Lunch Menu
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15T /) KALUGA QUEEN IMPERIAL CAVIAR (& HAND CUT JAPAN WAGYU

~ R AND SEA URCHIN TART
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sea urchin « créme fraiche - yuzu beurre blanc
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22 CRAB AND CAVIAR (supplement_$400)
cucumber - lemon verbena - herb mayo - marigold flower
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% BEEF TARTARE (supplement_$400)

Kagoshima wagyu beef « caviar - créme fraiche - daikon
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&% THAI CRAB CAKE (LIMITED)(supplement_$400)
fresh crab meat - red curry - Jalapeno - baby bell pepper
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"B B SN By fa A 5o/ S ME 40058 | $400 in addition for adding 5g of caviar to each appetizer.

/) SOUTH AFRICA ABALONE (supplement_$100)

fermented black bean - nasturtium leaves -

charcoal grilled fish soup - salmon roe
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flo HOKKAIDO SCALLOP

parsnip - hazelnut - kohlrabi - chorizo
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2 TIGER PRAWN

@ green plum - poprice - shrimp oil
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22 RED PRAWN TARTARE

) (LIMITED)(supplement_$100)
Shogoin daikon - shiso + semi dried tomato -
tomato consommé - verbena oil
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2ND % TOMATO SOUP oLy @age e+ dred sl - carot 7 MUSHROOMS“CAPPUCCINO” 7 CAESAR SALAD
o R fresh tomato - basil oil . s slow stir-fry chopped mushrooms @parmesan + chive - bacon
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MIAIN & U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $5200(For 1)
“OTR < EATALLE IR R S 400g / $6100(For 2) % AUS. A LEGACY FULL BLOOD WAGYU 600
v ) S ! = Z . g/ $6500(F0r 1)
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M U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $4700(For 1)
BONE IN SIRLOIN STEAK 400g / $5600(For 2)
&= 3 B FLANNERY#: 33830 H TEAL 255 v 1 4= HE AUS. MAYURA FULL BLOOD WAGYU RIBEYE STEAK 200g / $4300
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/) ISLAY WHISKY FLANNERY DRY-AGED 400g / $5200(For 1)
21DAYS BONE IN RIBEYE STEAK 400g / $6100(For 2)
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® U.S.D.A PRIME RIBEYE STEAK 230g / $2800
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@@ HUALIEN YULI DUCK BREAST /Guangja chocolate 70% - pumpkin - cointreau $1900
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JAPAN KAGOSHIMA ODAGYU RIBEYE STEAK 150g / $3550
HARE R B/ NHA IRAHE 4 - HARE S5
@ KAMALAN PORK CHOP/dijon mustard - mushroom - apple jelly $2100
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SIDE " BUTTER WHIPPED POTATO " STEAMED BROCCOLI ® GARLIC BUTTER ® CORIANDER-LIME /) TRUFFLED MACARONI
- FG 84 Epay (2 (e MUSHROOM BUTTER SWEET CORN AND CHEESE
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DESSERT " GRAND MARNIER SOUFFLE ® APPLE PIE /) AFFOGATO SEASONAL FRUIT PLATTER
AT % grand marnier - citrus sorbet @ aloe - green apple « Fuji apple « caramel sauce - grappa ice cream - coffee + 66%chocolate éﬁﬁﬂ(%%
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AR EAE IR AU A SRR B ABIBOKE 90T +10% | We serve mineral water at NT$90+10% per person
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