SET MENU
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Head Executive Chef : William Ling

4% CRAB & CAVIAR (supplement_$200)

@ cauliflower - green apple - kombu - pomelo juice - celery
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BEEF TARTARE (supplement_$200)

Kyushu wagyu beef - caviar - créme fraiche - daikon - chive
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flo SEARED FOIE GRAS(supplement_$200)

pistachio - port wine sauce + wild berry « aged daikon
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/) CRAB CAKE(supplement_$200)

cioppino sauce - aioli « créme fraiche - tomato salsa
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kale - red wine sauce - piri piri - wasabi
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% SEARED TUNA (supplement_$100) /M SEARED SCALLOP

kumquat - nori puffed rice - shiso + avocado
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2 GRILL BOSTON LOBSTER
white bean - couscous - preserved lemon @ mushroom + Emmental cheese + parmesan cheese
@@ garlic - chili
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% prawn and pepper sauce
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FRESH OYSTER (supplement_$200)

green curry - cucumber - chorizo - cilantro  flown in from France(LIMITED)
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2ND BEEF SOUP 2 LOBSTER BISQUE(LIMITED) & MUSHROOM SOUP /) CAESAR SALAD
- . Aus. A Legacy full blood wagyu - aged ham @ (supplement_$100) slow stir-fry chopped mushrooms Céparmesan + chive - bacon
(7 ) ()[TR bE dried scallop - carrot Boston lobster * brandy cream - chive PBRpEERE - B R PG ] - ISR - FEAR
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MAIN M U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $6360(For 1) M AUS. COPPERTREE FARMS OLD GRASSFED BEEF 600g / $6400(For 1)
\ BQE BONE IN RIBEYE STEAK 400g / $7860(For 2) DRY-AGED 50DAYS BONE IN STRIPLOIN STEAK 600g / $7900(For 2)
COURSE s mpraNNERY #3830 F TG4 B IR R S 15 0 A L 50 A 1A
® CONNEMARA WHISKY GRILLED U.S.D.A. PRIME 600g / $5500(For 1) . M AUS. A LEGACY FULL BLOOD WAGYU 600g / 37100(1:0r 1)
& BONE IN RIBEYE STEAK 600g / $7000(For 2) : DRY-AGED 30DAYS BONE IN RIBEYE STEAK 600g / $8600(For 2)
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® U.S.D.A. PRIME RIBEYE STEAK 460g / $7300(For 2) /) AUS. MAYURA FULL BLOOD WAGYU RIBEYE STEAK 200g / $5340(For 1)
KB THAR R A HE IMAY URAKIAE TS 75 S F0 24 AR 23k 400g / $9180(For 1)
400g/ 10680 (For 2)
JAPAN KYUSHU WAGYU RIBEYE STEAK 150g / $4150(For 1) JAPAN KYUSHU WAGYU STRIPLOIN STEAK 150g / $4000(For 1)
EESIN i Bl Ee 300g / $8300(For 2) H 2 U 7 R 2 4R v =4
" JAPAN KYUSHU WAGYU FILET STEAK 150g / $4500(For1) ® JAPAN KYUSHU EX - BREEDING WAGYU 400g / $6000 (For 1)
@] H AU EERIZEIE A3 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 /) STEAMED BROCCOLI / GRILLED GREEN ASPARAGUS M GARLIC BUTTER ® BUTTER /M CORIANDER-LIME

; § AR RIGREIBE A MUSHROOM WHIPPED POTATO BUTTER SWEET CORN
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DESSERT /) FIG AND BLACK TEA SOUFFLE /) SCHEFFLERA HONEY m MIAN CHA ALMOND MILK OLAY SEASONAL FRUIT PLATTER

M (é fig - black tea @ schefflera honey - meyer lemon - chamomile @ dark brown sugar - almond milk « mian cha éﬁ’ﬁ 7}(%%
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- AR BEE TR AR K A BIBOKEI0TE +10% | We serve mineral water at NT$90+10% per person
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