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Head Executive Chef : William Ling
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1 ST 4% CRAB & CAVIAR (supplement_$200) (& HAND CUT JAPAN WAGYU [S] " SEARED SCALLOP fo SEARED FOIE GRAS(supplement_$200)
7 @ fresh wasabi - lemon verbena - green apple - pomegranate BEEF TARTARE(supplement_$200) green curry - cucumber - chorizo - cilantro pistachio - port wine sauce - wild berry - aged daikon
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/) CRAB CAKE (supplement_$200) 2 KING PRAWN
Oscietra caviar « cioppino sauce - chive peas - carrot - quinoa - prawn sauce
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2ND /) TOMATO SOUP BEEF SOUP /) MUSHROOM SOUP M CAESAR SALAD
I . fresh tomato - basil oil Aus. A Legacy full blood wagyu - aged ham - dried scallop - carrot slow stir-fry chopped mushrooms parmesan - chive - bacon
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MAIN m U.S. FLANNERY DRY-AGED 30 DAYS PRIME 400g / $5960(For 1) ® 2 SEASONAL FISH(LIMITED)/spinach soup - pearl barley - lemon - onion compote $2700
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KYUSHU WAGYU RIBEYE 150g / $3750(For 1)
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& AUS.COPPERTREE FARMS GRASS-FED DAIRY 600g / $6000(For 1)
COW BONE-IN STRIPLOIN 50-DAY DRY-AGED 600g 5 $7100(For 2) RYUSHU WAGYU STRIPLOIN 150g / $3600(For 1)
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BONE-IN RIBEYE 30-DAY Dl}Y—AGED 600g / $7800(For 2)
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% AUS. MAYURA FULL BLOOD WAGYU RIBEYE 200g / $4950(For 1)
TIHMAYURA% T N N — =
M RURRYS 52 TR IHR -3 SR — 8 KPP A LT OB 00 + AN — (1 KT A5 950072
$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 & BUTTER WHIPPED POTATO % STEAMED BROCCOLI & GARLIC BUTTER MUSHROOM
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DE S SERT 7 MANGO AND COCONUT SOUF FLE ®) GREEN GRAPE SEMIFREDDO m) CLASSIC BROWNIE SEASONAL FRUIT PLATTER
' mango - coconut - smoked paprika green grape + white wine vinegar + amaretto C@ coffee - walnut - chocolate éﬁ’ﬁ 7}(%%
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- AR AR AERR SR K 8 ARIBOKE90TE 4+ 10% | We serve mineral water at NT$90+10% per person
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