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A CUT STEAKHOUSE

TTEAR BT - A
Head Executive Chef : William Ling

MICHELIN



APPETIZERS |
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FRESH OYSTER(LIMITED)

flown in from France

BB 2 E R &

ST eF A gt (R 3 1)
HEEREH ¢ PR

&9 CRAB & CAVIAR

@ cauliflower - green apple - kombu - pomelo juice - celery
EAERRSE - FHR - BA - Myt - s
BN BT

Cs

(& HAND CUT JAPAN WAGYU BEEF TARTARE

Kyushu wagyu beef - caviar - créme fraiche - daikon - chive
HA LN - 788 - WX yh - MERAEE - 1oE
F ORI Py

% SEARED TUNA

kumgquat - nori puffed rice - shiso - avocado

M SMOKED SALMON

creme fraiche -+ chive - shallot
AR, - R - ALERE

JUMBERIE 4 BIBERA © BESLEDNR ~ BYIAFR - MR ~ AEACHR - W IR
BEE ARG« 2D LR s W) 4w (%  Oo B - Sk

A B RE SR PR AT K REARBOKEI0IT+10%
we serve only mineral water at N'T$90+10% per person

1pc /$350

10g /$900

$1100

$500

$600

APPETIZERS |
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20 GRILL BOSTON LOBSTER $1500

mushroom « Emmental cheese - parmesan cheese - garlic - chili
Do G - SRR - MSARER] - RFR - R
BN e E R AR (— )

% SEARED SCALLOP $1000

leek - ham - anchovy - onion
RIE - KB - R f - TR
HHRTH

20 KING PRAWN $900

@ white bean - couscous - preserved lemon - prawn and pepper sauce
FE - /K - R0 - B S
AL

CINCO JOTAS SPANISH IBERIAN $500
BELLOTA JAMON 10g

PUPEZS)ELAIBE K BR10 g mpyiests - WGBEF

¢4 CRAB CAKE $800
pea puree - chili tartar sauce - cilantro - radish

(> HEUE - BB - T3 - KR
EHf

/M AUS. WAGYU BEEF TONGUES $900

gremolata - bone marrow - piri piri + tarragon
TR - A - pird piciBfl - IRIGE
FIGIINAIF A A A B

SEARED FOIE GRAS $900

pear marmalade - red wine gastrique - maple gelee - chive
KA - AL IRATE - AOBE - MBS
A AT I

BEE ARG« 204N s W) 4w (%  Oo B Sk

A B AR ORI R A AT EIOIT+10%
we serve only mineral water at NT$90+10% per person



SOUP - SALAD | & - Wi

/) MUSHROOM SOUP
slow stir-fry chopped mushrooms
LSR5

BEEF SOUP

Aus. A Legacy full blood wagyu « aged ham - dried scallop - carrot
TRPMA LegacyiRifi 2 FI: - BRAEJOHE - BoAE - 28
BN R

EEH : Y FEREM - A8

" TOMATO SOUP

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

2 LOBSTER BISQUELIMITED)

Boston lobster * brandy cream - chive
W HUEEEER - EH A - R
R %5 (PR )

 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

JUMBERIZE S B BEHIAT © JESLEDNR ~ BTIIR ~ 200 ~ REASIR ~ TR IR
BEUE 2R DL B M4y (8 -~ Do Bm - §pn

AR FE SR HOREER R K FAFIAKEIOIT+H10%
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 | [ﬁ] EN

JAPAN KYUSHU WAGYU RIBEYE STEAK 300g / $5300
H AU BRI A R 2F 4k

JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g / $2500
H A UM BERN A AR &G S

/M JAPAN KYUSHU WAGYU FILET STEAK 150g / $3000
HA UM BRI A JE ) 44k

/ JAPAN KYUSHU EX - BREEDING 400g / $4500
WAGYU RIBEYE STEAK(LIMITED)

H A U 48 FE DAl AR (5 B 43t )

JUMEERIA- o BIEEHA : BEGLS AR ~ TWARR ~ KAMHR ~ AEACER ~ b iR
BT : 2D 4R T 104 (% ~ Jo Bus > B
$800 in addition for each Canada HPP Boston lobster with steak »
$500 in addition for Canada Seared Foie Gras with steak
JUBGAFHEXE 32380 85— 8 I K HPP A 55 -9 2% S M3 75 I {5 $8005C ~
JB— 473 IR I T3 I $5005T

