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A CUT STEAKHOUSE
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Head Executive Chef : William Ling
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APPETIZERS | FdH 3

FRESH OYSTER(LIMITED)

flown in from France
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caviar - snow crab - roselle - wax apple
BT - PATEER - AL - R
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HAND CUT JAPAN WAGYU BEEF TARTARE

Kyushu wagyu beef - caviar - créme fraiche - daikon - chive
HASUMAIA: - 738 - dhsNelh - MEFAEE - WBoRIE
F-OIAN: e

A EH : HATUM

BLUEFIN TUNA

chilled cucumbers soup - cracker + kombu - shiso
HINAE - FRHRESE - B - S8R

H A P i £

HACBAff ) © H ARG

RED PRAWN(LIMITED)

water melon - burrata cheese - lemon verbena
TOIR - AihidEe a] - feeds FG i 5
JIFE G (R 3 )

SMOKED SALMON

creme fraiche - chive - shallot
ERERY) - R - ALERE

JUMBERIZE 23 BIBE A © BESLESNR ~ BYURIR ~ JCoMi ~ REACIR ~ 1o R
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

1pc /$350

10g /$900

$1100

$900

$650

$600

APPETIZERS | FdHE 3%

20 GRILL BOSTON LOBSTER

garlic - Japanese leek - lime - shrimp past
Kis + K& - Bk - WH
R e - TE HE MR (—£5)

o SEARED SCALLOP

eggplant - pesto - lemon
A - T -
#HRTH

fo KING PRAWN

leek oil « pumpkin - sunflower seeds - chili
FHan - MK - ST - B
AL

CINCO JOTAS SPANISH IBERIAN
BELLOTA JAMON 10g

PAPEZFS) G LLAIBE K BR10 g mpyiests « WGBESF

49 CRAB CAKE

pea puree - chili tartar sauce - cilantro - radish
@%Ei}ﬂ - BIEES - BR - RIR

/) AUS. WAGYU BEEF TONGUES

gremolata - bone marrow - piri piti + tarragon
T HLMUEEE - A~B il - piri piriBfilh - BIRIGE
KB AE AR B

SEARED FOIE GRAS

pear marmalade - red wine gastrique - maple gelee - chive
IRAL - AL TRAGES - BBE - BT
A AT A

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

$900



SOUP - SALAD | & - Wi

/) MUSHROOM SOUP
slow stir-fry chopped mushrooms
LSR5

BEEF SOUP
Aus. A Legacy full blood wagyu « aged ham - dried scallop - carrot

LA LegacyAtEfil B A% - BRAEAHE - AL - 240
AN 5
RPIEEMS VAU REWEM : A

" 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
o W - FHOBSHEE - W07 - B - ABHE
(& HH 1A B HL

JUM BRIy BIEEHLA ¢ BESLINA ~ EIRER ~ RAMNR ~ REACHR ~ 1R IR

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 300g / $5300
H AU ZERAE IR A HE  FPEs © BTN
JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g / $2500
HA UM BRI AR A 5E A HE 2w © BN
/M JAPAN KYUSHU WAGYU FILET STEAK 150g / $3000

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

FUM ERIZE DI ERA « BERSIR ~ BRER ~ K05 ~ BEAIE ~ 1@ MR
BTG + 2D ER W~ M)A~ (% - Jo B
$800 in addition for each Canada HPP Boston lobster with steak »
$500 in addition for Canada Seared Foie Gras with steak
JUBEA-HRAE 38 B — 2 2 R HPP A= 535 - 2 e WS 75 InE{$8005T ~
TR — 453 IS G JHF A2 95 A $500 78
BB R UDELTE R K B ARIRAEIOTT+HI0%
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
S 1 T 4% I AR A1

/M U.S. FLANNERY DRY-AGED 30 DAYS
PRIME BONE IN RIBEYE STEAK

SR B FLANNERY 57 503330 H TH#R
a8 ARk

M MACALLAN WHISKY GRILLED
U.S.D.A. PRIME BONE IN RIBEYE STEAK
(Including 2gls Macallan 18Y Sherry Oak Whisky)

2w 5 05 5 B TH SR A 4 AR ~F- 3
AR 1 ST R

/M U.S.D.A. PRIME ACUT
B TEAL IR B ACUT 44k

460g / $4300

400g / $4860

460g-560g / $5000

150g / $3300
200g / $4620

A CUT STEAKS | 4%k

Rl |7

AUSTRALIA BEEF | § L

/) AUS. MAYURA FULL BLOOD 400g / $7680
WAGYU RIBEYE STEAK

PYNIMAY URAZEREY 3¢ S0/ IR 7F-HE

/M AUS. A LEGACY FULL BLOOD WAGYU 600g/ $5600
DRY-AGED 30DAYS BONE IN RIBEYE STEAK
MYNA LEGACY #i % i) 22 A1 4F 52 sU U 30K A 8 1 AR 2=k

/M AUS. COPPERTREE FARMS OLD GRASSFED BEEF 600g/ $4900
DRY-AGED 50DAYS BONE IN STRIPLOIN STEAK

LY 5 e 30 2t e i) 2 LA SRS O A A3 AL A e 4 Bk

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

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
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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
ALRHSEMR - 257 - FOREE - WE
AV T B 5 2

M KAMALAN PORK CHOP

Dijon mustard - mushroom - apple jelly
WERITAR - B - BRI
WSHSHAE N IR AEAEM : 518

" WAGYU BOLOGNESE
@ parmesan cheese - chive
PSS AR ] - MR
WYNANA Y EEFEICRIE AR - WL

22 LIVE LOBSTER(LIMITED)

@ bell pepper - wolfberry « parmigiano

@ﬁ@‘}%ﬁ’h‘ﬁﬂ - MR - ARG ARE A
T B R )

flo SEASONAL FISH(LIMITED)

green picada - fennel - fregula - cuttlefish
TR - HEE - 23 - g
Z e £ R )

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

T

SIDE DISH

/) CORIANDER-LIME BUTTER SWEET CORN
T SR W i R

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

M GRAND MARNIER SOUFFLE
Cé grand marnier soufflé - passionfruit sorbet
TBAEEF IR - A RER
T B IEH

®) CITRUS PUER
murcott chiffon - puer crémeux - citrus tuile - puer feuilletine « puer ice snow
BT BUR, - EHHAEYIRR - AR - IR - SR
/NEAH

fo CREME BRULEE

@ coffee créme brilée - parmesan sable - caramelized puff rice

% miso ice cream - sesame tuile
WNWERRRE - DRSS ARIS AT - ARHORT - URMG UKk - 2RI
R

/M CHEF'S CHOICE HOMEMADE ICE CREAM
(o, EBPHIRF LUK

SEASONAL FRUIT PLATTER
ZEAifi K HE

/) ASSORTED CHEESE PLATTER
AR Al

BEUE 2R DL B M4 (8 - Do Bm

A B HERE SR ORISR K B ARIOKREI0TT+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

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
AN R (SR OSSR K FARIKE9I0TT+10%

we serve only mineral water at N'T$90+10% per person

$150

$150

$150

$150

$150

$150

$150

$150






