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2 GRILL BOSTON LOBSTER
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9 CRAB & CAVIAR (supplement_$200)
1 ST @ caviar - snow crab - roselle - wax apple
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BEEF TARTARE (supplement_$200)
Kyushu wagyu beef - caviar - cteme fraiche + daikon - chive
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SEARED FOIE GRAS
(supplement_$200)
pear marmalade - red wine gastrique

maple gelee - chive

/) AUS. WAGYU BEEF TONGUES

@ gremolata - bone marrow -+ piri piti + tarragon

fo BLUEFIN TUNA (supplement_$100)

492 CRAB CAKE (supplement_$200)

@ pea puree - chili tartar sauce

fo KING PRAWN

@ leek oil + pumpkin
sunflower seeds - chili
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@ cilantro - radish
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fo SEARED SCALLOP

@ eggplant « pesto - lemon

FRESH OYSTER (supplement_$200)

chilled cucumbers soup - cracker - kombu - shiso flown in from France(LIMITED)
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- bR B SR EL fa T 45 ofH 2 N{E 40055 | $400 in addition for adding 5g of caviar to each appetizer.
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BEEF SOUP 2 LOBSTER BISQUE(LIMITED) MUSHROOM SOUP CAESAR SALAD
| al
2 ND Aus. A Legacy full blood wagyu - aged ham @ (supplement_$100) slow stir-fry chopped mushrooms @ parmesan - chive - bacon
S dried scallop - carrot Boston lobster * brandy cream - chive Ib s - R T PGAGER] - IRFRE - R
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% U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $6360(For 1) M AUS. COPPERTREE FARMS OLD GRASSFED BEEF 600g / $6400(For 1)
MAIN BONE IN RIBEYE STEAK 4008 / $7860(For 2) DRY-AGED SODAYS BONE TIV ST RIFLOIN S TAK 600g / $7900(For 2)
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/M U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / %5300(For 1)
& BONE IN SIRLOIN STEAK 400g / $6800(For 2) 2 /) AUS. A LEGACY FULL BLOOD WAGYU 600g / $7100(For 1)
= % B FLANNERY 5z X 3830 H THAR 455 ¥ I -4k DRY-AGED 30DAYS BONE IN RIBEYE STEAK 600g / $8600(For 2)
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ol %s.%/z. f;JRﬂ\tg%FRIBEYE STEAK 460g / $7300(For 2)
[E A% T HR
AUS. MAYURA FULL BLOOD WAGYU RIBEYE STEAK 200g / $5340(For 1)
/M US.D.A. PRIME A CUT 150g / $4800(For 1) Lk 5
TEA IR ZEA CUT BPHMAY URAZFE 5 5 R0 4= AR -4k 400g/ 9180(For 1)
RITAIIR i 200g / $6120(For 1) 400g / $10680(For 2)
JAPAN KYUSHU WAGYU RIBEYE STEAK 150g / %4150(For 1) JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g / $4000(For 1)
@] HAIUMNEMA-RIRAEHE 2 RER © HAIUM 300g / $8300(For 2) HAIJUNEMALARL w4 ARER : AN
/) JAPAN KYUSHU WAGYU FILET STEAK 150g / $4500(For1)
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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.
SIDE ® STEAMED BROCCOLI /M GARLIC BUTTER MUSHROOM ® GRILLED & BUTTER ® CORIANDER-LIME
S HAETHAER $8 1 SRR 1% P B GREEN ASPARAGUS WHIPPED POTATO BUTTER SWEET CORN
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M GRAND MARNIER SOUFFLE /) CITRUS PUER flo CREME BRULEE SEASONAL FRUIT PLATTER
grand marnier soufflé - passionfruit sorbet % murctf)tt .clilif.fon ’ puer.crémeux * citrus tuile @ coffee créme brilée - parmesan sable - caramelized puff rice éﬁﬁj(%%
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AR IR AU AR B ABIOKE90TE +10% | We serve mineral water at NT$90+10% per person

JURIRIA= 3 DI EERS A ¢ B 5 5 R B WA R 43 R RE A R A ] iR

BHIF A+ 2D LR HBE - M40 (@ ~ Jo B



