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Head Executive Chef : Wei Lien Ling

1ST 42 CRAB & CAVIAR (supplement_$200)

caviar - snow crab - roselle - wax apple
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%}2 CRAB CAKE(supplement_$200)

chimichurri « avocado - coriander - tomato oil
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(& HAND CUT JAPAN WAGYU

BEEF TARTARE (supplement_$200)

Kyushu wagyu beef - caviar - créme fraiche - daikon - chive
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2 KING PRAWN

sakura shrimp - zaalouk -+ shrimp oil + cumin

flo SEARED SCALLOP

@ eggplant - pesto - lemon
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2 RED PRAWN (LIMITED)

@ water melon - burrata cheese - lemon verbena
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BLUEFIN TUNA (supplement_$100)

bergamot - shiso + baby onion - nori
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2ND M TOMATO SOUP BEEF SOUP (59) " MUSHROOM SOUP ® CAESAR SALAD
' fresh tomato - basil oil Kyushu wagyu beef - aged ham - dried scallop - carrot slow stir-fry chopped mushrooms parmesan - chive - bacon
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MIAIN /) U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $5960(For 1) i %%38(' Eg}%’gERg/lg;:;zl%ﬁlﬁd§NO§%)R?P1E%%SNF5¥E%E£F 600g / $6000(For 1)
o ... BONE IN RIBEYE STEAK g 50 (LIMITED)
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" AUS. A LEGACY FULL BLOOD WAGYU 600g / $6700(For 1)
® U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $4900(For 1) - DRY-AGED 30DAYS BONE IN RIBEYE STEAK(LIMITED) 600g / $7800(For 2)
S BONE IN SIRLOIN STEAK ‘ 400g / $6000(For 2) z B A LEGACY R 5 2 Fl A= 92 sUAUS 30 R A B IR A HR G e o)
e 3 BIFLANNERY 57 2 #4830 H THAR 75 ¥ B 2F-4F
& AUS. TASMANIA VINTAGE BEEF DRY-AGED 80 DAYS 600g / $7400(For 2)
BONE IN RIBEYE STEAK(LIMITED)
O i gy PEYE STEAR 230g / $3250(ror 1 L 7 5 AT B4 2R RSO A P IR B it ey
M AUS. MAYURA FULL BLOOD WAGYU RIBEYE STEAK 200g / $4950(For 1)
/) MACALLAN WHISKY GRILLED U.S.D.A. PRIME 460g-560g / $7200(For 2) PPIMAY URAZE 75 58 3704 Il AR A4
BONE IN RIBEYE STEAK(Including 2gls Macallan 18Y Sherry Oak Whisky)
%%ﬁﬁﬁi%%]Efgﬁ’i%'%'HjJHﬂt’:ﬁk(?i%ﬁ'\:ﬁﬁﬂ:%ffﬂ%lgﬁzgﬁ*ﬁﬁiﬂ) JAPAN KYUSHU WAGYU RIBEYE STEAK 150g / $3750(F0r 1)
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z5 SEASONAL FISH (LIMITED) $2700
sauerkraut - salted fish - baby cabbage - rattan pepper @] JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g / $3600(For 1)
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® KAMALAN PORK CHOP/Dijon mustard - mushroom - apple jelly $2550 JAPAN KYUSHU WAGYU FILET STEAK 150g / $4100(For 1)
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$800 in addition for each Canada HPP Boston lobster with steak » $500 in addition for Canada Seared Foie Gras with steak
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SIDE ®) BUTTER WHIPPED POTATO /) STEAMED BROCCOLI /) GARLIC BUTTER MUSHROOM /) CORIANDER-LIME
. . FeeE T TR WL 7 R 5 B 2 BUTTER SWEET CORN
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DESSERT 20 TRADITIONAL SALTY /) MUNG BEAN MILKSHAKE m PINA COLADA SEASONAL FRUIT PLATTER
SR @ SPONGE CAKE SOUFFLE @ mung bean crumble - candied lotus - green tea liang gao rum baba - coconut créme diplomat - pineapple sorbet ?ﬁfj 7}(%%
sakura shrimp souffle - aonori ice cream mung bean ice cream - milk foam - fried barley coconut caviar - compressed pineapple - basil oil
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AR IR AU A R K B ABIOKE90TE +10% | We serve mineral water at NT$90+10% per person
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