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A CUT STEAKHOUSE
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APPETIZERS | PBdH ¥

CRAB AND CAVIAR(LIMITED)

crab meat  caviar -

asparagus - chive

BRI - TS - R - WP
P8 A EL £ TS (BRI E)

RAW BEEF TARTARE
quail egg yolk - pickles - whiskey

TRNFI P

RAW TUNA

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

FHRGIEIOR - BIhaR - 113% - PYJIRLH - &5

GR Vv

FRESH OYSTER(LIMITED)

flown in from France

SRR i S

TR R )

RAW AMBERJACK

green chili - kombu - grape

HARM - EEEAT - A

GRE] P

AEBEERIOREER K B ARIBOKEIOTT+H10%

$800

$500

$500

$300/pc

$500

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

APPETIZERS | FdHE 3

FOIE GRAS

raspberry meringue * pineapple jam -+ Coconut toast
ERAREAN - BARE - & LA

i

SEARED HOKKAIDO SCALLOP

green curry mashed potatoes * peas
curry oil - radish

FRUMEEE - FRHRE - UM - kR
FnTH

GRILLED OCTOPUS

romesco * red onion - sweet chili - lemon
FHAUREE - RLPEE - RO - g
KIEELFA

TIGER PRAWN
pork ear - pork jus - lentil * anchovy

HH2 - FEEIRET - RE - B
A RIpEIR

ABHERESE ORISR K B ARIBOKREI0TT+10%
we serve only mineral water at N'T$90+10% per person

$800

$800

$600

$800



SOUP - SALAD | & - Wi

MUSHROOMS“CAPPUCCINO”
slow stir-fry chopped mushrooms
kDL - MR

PGk R A AT R

BEEF SOUP

beef concentrate - fennel - carrot
FPREEE - T - HEE

ERVIIE BN

TOMATO SOUP

fresh tomato * basil oil * mint
FEE AR - Ml - iy 5E
i =

CHOPPED SALAD

lettuce - calamata * mint * nuts - ranch dressing
L - RRIGRE AT - e - BUR - RS

fitait

CAESAR SALAD
parmesan * chive * bacon
T FEARELH] - WP - BER
FEET L

BURRATA AND TOMATO
tomatoes * basil * pistachio * arugula
i - R - BAOR - ZEE

E A AR ]

A B R RS TRUR /K REAIHOK Z90TT+10%
we serve only mineral water at NT$90+10% per person

$400

$450

$400

$400

$400

$500

A CUT STEAKS

JAPAN WAGYU BEEF | 5] EEN

KAGOSHIMA ODAGYU
BESLES /N A

RIBEYE STEAK
HIHRA-HE

KAGOSHIMA ODAGYU
eSS/ N A

STRIPLOIN

AR A

SENDAI

filliEHn
RIBEYE STEAKR
FHRA-PE

SENDAI
filEmnA:
STRIPLOIN
Ak APk

APk

300g / $5000

150g / $2500

300g / $5300

150g / $2800

$760 1n addition for each Canada HPP Boston lobster with steak
LB FHEEE S g — S & K HP Py - iR i TR NE$ 760

A BB RETR HOR SR K B ARIBUKZE90TT+10%
we serve only mineral water at NT$90+10% per person



A CUT STEAKS | 4%k

USA BEEF | EHE s

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

EBEFLANNERYEZ A2 1 Hg B WIHRA-HE

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

E B FLANNERYHZ X2k 21 H B RIAHE

U.S. IDAHO SNAKE RIVER FARMS
WAGYU TENDERLOIN
BB E MR TE 2k

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

KR EFE RN NIFA CUTHE

US.D.A. PRIME RIBEYE STEAK
(A CUT SELECTION)

EBITERIIRAFPEA cuThig

U.S. FLANNERY PRIME
RIBEYE STEAK

FEBIFLANNERY JHARIIHRA-HE

U.S.D.A. PRIME STRIPLOIN STEAK
original or black pepper crusted - JFUR B i T

S B TERRHIER T 5 - FE

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

5 I B TERS T i AR AF-3R (i)

400g / $3700

400g / $2500

150g / $2400
200g / $2800

150g / $3000
200g / $3900

460g / $3000
690g / $4500

340g / $2800

300g / $1300

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

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

A B HE TR R AT K REABOKE90IT+10%
we serve only mineral water at N'T$90+10% per person

