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A CUT STEAKHOUSE

TTEAR BT - A
Head Executive Chef : William Ling

MICHELIN



APPETIZERS | BFdHE 3

¢$ CRAB & CAVIAR

@ fresh wasabi - lemon verbena - green apple - pomegranate
(o 11138 - BRI HERE - #H - ALEI
BT

(& HAND CUT JAPAN WAGYUBEEF TARTARE

Kyushu wagyu beef - caviar - créme fraiche - daikon - chive
HASTUMAIA: - 73 - dEsNBRys - METRAEE - WBFE
FOIANF: R

% SEARED TUNA

yuzu kosho - kafir lime - radish - tomato
MBI - RIERT AL - ARREEE - ¥
H A R i g,

M SMOKED SALMON

créme fraiche - chive - shallot
AR, - MR - ALERE

JUMBERIE 4 BIBERA © BESLEDNR ~ BYIAFR - MR ~ AEACHR - HE IR
BEE ARG« 204 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

10g /$900

$1100

$900

$600

APPETIZERS | FdHE %

20 GRILL BOSTON LOBSTER $1500

cherry tomatoes - sumac - sage
bk - R R - B
BENE YRR (— 1)

/) SEARED SCALLOP $1000

green curry « cucumber - chorizo - cilantro
AR - I - EIEATHURNG - B3R
R H

20 KING PRAWN $900

% peas - carrot - quinoa - prawn sauce
AR CRE = 8 206
EAULIE

CINCO JOTAS SPANISH IBERIAN $500
BELLOTA JAMON 10G

PHHEFS) G ELRI5E K BB10g  sEpyEst < PHFETF

/) CRAB CAKE $800

Oscietra caviar + cioppino sauce - chive
@D HRAES S0 TG - fEOh RS - MR

/M AUS. WAGYU BEEF TONGUES $900

kale - red wine sauce - piri piri + wasabi
PIEEHEE - ALIEG - piri piri B - 1L2EH
KGRI H i M

#s SEARED FOIE GRAS $900

pistachio - port wine sauce « wild berry « aged daikon
LD - Pekrilis - PR - B3R
A AT I

BEE ARG« 2D &R s W) 4w (%  Oo B - Sk

A B E AR ORI R AR ALK EIOITT+10%
we serve only mineral water at NT$90+10% per person



SOUP - SALAD | & - Wi

®) MUSHROOM SOUP
slow stir-fry chopped mushrooms
B IR

BEEF SOUP

Aus. A Legacy full blood wagyu « aged ham - dried scallop - carrot
WA LegacyFiti il fp: - BRAEKRE - Bk - 54
BN P

AEEH WY FEREM : A8

® TOMATO SOUP

fresh tomato - basil oil
RN IR A M AL - A
FE IR

20 LOBSTER BISQUE(LIMITED)

@ Boston lobster + brandy cream * chive
Pe L IEFRAR - A BRI - R
FEMR IR (R AL 1)

) CAESAR SALAD

%parmesan - chive - bacon
MRS ARAL A] - W - AR
SLrEYhi
HMWEN : 518

/) CHOPPED SALAD

@@ lettuce - kalamata olive - mint - nuts - ranch dressing
BE - RHIESHE RO - WA - BUR - RS
(R ERLEDA

JUMBERIZE 23 B BEHIAT © JESLEDNR ~ BTIIR ~ /00 ~ REASIR ~ FR IR
BEUE 2R DL B M4y (8 - Do Bm - S un

ARSI K EARIBOKEIOTT+10%
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 | [5] H A<

KYUSHU WAGYU RIBEYE 300g / $5300
H AU BRI A B R 24k

KYUSHU WAGYU STRIPLOIN 150g / $2500
H A Sl EER A 444 s A4 4k

/) KYUSHU WAGYU FILET 150g / $3000
H A UM EERIAIE 143k

7 KYUSHU MATURE WAGYU RIBEYE(LIMITED) 400g / $4500
H A UM AR EEFD 2 I IR (3t )

JUMEERIA- o BIEEHA : FEGLSEA ~ TIARR ~ KAM0R ~ AEACER ~ i iR
BT 2D &R T 1040 (0 ~ Jo Bus > B
$800 in addition for each Canada HPP Boston lobster with steak »
$500 in addition for Canada Seared Foie Gras with steak
JUBGAFHERE 32380 85— 8 I K HPP A 55 -9 2% S M3 75 I {5 $8005C ~
JIB— 473 IR I T3 I $5005T

A FE R HUREE R K B ABIOKE9I0TT+10%
we serve only mineral water at N'T$90+10% per person



