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GARLIC BUTTER MUSHROOM
爐烤蒜味奶油野菇

·開胃菜加點魚子醬5g僅需加價400元 | $400 in addition for adding 5g of caviar to each appetizer.

．本餐廳僅提供瓶裝礦泉水 每人酌收水資90元＋10%｜We serve mineral water at NT$90+10% per person 

$800 in addition for each Canada HPP Boston lobster with steak︑$500 in addition for Canada Seared Foie Gras with steak
·主菜加點一隻加拿大HPP生凍波士頓螯龍蝦僅需加價800元︑加點一份加拿大鴨肝僅需加價$500元

九州和牛分別產地有：鹿兒島縣. 宮崎縣.大分縣.熊本縣.福岡縣 過敏原名稱：             甲殼類︑     牛奶︑     蛋︑      堅果類︑    麩質

BUTTER WHIPPED POTATO
馬鈴薯泥


