APPETIZERS | BdHE 3

ROYAL CRYSTAL CAVIAR AND

SEA URCHIN TART(LIMITED)

royal crystal caviar * sea urchin * créme fraiche * yuzu beurre blanc
RHEATE - Wk - ooy - M i
SEFATERESE@R

CRAB AND CAVIAR
miso * yuzu * saffron * daikon
BRI - Al T - FRLAE - KR
BB T

HAND CUT JAPAN WAGYU BEEF TARTARE

caviar * créeme fraiche * daikon
A - Ry - R
FYIHANA- i

TUNA TATAKI
anchovy * cucumber * sesame * shiso
fifa - NN - ZR - SRR

KA

RED PRAWN TARTARE(LIMITED)
mayo * hummus * brioche

fepupise ik - WA EYE - A1 LK

MR B S5 e ie)

FRESH OYSTER(LIMITED)
flown in from France
FIABFT 2@ R
HTIEA B (R i)

SEA FOOD PLATTER(LIMITED)
shrimp * oyster - crab

iy - KB - R
TR (R e

SMOKED SALMON
creme fraiche - chive * shallot
Al - WRPRIE - RLIERE
VS EN

ROYAL CRYSTAL CAVIAR
egg white * egg yolk * créme fraiche - chives
H - HEE - Uy - BERE
REREATE

$1200

$800

$900

$500

$450

$300 /pc

$1800

$600

20g / $2000
50g / $5000
100g / $10000

A HE AR R SRTRUR K AR E90IT+10%
we serve only mineral water at NT$90+10% per person

APPETIZERS | FdHE 3

ROASTED LOBSTER WITH TRADITIONAL SWEET $1500
AND SOUR CRISPY VERMICELLI

Boston lobster - traditional sweet and sour * vermicelli * egg crisp

WA ERE R - R URRAINE - OKFR - EEBE

B ks e M e e AU RH B EEOKAR(—52)

HOKKAIDO SCALLOP $800
sun choke * preserve lemon * chorizo * nasturtium

T - MRS - POPEIRN - i

AtiEE+H

GRILLED OCTOPUS $700
paprika-anchovy mayo * jalapeno * coriander * garlic

RLEEEfE - SRPUREARIN - 5% - S

RIEFE A

TIGER PRAWN $800
spicy tomato fondue * pancetta * sage * fregula sarda

PR E A - KR - BRR - B

S

DIATOM SHRIMP COCKTAIL(LIMITED) $400
cocktail sauce

HERR W

17 B R P TG R e e

CINCO JOTAS SPANISH $500
IBERIAN BELLOTA JAMON 10g
PEPEA 51 LEAISE KRB 10 g

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



SOUP * SALAD | & - ¥ A CUT STEAKS | 4#E

MUSHROOMS*“CAPPUCCINO” $450 JAPAN BEEF | @] HA

slow stir-fry chopped mushrooms

PEADHESE - JRATRR

Bk -RAG AT afi
KAGOSHIMA ODAGYU 300g / $5300
BEEF SOUP PHO $450 RESL IR/ N A
vietnamese beef soup * fennel * star anise RIBEYE STEAK
MU - I - S AR
BTt KAGOSHIMA ODAGYU STEAK 150g / $2700
TOMATO SOUP TN =N e
frech sl ol - mi $450 STRIPLOIN STEAK
resh tomato * basil oil * mint ‘B%’g;’a‘t’:ﬁ';
SEER A - FERh - VR L
i3
JAPANGYU FILET STEAK 150g / $3100
HAMIA-FE 145k
CRAB BISQUE $550

sour dough * cream cheese * cognac * crab
MEREA T - WAL - T8 - A
AR

LOBSTER BISQUE $600
Boston lobster * brandy cream * chive

P LUERRE - IR - WP

REMER TS

CAESAR SALAD $450
parmesan - chive * bacon

PAFEARELF] - #RPRIE - KR

SHUEHL

IBERICO AND FOURME D’AMBERT SALAD $600

Iberico ham * fourme d'ambert AOP * arugula * melon
PELFKBE - A HZLE - 2 - B3N
7R KRR EL 25 H LS hE

CHOPPED SALAD $450
lettuce * calamata * mint * nuts * ranch dressing

R - RPHERE AT - W - BUR - SRR

b

$800 in addition for each Canada HPP Boston lobster with steak
$500 in addition for Seared Foie Gras with steak
LB P T SE B — S R HP P HIE SR RN E $8 00
I —7 & RIGSIHE TR M fEs007T

B ISR PRSIk 5 A RIBOKZE90TE+10% A PR SR SR 5 ARUBOKZE907E+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 | 4%k

