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A CUT STEAKHOUSE

TTEAR BT - A
Head Executive Chef : William Ling



APPETIZERS | FdH 3

4% CRAB & CAVIAR

@ caviar - snow crab - roselle - wax apple
BT - AR - AL - R
PAZERE S Al 4

PAZEREFEM : HAE AR

)

(& HAND CUT JAPAN WAGYU BEEF TARTARE

Kyushu wagyu beef - caviar - créme fraiche - daikon - chive
HAJUNFIA: - 78 - sNmey) - BMEVAEE - R
FOIA A

AAEH : HATUM

BLUEFIN TUNA

bergamot - shiso : baby onion - nori
PR - SAREE - NER - HRiBE
H A SR i £,

HAC Rt fa i« H AR IR

2 RED PRAWN(LIMITED)

@ water melon « burrata cheese - lemon verbena

P - b m - MG HE
I R PR A3 1)

M SMOKED SALMON

créme fraiche -« chive - shallot
ERERY) - IR - ALEE
JE Yo fik £

JUMBERIZE 23 BIBE A © ESLESNR ~ BYURIR ~ JCoMiR ~ REACIZ ~ 1 RN
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

$10g /$900

$1100

$860

$650

$600

APPETIZERS | FdHE 3%

20 GRILL BOSTON LOBSTER

garlic - Japanese leek - lime - shrimp past
K - RIE - 16 - WH
K e - TH HE MR (— )

o SEARED SCALLOP
eggplant - pesto - lemon
i - HE - A
HRTH

2 KING PRAWN

sakura shrimp - zaalouk - shrimp oil - cumin
PAEHR - RS RHEE - W - SR
AL

CINCO JOTAS SPANISH IBERIAN
BELLOTA JAMON 10g

VHHEZFSI L FIGE K BB10 g sepymesn « P

¢$ CRAB CAKE

@ Chimichutrri - avocado - coriander - tomato oil
PIARZE S - BeAY - 3K - i
Haft

AUS. WAGYU BEEF TONGUES(LIMITED)

red pepper - water bamboo - chive oil - shichimi

ALHIRL - S - 9T - H Lk
AN 5 (R AR - UM

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

$1500

$1000

$860

$500

$800

$900



SOUP - SALAD | & - Wi

/) MUSHROOM SOUP
slow stir-fry chopped mushrooms
LSR5

BEEF SOUP @]

Kyushu wagyu beef - aged ham - dried scallop - carrot
HASTUM ERAIE ) - BRAE KRR - HetE - G4
A N 5

FEWEM : £I8  WEN : HAUM

" TOMATO SOUP

fresh tomato - basil oil
BEFEA VR TR - R
E:SiTiR =207

2 LOBSTER BISQUELIMITED)

Boston lobster * brandy cream - chive

WL - IR - W
BEBR TR 15 (Rt 1)

 CAESAR SALAD

parmesan - chive - bacon

(@B AAL R - W - R
YIEY R FaEd : A1

) CHOPPED SALAD

lettuce - kalamata olive - mint « nuts + ranch dressing

Oo Wt - FPomsss s - WieT - BUR - J0kE
(= tRHE VL

TUNBERIZE A RIBEHIA ¢ JEGLESIR BTG ~ JOZMR ~ REASIZ ~ JRIAIR
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

$600

$450

$450

A CUT STEAKS | 4%k

JAPAN BEEF | @] EN

JAPAN KYUSHU WAGYU RIBEYE STEAK
H AU BRI R HE  RPEEs - AL

JAPAN KYUSHU WAGYU STRIPLOIN STEAK
HAS UM BERV R AL S0 3k A - B4

/) JAPAN KYUSHU WAGYU FILET STEAK

H AU ERMIAIE I 4-8E 4 M : HATUM

JUMBERIA 3 R EHAT ¢ BESLESNR ~ BTIRPRR ~ R4

300g / $5300

150g / $2500

150g / $3000

ARACHR ~ [ R

R 2R DL B - M4 (% - Do ByE

$800 in addition for each Canada HPP Boston lobster with steak »
$500 in addition for Canada Seared Foie Gras with steak

JUSBG A= K 2SR B — 8 IS R HPP Az 5 35 - 2 HE B 75 mfE{$8007C ~

TN — A3 NG T 75 I fE{$500 7T

A FE R HUREEE R K B AR E9I0TT+H10%
we serve only mineral water at N'T$90+10% per person



A CUT STEAKS | 4%k

U.S.A. BEEF | @ e

# U.S.D.A. PRIME RIBEYE STEAK 460g / $4300
5 1 TEL AR IR A=k
/M U.S. FLANNERY DRY-AGED 30 DAYS 400g / $4860

PRIME BONE IN RIBEYE STEAK

S BFLANNERY 57 383430 H TF#k
T MR

/M U.S. FLANNERY DRY-AGED 30 DAYS 400g / $3800
PRIME BONE IN SIRLOIN STEAK

SCB{FLANNERY #7588 30 H TH#R
A Ak

MMACALLAN WHISKY GRILLED 460g-560g / $5000
U.S.D.A. PRIME BONE IN RIBEYE STEAK
(Including 2gls Macallan 18Y Sherry Oak Whisky)

B 50 5% B THBR A3 1 I IR A= 1
CHRBEF AR 28 A S TR B 1 )

® U.S.D.A. PRIME ACUT 150 3000
1 TEAR I HR 25 ACUT A4 2003 ; $4200

JUMNBERIAE 43 BIBEHIA © JELENIR ~ BYIR ~ KA ~ REACIR ~ JRIEIR
BER 2R : DL FEE -~ M4 (% - Do B

$800 in addition for each Canada HPP Boston lobster with steak »
$500 in addition for Canada Seared Foie Gras with steak

