A CUT STEAKHOUSE

ITECRE BT« B HERR
Head Executive Chef * Wei Lien Ling



APPETIZERS | BHE %

CRAB AND CAVIAR
miso * yuzu * ginger * daikon
AR - Rl - B - KR
RN T8

HAND CUT JAPAN WAGYU BEEF TARTARE

caviar * créeme fraiche - daikon
a1 - SR - MEEREE
FYIH AN pyiEEH

TUNA TATAKI
anchovy - cucumber - sesame - shiso
i - /NI - 20 - SRR

RED PRAWN TARTARE(LIMITED)

mayo * hummus - brioche
fpupse i - WS EYE - A HER
MR B B (P )

FRESH OYSTER(LIMITED)

flown in from France
HEBHT ek &
BRI (PR R L)

SEA FOOD PLATTER
shrimp * oyster * crab
M - kB - R

ABRERESE ORISR K B ARIBOKREI0TT+10%

$800

$900

$500

$450

$300/pc

$1800

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

APPETIZERS | FdHE 3

SHRIMP COCKTAIL

cocktail sauce
e
fep e e ey R

SEARED SCALLOP
shellfish veloute - sweet potato - dill - pico de gallo

I - GRteeBRHN - FFHE - RO
FHRITH

GRILLED OCTOPUS

gooscberry - garlic - coriander - jalapeno
MBEREE - FRH - R - SRVS AR

SEARED TIGER PRAWN

prosciutto * tarragon - dried scallop - chestnut
KB - DR - ERAE - SR
7 R

CINCO JOTAS SPANISH
IBERIAN BELLOTA JAMON 10g

PRSI LEAIFEAE KR 10 g

AR BRI DR LSRR K A RIBOKEIOTT+10%
we serve only mineral water at NT$90+10% per person

$400

$800

$700

$800

$500



SOUP - SALAD | & - Wi

MUSHROOMS“CAPPUCCINO”
slow stir-fry chopped mushrooms

TrbpEE - AR

G- RAT AT R

BEEF SOUP PHO

vietnamese beef soup - fennel - star anise
BT S - i - VA

BRI

TOMATO SOUP

fresh tomato * basil oil * mint
PR AR - R - R
SN =22

CRAB BISQUE

sour dough - cream cheese - cognac - crab
Rl - WAL - & - BN

A IRE

CHOPPED SALAD
lettuce *© calamata * mint * nuts * ranch dressing
fED - KRGS AR - S - B - RN

et

CAESAR SALAD
parmesan * chive * bacon
PAFGARELH] - WRAQIE - FAR
SBERL

SMOKED MACKEREL SALAD
sesame * melon - baby green * chive
i - I - HEAESE - R
FErRES b

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

A CUT STEAKS | 4%k

$450 JAPAN BEEF | @ HA

KAGOSHIMA ODAGYU 300g / $5300

FESL R/ N A

$450 RIBEYE STEAK
FHRA-HE
KAGOSHIMA ODAGYU 150g / $2700

$450 5 N
STRIPLOIN
bR ek

$550 JAPANGUY FILET STEAK 150g / $3100
HASKIA-IES 1Pk

$450

$450

$500

$800 in addition for each Canada HPP Boston lobster with steak
$500 in addition for Seared Foie Gras with steak
FLEGHEE S E— S K HP Py A B i 7 N fE $8 00
I —7 & RIS MfEs007T

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



A CUT STEAKS | 4k

U.S.A. BEEF | % I

U.S.D.A PRIME RIBEYE STEAK
KB TER PR A

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

FEFLANNERY#Z %21 HiFE AR HE

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

E B FLANNERY4Z X2k 21 HF B RHAHE

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

KB E M NEBAT A CUT Rk

U.S. WBI SUPER PRIME FILET STEAK
E B WBLERPRIMEFE 1) 2 HE

U.S.D.A. PRIME STRIPLOIN STEAK
original or black pepper crusted - JFR S %

S B TERRHIER T 5 - HE

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

15 L R TEAR 3 TR AP (PRt )

460g / $3800

400g / $4300

400g / $2800

150g / $3500
200g / $4500

150g / $1700
200g / $2200

300g / $1500

400g-480g / $2900
480g-560g / $3300

$800 in addition for each Canada HPP Boston lobster with steak
$500 in addition for Seared Foie Gras with steak

FLENFHEEE SRR S MEKHP P IR AR R TR M E $800

TS — Py A FOS AT RR N fE5 00T

AR BRI IOR LSRR K REARIBOKEIOTT+10%
we serve only mineral water at NT$90+10% per person

