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A CUT STEAKHOUSE

B FRE : B
Head Executive Chef * Wei Lien Ling
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APPETIZERS | BFdHE 3

") ROYAL OSCIETRA CAVIAR AND $1200
S SEA URCHIN TART (LIMITED)

sea urchin - créme fraiche - yuzu beurre blanc
NG - W5NmRYD - M 1h i
OSCIETRA fa 55 (R4t

2 CRAB AND CAVIAR $800

cucumber - lemon verbena - herb mayo - marigold flower
HIN - MRS - TS5 - 4E
BARATE

B

/ HAND CUT JAPAN WAGYUBEEF TARTARE $1100

Kagoshima wagyu beef - caviar - créme fraiche - daikon

HARE R B AN - fa 748 - kel - Mens sy
F UM B 4-pyiest « HARRE R BIR

RAW TUNA $500

cherry tomato + osmanthus - buckwheat - teriyaki
PR - ARAE - B2 - BT

20 RED PRAWN TARTARE(LIMITED) $450

avocado - ink cups - yuzu - chayote
WAL - BRAMEBE - AT - BEFIRK
HIA B s (B 3 )

FRESH OYSTER(LIMITED) $300/ pc

flown in from France
H ¥k BT i 22 sk
T A A W5 (R LA 1)

=5 SEA FOOD PLATTER (LIMITED) $1800

shrimp - oyster - crab
WL B - A
TP (R )

® SMOKED SALMON $600

créeme fraiche - chive - shallot
PR - WP - ALIEURE

/) SEARED FOIE GRAS $800

beetroot - potato « green apple
AEALINOSES - FRHUG S ETRR - HHURASERE
A AT AT

B ARG« DL BauE - /4 (%  Jo BURE

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

APPETIZERS | FdHE %

29 ROASTED LOBSTER WITH TRADITIONAL SWEET
/M AND SOUR CRISPY VERMICELLI

Boston lobster - traditional sweet and sour - vermicelli - egg crisp
W IHEER - ARG - ORAR - R
i BE A 7% A 6 R R (— )

M HOKKAIDO SCALLOP

@@ parsnip - hazelnut - kohlrabi - chrizo
B AR - AR R - TR EEEE - VRS IR
JeiEE T H s HAdLHEE SN : TPEF

M GRILLED OCTOPUS

o anchovies - almond - lemon - radish
fRfa - - M - MR EEE
=
KIGER

2 TIGER PRAWN

@ sea urchin & bisque sauce - bottarga - celeriac - green apple - kale
ﬁﬂﬁié@ﬂ%%ﬁ ST PRI - FER - PRKOTE
PR
hu

22 DIATOM SHRIMP COCKTAIL(LIMITED)

cocktail sauce
SR
57 R 1Y L P At )

CINCO JOTAS SPANISH
IBERIAN BELLOTA JAMON 10g
PUHEF SR LRI 5E K BR10 g REA S © PHBESF

M SOUTH AFRICA ABALONE

spinach green sauce - red onion gel - sansho - chive
WSS - ALTRIEBENE - ARG ILRL - BPEE
[2E S ObE

&9 THAI CRAB CAKE
fresh crab meat - red curry - Jalapeno - baby bell pepper
AHUBT AR Y - ALUOE - SETG RS - EITAR
R D

BEUE AT DL B M4 (8 -~ Do Bm
2 M H OB SE R K B AR 90 TT+10%

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

$1500

$800

$700

$800

$400

$500

$700

$800



SOUP - SALAD | & - Wi

M MUSHROOMS“CAPPUCCINO”

slow stir-fry chopped mushrooms
MR A

Col
BEEF SOUP

Kagoshima wagyu beef : aged ham - dried scallop - carrot

HAHE LB AIZESE Sy - BRAE AR - Bkt - 2540
M N wiE  BARREE AR : 58

M TOMATO SOUP

fresh tomato - basil oil
%‘?ﬁa‘»%ﬁﬁ{%ﬁﬂﬁbﬁ © R
FIe

4% CRAB BISQUE

sour dough - cream cheese * cognac * crab
RO - DTN - T - B
HENIRG

2 LOBSTER BISQUE

Boston lobster * brandy cream * chive
LT - MR -
HEMBLIR 5

M CAESAR SALAD

parmesan - chive + bacon
MRS ARAL A - MBI - BEAR
SIREVDRL s - A

IBERICO HAM SALAD

bell fruit - fig + ruby port « balsamic
AT - AR - BRI - EBERT
fRELAI K BBV HL R s - PIRE