U.S.A. BEEF | @ i

U.S.D.A PRIME RIBEYE STEAK
SE B[R HR A

U.S. FLANNERY DRY-AGED 30 DAYS
PRIME BONE IN RIBEYE STEAK
EBIFLANNERY#Z X2k 30 H TERR T B R A HE

U.S. FLANNERY DRY-AGED 30 DAYS
PRIME BONE IN SIRLOIN STEAK
S BIFLANNERY#Z 20430 H [E#lc B 7Rk

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

FKBIEE MBI FA CUTFHE

US.D.A. PRIME STRIPLOIN STEAK
original or black pepper crusted * Ji bR SE B S EH R

KB THARAE e -4k

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

N5 B TERR Y B WIHRA-PF R &fiE)

460g / $3800

400g / $4300

400g / $2800

150g / $3500
200g / $4500

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 SR IR, — e KHP P IR AR TR M E $800

TS — Py A RS- RR N fE5 00T

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

A CUT STEAKS | 4%k

Rl 27

AUSTRALIA BEEF | § M

AUS. MAYURA FULL BLOOD
WAGYU RIBEYE STEAK
BMA Y UR AR 50 ST AIAE IR AR

AUS. DAVID BLACKMORE
FULLBLOOD WAGYU RIBEYE STEAK
HIMDAVID BLACKMORERUFEAIZ:IIHRAF-HE

AUS. ROAM GRASSFED
WAGYU RIBEYE STEAK
TRINROAMF L fal Z A0 R 25k

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

BEONEE T B Je nnkL B o 24

5z Ak 6 0 KT IDIHR A (PRt L)

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 SRR S MEKHP P IR EAR R R M E $800

TS — P & RS AT RR N fE5 00T

A B HERESE ORISR 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.
TR - TS - W - BEGRERIA R
MEkE Rk

HUALIEN YULI DUCK BREAST
vegetable * pistachio * beetroot * duck demi
FRETBRE - PO - BHERAR - WS

KAMALAN PORK CHOP
dijon mustard * mushroom - apple jelly
HATTR - B - RS

g5 S gt 1 R

SPRING CHICKEN
parsnip - kalamata olive - tomato - charcoal grill vegetable
BAIREAR - -RAISRERARNT - i - PIBHSE

BLUE LOBSTER

lobster coral sauce * maitake * daikon - tapioca
HEMER T - BRAE - BATERER - PHTOK
55 FE BERE

WAGYU BOLOGNESE
home made tagliatelle * parmigiano
FTHEFAMN - 1HEREHA]
TN S R A

SEASONAL FISH

fish roe marbles * sea urchin sauce * bird nest fern
BEFDY - FRIGTRIEES - (AR

TR

LIVE LOBSTER

lobster coral sauce * maitake * daikon - tapioca
HEMS T HG T - BRAS - BROTHER] - PETEK
P TEE AR

AR SR (IR EE R SUK R ARIIOR Z90TT+10%

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

$1500

$1000

$1200

$1200

$3000

$700

$1500

$2300

T

SIDE DISH

CORIANDER-LIME BUTTER SWEET CORN
T S AHRH TR Tk

BUTTER WHIPPED POTATO
WEER

FRENCH FRIES
JERE 0

BAKED POTATO
sour cream * bacon * chives
Felly - B5IR - WREEIE

STEAMED BROCCOLI

GRILLED GREEN ASPARAGUS
I LBk

GARLIC BUTTER MUSHROOM
RIS R AT 2

TRUFFLED MACARONI AND CHEESE
L F 5 AR 5 Ol

CREAM SPINACH
Wyie

SWEET AND SOUR BRUSSELS SPROUT
Mt Al H B

SAUTEE RED ONION
THIRLEERE

CHEESE BACON POTATO
R AR N

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

LEMON CUSTARD SOUFFLE
lemongrass yogurt gelato

o R UK

ISR OCE

TOMATO TRIO

tomato - galangal * soy sauce ice cream
i - FEEL - Uk
TN e

COFFEE THE CLASSICAL CHOCOLATE CAKE
peach and strawberry gel - coffee chocolate * vanilla gelato

FEPRFREREE - WIWEI5ET - EEUKEH

R T S 5e T E R

OOLONG BASQUE CHEESE CAKE
oolong cheese cake * honey gelato * kumquat chantilly
ISBEZRTLIE - RLASEUKEM - SAEEE

SREA BT e LS SR

SEASONAL FRUIT PLATE
FHIKAE

ASSORTED CHEESE PLATE
el Al

A RE TR R AT 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 ik

LATTE (I/H)
SEER Ik

CAPPUCCINO (I/H)
A

ESPRESSO (SINGLE * DOUBLE)

IR AU E (b - o)

CEYLON TEA (I/H)
FZ1L RN

JASMINE GREEN TEA
EEE SN

DONG DING OOLONG
RIESRER

CHAMOMILE TEA
FEH %R

BERRY BLUSH TEA
AR AR 7 R 2

FRESH LEMON JUICE
BT

A B E RO SR 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



