G3CANN

W Ita 1 Resta
Appetizer & Salad Soup
¢y TOSCANA Homemade Minestrone alla Genovese
Cold Cuts Platter ZEARK NT$400
Chorizol Genoval Mortadella | Milano | Prosciutto
TRAEMREA KNE Classic Onion Soup
BHFER | AAEXEN | ARBAK / 1B E G NT$400
KMAFR [ 9%k KR NT$520
Porcini Cappuccino Soup
Kale Chop Uhop Salud 4R AR NT$420
FREEREDN NTS$400

) Cacciucco Livornese Lobster Soup

Caesar Salad with Parma Ham A1) J. 3T FE 4 0 B 05 NT$720
W35 K REYLEE D Hr NTS$480
Tasalata Capress Pasta & Risotto
EARFARHER NT$420 Spaghetti Pomodoro

. 8% ¥ k) 8 NT340
Grilled Vegetables

v ; A
ARG AR Nz Spaghetti Bolognese (u.s. Beep
Black Truffle with Asparagus and Lettuce BVE AR 5 P R RF B (B ) NT$480
E \ ! witln
RMBEA HRDN WiF440 Spaghetti Cabonara
y EE 1 N!

Seared Hokkaido Scallop RARuERLARATA 10
MALEE TR NT$580 Linguine with Confits Sardines
Seared Duck Foie Gras SRBNST BRI 20
A A NT$680 Lasagne Bolognese (us. e

Corkage charge - W

KEMEHRAETEE (LS M) NTS$580

Porcini Mushrooms Risotto with

Duck Foie Gras
4 IF E % AT AR NTS$780

Homernade Tagliolini with Boston Lobster
YR ERaTI M NT$1,880

n{j Chef Recommends £ B E

# Please inform your service attendant if you have any food allergy.
L BE 44 il BE A iy + e - L =

» service charge A
ine:NT$500 /bottle;Spirits:NT$800/bottle § f i A FR ¥

Prices above are subjectto a 1
7l % 4 75, NT$800
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U.S. WYO Murraymere Farms
Prime Filet Mignon 6 o.z.

ZEWMMRAMNLE KT RE

ERF N+ HeskE NTS$2,280

U.S. WYO Murraymere Farms

Prime Filet Rossini 6 o.z.

FEBRBUANEEXT RS
ERETERFEANFHoEE NTS$2,680

U.S. WYO Murraymere Farms
Prime Rib Eye Steak 12 o.z.

XEBRBRANEEXRTRY
ERMBFH124 5] NT$2,680

U.S. WYO Murraymere Farms
Prime Bone-in Striploin Steak 16 o.z.

ZEMERAMNLE KT KRG

ERBFANEF 6% NT$2,880

U.S. WYO Murraymere Farms
Prime T-Bone Steak 24 o.z.

ZEBMERAMNLE KT RIE

T T B o 3242 7] W———

Surf & Turf

) U.S. WYO Murraymere Farms

Prime Filet Mignon 6 oz +

Bonston Lobster (Hal)

% BB M T 5 3 W 5 TR AR TE A7 4 ko 31+
B E WA (r ) NTS3,680

&

1T &l - 47 oHr 23
“Classic & #
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Dry-Aged Steak %3\ 3\ 4

TO +

i)
1

Dry-aged
U.S. Prime Rib Eye Cap Steak 80z

TA MR TR X B
Ji iR b & 4 k8 5 7 NTS2,488
Dry-aged
U.S. Prime Rib Eye Steak 10 0.z./ 16 o.z.
%o 3 TR AR % B AR 4
1043 / 1643
NTS$2,288 | NT$3,088
Dry-aged
U.S. Prime Bone-in Rib Eye 24 o.z.
AR TR R E

AR B2 ——

Barolo Barrel Smoked Dry-aged
U.S. Prime Bone-in Rib Eye 24 o.z.
A 7 AR AR AR VE VR 22 K 3k

BREZETE MR 2423
NT$3,888

£’ Chef Recommends * A i &

Prices above are subject to 10%
Corkage charge - W
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any food allergy.

o service charge !
Vine:NT$500 /bottle:Spirits:NT$800/bottle

NT$500; 7| i 4 #5 NT$800
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Meat

Lamb Ossobuco
HAMEFER

Grilled Lamb Rack
B F B

Seafood

Harbor Fish
BHEEA

Truffle Cream Sauce Merluzzo

PATE A i R R A

Roasted Boston Lobster

B % K+ AR

Stde Dishes

Creamy Mashed Potatoes
FRBEHEFR

Sautéed Broccoli with Garlic

D (O

Roasted Asparagus
W% A

Sautéed Mushrooms with

Garlic and Basil
T e AR B

Truffle French Fries
WEE %

# Please inform your ser

Prices above are subject to a 10% service charge Y-
Corkage charge - Wine:NT$500 /bottle:Spirits:NT$800/bottle § f if 4

NTS$1,200

NTS$1,680

NTS$1,280

NTS$1,480

NTS$1,880

™
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NT$§250

NT$§250

S
L)

NT$280

NT$§280

NT3300

Vegetarian Menu

Insalata Caprese

EXAEHABDN

Pumpkin Soup
FRE NG

Spaghetti Promodoro with Vegetables

BRERBHE | 2R

Porcini Mushroom Risotto

4 FF R

Fruit Plate

AR E

Desserts

Panna Cotta with Wild Berries

HAHEFRE

b Roman Tiramisu

fe By Ak 4 KR

Chocolate Flan ,Vanilla Ice Cream

WEAGILA  FEKEHR

Homemade Black Truffle Ice Cream

FIAE BRNE KR

Cheese Platter

Parmesan | Smoked Provolone | Taleggio

Heisk

W R ARACE] VRN K AL E] /3B F & B E

(‘27 Chef Recommends E /i E

vice attendant if you have any food allergy.
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NT§420

NT$380

NT§480

NT$580

NT$360

NT$380

NT§400

NT§480

NT$580

NT§400

i 4% 5, NT$800
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