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LUNCH & DINNER
TIME

COLD APPETIZER 11:30-14:00

17:30-21:00

ok gt TR 280

ikl Smoked herring, tomato, onion
JBIEEEE >~ 0 HE

TR AE 490

Smoked salmon, dijon mustard, salmon roe
YRIEEE S B Y FHE

) s 450
Hrif

Tuna, capers, apple puree, rice chips, onion

e BT ARR KA FA

wn] o RPN AR R 450

Shrimp salad, cheese, vinaigrette....total 20 kinds of vegetables

BEYE N SR EE C AE) s ERHES S B BER #2054 Y T B iR

IRIE R SLE DI 420
Caesar salad with chicken

BUAR  BTHE KREE S BRE R INREE - MRS

5| ARPLIEHEE AN an) 540

ikl Burrata cheese and tomatoes

i) ~ N E A Mk BICR > XRE

"FgF- N 520

Beef carpaccio with tuna dip
ZHHGENFA  BEE RSB FE BRI

fr e 1T W Al 460

Elpozo chorizo extra, iberico jamon, smoked ham, tete de moine, nut

BR 4 @ BB AP LA KRR B KR SR AT E) » BR

AL REE B R10%R A & All Price Subjected 10% Service Charge
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L5

FFiE

HOT APPETIZER

TN REREH

Chicken wing, spices, pickle, maple syrup

3 EEFR > BBXE O AR

KERR RN AL
Ground pork, truffle sauce, garlic mayonnaise
BB BEE - FREDE

b Al

Vegetable, cheese sauce
SN 3% 3 = =1 4% -
ETEHRR e BT

P R AR 65 £

Mackerel, fennel, lemon mustard
WA & Bk BRI RE

ik

Squid, mushroom, chili

Fak o BadE - B8 A FRM B

EUSULY (53

Squid, herb butter, garlic, chili
fet ~ A FEIp - 555 ik

9 i

Pork tongue, spicy tomato sauce

BE ek E BT

A B

Truffle fries, aioli

YVEE 4R Bk AT Eh

FEREYS 0T 95 H

Hard clam, smoked butter, tomatoes, fregola

FAm B JEIEE BT B A Eah BT REDHRMA

Hi il 2 i i

Tomato, shrimp, sauerkraut, bread
NE BB CBX e

AL BB B IR10% A & All Price Subjected 10% Service Charge
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LUNCH & DINNER

S . g TIME
F % | MAIN-COURSE 11:30-14:00
17:30-21:00

wnl o 2400 1BIBFDE s00 760

RE Beef ribs, mushroom, fermented black soybeans, anchovy pesto, pickled onion and chili
FoHE S F4b o SRET  REFE  BAFE RS

e QR 880

Braised beef cheek, potato puree, vegetable
B AR R F B BB

TG EEf 720

Fish, lemongrass sauce, vegetable
BE& O BT R R

| VY REEHE 1280

iRkl New Zealand lamb chops, vegetable, chicken sauce

Bl FY > RS EAET

e E[zig@é:*uq: 60z 1480

KRk Japanese wagyu, vegetable, wine sauce

Fla Ao« RHEH -~ B E T

J SR 4 e £ B IR 1180

Pork, caramelized pineapple, onion sauce

REZH BERE FREH

AL BB B IR10% A & All Price Subjected 10% Service Charge
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LUNCH & DINNER

% - Fa TIME
FAFA - BB | PASTA - RISOTTO 11:30-14:00
17:30-21:00
i RS H R 590
e Rummo orecchiette No.87, dried mullet roe, clams, garlic, chili, cheese
B FE No.87H 448 ~ & & T4 » ¥4~ 7538 ~ il > Ay
e FRER W EE BT 530
i Rummo pappardelle No.119, truffle sauce, mushroom, bacon, egg, cheese
BENoIIEL K £da 2 ZEE 5746 3R - BRE ARAH
e | YRR PR B RR ek 490
i Rummo casarecce No.88, meat sauce, vegetable, cheese
BENo8SE s~ B HAE  FHrFH ik
wor| T HERER 690
Skl Carnaroli, scallop, salmon, asparagus, cheese
BRAK S FR & EY > AW
ax| 630
AE Seafood pasta with tomato sauce
BENoIIIE & R4 &> TR & 2535 Rt
LUNCH & DINNER
TIME
11:30-14:00
17:30-21:00

5 H % 170

Daily soup

g 190

Bacon with mushroom soup
HAR - B4~ #nih

AL REE B R10%R A & All Price Subjected 10% Service Charge
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LUNCH & DINNER

ya TIME
*Eil‘fﬁ ‘ PI1ZZA 11:30-14:00
17:30-21:00

gonl| WHIEEE 520

ARE Mozzarella cheese, ham, chorizo, ground pork, bacon
FALmm AL E) KRR - BT A
AN~ FAR B

