Toscana A la Carte Menu

Appetizer & Salad

% TOSCANA Homemade Recipes Cold Cuts Platter
Chorizo/ Genova/ Mortadella / Milano / Prosciutto
S S L
GILT A () BINL A (e RS EE F &)/
il I A OIS R TR 1))

NT$520
**k*
Kale Chop Chop Salad
Bz EREHE

(ARG L TR 6 517) (A=b: B (2R

NT$400 (AB=b: B ()

Hekeke e rESac )

(D

Caesar Salad with Parma Ham
PTG K )
(B A & 1)
NT$480
**k*

Insalata Caprese
H k2 RS A
NT$420
*k*x

Grilled Vegetables
B
NT$420

***k

Italian Beef Tripe Salad

Ay

(21 AR EN) (sR1E: 530 CEED
NT$420 (#3b: 2 CEED
Hokk (#BR1E: A3 CEED

(N

%  Seared Hokkaido Scallop with Seared Duck Foie Gras
%(—);,-} 7;L IJ’; LE =+ B mz% ’ﬁ.‘} v':%ﬂ-’»‘—
NT$980

**k*k

* Italian Meatball with
Marinara Sauce and Vegetable
S AN AR L PR ER
(2P AP EZR R AS L)
NT$430

**k*k


https://www.youtube.com/watch?v=y8ucZJDnftY
https://www.youtube.com/watch?v=y8ucZJDnftY

Soup

Minestrone alla Genovese
BN
(FBp A b X ~mfg~ar7)
NT$400
**%*

%  Classic Onion Soup
grEEH
NT$400
*k*k

Porcini Cappuccino Soup
S LSRR Y
NT$420
**%k*

* Cacciucco Livornese
Boston Lobster Soup (For Two)
FUH R Bk L HEATIE b B E
NT$2,280
**k*



Pasta & Risotto

Spaghetti with Pomodoro
Eicky i+
NT$480

*k*k

Spaghetti with Bolognese (U.S. Beef)
BIETRE Ao F A g
(BFAMER P ARILH)

NT$480
*k*x

Spaghetti with Carbonara
R e AR F &R
(3¢ A3~ 1)
NT$480
**k*x

% Linguine with Confits Sardines
R E ST hmafa
NT$520
* %%

Lasagne Bolognese(U.S. Beef)
BRI A %?4 LE
(2pAFERBRE AR SH)
NT$580
**k*
% Lamb Shank Ossobucco alla Milanese with S
affron Risotto
AR - SR -
NT$780
**kx

* Homemade Tagliolini with Boston Lobster
AL HIEL 1 i
NT$2,280
*k*x



Wet-aged Steak
B L@

U.S. Prime Filet Mignon 6 o.z.
FREmES AP 62D
NT$1,700
*kk
U.S. Prime Filet Mignon 6 0.z. with
Gorgonzola Cheese
FREaES 2GR P
BT R RS R
NT$1,850
*kk
U.S. Prime Filet Rossini 6 0.z.
FREaRT LES I PE6E T
NT$2,280
*kk
U.S. Prime Rib Eye Cap Steak 6 0.z. (Limited)
EFRTFaGR L EAR6E P (LR ER)
NT$2,000
*kk
U.S. Prime Rib Eye Roll Steak 10 o.z.
FREEYREAPI0E P
NT$2,000
*kx
U.S. Prime Bone-in Striploin Steak 16 0.z.
FRTFaF e p 162 7
NT$2,200
**k*k
U.S. Prime T-bone Steak 24 0.z.
FREHT R A28
Recommended for 2 persons i ¢ = + * &

NT$3,200
**k*k
U.S. Prime Bone-in Rib Eye Steak 24 o0.z.
FHERFE AR EP UL P
Recommended for 2 persons i3 = + * &

NT$3,500

*kk

Surf and Turf
B R

U.S. Prime Filet Mignon 6 0.z. & Roasted Boston Lobster

FRFHES 263 P QB YU LFIE
NT$3,500

*kk

U.S. Prime T-bone Steak 24 o0.z. & Roasted Boston Lobster

WA AR 243 PG R L FIE
Recommended for 2 persons i s = + * &

NT$5,000



Dry-aged Steak
GRS 2

Barolo Barrel Smoked
Dry-aged U.S. Prime Bone-in Rib Eye Steak 24 0.z.
T Rt oA LE
R RATFERIRF R R EEUEP
Recommended for 2 persons i£3% = + * &

NT$5,000



Side Dishes

Creamy Mashed Potato
AR BLER
NT$280
**%

Sautéed Broccoli with Garlic
T E
NT$280
**kx

Roasted Asparagus

NT$300
*k*k

Sautéed Mixed Mushroom with Garlic and Basil
Bk R LTI
NT$300

***
Truffle French Fries
N 1
NT$300



Meat

Grilled New Zealand Lamb Rack Frenched
VAR PP g
NT$1,680

**k%k

< Roasted Dry-Aged Duck Breast
with Mashed Purple Potato
RN Rk VAN S AL R
NT$1,280

Seafood

Harbor Fish
RN A
NT$1,380

**k*

%  Pan-fried Merluzzo with Seasonal Vegetables
AR EBEAME S EY
NT$1,780
*k*

Roasted Boston Lobster
Yok LA
NT$2,280
**k*



Vegetarian Menu

Kale Chop Chop Salad
nrHEREIE(2F)
NT$400
* %%k

Insalata Caprese
BN Faei R E)
NT$420
* %%

Pumpkin Soup
Aika AE(2E)
NT$380
* k%

Spaghetti Pomodoro with Vegetables
1 35 % 2?%%:3*:;5% ~fl(2%)
NT$480
* k%

Truffle Cheese Risotto with Vegetables
AN BoA T (v -F)
NT$780
**k%

Fruit Plate
TR %A (2 F)
NT$360

**k*k



Dessert

Panna Cotta with Seasonal Fruit
F ook kmp
NT$380

*k*k

%  Roman Tiramisu
BB R rREIONER
NT$400

***
The Sherwood Cheese Cake
NT$400

**k*k

* Cinnamon Walnut Danish with

Vanilla Ice Cream
Bl A X2
NT$300
**k*

%  Homemade Black Truffle Ice Cream
L35 2 REKER
NT$580
**k*

Cheese Platter
( Fontina , Pecorino , Provolone , Taleggio)
FeAe K
NT$400


https://hocom.tw/h/ProductDetail?key=2861909525&productId=21220

