SET MENU
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Head Executive Chef : William Ling

SEARED FOIE GRAS
(supplement_$200)

pear marmalade - red wine gastrique

1ST 4% CRAB & CAVIAR (supplement_$200)
L N @ cauliflower - green apple - kombu - pomelo juice - celery
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T RIUE T (8 485 5 1118 $200)

(= HAND CUT JAPAN WAGYU @
BEEF TARTARE (supplement_$200)

Kyushu wagyu beef - caviar - créme fraiche - daikon - chive
HAUMAIA: - 738 - ikl - MEFAEE - ioRE
TF-UIFA P B (A BT N 89$200)

%f% CRAB CAKE(supplement_$200)

@ pea puree - chili tartar sauce
cilantro - radish

HOU - B - wE - R
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/M AUS. WAGYU BEEF TONGUES 2z KING PRAWN

white bean - couscous - preserved lemon @ mushroom - Emmental cheese - parmesan cheese

Cé gremolata - bone marrow - piri piri + tarragon
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% SEARED TUNA

kumquat - nori puffed rice - shiso + avocado
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prawn and pepper sauce
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% SEARED SCALLOP

leek - ham - anchovy - onion
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20 GRILL BOSTON LOBSTER

garlic - chili
Bo e - wapeten - wmcien - Kl - i
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FRESH OYSTER (supplement_$200)

flown in from France(LIMITED)
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- B B SN B fa 2 5o/ G5 {8400 5T | $400 in addition for adding 5g of caviar to each appetizer.

[ @
2ND BEEF SOUP 2 LOBSTER BISQUE(LIMITED) /) MUSHROOM SOUP /) CAESAR SALAD
L . Aus. A Legacy full blood wagyu - aged ham @ (supplement_$100) slow stir-fry chopped mushrooms @ parmesan - chive - bacon
(, y ()[TRSE dried scallop - carrot Boston lobster * brandy cream * chive BEEERE - PR R BRG] - WFE - SR
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MAIN /M U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / 36360(%1‘ 1) /) AUS. COPPERTREE FARMS OLD GRASSFED BEEF 600g / $6400(For 1)
L BQE BONE IN RIBEYE STEAK 400g / $7860(For 2) DRY-AGED 50DAYS BONE IN STRIPLOIN STEAK 600g / $7900(For 2)
COURSE  smpraNNERY #2530 H IS8 -3k L 0 45 L2 S50 KA B A0
M CONNEMARA WHISKY GRILLED US.D.A. PRIME 600g / $5500(For 1) . M AUS. A LEGACY FULL BLOOD WAGYU 600g / %7100(1:“ 1)
ﬁ BONE IN RIBEYE STEAK 600g / $7000(For 2) Z DRY-AGED 30DAYS BONE IN RIBEYE STEAK 600g / $8600(For 2)
- JREAN - IS 9 o 26 I TELAR A5 IR 2 WM A LEGACY Al i 3 123 3R Ul 30 KA 5 IR 2F-4k
®M US.D.A. PRIME RIBEYE STEAK 460g / $7300(For 2) /) AUS. MAYURA FULL BLOOD WAGYU RIBEYE STEAK 200g / $5340(For 1)
LB TEAR R 2Bk PRIMAY URA S AR5 7 1024 iR A4k 400g / $9180(For 1)
400g/ 10680 (ror 2)
JAPAN KYUSHU WAGYU RIBEYE STEAK 150g / $4150(For 1) JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g / $4000(For 1)
H A< JUIH 2 R B IR A= HE 300g / $8300(For 2) H A JU 7 R 4040 7 2 HE
® JAPAN KYUSHU WAGYU FILET STEAK 150g / $4500(For1) /M JAPAN KYUSHU EX - BREEDING WAGYU 400g / $6000 (For 1)
@] H A JUM EEFIA-TE 12404k RIBEYE STEAK(LIMITED) 400g / $7500 (For 2)
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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 /M STEAMED BROCCOLI / GRILLED GREEN ASPARAGUS M GARLIC BUTTER ® BUTTER A CORIANDER-LIME
. | HARTAER KNG R A MUSHROOM WHIPPED POTATO BUTTER SWEET CORN
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DESSERT ® HAZELNUT CHOCOLATE SOUFFLE /) STRAWBERRY HONEY TOAST /) JIU NIANG CHOCOLATE RICE PUDDING SEASONAL FRUIT PLATTER
- @ valrhona hazelnut - 70% chocolate @ strawberry « magao - Japanese green tea @ jiu niang - longan - dates tea éﬁ'ﬁ 7J(%ﬁ
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- AREBEES AU ROK A BIBOKEI0IE+10% | We serve mineral water at NT$90+10% per person
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