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1STCOURSE
Co

(& HAND CUT JAPAN WAGYU BEEF TARTARE

Kyushu wagyu beef - caviar « créme fraiche - daikon - chive
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49 CRAB & CAVIAR

@ fresh wasabi + lemon verbena - green apple - pomegranate
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9 CRAB CAKE

Oscietra caviar + cioppino sauce + chive
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flo SEARED FOIE GRAS 2 SEARED SCALLOP
pistachio - port wine sauce - wild berry - aged daikon @ cauliflower - quinoa - X.0 sauc‘e * herb oil
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- B B SENN B fA 4850/ AN E 4005 | $400 in addition for adding 5g of caviar to each appetizer.
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2NDCOURSE
®) TOMATO SOUP BEEF SOUP
fresh tomato - basil oil Aus. A Legacy full blood wagyu - aged ham - dried scallop - carrot
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/) CHOPPED SALAD M CAESAR SALAD
@ lettuce - kalamata olive - mint - nuts - ranch dressing parm::an * chive - bacon
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MAIN COURSE
/M U.S. FLANNERY DRY-AGED 30 DAYS PRIME BONE IN RIBEYE 400¢g / $6160(For 1)
g
3B FLANNERY % #4130 H TR 255 AR 2k 400g / $7460(For 2)
&% & US.D.APRIME RIBEYE 230g / $3450(For 1)
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® US.D.A. PRIME RIBEYE CAP 150g / $4600(For 1)
B THAR AR 25 44k 200g / 5920 (For 1)
7/ AUS.COPPERTREE FARMS GRASS-FED DAIRY COW 600g / $6200(For 1)
P BONE-IN STRIPLOIN 50-DAY DRY-AGED 600g / $7500(For 2)
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/M AUS. A LEGACY FULL BLOOD WAGYU BONE-IN RIBEYE 30-DAY 600g / $6900(For 1)
DRY-AGED 600g / $8200(For 2)
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/) AUS. MAYURA FULL BLOOD WAGYU RIBEYE 200g / $5140(For 1)
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m KYUSHU WAGYU FILET 150g / $4300(For1)
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/M KYUSHU MATURE WAGYU RIBEYE(LIMITED) 200g / $3550(For 1)
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KYUSHU WAGYU RUMP 150g / $2600(For 1)
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/) SEASONAL FISH(LIMITED) $2900
watercress + brussel sprout - black olive - burned onion
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7 KAMALAN PORK CHOP $3000

Dijon mustard - mushroom - apple jelly
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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

m BUTTER WHIPPED POTATO

SIDE DISHES
/) CORIANDER-LIME BUTTER SWEET CORN

M GARLIC BUTTER MUSHROOM
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DESSERT

/) VANILLA SOUFFLE

vanilla ice cream
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@ lychee - rose - raspberry
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AR PR AU A R K B AR IZ90TE 4+ 10% | We serve mineral water at NT$90+10% per person