A CUT STEAKS | 4%k

A

AUSTRALIA BEEF | § R

AUS. TASMANIA GRASS-FED 60 MONTH

DRY-AGED 60 DAYS BONE IN RIBEYE STEAK
(LIMITED)

WL 17 B Je i R e A w2 =6 0 KA B IR A4k
GRS

AUS. TASMANIA VINTAGE BEEF DRY-AGED
60DAYS BONE IN RIB EYE STEAK
NS W S fe ni kLB 0B a2 506 0 R B IR -4k

AUS. TAJIMA WAGYU RIBEYE STEAK
PSR HRA-PE

AUS. MAYURA FULL BLOOD
WAGYU RIBEYE STEAK(LIMITED)

INMAY UR AR 5 SRR AFHE (R stfibne)

AUS. DAVID BLACKMORE
FULLBLOOD WAGYU RIBEYE STEAK
(LIMITED)

HEIMDAVID BLACKMORERUFERIA-HIHRA-HE (FREfErE)

600g / $4000

600g / $5000

340g / $3400
460g / $4600

340g / $5500

340g / $5500

$760 1n addition for each Canada HPP Boston lobster with steak
JLESAHEE R SE A — NS K H PP AR R T N fE$ 760

ABBEESE ORISR K B ARBOKEIOITT+10%

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



MAINS | F3¢

PAN FRIED SEASONAL FISH
shellfish - parsnips - saffron - edible rape
B - PIREAR - LA - e

I fE A

U.S. RACK OF LAMB
broccoli * mint * turnip * coriander
HIE - A - HEE - A/

his 2 Bz SE PR

HUALIEN YULI DUCK BREAST
marinated tomato with lemongrass - stewed lemon
bitter melon - honey and starfruit puree
MRS - R | I - bk

FEsE T B2 g

KAMALAN PORK CHOP
mustard * mushroom - apple jelly
TEARRT - IELG - BAREE

e S BRIAE T AR

WAGYU BOLOGNESE
home made tagliatelle *© parmigiano
FLESFAM A - fHIEAREF]
NI R

A B SR O EERESUK R ARIOREE90T8+10%

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

$1400

$2200

$800

$1200

$700

SIDEDISH | Al

FRENCH FRIES
SRR EHER

STEAMED BROCCOLI

EPY( B2

BUTTER WHIPPED POTATO
F5EeE e

BARED POTATO

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

GARLIC BUTTER MUSHROOM
R 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 PR S

CREAM SPINACH
Wyihere

A B PR AR SUK B ARIOREE90TC+10%

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

$280

$280

$280

$280

$280

$280

$280

$280

$280



DESSERT | Fif &k

SOYA MILK SOUFFLE
Taiwan Sun Moon Lake black tea gelato

G ] T 2 vk
AR T

€362 BONBONNIERE “POMMES-CHARTREUSE”

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

FPARENS - AR - TR - JETHEIR
=EPEE T

EBPORH M 2 HE La Pyramid Patrick Henriroux

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

VISEITEMRATIIIE - BRAISEIINaHy - FERERETRENT - MBRLS - FRpA
fepEte A e

MANGO,GRAPEFRUIT AND SAGO

ice cream of mango,pineapple and litchi * sago and coconut milk
R~ BB ZE R UK - PEKER
Pl H &

SEASONAL FRUIT PLATTER
TR G

A B PR ORI K B ARBOKEIOTT+10%

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

$400

$400

$400

$400

$320

DRINKS | 8kfl

REGULAR COFFEE (I/H)
32 Wk

LATTE (I/H)
SRk

CAPPUCCINO (I/H)
KA

ESPRESSO (SINGLE - DOUBLE)
IEHEIMWE (6 - Eh)

CEYLON TEA (I/H)
FZ RS

JASMINE GREEN TEA
EEE SN

DONG DING OOLONG
PRTH S REAR

CHAMOMILE TEA
FEH %R

BERRY BLUSH TEA
AR iR 7 SR 2

FRESH LEMON JUICE
BT

AR SR IR EERE AU 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






