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» Selection of Antipasti and Salad from the Buffet
B B =i B E 2R R e

« Egg Selection i 3¢ JH

Egg Benedict/ Crab/ Chervil/ Grilled Vegetables
M /R /LR / R

(033:1
Scrambled Egg / Truffle / Spring Onion / Grilled Vegetables

WE /B R/ EEE
Seafood Chowder Soup {7 4 i i
Main courses 3%

Homemade Tagliolini / Clams / Seasonal Vegetables / Pancetta

FTHIAH / 9598 / FEBR / TSR

Harbor Fish / Sweet Potatoes / Green Pea Purée / Tartar Sauce

MR R /L FEIR / BIEE

Australian Blacklip Abalone Risotto

M AR A SR

Australian Wagyu Beef Cheek / Seasonal Vegetables
M ANFAFIEA / FHIFSE

U.S. Prime Rib Eye Steak 12 0.z

R TR ANAR 12 25 7]

“Classic” Dry-aged U.S. Prime Rib Eye Roll Steak 10 0.z
“fRen az AP TRRE R BOHR LA HE 108 7]

Homemade Tagliolini with Australian Lobster
MK R HE 8 T T AHARAE

Roasted Australian Lobster

KRR B 7K A A R

“Sharing” (¥or 2 persons)
BADEERCAR)
U.S. Prime T-Bone Steak 24 o.z.
K TELAR T4 1 24 v

“Classic” Dry-aged U.S. Prime Bone-in Rib Eye 24 o.z
R8I AR TFUAR 5 D A I R B 24 485 ]

Selection of Fresh Fruits and Desserts from the Buffet

#AA Bilﬁh‘%ﬂé‘f —— -

Freshly Brewed Coffee or Tea «7 /

EFBF*‘EE%E

s D « ZEA

All above prices are subjected 10% service charge

VL AR A 3 5 5 I — R I 45 ¥

NT$1,650

NT$1,750

NT$2,630

NT$2,550

NT$3,238

NT$3,638

NT$4,300

NT$4,300

NT$5,500

NT$6,300
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» Selection of Antipasti and Salad from the Buffet
B B =i B E R R e

» Seafood Chowder Soup
WIS I I

* Paccheri with Shrimps and Olives Pesto

R 75 5 S M K A
» Main courses 13

Homemade Tagliolini / Clams / Seasonal Vegetables / Pancetta NT$1,650
FILHAE / 9598 / FEHSE / FWFUEIR

Harbor Fish / Sweet Potatoes / Green Pea Purée / Tartar Sauce NT$1,750
iHERE R / I FEIE / 5EE

Australian Blacklip Abalone Risotto

ERAEt=S i G NT$2,630

Australian Wagyu Beef Cheek / Seasonal Vegetables
BMANAFAIEA / FETER NT$2,550

U.S. Prime Rib Eye Steak 12 0.z,
KERTRRANAR F k1258 7] NT$3,238

“Classic” Dry-aged U.S. Prime Rib Eye Roll Steak 10 0.z
“TREEZ TR THR = E ANHR LA HE 1053 7] NT$3,638

Homemade Tagliolini with Australian Lobster
B KA AR R AR T A NT$4,300

Roasted Australian Lobster

R B R 7K A R NT$4,300

“Sharing” (For 2 persons)
YARERC AR

U.S. Prime T-Bone Steak 24 0.z
S A T k24 H NT$5,500

“Classic” Dry-aged U.S. Prime Bone-in Rib Eye 24 o.z.
HE I SR TEAR G P 4 I R k2 48 v NT$6,300

* Selection of Fresh Fruits and Desserts from the Buffet

EEMENTNTE ) e -
Freshly Brewed Coffee or Tea

SRR S S - FER A

All above prices are subjected 10% service charge

VA B AR A4 55 53 T — R M 5
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3 Kinds of Sashimi

e s s LR
Shrimp shinjo

Hh=H
3 Kinds of Sushi

LS £0T B R kB
Grilled Toro Cheek

At T H 4
Deep-fried Hokkaido Scallop Tempura

B A R R 0 9
Miso Soup with Clams

HY)

Desserts

NT$4,500
(perperson) -
L
4 - TN — B RS
The prices are subject to 10% servicfﬁ; e
35 B Rl R T > LLE |
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Combination of Selected Appetizers
Mullet Roe, Poached Abalone in Haw-Diao Wine,
Drunken Chicken with Ginger Sauce, Jellyfish with Truffle

<2 R
Double-boiled Chicken Soup with Sea Cucumber,
Fish Maws and Dried Scallops

[ A LA i
Taiwanese Style Poached Spicy Lobster

PRI 2 PR 2 Y R
Braised Beef Cheek with Porcini Sauce

R e K BE 1 S
Deep-fried Grouper

ALBZE M E I

Fried Rice with Seafood and Quinoa

HFENFE=RE
ZETK R/ ZRER B A S
Seasonal Fresh Fruits and Desserts
p. p—

( NT $ 2, 2007 per person/-

BRI 28

re subject to 10% service charge
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