JUBEA PR TSN B — A N HPP A e - 2 R MR 75 IN{H $8005T ~
T — 4 NS A T I fE{$500 5T

A R AR LR R R K B ABIIOKEE90TT+10%
we serve only mineral water at N'T$90+10% per person

/) AUS. MAYURA FULL BLOOD
WAGYU RIBEYE STEAK

/) AUS. TASMANIA VINTAGE BEEF

/M AUS. A LEGACY FULL BLOOD WAGYU

/M AUS. COPPERTREE FARMS OLD GRASSFED BEEF

A CUT STEAKS | 4%k

Rl |7

AUSTRALIA BEEF | § L

PYNIMAY URAZEREY 3¢ S0/ IR 7F-HE

DRY-AGED 80 DAYS BONE IN
RIBEYE STEAK(LIMITED)

TN EE 1 FG SRR AL B A 2
W7 RSO R A B RTIR 24 HF (R )

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

TEINA LEGACY i Hifi & Fn 4
7 A 30 R A B I HIR 2= (o 43 )

DRY-AGED 50DAYS BONE IN
STRIPLOIN STEAK(LIMITED)

PRYN SRS R 4 4l R e 2 L 2R
37 3R SO R A5 AL a2 B (o i A3t 1)

JUMEERI A4y BIEEM A+ ESLERR ~ ERERR ~ R 0R ~ BEARR ~ #a B R
BT : 2D D RR s 0 (5 - Do B4
$800 in addition for each Canada HPP Boston lobster with steak »
$500 in addition for Canada Seared Foie Gras with steak
JUBGZFHERE 238 0 85— A NS K HPP Az 5 -1 2% SR 73 I E $800 5T
B — 4 IS AT 5 I AE $500 50

AEBEERIOEEE R A FARBKEIOIT+10%
we serve only mineral water at NT$90+10% per person

400g / $7680

600g/ $5200

600g/ $5600

600g/ $4900



MAINS | F3¢

fo U.S. DRY-AGED 30 DAYS LAMB CHOP(LIMITED)

pistachio + mint - apple - lamb gravy
BLDAR - WA - SR - ERATT
P08 5 R 7 A BOR R (R4 )

/) HUALIEN YULI DUCK BREAST

@ beetroot « plum - polenta - endive
ALRHSEAR - 257 - TOREE - WE
AV T B 2

/)l KAMALAN PORK CHOP

Dijon mustard - mushroom - apple jelly
MWMBEIEAR - B - B
WSESBAAE AT IR srAE : A

" WAGYU BOLOGNESE
@ parmesan cheese - chive

ISR - B
BINFI: NSRS 4= pyiest - o

20 LIVE LOBSTER (LIMITED)
@ bell pepper - wolfbertry - parmigiano
RIGEIHL - AL - DG AGE A

(& -3 e PR 1)

2 SEASONAL FISH(LIMITED)

sauerkraut - salted fish - baby cabbage - rattan pepper

WESE - A - I - R
ZEAH fif F8 (o Bt )

R 2R DL maE - M4 (% -~ Do Bym
7% A A5 1 L BE TR K 9 A IR 90 TT+10%

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

$2600

$1200

$1450

$700

$2600

$1600

SIDEDISH | Bl

i) CORIANDER-LIME BUTTER SWEET CORN

T S A IR it K

M BUTTER WHIPPED POTATO
R84 R

FRENCH FRIES
JER A

) BAKED POTATO(LIMITED)

sour cream - bacon - chives
Bl - AR - ‘
SIS H R FEEN : 518

/) STEAMED BROCCOLI
TR 7GRS

/) GRILLED GREEN ASPARAGUS
N R BURL AR A

/) GARLIC BUTTER MUSHROOM
HEKE 5 R it T 2

/) TRUFFLED MACARONI AND CHEESE
) N A e 2 Lo

/) CREAM SPINACH
Wit 9 3 e

SAUTEED BRUSSELS SPROUT
T

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

25 TRADITIONAL SALTY SPONGE CAKE SOUFFLE

@ sakura shrimp souffle - aonori ice cream
PRACIRET S8 - W 5 vk ULk
© [ G R AT I

/) MUNG BEAN MILKSHAKE

mung bean crumble - candied lotus - green tea liang gao
mung bean ice cream - milk foam - fried barley

BTN - BT - MO VRS - BTN - R0 - AR
R E VA

/M PINA COLADA

rum baba - coconut créme diplomat - pineapple sorbet
coconut caviar - compressed pineapple - basil oil

BB - MR E DA - JRAEE - AT IR - BTREE SR - AR
JRG T g

/M CHEF’'S CHOICE HOMEMADE ICE CREAM
(o, EEPRERT Tk

SEASONAL FRUIT PLATTER
FHiR A

/) ASSORTED CHEESE PLATTER
AR Al

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+

CEYLON TEA(I/H)
KT ARES

ROOIBOS TEA
[ZERZE €5

DONG DING OOLONG
ISR

CHAMOMILE TEA
FEHZ

FRESH LEMON JUICE
BRI

REGULAR COFFEE(I/H)
S

& LATTE(I/H)
Sk

ESPRESSO(SINGLE . DOUBLE)
TRAmE CEaAn )

JUEEUEAE R i A S50 4% nhn i &
H%¢ ‘Good day’
it : W
Roast level: Light roast

JER AR ¢ A S . Ok . BUR

Notes: Vanilla . tangerine . butter . nuts
BT AR « 2D &R s M4 (&% - Jo B

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






