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A CUT STEAKHOUSE

T FRE : BHEER
Head Executive Chef * Wei Lien Ling

horEHELIN



APPETIZERS | FdH 3

2 CRAB AND CAVIAR 10g / $800

@ cucumber - lemon verbena - herb mayo - marigold flower 40 3200
HOR - HERIGHENE - TR0 - 1L 9/%
By T

)

M HAND CUT JAPAN WAGYUBEEF TARTARE $1100

@ Kagoshima wagyu beef - caviar « créme fraiche - daikon
HAR SLERAE - a8 - sy - MEAEE
FUIE N BEE A= pyiests « HARE SR

RAW TUNA $500

wasabi - dashi shoyu - picked beetroot - daikon - kumquat
HIFAR - SR - BEsE - REIAR - At

2 RED PRAWN TARTARE(LIMITED) $450

@ Shogoin daikon - shiso - semi dried tomato - tomato consommé - verbena oil
WERERAR - SKRREE - BUZEN - FAEY - SRR
ARG MR A A (R AT S AR b ¢ AR

FRESH OYSTER(LIMITED) $300/pc

flown in from France
HEE BTk A
A 5 BRI )

/) SMOKED SALMON $600

creme fraiche - chive - shallot
ERERY) - IR - ALEE

B ARG« DL BauE /4 (%  Ho BURE

A B (1 RS TRUR /K AR Z90TT+10%
we serve only mineral water at NT$90+10% per person

APPETIZERS | FdHE 3%

2 ROASTED LOBSTER WITH TRADITIONAL SWEET $1500
/ AND SOUR CRISPY VERMICELLI

Boston lobster - traditional sweet and sour - vermicelli - egg crisp
W UHBER - ARG - ORAR - R
Wi BE A 7R IR 6 R R (— B8

M HOKKAIDO SCALLOP $800

o Parsnip - hazelnut - kohlrabi - chorizo
B EARYE - B AR - BESEOREESE - DL IR
JeETH B BAGE AR : BEEF

2 TIGER PRAWN $800
@ green plum - poprice - shrimp oil

HHE - KT - M

R IR

2 DIATOM SHRIMP COCKTAIL(LIMITED) $500

cocktail sauce
RN
b7 S B 0 S0 e (o )

CINCO JOTAS SPANISH $500
IBERIAN BELLOTA JAMON 10g
PUPETFS)R LR %85 K BR10 g BepyEEsy « VHBES

M SOUTH AFRICA ABALONE $700

fermented black bean - nasturtium leaves - charcoal grilled fish soup - salmon roe
BRERE - S - TR - A
[2E S OhE

%9 THAI CRAB CAKE $800

@ fresh crab meat - red curry - Jalapeno - baby bell pepper
ASHRTREEE Y - ALY - S5V RFBRASL - SRS
REEDE

M OX-TONGUES $850

turnip - leek - makau - pine needles oil
HEHE - HACKIE - 54 - Akl
RIBET s W KM - AR

BEUE AT DL B M4 (8 - Do Bm

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



SOUP - SALAD | & - Wi

M MUSHROOMS“CAPPUCCINO”

slow stir-fry chopped mushrooms
R A

Col
BEEF SOUP

Kagoshima wagyu beef + aged ham - dried scallop * carrot

HABE B AIZESE Sy - BRAE AR - Bkt - 2540
M NG wiEi  BARREBE AR : 58

M TOMATO SOUP

fresh tomato - basil oil
%ﬁﬁ%ﬁﬁ%ﬁﬁﬁbﬂi © R
FH

4% CRAB BISQUE

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

2 LOBSTER BISQUE

Boston lobster * brandy cream * chive
WL - IR -
HEMBLIR

/M CAESAR SALAD

parmesan - chive + bacon
MRS ARAL A - MR - BEAR
SIBEVDRL s - A

IBERICO HAM SALAD

melon - yuzu - parmesan cheese - mixed green
IR - AT - ISR - AR AR
{PECRI K BB HL Ry < PFEST

M CHOPPED SALAD

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

B ARG« DL B /4 (%  Ho BURE

A B (A 1 (R SRTRUR /K AR 908 +10%
we serve only mineral water at N'T$90+10% per person

$450

$450

$450

$550

$600

$450

$600

$450

A CUT STEAKS | 4%k

JAPAN BEEF | @] EES

KAGOSHIMA ODAGYU
JEFL /N2

RIBEYE STEAK

WIHRZEHE 4wt « BAREREBIR

300g / $5300

KAGOSHIMA ODAGYU

R 54 5 /N A
STRIPLOIN STEAK

AR dmeE - BARRBER

150¢g / $2500

M JAPANGYU KAGOSHIMA FILET STEAK
HARE SR FE 2R 4E ot « HAR S ER

120g / $2800

R 2R DL B - M4 (% -~ Do Bym

$800 in addition for each Canada HPP Boston lobster with steak
JLELA-PEEE SN B S KHP P IEE SRR INE $800

A FE R OB EEE R K B ABTIOKE9I0TT+10%
we serve only mineral water at N'T$90+10% per person



A CUT STEAKS | 4%k

USA BEEF | BHE s

® U.S.D.A PRIME RIBEYE STEAK 460g / $4300
SR TE K R AR
® U.S. FLANNERY DRY-AGED 30 DAYS 400g / $4860

PRIME BONE IN RIBEYE STEAK
S BIFLANNERY#Z 2830 H TES A5 AR 3

" U.S. FLANNERY DRY-AGED 30 DAYS 400g / $3800

PRIME BONE IN SIRLOIN STEAK
SR FLANNERY#Z 8830 H THA B DRI 3k

® U.S.D.A. PRIME STRIPLOIN STEAK 300g / $1500

original or black pepper crusted * Ji I o i Ji B FH A

KB TRR AR e A3k

M GRILLED U.S.D.A. PRIME 400g-480g / $2900
BONE IN RIBEYE STEAK 480g-560g / $3300

(LIMITED)
K 2 I THAR S5 W AR ZF- 4k (R )

