTH10%
we serve only mineral water at N'T$90+10% per person

$800

$800

$600

$800

$500

$400



SOUP * SALAD | & - ¥ A CUT STEAKS | &3k

MUSHROOMS“CAPPUCCINO” $400 JAPAN WAGYU BEEF | @] A

slow stir-fry chopped mushrooms
DL - TR

B R AT 5
KAGOSHIMA ODAGYU 300g / $5000
RE 5L/ N4

BEEF SOUP $450 RIBEYE STEAK

beef concentrate * fennel * carrot HjJHEﬁFEEF

PR - A - MR ;

WS THOLMER 155 KAGOSHIMA ODAGYU 150¢g / $2500

WM WES THOLMERIZF- A% iy g
STRIPLOIN

TOMATO SOUP $400 *HRI ve Ak

fresh tomato - basil o1l * mint

TR - FERI - W meEE%S?FI 300g / $5300

riaaNTii N =) =

ERS RIBEYE STEAK

IHRAF-HE
€363 CRAB BISQUE $500

crab meat * scallion * cream SENDAI 150g / $2800

WP - TS - T filGFI4:

FEEIRG STRIPLOIN

HBPORH AR — B 8 La Pyramid Patrick Henriroux O Ka=z]d

CHOPPED SALAD $400

lettuce *© calamata * mint * nuts * ranch dressing
FREL - RRIBEE AT - G - BOR - RS
et

CAESAR SALAD $400

parmesan * chive * bacon
MRS AREL ] - #RISIE - FER
BV

BURRATA CHEESE GREEN SALAD $500
burrata cheese * heirloom tomato - sherry vinaigrette * dry tomato

ARBERLE] - Rt - FATHES - EEZEF

AT HIEEE =T

$760 in addition for each Canada HPP Boston lobster with steak
NLESA PR SR — NS AR H PP B RE MR TR NE $ 760

A E S (SR USSR A 19 ARIOKZE90TE+10% ABHE S ORI A 1 ARVBOKEE90TE+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 | 4k

U.S.A. BEEF | & Sl

S

U.S. FLANNERY DRY-AGED 21 DAYS
BONE IN RIBEYE STEAK

EEFLANNERYEZ A2 1 Hag B WIHRA-HE

U.S. FLANNERY DRY-AGED 21 DAYS
BONE IN SIRLOIN STEAK

ZE B FLANNERYHZ X2k 2 1 H B RIAHE

U.S. IDAHO SNAKE RIVER FARMS
WAGYU TENDERLOIN
KB E T MR- TE 2k

U.S. IDAHO SNAKE RIVER FARMS
WAGYU A CUT STEAK

KR EFE RN NIFA CUTHE

U.S.D.A. PRIME RIBEYE STEAK
(A CUT SELECTION)

EETERITIRAEHEA cuTksse)

U.S.D.A. PRIME STRIPLOIN STEAK
original or black pepper crusted - J5bR S G

LB TEHER e Ak

GRILLED U.S.D.A. PRIME
BONE IN RIBEYE STEAK
(MORTLACH LIMITED)(LIMITED)

I L B TER T B IHRA-PE CRapiR ) (PR L)

GRILLED U.S.D.A. PRIME BONE
IN SIRLOIN STEAK(LIMITED)

TN R BTE T VPRI FHE (R e

400g / $3700

400g / $2500

150g / $2400
200g / $2800

150g / $3000
200g / $3900

460g / $3000
690g / $4500

300g / $1300

400g-480g / $2400
480g-560g / $2800

500¢-600g / $2000

$760 in addition for each Canada HPP Boston lobster with steak
JLERAHEE R SE B — S RHP PR LR R T N ES$ 760

A B HE TR PR AT K REABOKEI0IT+10%
we serve only mineral water at N'T$90+10% per person

A CUT STEAKS | 4%k

Rl Z

AUSTRALIA BEEF | § R

AUS. TASMANIA GRASS-FED 60 MONTH
DRY-AGED 60 DAYS BONE IN RIBEYE STEAK
(LIMITED)

RN 1 fe nr S iz 36 0 KA B IR APk
(FREHLHE)

AUS. QUEENS LAND WESTHOLME
WAGYU RIBEYE STEAK
TR B 1 B WESTHOLMER 14 HR A HE

AUS.QUEENS LAND WESTHOLME
WAGYU OYSTER BLADE TIP STEAK
(LIMITED)

BN B & WESTHOLME I 688 L 143k
(PREAEE)

AUS. MAYURA FULL BLOOD
WAGYU RIBEYE STEAK(LIMITED)

BIMMAY URABUREYS 58 JTRIAF IR HE ()

AUS. DAVID BLACKMORE
FULLBLOOD WAGYU RIBEYE STEAK
(LIMITED)

