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A CUT STEAKHOUSE

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

CRAB AND CAVIAR(LIMITED)

crab meat - caviar - asparagus - chive
BN - T ER - BERE
BB T B R

HAND CUT JAPAN WAGYU BEEF TARTARE

onion ring * sesame * scallion
FEIE - 2k -

FYIHAHIA- P EH

TUNA TARTARE

yuzu * avocado * coriander
il - A - AR
A ffifars

FRESH OYSTER(LIMITED)

flown in from France
ENEBIHT 2R S
TR W (PR L E)

RAW AMBERJACK

endive * green apple * apple cider vinaigrette * pomelo
PERIRF G - FHBEOR - BRSNS - Ml
GREY P

ABFERESE ORISR K B ARIBOKREI0TT+10%

$800

$500

$500

$300/pc

$500

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

APPETIZERS | BHE ¥

FOIE GRAS
peanut * fig - black berry

7 ROGHT

SEARED HOKKAIDO SCALLOP

jalapeno * cucumber * doenjang gastrique
SRPHERBRL - /NI - KR
HHHH

GRILLED OCTOPUS

romesco - red onion - sweet chili - lemon
TR RS - RIPETEL - FoRIL - f&iiEE
KIEF A

TIGER PRAWN

prosciutto * pumpkin * sakura shrimp * basil
ALK - BN - A Es - R
R

BT PO SR K FEARBOKEIOTT+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 - TR

PGk R A AT R

BEEF SOUP PHO

vietnamese beef soup - fennel - star anise
WA - iE - U

IR Eahe

TOMATO SOUP

fresh tomato * basil oil * mint
FreEE AR - MRl - i 5E
i =

CHOPPED SALAD

lettuce - calamata * mint * nuts - ranch dressing

PR - IR AT - ey - BUR - RS

tatarbhi

CAESAR SALAD
parmesan * chive * bacon
T FEARELH] - MRPERE - BER
FLEETHL

BURRATA AND TOMATO
tomatoes * basil * pistachio * arugula
ol - REE) - BAOR - ZEE

E AR ]

A B R RS TRUR /K REAIHOK Z90IT+10%
we serve only mineral water at NT$90+10% per person

$400

$450

$400

$400

$400

$500

A CUT STEAKS

JAPAN WAGYU BEEF | @] HA

KAGOSHIMA ODAGYU
FESL R/ N

RIBEYE STEAK
AR5

KAGOSHIMA ODAGYU
FESR/ N

STRIPLOIN

Ak e A HE

APk

300g / $5250

150g / $2650

$780 in addition for each Canada HPP Boston lobster with steak
JLERAFHEEE S — s KHP Py - iR i TR M $ 780

AEBEER ORI R B ARIBOKEIOTT+H10%

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



A CUT STEAKS | 4%k

U.S.A. BEEF | S i

U.S. FLANNERY DRY-AGED 21 DAYS 400g / $4000
BONE IN RIBEYE STEAK

FBIFLANNERY#Z k21 HiFE DR HE

U.S. FLANNERY DRY-AGED 21 DAYS 400g / $2650
BONE IN SIRLOIN STEAK(LIMITED)

EBIFLANNERYHZ 2k 2 1 HAF BRI HER s )

U.S. IDAHO SNAKE RIVER FARMS 150g / $2400
WAGYU TENDERLOIN 200g / $2800
PR BN TE 4Bk

U.S. IDAHO SNAKE RIVER FARMS 150g / $3300
WAGYU A CUT STEAK 200g / $4300

FEEERNERNIFA CUTHE

U.S. FLANNERY PRIME 340g / $3000
RIBEYE STEAK 460g / $3600

FEBIFLANNERY [HAR IR HE

U.S.D.A. PRIME STRIPLOIN STEAK 300g / $1300
original or black pepper crusted - B

S TEASAER T e - HE

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

eI B TEAN A IR P-4k (R i)

400g-480g / $2700
480g-560g / $3100

$780 in addition for each Canada HPP Boston lobster with steak
JLEGAHERA = S B — & s K H PPy iR i 7 e $ 780