M CHOPPED SALAD

@® lettuce - kalamata olive + mint - nuts - ranch dressing
(R REEDA

B ARG« DL B /4 (%  Ho BURE

A B (2 1 (RS TRUR /K AR 908 +10%
we serve only mineral water at NT$90+10% per person

$450

$450

$450

$550

$600

$450

$600

$450

A CUT STEAKS | 4%k

JAPAN BEEF | 5] SEN

KAGOSHIMA ODAGYU 300g / $5300
5L S/ N 2

RIBEYE STEAK

WIRRZEHE it « HAHE LB

KAGOSHIMA ODAGYU STEAK 150g / $2700

R 5 5 /N A
STRIPLOIN STEAK

AR dmEE - BARRBER

A JAPANGYU KAGOSHIMA FILET STEAK
HARE SR FE124R4E ot « HAR S B

120g / $2800

R 2R - DL mE - M4 (&% - Do Bupg

$800 in addition for each Canada HPP Boston lobster with steak
$500 in addition for Seared Foie Gras with steak
FLEGA-HEE T S5 NE— EE K HP Py A B i 7 N fE $8 00
B — 43 75 RUHR T E 75 In (850050

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



A CUT STEAKS | 4%k A CUT STEAKS | 4%k

& 38

U.S.A. BEEF | E=S= g AUSTRALIA BEEF | § TR

% U.S.D.A PRIME RIBEYE STEAK 460g / $3800 M AUS. MAYURA FULL BLOOD 400g / $6800
€ 15 TEAR U HR 2F- k WAGYU RIBEYE STEAK

BLYHIMAY URAZLRE Y 52 Sy A0 B R 2k

® U.S. FLANNERY DRY-AGED 30 DAYS 400g / $4300
PRIME BONE IN RIBEYE STEAK " AUS. DAVID BLACKMORE 3409 / $5800
W FLANNERY#; 3020 ik 30 H TEAR 25 I HR 2= HE FULLBLOOD WAGYU RIBEYE STEAK
JAPDAVID BLACKMOREZAFEAIZ- il HR 4 HE
® U.S. FLANNERY DRY-AGED 30 DAYS 400g / $3800
PRIME BONE IN SIRLOIN STEAK m AUS. ROAM GRASSFED 400g / $4200
K FLANNERY! ‘/‘{& 30 /v? b WAGYU RIBEYE STEAK
*H PRS0 H I PRI 5F VAR OAMAE R T4 A1 DA B
® U.S.D.A. PRIME STRIPLOIN STEAK 300g / $1500
original or black pepper crusted - ik SR L BT /) AUS. TASMANIA VINTAGE BEEF 600g,/ $5200
S [ TR SR AT 1 A4 DRY-AGED 60 DAYS BONE IN
RIBEYE STEAK(LIMITED)
RPN 1 56 JE MR AL B A 2 4
7 I 60 T A I HR 2 (R 123t 1)
" GRILLED U.S.D.A. PRIME 400g-480g / $2900
BONE IN RIBEYE STEAK 480g-560g / $3300
(LIMITED)
K 2 I TEAR S5 W AR 2Pk (R ) /M AUS. A LEGACY FULL BLOOD WAGYU 600g,/ $6000

DRY-AGED 30DAYS BONE IN
RIBEYE STEAK(LIMITED)

RINA LEGACY i i 22 f
M ISLAY WHISKY FLANNERY DRY-AGED 400g / $4300 2 30BN 30 2455 il L2 HE (it )

21DAYS BONE IN RIBEYE STEAK
308 B E L R FLANNERY#23080821 H 4 MR 9k

BB A 2D &R R~ M (@ - Jo AU BB 2D &R WA ~ MR (% Do BEUE
$800 in addition for each Canada HPP Boston lobster with steak $800 in addition for each Canada HPP Boston lobster with steak
$500 in addition for Seared Foie Gras with steak $500 in addition for Seared Foie Gras with steak
JUESAFHEEE = SN — s KRH P Py - AR i 75 ME $800 JFLEGAHERE S B — & & K H P Py AR i 7R N fE$800
TG — 43 5 RS A 7% N E{ 50070 0B — 453 75 R HR T 73 N & 50050
AEBEERELETE R A FARIAEIOITLH0% ANE BRI PR R AT R K AR EIOTT+H10%