A CUT STEAKS | 4%k

U.S.A. BEEF | % e

M U.S.D.A PRIME RIBEYE
SR B TEAR I R A=

® U.S. FLANNERY DRY-AGED 30 DAYS PRIME
BONE IN RIBEYE

S BFLANNERY 57 53843830 H THEZR #3545 W IR 7k

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

KB FLANNERY 57 5830 H TH#R 7 15 7 1 4= 1k

M CONNEMARA WHISKY-GRILLED U.S.D.A.
PRIME BONE IN RIBEYE

A A B S R SR I TH AR A 8 R 3

JUMBERIA 53 I EHAT ¢ BESLENR ~ BTIRPRR ~ iR

460g / $4300

400g / $4860

400g / $3800

600g / $4000

ARACHR ~ R

BEJE R« 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

JUBEA PR TSR B — A N HPP A e - R 2 R MR 75 IN{H $8005T ~

TR — 3 = R T 5 I E $50058
AN P SR ORISR R K AR E90IT+10%

we serve only mineral water at N'T$90+10% per person

A CUT STEAKS | 4%k

AP

AUSTRALIA BEEF | § L

A AUS. MAYURA FULL BLOOD WAGYU RIBEYE
BPHIMAY URAZGREL 52 A1 W R

M AUS. A LEGACY FULL BLOOD WAGYU
BONE-IN RIBEYE 30-DAY DRY-AGED

PRYNA LEGACY AR 30 H #2238 & R

" AUS.COPPERTREE FARMS GRASS-FED DAIRY
COW BONE-IN STRIPLOIN 50-DAY DRY-AGED
HYHCOPPERTREE FARMSEE i) 3 3,450 H #2 3A
WA

/) AUS.COPPERTREE FARMS DAIRY COW
BONE-IN RIBEYE

WA COPPERTREE FARMSA{ 2 i 4 7|2 245 1 IR

400g / $7680

600g / $5600

600g / $4900

600g / $5880

FUMBERIZE ) BIBEHE AT © RESLIIR ~ TIRR ~ 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

JUBE AP TSN B — A N EE R HPP AR e - 2 R MR 75 N {H $8005T >

TS — 43 N RHE T 75 I E$50070
AT PR R SRR /K A BBOKRZE90TT+10%

we serve only mineral water at N'T$90+10% per person



> . FE
| E2R

MAINS

m U.S. DRY-AGED 30 DAYS LAMB CHOP@LIMITED)
pea - artichoke - herbs salsa
HE - I - FRE
B 5 R 67 A BOR R (R4 )

/M HUALIEN YULI DUCK BREAST

beetroots - cauliflower - blackberries - chocolate and herbs duck jus
g EOR - FEHRRE - A - SISO R AT
i, EHEE R AR

r KAMALAN PORK CHOP

Dijon mustard - mushroom - apple jelly
AEIEAR - B - AR
ISR IR BEPNEN - 638

) AUS. WAGYU BOLOGNESE

@ parmesan cheese - chive
PSSR A] - MR FEIE
BUANF: AP R Py « R

2 LIVE LOBSTER(LIMITED)

kombu - black gatlic - lemongrass - kaffir lime leave - prawn stock
BA - Bas - B - MU - B
e R B (R 1)

/) SEASONAL FISH(LIMITED)

C@ spinach soup - pearl barley - lemon + onion compote
& it

BEUE 2R DL B M4 (% - Do Byum -~ S

A B e OB ZEH R K I ABVIBOKE9070+10%
we serve only mineral water at N'T$90+10% per person

$2600

$1800

$1700

$700

$2600

$1600

T

SIDE DISH

/) CORIANDER-LIME BUTTER SWEET CORN
B R AWM R

M BUTTER WHIPPED POTATO
58 2R

FRENCH FRIES
JR

) BAKED POTATO(LIMITED)

sour cream - bacon - chives
FRYS - KGR - MR
JE SR E e  FEAEN : A1

A STEAMED BROCCOLI

A GRILLED GREEN ASPARAGUS
N SR BRI AR A

/M GARLIC BUTTER MUSHROOM
PG 55 R e T 2

" MACARONI AND CHEESE
AL ) K 7 Ll

/) CREAM SPINACH

SAUTEED BRUSSELS SPROUT
AT HE

BEE ARG« 2D L s W) 4w (%  Oo B - S Ak

A B HE PSR ORISR K B ARIOKREI0IT+10%
we serve only mineral water at N'T$90+10% per person

$300

$300

$300

$300

$300

$300

$300

$300

$300

$450



DESSERT | i %k

/) MANGO AND COCONUT SOUFFLE

@ mango - coconut - smoked paprika
R - BT - BEEATHL
T AT

® GREEN GRAPE SEMIFREDDO

green grape - white wine vinegar - amaretto
ARAA - B - A
e A VKRR

w) CLASSIC BROWNIE

@ coffee + walnut - chocolate
N Mg - Ak - G5
@WWEEﬁE%E

0

® CHEF’'S CHOICE HOMEMADE ICE CREAM

(, TIBPAIEE T T UKL

SEASONAL FRUIT PLATTER
FHi KR

/ ASSORTED CHEESE PLATE
& Ko Elig

/) SEASONAL FRUITS MOUSSE CAKE
(o FHKR I E R

8o
®

B G : DL B M4 (% - Ho BURUE ~ S ok

AR IR AR 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)
BIRIALR

ROOIBOS TEA
CERES &

DONG DING OOLONG
BRIESHER

CHAMOMILE TEA
HH% R

FRESH LEMON JUICE
st

REGULAR COFFEE(I/H)
3k

® LATTE(I/H)
ZEmmk

ESPRESSO(SINGLE . DOUBLE)
A IIYECEfy- )

A HE AR HUREENE R K B ABRKEI0ITT+H10%
we serve only mineral water at N'T$90+10% per person

$150

$150

$150

$150

$150

$150

$150

$150