Tl SEMifagkE 560

ik
Mozzarella cheese, tuna, purple cabbage,
honey mustard, dried mullet roe

FABIALT A EBRE
UEHARE  BHaTH

=i RSB EE 780

HH Mozzarella cheese, truffle, ground pork, egg, arugula, mushroom
Famdnaes  E o wEE  BE&A
& XRE > FH

Prak KR 460

Tomato sauce, mozzarella cheese, mushroom, ham

Ew il EialmiuAes) » IR KR

{ PR 2B IR E A9 }
LAk BB B 10%RF & All Price Subjected 10% Service Charge



LUNCH & DINNER

ya TIME
*Eil‘fﬁ ‘ PI1ZZA 11:30-14:00
17:30-21:00

x| WLINEIIRE 700

AE Mozzarella cheese, shrimp,
squid, scallop, onion
AL AL 8] B B
TR b #E

o) TAZIR 660

ARl Tomato sauce, stracciatella cheese, arugula
serrano ham, tomatoes, fig

Eml  4HALE  XRRE
FRHKEE N EA > BILR

/MHEFER 460

Tomato sauce, mozzarella cheese,
ricotta cheese, chorizo, onion, chili

EmE o FAlmpAed) T

BRI %) 360

Tomato sauce, mozzarella cheese, tomatoes, pesto sause

EmE o BAmdnAed) N ER o FHE

{ Pk 2 5078 E R IE }

LAk BB B 10%RF & All Price Subjected 10% Service Charge



LUNCH & DINNER

ya TIME
*Eil‘fﬁ ‘ PI1ZZA 11:30-14:00
17:30-21:00

AR ap) 450

Mozzarella cheese, ricotta cheese,
mascarpone cheese, blue cheese,
caciocavallo, walnut, apricot jam

HEALsphAe d) T iEA d) BT FRAAA S
BEaad) s HEAG M THE

SmA @) 490

Mozzarella cheese, sweet pepper, tomatoes,
mushroom, asparagus

FAamiAa) ~ BHo N E e BAEAE > B
SRIEE O HRATE  FILE > B A

E# EAFEGEMERE 490

i Tomato sauce, mozzarella cheese, bratwurst,
red onion, peeled green pepper, olives

Emi o Ealmines]  EXEE
FAEE - KRR AR

{ Y iE 2 bR % U9 }

AL BB B IR10% A & All Price Subjected 10% Service Charge



LUNCH & DINNER

—xa TIME
L PN 2 ‘ SHARING MEAL 11:30-14:00
17:30-21:00

P I B I
Shrimp salad, cheese, vinaigrette....total 20 kinds of vegetables

BEYE N SRR AR E) >~ ERHES S B BERe #2054 Y T BF iR

TN R

Chicken wing, spices, pickle, maple syrup

R GEER > BE O AR

L SN (53
Squid, herb butter, garlic, chili
fere ~ HEImi 3538 Bl

ST P R e

Rummo casarecce No.88, meat sauce, vegetable, cheese

BFENo.88E s A HAWE ~ FHEFH - RAH

?&’EE%— Please Choose One of These

HRI&EH

Mozzarella cheese, ham, chorizo, ground pork, bacon

FAap AL a) - KR~ BIEF A - AR BAR - Bk

SEMifakne

Mozzarella cheese, tuna, purple cabbage, honey mustard, dried mullet roe

FHadAes) e FHREE HERREBETH

PEAF LaikbE

Tomato sauce, mozzarella cheese, bratwurst, red onion, peeled green pepper, olives

k> EAlmdntes) B EB o BFE R R MR AR

J SRR 48 Ve AR BRI A

Pork, caramelized pineapple, onion sauce
TER EBRA FEET

PEPLR R (075 % &)

Tiramisu

FI5aE o ool BETFAAA S T Ty

BN EL{E VUM Choose Any Four Drinks

F AN /5 / R385 8 L 0

Italian Coffee / Tea / Juice / Suntory draft beer 350ML

4200, 5

AL REE B R10%R A & All Price Subjected 10% Service Charge



SERVIVE TIME 11:30-14:00 ¢ 17:30-21:00

K BE  DESSERT

ﬁ%%ﬁ% Mixed berries panna cotta 180

BERLRBE (W5 2 5) Tiramisu 260

FiEftE > B~ BHFAALS] > T T Ay

?Ii}kiﬂiﬂi (485 %) Home made ice cream ¥iER Single scoop 130
#EBR Double scoop 250

%ﬁﬁl’(%% Fruit tart 260

FERR ~ ARG b B FIAGHRMK

EE’%*?}%%H%& Chef’s delicacy desserts 220

FHZMYE  rraLian corree Hot  lced

F2 IR Espresso giflsinge 110
Hfldouble 130

éﬂ%ﬂbﬂﬂ# Regular coffee 120 120

% X Bk

gﬁ Latte ]80 ]80

/44738, ~ 1/4oodk ~ 2/4 44

RAGAT§  cappuccino 180 180
134736, ~ 1/39wk ~ 1/3 447

ﬁﬁéﬂgﬁﬁ*‘i SOFT DRINK

ﬁj D m‘% Coca-cola 80 /it
HH sprite 80 /)