HYNDAVID BLACKMORERIFHAIA-IIHRA-HE (R i)

600g / $4000

340g / $3400
460g / $4600

150g / $1000

340g / $5500

340g / $5500

$760 in addition for each Canada HPP Boston lobster with steak
JLERAHEE R SE B — SIS RHP PR LR R TR NES$ 760

A B RE SR ORISR K AR EI0IT+10%

we serve only mineral water at N'T$90+10% per person
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MAINS | F3¢

PAN FRIED BLUE LOBSTER(LIMITED)
spice orange concentrated * seasonal vegetable
MIREERHET - AR

BRI RO

PATAGONIAN TOOTHFISH
butter mussels - baby arugula
WHHIREE - B

7R

U.S. RACK OF LAMB

dry aged 18 days * cumin and kumquat puree * spinach gnocchi
seasonal vegetable

FAAKI8H - AOREHE - MESRIGIRERL - FHIH

Hi)s 22 B2 A EE PR

HUALIEN YULI DUCK BREAST
marinated tomato with lemongrass * stewed lemon
bitter melon * honey and starfruit puree

MESSR 230 - RS | I - Aobkides

et T Bz A

KAMALAN PORK CHOP
mustard * mushroom - apple jelly
TEARKNSF - WA - RS

WS S B AE T AR

PAN FRIED CHICKEN GRUNT
pandan leaf soup * loofah /purple yam /
bamboo shoots * lemon leaf oil

PRRITEYS - AR | SR1LIBE | BT - SR
RIS,

WAGYU BOLOGNESE
home made tagliatelle * parmigiano
FTHBEAH A - IFERER]
TR P R

AR BERETR HORSEMUR K 8 ABIBUKZ90TT+10%
we serve only mineral water at NT$90+10% per person

$2700

$1600

$2200

$800

$1200

$1000

$700

SIDEDISH | Al

FRENCH FRIES
SRR EHER

STEAMED BROCCOLI

EPAY( B2

BUTTER WHIPPED POTATO
FG8eE e

BARED POTATO

sour cream * bacon * chives
FELT) - KEAR - UEETE

GARLIC BUTTER MUSHROOM
R R e Y

CORIANDER-LIME BUTTER SWEET CORN
Py AR oK

GRILLED GREEN ASPARAGUS
I LBk R

TRUFFLED MACARONI AND CHEESE
L R AR RS PR S

CREAM SPINACH
Wyihe=ree

A B SR AR AUK B ARIOREE90TC+10%

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

$280

$280

$280

$280

$280

$280

$280

$280

$280



DESSERT | #if

TARO SOUFFLE

milk gelato * caramel drizzle
fFlU_ﬁ_??J@EW‘ - fhpEs
FHHET R

€363 BONBONNIERE “POMMES-CHARTREUSE”

green apple sorbet - vanilla-chartreuse cream - green apple gel
timut pepper

FARENS - B EE M - FHERE - JEITREI

SEIBRTPTRE EE1

HEPRHE A 2B La Pyramid Patrick Henriroux

ROOIBOS TEA - HONEY
rooibos tea brilée * honey gelato -
puff crisp - mixed berry gel

FAFETERRABATE - WUk - BREaeh - R
FFTERSR - AR

CHERRY BLOSSOM - HIBISCUS -
PLUM SAKE

cherry blossom marmalade - cheese cake - hibiscus jelly -
cherry blossom and hibiscus filling - plum sake sorbet

BERUS - FLISERRS - STI0R - MG IRES - I
FRAE - T - HHE

CARAMEL ORANGE - CHOCOLATE WALNUT
BROWNIE MORTLACH LIMITED)

chocolate brownie with walnut * hazelnut praline feuilletine -
caramel orange mousse * cherry gel * caramel chantlly

VISETTREHRAREINE - MRALPISE Il - SRR T RCT - BRI - fp AR
FRHRREE - fBHEGaiee)

SEASONAL FRUIT PLATTER
TR G

AR EERE SR HOREHR K R ARIBOKRE90TT+10%

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

$400

$400

$400

$400

$400

$320

DRINKS | 8kfl

REGULAR COFFEE (I/H)
32 Wk

LATTE (I/H)
SEER 0

CAPPUCCINO (I/H)
KA

ESPRESSO (SINGLE - DOUBLE)
TEHEIMWE (R0 - Eh)

CEYLON TEA (I/H)
FZIEEAIRAS

JASMINE GREEN TEA
ETEE SN

DONG DING OOLONG
SRTH S REAR

CHAMOMILE TEA
FEH R

BERRY BLUSH TEA
AR iR 7 SR 2

FRESH LEMON JUICE
BT

AR SR (IR ESRE SRR R ARIOR Z90TT+10%

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

$150

$150

$150

$150

$150

$150

$150

$150

$150

$150