A CUT STEAKS | %k

] |

AUSTRALIA BEEF | § R

AUS. MAYURA FULL BLOOD
WAGYU RIBEYE STEAK

BIMMAY UR AR 58 A1 IR A4

AUS. DAVID BLACKMORE
FULLBLOOD WAGYU RIBEYE STEAK

EPNDAVID BLACKMOREFEREFIAFHHRA-HE

AUS. ROAM GRASSFED
WAGYU RIBEYE STEAK

TBRIHROAMABEELE ZE A IHRA-HE

AUS. TASMANIA VINTAGE BEEF
DRY-AGED 60 DAYS BONE IN
RIBEYE STEAK(LIMITED)

WEINEE W S e Bk B 24

Bz ZCAY 6 0 KT B TR A (PR )

340g / $5800

340g / $5800

340g / $3600
460g / $4800

600g/ $5200

$800 in addition for each Canada HPP Boston lobster with steak
$500 in addition for Seared Foie Gras with steak

FLERFHREE SR IR — s RHP P IR EAR IR R M E$800

TS — P A& RS ERR N fE5 00T

A B HERESE ORISR R K AR EI0IT+10%
we serve only mineral water at NT$90+10% per person



MAINS | F3¢

ROASTED LAMB CHOP

lamb jus * pea * mint * garam masala.
EREEANRREE - B W - PSR RERIA R
(AR S

HUALIEN YULI DUCK BREAST
vegetable  pistachio - beetroot * duck demi
frtrbioe © BGOSR - GHSRIR - ISPIRMEES

KAMALAN PORK CHOP
dijon mustard * mushroom * apple jelly
AR - Bras - SRS

e SIS T 13 TR

SPRING CHICKEN
parsnip * plum * port * charcoal grill vegetable
PAIREAR - 257 - BeRAl - REEHESR

Hiis Rt

BLUE LOBSTER
yuzu * clam * pomelo
B - s - T
fFEC B RE IR

WAGYU BOLOGNESE
home made tagliatelle * parmigiano
FLHREAF A - SR
TN P Al

SEARED FISH

edamame * clam - saffron * spinach
B - IR - BRLAE - Bk
e

AR SR (IR EE RSO R ARIOR Z90TT+10%

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

$1500

$1000

$1200

$1200

$3000

$700

$1500

SIDEDISH | Bl

CORIANDER-LIME BUTTER SWEET CORN

T AR ok

BUTTER WHIPPED POTATO
IHEEE

FRENCH FRIES
JRUR E R

BAKED POTATO

sour cream * bacon ° chives
Pty - BEAR - WA

STEAMED BROCCOLI

THAAHAER

GRILLED GREEN ASPARAGUS
T B BTk A

SAUTEE MUSHROOM
P EeT

TRUFFLED MACARONI AND CHEESE
L F N ks H A i 3 LA

CREAM SPINACH
Wit =xeire

SWEET AND SOUR BRUSSELS SPROUT
Wt At HBE

SAUTEE RED ONION
EFSZARE T

CHEESE BACON POTATO
L AR NEET

A B HERESE ORISR R K AR EI0IT+10%
we serve only mineral water at N'T$90+10% per person

$300

$300

$300

$300

$300

$300

$300

$300

$300

$300

$300

$300



DESSERT | i %k

RUBY BLACK TEA SOUFFLE
milk ice cream

LRI UKL

AL R &Y

TOMATO TRIO

tomato * galangal * soy sauce ice cream
o - FEEL - Uk
FO—EHRE

CARAMEL CHEESE CAKE
fig - yogurt bubble - yuzu sorbet
MEAESR - BRI - MR
FEpEREALIS

GOMA TOFU

sesame shortbread * soymilk panna cotta

burnt soy sauce puff rice - white sesame ice cream.

ZINEEE - SR - BEORTE - Rk

T G

SEASONAL FRUIT PLATE
Z=Hi7K L

ASSORTED CHEESE PLATE
el Al

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

$400

$400

$400

$400

$400

$600

DRINKS | #&F

REGULAR COFFEE (I/H)
3 2Nk

LATTE (I/H)
SEER Mk

CAPPUCCINO (I/H)
A

ESPRESSO (SINGLE * DOUBLE)

T AENNE (b - Bh))

CEYLON TEA (I/H)
IR

JASMINE GREEN TEA
EEE S

DONG DING OOLONG
RIESRER

CHAMOMILE TEA
FEHZ R

BERRY BLUSH TEA
AR A7 R 2

FRESH LEMON JUICE
BT

A B E R PR A R K B AT EI0TT+H10%
we serve only mineral water at N'T$90+10% per person

$150

$150

$150

$150

$150

$150

$150

$150

$150

$150






