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LUNCH & DINNER
TIME

ASPEE | SHARING MEAL 11:30-14:00
17:30-20:00

RIS BRIE R0 75 75

Tomato salsa with eco-farmed shrimp and green bamboo shoots

WA~ b FE B AR B E

T RERRAE UEUR VD BT

Seared smoked salmon and apple salad
JBIEEEE AR BNk BEAR RS

R
Ratatouille (French vegetable stew)
i~ XRE > MR EMHARL) C BRAEK CERAS

W AR R

Pan-fried Hokkaido scallops and truffle risotto

WERLE LBE TR - Bk > SE1455 A KK

¥ ¥ —:% — Choice of Main Course

T2 P DR NIE Hog £ B e 2R

Pan-seared duck breast, caramelized apple and onions

R BB - BE K
1 58 mR 2R VR i 500

Pan-seared boneless beef short ribs with cajun spices (add NT.$500)
AR &R N FHEERE  WFEF AR

TR

Mango sorbet

ER S PAEL A 2 B Beverage Selection

1E£:% = 2k Choose Any Two

A.
FEARALIY ~ BEAR T ~ sesNunwE ~ SRS AR

Foar

. % % X FH —i% — Choose One

AR AHE ~ FoRBB

gw

2900/

LA E BB B W10%ARFE & All Price Subjected 10% Service Charge



LUNCH & DINNER
TIME

P4 A5+ 528 | SHARING MEAL 11:30-14:00
17:30-20:00

FERACE f Vi EL R R

Smoked salmon with caper and onion
JEKE e~ BRE ~ FH

FEUKNE FAiATHLEA v

Serrano ham with tomato, mixed herbs and burrata cheese

TRE ~ AR B R s E o Fav
WRTTH - KHI R

Pan-fried Hokkaido scallop with seasonal vegetable

bigE T R FE R

PR KRR TR

Deep-fried pork ribs, onion, chili, spring onion, garlic, sweet chili

FERDHE st FH AR B
I LR T 58 K

Squid ink pasta with octopus in vodka tomato sauce
B FE - FHm o FLEEE

GG N

Pan-fried eco-farmed shrimp and truffle risotto

e FE EAE > AR SR - 14598 K

TR R PR 1502
Tomahawk pork chop with asparagus and spicy mango sauce

BT HUHIFERE AN T8HE EY TR #RET

¥ 3% —3i¥— Choice of Main Course

GE: LSSt

Pan-seared beef short ribs with cajun spices

AR EFF N FH AR WET  AREE

I SE B Prime THERA-HE i 600

Pan-fried U.S. prime ribeye (Qoz) with red wine sauce (add NT.$600)
F BRI HE Q02 » BB AR ERE o FEHRFR

GRS us

Tangerine sorbet (4 servings)

AR Sh '/JTZ\EE"‘ Please choose one of these
Monmousseau Cuvee Ciselee Cremant de Loire Blanc Brut x1jii

Maison Herout Cuvee Tradition Brut x1jf
Vietti Moscato d'AstiAsti Cascinetta DOCG ( Italy )

CARL JUNG Mousseux Alcohol - Free Sparkling ( fiks ifdfk ) < i
BEREE(ERAEE / 2580 mE3H

7620/«

LA E BB B W10%ARFE & All Price Subjected 10% Service Charge



LUNCH & DINNER
TIME

ANNSHEE | SHARING MEAL 11:30-14:00
17:30-20:00

e yeil st il ASRES ]

Smoked salmon with caper and onion
IBIEEE S BT FHE

FHER AR DhE
Hokkaido scallops with yogurt and fruits
HEETFR B FHAR

(07153 N TE U A
Pan-fried pork salad with preserved plum

Qi ~ IR ~ AR T
# AR

Deep-fried eco-farmed shrimp, squid and fish, zucchini
[N T RN A F RN

R AR N

Pan-fried octopus with vodka in tomato sauce
KEFSE - BOFE

A R A 295

Spinach gnocchi with eco-farmed shrimp, truffle cream sauce

ar IF A dk Ak

BIRAFRFAEE  ARE - BE - Huh wERE

JREAE A JRUILA 115 S Y e L A2

Paccheri alla puttanesca with seafood
bBEFR - AREB 28 2o HE GiE-HE I ZaUE
FoIRM HE F A KkE R