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 | R

A/ U.S.D.A. PRIME RIBEYE STEAK
S T % I HR A= 1

/) U.S. FLANNERY DRY-AGED 30 DAYS
PRIME BONE IN RIBEYE STEAK
KB FLANNERY#7 308830 H TH#R
i B MR AF 3k

i U.S. FLANNERY DRY-AGED 30 DAYS
PRIME BONE IN SIRLOIN STEAK

SR BIFLANNERY 57 530830 H TH#R
WPk

/) CONNEMARA WHISKY GRILLED
U.S.D.A. PRIME BONE IN RIBEYE STEAK

FREAN 2 L S 5 0 S I TR AR 1 ARk

JUMBERIA 53 I EHAT ¢ BESLESNR ~ BVIRPRR ~ iR

460g / $4300

400g / $4860

400g / $3800

600g / $4000

ARACHR ~ a6 R

BEJE A« DL FaE W4 (%  Oo B - Bk

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

A CUT STEAKS | 4%k

A

AUSTRALIA BEEF | § L

/) AUS. MAYURA FULL BLOOD
WAGYU RIBEYE STEAK

PYNIMAY UR AZEREY 3¢ S04 IR A= 4k

/M AUS. A LEGACY FULL BLOOD WAGYU
DRY-AGED 30DAYS BONE IN RIBEYE STEAK

YINA LEGACY Fli i i 2 A F iz 5N 30 KA 3 IR 7

M AUS. COPPERTREE FARMS OLD GRASSFED BEEF
DRY-AGED 50DAYS BONE IN STRIPLOIN STEAK
WL kst e 5 R 2 LA RSO R
i AR S A B

400g / $7680

600g / $5600

600g / $4900

FUMBERIZE ) BIBEHEAT © RESLEIR ~ BTIRFR ~ KM ~ REACHR ~ 1 %
BEE AR : DL B Mok (% o BUUE - Sk

$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

JUBEA PR TSN B — A N EE R HPP AR e - 2 R MR 75 N {E $8005T >
T — 43 NG T 75 I fE{$50058

A B R R R K B ARIBOKE90TT+10%
we serve only mineral water at N'T$90+10% per person
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fo U.S. DRY-AGED 30 DAYS LAMB CHOP(LIMITED)
@ chickpeas + maitakes - lamb jus

B S L SO R - (A1)

/) HUALIEN YULI DUCK BREAST

beetroot - parsnip - five spiced - grand marnier
B3R - B RGAR - 1Ay - M2
AV T B 5 2

M KAMALAN PORK CHOP

Dijon mustard - mushroom - apple jelly
WERITAR - B - BRI
USSR E IR AN : 6

i AUS. WAGYU BOLOGNESE
% parmesan cheese - chive
PSS AR ] - MR
WYNANA Y EEFEICRIE AR - WL

22 LIVE LOBSTER(LIMITED)

@ kombu - black garlic - lemongrass - kaffir lime leave - prawn stock
% BA - Bas - B - BUEEE - A
T Y TR B R A8t 1)

flo SEASONAL FISH(LIMITED)

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

BEUE 2R DL B M4 (% - Do Bym - S

AR SR ORUAC IR R K B ARIBOKREI0IT+10%
we serve only mineral water at N'T$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

BEE ARG« 2D & s W) 4w (%  Oo B - S Ak

A B HE PSR ORISR SRR B ARIORE90IT+10%
we serve only mineral water at N'T$90+10% per person

$300

$300

$300

$300

$300

$300

$300

$300

$300

$300



DESSERT | i %k

7 HAZELNUT CHOCOLATE SOUFFLE
@ valrhona hazelnut - 70% chocolate

3 LYy
%%%Eﬁﬁﬁ%%

/) STRAWBERRY HONEY TOAST

@ strawberry + magao - Japanese green tea
WA - B - R
o w25 mpnt =)

/M JIU NIANG CHOCOLATE RICE PUDDING
jiu niang - longan - dates tea
W - FEE - ALES

%v R 58 JkA T

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

SEASONAL FRUIT PLATTER
ZEAiK Hg

% ASSORTED CHEESE PLATTER
& AREOE A

i) SEASONAL FRUITS MOUSSE CAKE
(v, FAKSHEIT R

8o
®

B R : DL BaE M4 (% - Ho BURUE ~ Sk

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

$280

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

BEE ARG« 2D LD s W) 4w (3  Oo B - Sk

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






