SET MENU

TR BT - AR
Head Executive Chef : Wei Lien Ling
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/M KING FISH & KALUGA CAVIAR 29 GRILL BOSTON LOBSTER BEEF TONGUES (supplement_$200) 2 TIGER PRAWN
1 ST (supplement_$400) @ (Supplement_$200) red pepper - water bamboo - chive oil + shichimi @ sakura shrimp - zaalouk - shrimp oil - cumin
B . raw king fish - red onion + Kyoho grape sour cream garlic + Japanese leek - lime « shrimp past ALBAM - 22 A4S - PR - H B HEIR - RIS RMEGE - W - SR
COURSE i arvem - vy - mom Ko - REE - B - M R (BT MAT$200) YL
KALUGA 8, T3 (£ (#1115 $400) I 15 0 MR st A 52000 PR EEH ¢ RN
(> HAND CUT JAPAN WAGYU 59 (@ SOUTH AFRICA ABALONE %% CRAB CAKE (supplement_$400) % SEARED SCALLOP
BEEF TARTARE(supplement_$400) (Supplement_$100) Chimichurri - avocado - coriander - tomato oil sea urchin sauce - cauliflower - puffed sorghum - sumac
Kyushu wagyu beef - caviar - créme fraiche - daikon Oolong tea - brown shimeji mushroom - mizuna FIAR AL 4E - Be AL - &3 - i WENESE - JAERRSE - Bk - BEA
HATUMAIA: - fa 7488 - WXy - Wit sis abalone liver 13 (£S48 (AR AT $400) HRITH
FYIFIA- P B o £ s 400) SABLET ¢ - WREAN - KGR - SR N
SIE[S The FANME$100) TUN.
L—':Wﬁﬂﬁ cH ZIS:jLJ‘H Fﬁj,ﬁ SRR bergamot - shiso - baby onion - nori
BT - SERREE - R - HROE "B B S fa 5o T 40058
HEfifi s "$400 in addition for adding 5g of caviar to each appetizer.
(4 L J
BEEF SOUP @] 2 LOBSTER BISQUE(LIMITED) ® MUSHROOMS /) CAESAR SALAD m) CHOPPED SALAD
2 ND Kyushu wagyu beef - aged ham - dried scallop - carrot @ (supplement_$100) ?CAPPUCCINO” @parmesan - chive - bacon @@ lettuce - kalamata olive - mint - nuts - ranch dressing
AT T O HAJUNERMAEIES) - BRAE KRR - BoAE - 44 Boston lobster - brandy cream - chive slow stir-fry chopped mushrooms PASS AR A] - MR - HAR @T@?ﬁ - RRLBGIE BAIRE - Wiy - B - AR
COURSE  #semt4mg WA - MR - I BT - WA BlEE B Tt vt
R BAILN REAER 4 FE MBI 15 (Rt A3 1) (A4 (8 7 MK $100) TR A 2RI RO &
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# U.S. FLANNERY DRY-AGED 30 DAYS PRIME. 400g / $6160(For 1) M AUS. COPPERTREE FARMS OLD GRASSFED BEEF 600g / $6200(For 1)
M \ IN BONE IN RIBEYE §TEAK 400g/ 7460 (For 2) DRY-AGED 50DAYS BONE IN STRIPLOIN STEAK(LIMITED) 600g / $7500(For 2)
C () URSE S F FLANNERY 3 A240%.30 H TEAR 545 AR -4k TR Sl 35 ot e i) o L A4 Wz SRS SO R A 15 ALY B - HE (Rt )
‘ S
o / U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g/ 5100(For 1) i AUS. TASMANIA VINTAGE BEEF 600g / $7800(For 2)
BONE IN SIRLOIN STEAK ) 400g / $6400(For 2) . DRY-AGED 80 DAYS BONE IN RIBEYE STEAK LIMITED)
& 3 B FLANNERY 5z A 30830 H THRR 75 W I A4+ HF Z WL 307 1S J@ R AL B2 A 2 A iz SRS 80 R A 45 R AF-HE R 1)
m US.D.A. PRIME RIBEYE STEAK 460g / $6900(For 2) /M AUS. A LEGACY FULL BLOOD WAGYU 600g / $6900(For 1)
6 B TEL AR I IR -3k DRY-AGED 30DAYS BONE IN RIBEYE STEAK wimrteD) 600g / $8200(For 2)
A LEGACY i R 2 Fl A= H2 A0 RKA 5 MR A= (R 2 )
" US.D.A. PRIME ACUT 150g / $4300(For 1) m AUS MAYURA FULL BLOOD WAGYU RIBEYE STEAK 200g / $5140(For 1)
E I THAR IR 2EA CUTA-4E 200g / $5500(For 1) PHMAY URAZAE Y v JIFN A= AR A= 4F 400g / $8980(For 1)
400g / 10280 (For 2)
JAPAN KYUSHU WAGYU RIBEYE STEAK 150g / %3950(%1‘ 1) JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g / $3800(For 1)
@] HAJUMNERMA-IIRFHE 4= REd © HATuM 300g / $7900(For 2) HAJUMEMA-AA e A4 A-REH © HAIUM
M JAPAN KYUSHU WAGYU FILET STEAK 150g / $4300(For1)
HASSUMEERI A TE 14k AP EH © HAJUMN TSN BN E JHPP A i 1 E B BRI SR {8005 $800 in addition for each Canada HPP Boston lobster with steak
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(& CHARCOAL GRILL BROCCOLINI AND f) GRILLED GREEN ASPARAGUS /) BUTTER WHIPPED POTATO /) CORIANDER-LIME BUTTER SWEET CORN
SIDE CARAMELISED MISO AIOLI KNE LR FEE e 75 SE I W ok
ST ST A S LR
DIbIIE b FRENCH FRIES " GARLIC BUTTER MUSHROOM % BAKED POTATO (LIMITED) o SWEET AND SOUR BRUSSELS SPROUT
JE R LI TR R W T T 2 18 5 85 TE (L) PREH T T H B
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® RED BEAN WHEEL PIE SOUFFLE & TOAST WITH PAPAYA MILK 7 GRILLED CORN SEASONAL FRUIT PLATTER
o red bean souffle - black sesame ice cream % papaya sorbet - burnt toast - toast powder BBQ tuile - corn ice cream - peanut butter crisp éﬁﬁﬂ( %%
D F g gF P T AL EEPTER - B2 ok ik toasted bread parfait - papaya gel + sour cream chantilly @ soy sauce crémeux - peanut dacquoise
400 Ll & AL T G ARINZERE - 4 1A] - 95 Ak - R UKRE - ARINEERE O WHMeF: - Fokvktitk - AR S ek
e W 37105 - AL ST M ASSORTED CHEESE PLATE
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AR RO SR R K AR IE90TT 4+ 10% | We serve mineral water at NT$90+10% per person
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