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

A CUT STEAKS | 5k

Y

AUSTRALIA BEEF | § R

AUS. TASMANIA GRASS-FED 60 MONTH 600g / $4000

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

RN 7 K6 Je nn S B 2 A2 56 O R A IR AP
(FREEMLHE)

AUS.TASMANIA VINTAGE BEEF DRY-AGED 600g / $5000
60DAYS BONE IN RIB EYE STEAK
USSR e niAL B A & 2206 0 R B IR A4k

AUS. MAYURA FULL BLOOD 340g / $5700
WAGYU RIBEYE STEAK(LIMITED)

BINMAY URAFUREYS 5 TR IHRAFHR (PRt

AUS. DAVID BLACKMORE 340g / $5700
FULLBLOOD WAGYU RIBEYE STEAK
(LIMITED)

FYNDAVID BLACKMORERFHFIA-IIARA-HE (s fitpe)

$780 in addition for each Canada HPP Boston lobster with steak
JLEGA-HEEE T S2 B — S NS KHP Py LA TR N $ 780

A B HERESE ORI R K B ARIKREI0TT+10%
we serve only mineral water at N'T$90+10% per person



MAINS | F¢

SEASONAL FISH

tomato and fish sauce * horseradish creme -
asparagus - light pickled

ZRAFE AT - BRRRNEYY - RS - RN
IR R fR

NEW ZEALAND TEMANA LAMB
broccoli * mint * turnip * coriander
AL - W - AT - wX

ICETEGIES

HUALIEN YULI DUCK BREAST
duck gravy - taro * cherry

WA T - 70 - HEBk

FEs s Bz UG

KAMALAN PORK CHOP
mustard © mushroom - apple jelly
TERKS - WEE G - BRI

g S5 T 3 1t 1 IR

WAGYU BOLOGNESE
home made tagliatelle * parmigiano
FLEBFAH G - SRR R]
TN P

BLUE LOBSTER

lobster bisque sauce * créme fraiche * arugula - pickled radish
REMRET - Ry - 2R - BETAES

iy e EiRe iR RE IR

AR B IORAEHR K BABBOKEIOTT+10%
we serve only mineral water at NT$90+10% per person

$1500

$2300

$800

$1200

$700

$2800

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
RIE kIR

TRUFFLED MACARONI AND CHEESE
L R AR RS PR S

CREAM SPINACH
Wyihe=ree

SWEET AND SOUR BRUSSELS SPROUT
e H B

A B SR AR AUK B ARIOREE90TC+10%

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

$300

$300

$300

$300

$300

$300

$300

$300

$300

$300



DESSERT | i %k

TUNG TING OOLONG TEA SOUFFLE

tea olive ice cream * honey water
FEFEVKIELH - ek
TRTEISRERT L8

€363 BONBONNIERE “POMMES-CHARTREUSE”

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

timut pepper
FBARER - AEE A - BRI - JEHmHI
SRS

HEPORHE A — 2 & La Pyramid Patrick Henriroux

FOAMY SWEET POTATO WITH CREAM GELATO

sweet potato - almond - ginger - cream gelato
BRSTHIN - A - ¥ - SEHvkE bk
B Aok R

BROWN SUGAR ALMOND TOFU

WITH BROWN SUGAR ICE CREAM

brown sugar almond cake - almond jelly - chantilly ginger -
brown sugar crumble * brown sugar ice cream

ST HRORE - AT - BT - SRABRACHE - SRR
PR S e Rk

HAZELNUT CHOUX PUFFS WITH
BAILEYS ICE CREAM

cream puff - tiramisu * chantilly caramel -
hazelnut praline - baileyes ice cream

WeRE TS - SRADRER - HEBEATEE - HESIE - SRR R vk it
(e SUESGRLY SR Y

SEASONAL FRUIT PLATTER
TR SRR

A B RE SR ORISR SRR A RIKREI0IT+10%

we serve only mineral water at N'T$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)
A

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

CEYLON TEA (I/H)
FZ RS

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






