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é Appetizer 1

g?jv? @ CRAB & CAVIAR / caviar - snow crab - roselle - wax app
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SEARED FOIE GRAS / pear marmalade - red wine gastrique + maple gelee - chive
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ey @ GRILL BOSTON LOBSTER / gatlic - Japanese leek - lime - shrimp past "‘
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@ @AUS WAGYU BEEF TONGUES / gremolata - bone marrow - piri piri + tarragon
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Soup <o

BEEF SOUP / Aus. A Legacy full blood wagyu + aged ham - dried scallop - carrot
ﬁ BN PI5 / IA LegacyStafrl-g A - BARKBE - $64E - 26
SRR U FEPEM : 5

- %

%{}2@ CRAB BISQUE / cream cheese - cognac - ctab
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Entrée
&% R/ US. FLANNERY DRY-AGED 30 DAYS PRIME BONE IN RIBEYE STEAK ~ 400g / $7360+10% (For 1)
=  EBEIFLANNERY#Z R #0830 H TEAR 5 MR 4= HE 400g / $9860+10Y% (For 2)
/) AUS. A LEGACY FULL BLOOD WAGYU DRY-AGED 30 DAYS 600g / $10600+10% (For 2)
BONE IN RIBEYE STEAK
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/) AUS MAYURA FULL BLOOD WAGYU RIBEYE STEAK 200g / $6340+10% (For 1)
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(5$] M JAPAN KYUSHU WAGYU FILET STEAK 150g / $5500+10% (For 1)
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; Dessert .
@ @ PINEAPPLE CAKE / wintermelon - pineapple - meyer lemon
JEBLER / 4K - SRAL - HET R
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COFFEE OR TEA
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AR BRI AOR AR K B AR E90TT 4+ 10% | We serve mineral water at NT$90+10% per person



