MICHELIN GUIDE

SET MENU

A CUT STEAKHOUSE

TR« vei it
Head Executive Chef : William Ling
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9 CRAB & CAVIAR

@ fresh wasabi + lemon verbena - green apple - pomegranate
(& 1% - HERERGHERT - R - ALFHY
R TH

Cé Kyushu wagyu beef - caviar - créme fraiche - daikon - chive
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M CHOPPED SALAD

lettuce + kalamata olive - mint - nuts - ranch dressing
Do B - RBIIGHERARE - WA - BAR - ARATES
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9] HAND CUT JAPAN WAGYU BEEF TARTARE

% SEARED TUNA

@ yuzu kosho - kafir lime - radish - tomato
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M CAESAR SALAD

parmesan - chive - bacon
PRGAEE A - MRS - AR
HpEDh FREN : 58

- B B s fa -85 57 N E 40055 | $400 in addition for adding 5g of caviar to each appetizer.
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% CRAB CAKE

Oscietra caviar - cioppino sauce - chive
G HERITER ST - EANIEAEE - BRI
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fo SEARED FOIE GRAS

pistachio - port wine sauce - wild berry - aged daikon
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20 SEARED SCALLOP

@ cauliflower - quinoa - X.O sauce - herb oil
8 HAER - #% - XO% - HHLih
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BEEF SOUP

Aus. A Legacy full blood wagyu - aged ham - dried scallop - carrot

A Legacy#fifEMI4: - BAE KRR - ¥okE - 24
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% AUS. WAGYU BEEF TONGUES

caramelized miso - red curry - spring onion - mojo verde
FEALIRMY - AL - R - TP RS
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20 GRILL BOSTON LOBSTER

@ wild mushroom - pancetta - emmental cheese - lardo

B - FGUREER - LRI - TR

20 LOBSTER BISQUE(LIMITED)

@ Boston lobster + brandy cream * chive
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MAIN COURSE
/M U.S. FLANNERY DRY-AGED 30 DAYS PRIME BONE IN RIBEYE 400g / $6660(For 1)
& 3 BIFLANNERY 57 2 230 H THAR 75 AR 2F- 4 400g / $8460(For 2)
- /M CONNEMARA WHISKY-GRILLED U.S.D.A. PRIME BONE IN RIBEYE 600g / $5800(For 1)
JREAM AR L S5 0 S I TR AR A AR A9k 600g / $7600(For 2)
® U.S.D.A PRIME RIBEYE 460g / $7900(For 2)
& [0 T AR IR 2R3k
® US.D.A. PRIME RIBEYE CAP 150g / $5100(For 1)
LB THR MR & A HE 200g / $6420(For 1)
/) AUS.COPPERTREE FARMS GRASS-FED DAIRY COW 600g / $6700(For 1)
BONE-IN STRIPLOIN 50-DAY DRY-AGED 600g / $8500(For 2)
) I COPPERTREE FARMS 5 ffi] 3 %,4-50 H w7 30 ity 1 4140 5
ﬁ /) AUS. A LEGACY FULL BLOOD WAGYU BONE-IN RIBEYE 600g / $7400(For 1)
30-DAY DRY-AGED 600g / $9200(For 2)
PINA LEGACY i F14-30 H 52 A5 IR
/) AUS. MAYURA FULL BLOOD WAGYU RIBEYE 200g / $5640(For 1)
THMAY URA SRR 53 114 B R A4k 400g / $9480(For 1)
400g / $11280(For 2)
/M KYUSHU WAGYU FILET 150g / $4800(For1)
@ H AU EE R A= TE 144k
/M KYUSHU MATURE WAGYU RIBEYE(LIMITED) 400g / $6300(For 1)
HA U RSB TR (R e 1) 400g / $8100(For 2)

- 3N E— &N K HPP A U - 2 FE MRS T3 NE 800 T ~ B — 4% = KR FE 75 i $500 50
$800 in addition for each Canada HPP Boston lobster with steak » $500 in addition for Canada Seared Foie Gras with steak

SIDE DISHES

flo GRILLED GREEN ASPARAGUS /) GARLIC BUTTER MUSHROOM

® BUTTER WHIPPED POTATO

tahini and yoghurt sauce - walnut and caper ‘}ﬁ%%%% {Eﬁﬁ ﬁ :%5/7\%: %
BRI G - APk
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/) CORIANDER-LIME BUTTER SWEET CORN /M MACARONI AND CHEESE
B A IR I R ok L ) A b A O B
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DESSERT
/ TARTE TATIN ® ISPAHAN

apple - Tahitian vanilla + brandy

Do B - KRFIAERLE - HURETHH MR- B AT
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% lychee - rose - raspberry

BRI : DR R M40 (®F - Qo B - QBE  JUNRIE S RIERA ¢ SR, ETIR K2 RE A 1 R
AR EE AR AT R K A BTROKE 0T +10% | We serve mineral water at NT$90+10% per person