" ISLAY WHISKY FLANNERY DRY-AGED 400g / $4300

21DAYS BONE IN RIBEYE STEAK
3R 5 1 R FLANNERY #5021 H 45 IR HE

% U.S.D.A. PRIME ACUT 150g / $3000
SR TEAR IR EACUT 44k 200g / $4200

BEUR 2R : DL FEE - M4 (% -~ Do B

$800 in addition for each Canada HPP Boston lobster with steak

JLEVFHEEE SR e KHP P LR R ME $800

A R AR LR R R K B ARIIOKEE90TT+10%
we serve only mineral water at N'T$90+10% per person

A CUT STEAKS | 4%k

Rl 27

AUSTRALIA BEEF | ¢ L&

" AUS. MAYURA FULL BLOOD 400g / $7680

WAGYU RIBEYE STEAK
BLIHMAY URAZGRE Y 52 I AI7E B IR B

" AUS. TASMANIA VINTAGE BEEF 600g/ $5200

DRY-AGED 80 DAYS BONE IN
RIBEYE STEAK(LIMITED)
BLYNEE 7 RS SR RBAL B £ 22

72 AR BBO R A 1 A IR A (R 1)

" AUS. A LEGACY FULL BLOOD WAGYU 600g/ $5600

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

YNA LEGACY Sk il Z A0
LT IO R A IR AR (R it )

R 2R DL maE - M4 (% - Do Bgm

$800 in addition for each Canada HPP Boston lobster with steak
JLELA-PEEE SR B EhnsE KHP P IEE SRR INE $800

A FE R HUREE R K B AR EI0TT+H10%
we serve only mineral water at N'T$90+10% per person



MAINS | F3¢

/M U.S. DRY-AGED 30 DAYS LAMB CHOP $2650
cauliflower - morels - herbs oil - nasturtium
PREIAERE - FRERERT - Fral - Sl
Ji 0% 3 B R RSO R 4k

® HUALIEN YULI DUCK BREAST $1200

@@ Guanaja chocolate 70% - pumpkin - cointreau
JRANHET0 %5 58 ) - Frheve JNUe - BErE il
A5 £ B s

(& KAMALAN PORK CHOP $1450

@ dijon mustard - mushroom - apple jelly
HRIEA - BFah - B
WIS BSAAT MR R - A

M HSINCHU CHICKEN $1200
@ carrot sauce + cumin - baby carrot - green apple

ALEEE BT - R - R - B

(Uit

" WAGYU BOLOGNESE $700

parmesan cheese - chive
MRGARE A - MBI
BLPNADA: PRI et S

2 LIVE LOBSTER $2600

red bell pepper sauce - artichoke - fermentation chili - yuzu
ALEABLS I T - BIEAT - SEREBRA - AT
2 R R EL

M ITOYORI DAI $2050

bamboo shroot - white beans - lily
FH-HE - A

R 2R DL maE - M4 (% -~ Do Bym
S B (R B B 5k 1 AR ZE90TE+10%

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

SIDEDISH | Bl

/) CORIANDER-LIME BUTTER SWEET CORN

T ARt TR

® BUTTER WHIPPED POTATO

M FRENCH FRIES
JEA

M BAKED POTATO

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

/) STEAMED BROCCOLI

/) GRILLED GREEN ASPARAGUS
NG SR B AR A

" GARLIC BUTTER MUSHROOM
BRKE SRR I B 2

f TRUFFLED MACARONI AND CHEESE
L A Ll

® CREAM SPINACH
Wi 3 33

o SWEET AND SOUR BRUSSELS SPROUT
Bt L H B

B ARG« DL B /4 (%  Jo BURE

AR B IOR LSRR K BARBOKEIOTLH10%
we serve only mineral water at NT$90+10% per person

$300

$300

$300

$300

$300

$300

$300

$300

$300

$300



DESSERT | i %k

" GRAND MARNIER SOUFFLE

grand marnier - citrus sorbet
T %ﬁ’fﬁiﬁ" HHAE vk
T BRI & S

/M APPLE PIE

@aloe - green apple - Fuji apple - caramel sauce + vanilla ice cream
B - R - R LBUR - AREEE - ARk
BAYR

M AFFOGATO

grappa ice cream - coffee + 66% chocolate
ARG T kK - ok - 66963538 )
(IERE

® CHEF’S CHOICE HOMEMADE ICE CREAM
(o, BRI TG

SEASONAL FRUIT PLATE
FHIRRE

M ASSORTED CHEESE PLATE
SRR nlE

BEUE 2R DL B M4 (8 - Do Bm

AR AER R K A RIBOKEIOTT+10%
we serve only mineral water at N'T$90+10% per person

$400

$400

$400

$400

$400

$600

DRINKS | B+

REGULAR COFFEE (I/H)
3 Nk

LATTE (I/H)
0

CAPPUCCINO (I/H)
A

ESPRESSO (SINGLE * DOUBLE)

T A NS (LT - S hr)

CEYLON TEA (I/H)
FZIEEAIRAS

JASMINE GREEN TEA
EEEES

DONG DING OOLONG
RIESRER

CHAMOMILE TEA
FEH %R

BERRY BLUSH TEA
EHERSE PN

FRESH LEMON JUICE
AR T

B G« 2D & B M) 4 (%  Ho BURE

A HE TR USSR K B ABIOKE9I0IT+H10%
we serve only mineral water at N'T$90+10% per person

$150

$150

$150

$150

$150

$150

$150

$150

$150

$150