FHHUNE A b 7L R

Burrata cheese risotto with stir-fried squid

ApEiAe 8] ~ N Bdnah o BEER KA SE145 A MR

LA E BB B W10%ARFE & All Price Subjected 10% Service Charge



7D

LUNCH & DINNER
TIME

ASPEE | SHARING MEAL 11:30-14:00
17:30-20:00

AR R Rl

Braised beef cheek with port wine and vegetables
FIAN -~ BFER 0 FFR

— rEg

¥ ¥ =i — Choice of Main Course

EFRPTRE PR RE 1502

Tomahawk pork chop with asparagus and spicy mango sauce

MREDBTTRE N S EY > SR HNET

SRV Prime IR F-HE 130 M0 1200

USA Angus prime ribeye (130z) with red wine sauce (add NT.$1200)
B R NEH AL Pl EEFE  BRERAR S LFFES

HEER Asn

Apple sorbet (6 servings)

£R S ﬁlg‘ﬁ — Please choose one of these

Monmousseau Cuvee Ciselee Cremant de Loire Blanc Brut x1ji
Maison Herout Cuvee Tradition Brut x1j

Vietti, Moscato d'Asti Cascinetta DOCG (Italy) x1jfi

CARL JUNG Mousseux Alcohol - Free Sparkling ( kS ifdfk ) « D

BEREHE (MR A NE / 2B mean

10200/«

LA EREE B UW10% R & All Price Subjected 10% Service Charge
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LUNCH & DINNER

pee TIME
Bﬁ % > | APPETIZER 11:30-14:00
17:30-20:00

=a| | PEERRE AR O E 590

#E Smoked salmon with caper and onion
A E CRRE AR

| | RRYTR) BRI AN 460

£ Tomato salsa with eco-farmed shrimp and green bamboo shoots

B~ EaC EE R A BIE S B

FEUKHE - FhiAi B ] 590

Serrano ham with tomato, honey, mixed herbs and burrata cheese

FREE ~ ARV FREEA Y Eie

#AE K 480

Sweet melon and serrano ham
S owrae ), e N s, g R T—
ﬁf%é?‘kgﬁ\pé%}‘\\iﬁﬁﬁ‘w/ljﬁ‘ yuﬁ?j‘

SRR K - B AR E] - METECR 490

Fig and serrano ham with honey, yogurt and ricotta cheese
FORSE KRR ~ T AL E) » BACR R4S Ak B E

) BB INE A TER 380

L Spicy stir-fried squid and cauliflower
A HIRE O DB B R A&

s | (R  RREI R 470

L Cold-smoked beef with ratatouille
b~ FH 0 FACHE) ~ LRE - MREFTEARS  EREL

KB A B 430

Deep-fried pork ribs, chili, spring onion, garlic, sweet chili

MMHE S B FE > R B

s | R R RBIA 420

L Tuscan-style braised pork with assorted cuts

Xh BB OBE BB REX GE e

| | PHHEF AT E IR 430

L Gambas al ajillo
AR K5 GiE - kR

i K AT BELIR o 340

Pan-fried zucchini and mushroom with garlic, shallot
FASSFEHAT IR 8~ 2§~ 2k

F AR 490
Deep-fried shrimp, squid and fish, zucchini
i ﬁgﬂi N /J\% ~ l@i[é‘ N *élq]f‘\

SRk K Wik )i 290

French fries with garlic mayonnaise and mullet roe

Kir~ Bk~ BATH - 2700

{ JEME B 8 T o R BAF SRR }

LA E BB B 10%ARF & All Price Subjected 10% Service Charge



LUNCH & DINNER
TIME

i§>§§2 ‘ SALAD 11:30-14:00
17:30-20:00

x| | INEERR IR 550

B Squid with yogurt and fruits
JE R EHK R

T RERRRAE U R L 580

Seared smoked salmon and apple salad
ERAES TR P BE2F  for F

Al L I R R PN B R 370

#E Pan-fried chicken thigh, citrus, mixed salad
MU M FELF TR TR

g HL 490

Seafood salad
2R R BR P A F R

WA - SlBRIhL - RS 390

Caesar salad with pan-fried chicken breast and poached egg
HAE o EE R A G BRI IR

Qe 55 8 f kB D 390

Plum, salted duck egg and eco-farmed shrimp salad

QF ~ i g LB~ 2 F IR

JERFHRDHL %) 390

Quinoa salad with popped rice
fedr s Faoc B AR P A F CENAmpFS R A

LA EAREE B W10%ARFE & All Price Subjected 10% Service Charge



15& A BT B LR | SMRBIZASMEA T -
it - BERRBFANBRALEARILE -
L R RAXERRIE —REHA - FE5 LA
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LTRBAHIE RERE 1502