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




MAINS |

m U.S DRY-AGED 30 DAYS LAMB CHOP

cauliflower - morels - herbs oil - nasturtium
PREIAERE - AR - Fral - Sl
Ji 0% 3 B R SRS O R 4k

/) HUALIEN YULI DUCK BREAST

@ Guanaja chocolate 70% - pumpkin - cointreau
O RAIRIT0% Y55 Sy - BAERIRIE - LA
A5 = Bz RO G g

(& KAMALAN PORK CHOP

dijon mustard - mushroom - apple jelly
HRIEA - BFa - B
WIS DA MR s - A

/) ROASTED SPRING CHICKEN
porcini + mushroom - chestnut - ginger
AN - M BT

20 BLUE LOBSTER

@ red bell pepper sauce - artichoke : fermentation chili - yuzu
ALFIAUAIMAET - BIGEAT - BEREBR - AT
BRI

m WAGYU BOLOGNESE

parmesan cheese - chive
MRS AE A - MBS
BN E IR 4= pye - el

® SEASONAL FISH

chopped chili pepper - potato - fermentation chili - potato consommé
RIS - NGBS AL - BRI - EVK IS 845

= LIVE LOBSTER

@ red bell pepper sauce - artichoke - fermentation chili - yuzu
ALEABLS I YT - BIEAT - SEREBRAR - AT
)2 W UEREE e

R 2R DL B M4 (% -~ Do Bym
S B (R R B Ak 1 AR ZE90TE+10%

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

$2200

$1000

$1200

$1200

$3000

$700

$1600

$2300

T

SIDE DISH

/) CORIANDER-LIME BUTTER SWEET CORN
T SR A Wit il K

® BUTTER WHIPPED POTATO

M FRENCH FRIES
JEA

M BAKED POTATO

sour cream - bacon - chives
BRU - REAR - WP
BIGHE mwet : 6

/) STEAMED BROCCOLI

/) GRILLED GREEN ASPARAGUS
NG SR B AR A

" GARLIC BUTTER MUSHROOM
WRAE SRR I B 2

® TRUFFLED MACARONI AND CHEESE
L ) K A Ll

® CREAM SPINACH
Wi % 33

o SWEET AND SOUR BRUSSELS SPROUT
Bt o H

SAUTEE RED ONION
EYSZARE

B ARG« DL B /4 (%  Jo BURE

AR B IOREER R K BEARBOKZEIOTTH10%
we serve only mineral water at NT$90+10% per person

$300

$300

$300

$300

$300

$300

$300

$300

$300

$300

$300



DESSERT | fif 2% DRINKS | &kt
M CHOCOLATE SOUFFLE $400 REGULAR COFFEE (I/H) $150
Guanaja chocolate 70% - vanilla ice cream .
IRARIT0% 55 3 1) - TRkt =S
TR v 5T %78
LATTE (I/H) $150
" VANILLA PANNA COTTA WITH $400 I
PASSION FRUIT AND PUMPKIN
assion fruit - pumpkin - aglaia honey ice cream
BomBR - BL - AREAIH CAPPUCCINO (I/H) $150
Fe N I K&t
® SNOW FUNGUS SWEET $400 ESPRESSO (SINGLE * DOUBLE) $150
@@ snow fungus - red date - Japanese soft brown sugar ‘Z;;%ﬁﬁﬂ)jﬂ qu (%ﬁ} . ﬁxﬁfﬁ)
FAARHE - 418 - HAR LAV EH - HABSER 15 5%
AT
CEYLON TEA (I/H) $150
PR A
®) CHEF’S CHOICE HOMEMADE ICE CREAM $400
@a‘zfﬁ*ﬁiﬁiiwmﬂ*
JASMINE GREEN TEA $150
SEASONAL FRUIT PLATE $400
ZEMiK G
DONG DING OOLONG $150
WIHSHER
M ASSORTED CHEESE PLATE $600
SR AR
R CHAMOMILE TEA $150
HFHESR
BERRY BLUSH TEA $150
R R SR 2k
FRESH LEMON JUICE $150
R
BEF AR - 2D LR W MR (& - Do s BBE ARG« D LR W M (% - o g
A B R SE T SR K A BIIOKE90TT+10% A P R R SETE SR AK FEABIIOKRZE90TC+10%
we serve only mineral water at N T$90+10% per person we serve only mineral water at N'T$90+10% per person




