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Italian Restaurant

WEEKEND SET MENU
EANERBHER

Selections of Antipasti and Salad from the Buffet
HBRNAREXRD AT

Soup %
Please choose one iEiEE—E

Choice of Daily Soup

FEHS

Classic Onion Soup

EHF RS Supplement fIl{& NTS$150

Porcini Cappuccino Soup

GHEHREFhAEES Supplement JI{E NTS150

Cacciucco Livornese Lobster Soup

FlpEATEE B % Supplement JII{& NTS300
Main Course £%

Please choose one S&5:&i2—iH

Paccheri Gratin with Seafood ( Blue Shrimp / Hokkaido Scallop / Clam / Fish )

Wi REOKE ( BiR / AU ETR / 1518 / BN ) NT$1,500
Harbor Fish / Seasonal Vegetables / Brown Butter

SRR | FEIRR | £t NT$1,600
Homemade Tagliolini with Boston Lobster Half £ NTS$1,600
T HRRER T T itz Whole £ NTS$3,080
U.S. Prime Filet Mignon Steak / Seasonal Vegetables / Espagnole Sauce

KERBIENEH | SHTR | EHFST (% A8) NE32400
U.S. Prime Rib Eye Steak 12 o.z.

EEIRMRANERA-HF1 285 7 NTS3,088
“Classic” Dry-aged U.S. Prime Rib Eye Steak 10 o.z.

“WH" FzUAALIRALEEIRDERA-HE 10887 NTS3,488

Sharing B AR F5&

For 2 Persons — A1

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

EEIRMHRHEHRIRSHh 68 ) NT$4,200
U.S. Prime T-Bone Steak 24 o.z.

EEIEM T BFHk24ER) NTS$5,200

“Classic” Dry-aged U.S. Prime Rib Eye Steak 16 0.z
“BH” FNAR R ERIRIIRSHE 658 R NTS5,488

“Classic” Dry-aged U.S. Prime Bone-in Rib Eye 24 o.z.
“BH" TR IR BB RIIRG - HE2455 7] NT$6,088

Selection of Fresh Fruits and Desserts from the Buffet
B B R AR

Freshly Brewed Coffee or Tea
Ak R ALK

X Chef Recommends E B 3£ &
All above prices are subjected to a 10% service charge I EE#MEAF A m— i T