Bt JUICE

BT Honey lemon juice 180/

AL BB B 10%R A & All Price Subjected 10% Service Charge
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SERVIVE TIME 11:30-14:00 ¢ 17:30-21:00

ﬁ’%ﬁlk MINERAL WATER

%j{*u%m%%ﬁ%ﬁﬂ( Acqua Panna mineral water 1000ML 120 /i
%j{*ﬂ%iﬁ%iﬁﬂ&%ﬁi@ﬁ%ﬁj{ S.pellegrino sparkling water 1000ML 120 /T

B AT MARIAGE FRERES Hot/i lced /s

WBIFESL THE AL OPERA 170 170
RS Gk R At b) KA b+ A SRR SR SR R K
B e E B I RO EE L o SEAANTIES o

EE%{E]%,?[’% Roi Des Earl Grey 180 180
T IRAIE A RIER ] A 0 e B8 S A RS T A AR LA AR
R — A Rk o SLARA 0 R T REE BB EA

%’E‘Hﬁﬁﬁ Queens Rose 170 170
HRAEHR T HAF AR - R BT R ERA > SRARF5 2

R BRI FHLE > RRFL > SR - REFRIK > @70 F R

BRI > BORA 8D F SR > RARIF SN

BHEA Mojio 170 170

B A S 4 A b R 0 KB B0 o AR EOLRAG Bok e AT 0 SR Aok bk

%I@‘%mi&ﬁ§ Marco Polo Rouge 180 180
A IR BIRRE LB TR EZ I MR o FPIAEA @~ RERHE

— R RA AV AL IEA B E AR RS AR DR AR

(100% & 25 fife/ S vk 1] )

ﬁ?@% TAIWAN TEA Hot/i lced

'é?ﬁ @ﬂﬁ% ]E%&%I,%?EE Premium red oolong tea 180 180
Feb ware R HLRERIA GL 6 RERE B EARRE > v AEE
FRHEEABRE > sokB R R

ﬁ% ﬁ%]:%_éﬁ E‘?ﬁé%lfﬁ Pineapple ruby black tea 190 190
B0 6 FK18IRAL B LA AF QYA BE AT o b BAC KB B AT - AR RS
AR — R AR A 0 BRIl BE R ERTFE

AL R EE B IR10% A & All Price Subjected 10% Service Charge



SERVIVE TIME 11:30-14:00 ¢ 17:30-21:00

R A koMBUCHA |ced /i

LERR—AERR AT RE  BRE - ARAFRAERMNTEN  AXSS
JE o EEESAE P @A R RIEAE L A 0 AL A A AL ~ B IEAE O EERR - AR
PR REk A 0y BRE R 0 R SR AR AR B0 AR B o

i

Zestea @%ﬁ}%%% Lemongrass kombucha ]70/}{%
EHuR - BHRE S BB

Zesteaiﬁiﬂﬁ%%ﬁ% Hibiscus kombucha 170/
SHE IR AL BAE

Zestea 2 XMW TE RS 25 sencha hop kombucha 170/
SHEEHRE B B

I Beer

Z1E M AP suntory draft beer 350ML 200 /4

15 JE R Heineken beer 330ML 120 /i

'lé? 1% *% E’g "$ iﬁ TAIWAN CRAFT BEER

PH VI FRN% suibeer (ABV 4.5% ) 330ML 18035

RAEREE S HHORY ~ BB G R ATIAT R AR IR IR PR 0 — MR AR o
— & A E AT AR -

PE VRGP TH W] 2538 RKURAL Toastea lager (ABV 5.2% ) 330ML 210/
wk B SEIRANFT AR 0 BRAR T RA T AR 0 E RS AR R TR o
PU SR W~ FEBE S Hoppy apple cider (ABV 5.3% ) 330ML 210/5

1% JH 4279 75 16 Nelson Sauvin & /B8R £ T B 53] 5 3 h Moy R %
BRGNS ey B R 0 A 2 BLIR B R0 -

HHEABGE FE—ZFE5RILIPA American IPA (ABV 6.5% ) 330ML 220 /35
e A NGRFR ORI T $ B 569 Mosaic » Simcoe /B 16 AR, > $LiF 0B  RBEey TR o
HHE AWMLY TETE FETEMNP Grider be floral (ABV 5.3% ) 330ML 220/
FAG IS A T P > BEISF ERA T AR KALR T -

H H AL Chill 53 1) fLEEIEPE  Grider chil 53 (ABV 3.5% ) 330ML 220/ 35

S RIE R GRS 2 A BRI — AT RER A
I BT L Ak 09 HeAad o Chill &k R > 2 1Rib4h o

AL BB B IR10%ARF & All Price Subjected 10% Service Charge



