Dinner Menu

1T ¥ BT © SEHERR
Head Executive Chef : Wei Lien Ling

1ST

COURSE # KALUGA QUEEN IMPERIAL CAVIAR
(= AND SEA URCHIN TART
(supplement_$500)
sea urchin - créme fraiche - yuzu beurre blanc
s - 5D - Al Wik
IMPERIALRy & fa 73S i it ts
(ERIETINES500)

2 CRAB AND CAVIAR (supplement_$400)
@ cucumber - lemon verbena - herb mayo - marigold flower
(& BN - MG HERL - TR0 - 4518

P SLFA T B R TR N $400)

® HAND CUT JAPAN WAGYU(S9)

(= BEEF TARTARE. (supplement_$400)
Kagoshima wagyu beef - caviar - créme fraiche - daikon
HAE RS - 75 - XMy - M
F-UIFN2F A B BH (3 (5 75 I8 400)
A-pyrEHL © H AR 5L R A

2 ROASTED LOBSTER WITH

/) TRADITIONAL SWEET AND
SOUR CRISPY VERMICELLI
(supplement_$200)
half Boston lobster - traditional sweet and sour -

vermicelli - egg crisp
W TRREIR - 48 NEREEE - ORAR - IR

B e 7 SR it X OR B s fngs200)
(half lobster per person) (45 A\ d4:)

/) SOUTH AFRICA ABALONE (supplement_$100)

fermented black bean - nasturtium leaves -

charcoal grilled fish soup - salmon roe
FHIEME A R i nfEs 100)

&2 THAI CRAB CAKE(LIMITED)(supplement_$400)
@ fresh crab meat - red curry - Jalapeno - baby bell pepper

AU RER Y - ALIINE - B EREH - BH A
R EB Rt i) (BB NI $400)

i) OX-TONGUES (supplement_$200)

turnip - leek - makau - pine needles oil

HEH - HACKIE - 554 - maghnh
KIGHE T s ms200) P EEH < WP
RIEEEH : AR

RAW TUNA
wasabi - dashi shoyu - picked beetroot - daikon - kumquat
HAGEAR - B - BEESE - RERIR - i

2 TIGER PRAWN

@ green plum - poprice - shrimp oil
FHE - KT -
L

M HOKKAIDO SCALLOP
@@ parsnip « hazelnut - kohlrabi « chorizo

B BULYE - B R - SRR - PIBES IR
ALipETH  EH : HAIAEE SRR : VHUEF

"B B SRS £ 28 50FE T N{E40051 | $400 in addition for adding 5¢g of caviar to each appetizer.

[
BEEF SOUP 2% CRAB BISQUELIMITED)  §) MUSHROOMS 2 LOBSTER BISQUE(LIMITED) ® CAESAR SALAD IBERICO HAM SALAD
2 ND Kagoshima wagyu beef - aged ham - @ sour dough - cream cheese - cognac - »CAPPUCCINO?” @ (supplement_$100) Céparmesan - chive - bacon (supplement_$100)
o . dried scallop - carrot crab slow stir-fry chopped mushrooms Boston lobster * brandy cream * chive PISAGIER] - IRFRE - AR melon - yuzu - parmesan cheese - mixed green
COURSE mamstamesesy - o - st - 0 spvme - Dinsles - T8 - 8l Dl - AR WL - D - P YLV WK - BT - WS - AR A3
AR FENER ¢ 58 3 DA U V5 R 1) B 2R AR A i FE T2 157 (R 2 ) (B R AR $100) AR ¢ S LA K B VDB 5 s 100)
PR © HASHE R R S EEM : PYPETF
@
VAN /) U.S. FLANNERY DRY-AGED 30 DAYS PRIME iggg ; %gggg(m 1)
BONE IN RIBEYE STEAK g (For 2) & AUS. TASMANIA VINTAGE BEEF 600g / $7800
- . (For 2)
COURSE SREIFLANNERY M0 H IR 1 R DRY-AGED 80 DAYS BONE IN RIBEYE STEAK wimrtep) 8
o PRUNEES B 55 JR B AL B & 232 sk 80 HR 2= Bk (bR i)
/) U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $5100(For 1) RAEIG JRARAL S 2 0 R gt
& BONE IN SIRLOIN STEAK 400g / $6400(For 2)
— FBFFLANNERY #7528 30 H THAR A ¥R 4 4k
4  § AUS. A LEGACY FULL BLOOD WAGYU 600g / $6900(For 1)
i I%Aﬁ PHI;JIMEF RIBEYE STEAK 460g / $6400(For 2) DRY-AGED 30DAYS BONE IN RIBEYE STEAKwiviTED) 600% / $8200(For 2)
B TR HR 7T WAYHA LEGACY i 552 12 8 2% 2 30 J 208 FR 24 Hk O i )
JAPAN KAGOSHIMA ODAGYU RIBEYE STEAK 300g / $7900For 2)
HARE R E/NHAIRAHE 2yt « HAR R B
AUS MAYURA FULL BLOOD WAGYU RIBEYE STEAK  400¢ / $8100(For 1
m AL g (For 1)
9l & JAPANGYU KAGOSHIMA FILET STEAK 120g / $4100(For1) BLYHMAY URAGUREY, 50 Sy W AR - 400g / $9400(For 2)
HARBERESMEIENAHE i « HAERB%
JEI?ZII)KI%N%K'%A?gigﬁ%%q?ﬁ]?AgYﬁ%ﬁRé{Pj;%lgé%EAK 150g / $3800(F01‘ 1) EENE 8 hnE KHPPY; - EE RN E R N{E800 5 $800 in addition for each Canada HPP Boston lobster with steak
JN RILAY A : Vi
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SIDE /) STEAMED BROCCOLI /) GRILLED GREEN ASPARAGUS /) BUTTER WHIPPED POTATO & CORIANDER-LIME BUTTER SWEET CORN FRENCH FRIES
= TH 7R EME S KIGIRTEA) FG 84 TS K JEOR 6
DISHES SAUTEE RED ONION % GARLIC BUTTER MUSHROOM % BAKED POTATO@LIMITED) o SWEET AND SOUR BRUSSELS SPROUT
MEYSFARESLY I s A 0 e Y 9% 5 85 B R4 [
@ L J
DESSERT  ® GRAND MARNIER SOUFFLE /) APPLE PIE, /) AFFOGATO SEASONAL FRUIT PLATTER  # ASSORTED CHEESE PLATE
AT grand marnier - citrus sorbet aloe - green apple - Fuji apple « caramel sauce - grappa ice cream - coffee + 66%chocolate ﬂeﬁ’ﬁj{%ﬂ% %Aﬁﬂ%
® B - Nk @mina ice cream R e :
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AR AR AU R K 8 ABIBOKIE 90T +10% | We serve mineral water at NT$90+10% per person
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