LUNCH & DINNER

e TIME
F33JH | MAIN-COURSE 11301400
17:30-20:00

B RHEE R RS 630
Pan-fried chicken thighs, asparagus and apricot jam

LIERR M EE CBESR

b FURR B 78 SIS B 2% 580

L Pan-seared Pork jowl with stir-fried vegetables
WIREE ~ E AR - LARE

| | REEFERTE PR 1502 1450

£ Tomahawk pork chop with asparagus and spicy mango sauce
MR EUHRT TR N S Y R #RES

T PR NG ey £ B SR 780

Pan-seared duck breast, caramelized apple and onions
AR - ARBRTER - BFIR

e | FRIEEA Phiiags it 780

L Pan-seared fresh fish with creamy clam and seasonal vegetables
FHAEE - DWW B RHerH FE B a9

R - RBBLI i 690
Spiced roasted lamb leg with vegetables

B BEE > FHEFR  Hk

B PR 8 B 2= (T I 470

Confit duck leg with seasonal vegetables, chicken sauce

HEHOTRR B3 - #E B0t

IR 32 [ Prime P HR“F-HE 1880

Pan-fried U.S. prime ribeye with red wine sauce

£ BPrimeMhiR4HF ~ BB+ A TR

=5t L BRI 920

#E Braised beef cheek with port wine and vegetables

FIAM > B FEFR

E@Prlmeﬂhﬂﬁfl:yli 130z 2600

USA Angus ribeye 130z with red wine sauce
@wi@i#\%%ﬁ\%g\ﬁﬁ\%fm\gﬁﬁﬁ§~@ﬁ?%

x| | PH LGP DRI AL 1250

#E Pan-seared beef short ribs with cajun spices and French red wine sauce
EFBRE&FS N FHEARE  BET MR EE

o 4 e 10 188 S A 490

Pork knuckle with sauerkraut and sausage
W R BXEE FY > 2RES

LA E BB B 10%ARF & All Price Subjected 10% Service Charge



AR5

Cream of pumpkin soup

S A HFE BEF T B B

HES
Onion soup
ER AN X BN S

Srh 5 7 e
Yy 55
Cream of mushroom soup

B L AN R BEE EE i - i

= wre & T
v v B R

Garlic sprout and clam chicken soup
2RI~ ma s

i B RE (M%)

Creamy organic corn soup
GBI S

LA EAREE B W10%ARFE & All Price Subjected 10% Service Charge

LUNCH & DINNER
TIME

11:30-14:00
17:30-20:00

130

140

130

140

130



LUNCH & DINNER
TIME

11:30-20:00

#AFI | PASTA, GNOCCHI

ki ok A2 9% 470

Spinach gnocchi with eco-farmed shrimp and cream sauce
BBFF R FAEE AR R B

I £ R T8 i o Al 550

Squid ink pasta with octopus in vodka tomato sauce
Bowi FE o Ein o FLRAA

e fo - dul - TR K 550

Tripoline pasta in citrus chili cream with pan-fried fish and clams

T e b~ dE C BEEGP B E C ik TR &R KAl

e T Lo 520

Home made pasta with lemon butter cream, salmon and salmon roe

TRIEEE S B AR R FIARKRAE - B AW

wa| | P ST URE S f 460

L Squid ink pasta with clam and mullet roe

FILERME REABELT FiE Hh > ZoWE

=ot| L [RUE - MRS LKA 490

H# B Taglierini with eco-farmed shrimp and bisque
AR BT B Es

JREAE A J IR T AT e L A2 590

Paccheri alla puttanesca with seafood
HETFR AR 2R 24X HE Al 8E BRI ZHEE
Sk HE B RKE

e - T A 550

Seafood and pork lasagna

(5B AR 28 EETE BHEAR TR

GEFLEN - Whihd il Al 520

Creamy clam pasta with salmon roe
E ] B AP Bnah

12 4 Bk R

LA E BB B 10%ARF & All Price Subjected 10% Service Charge



LUNCH & DINNER
TIME

11:30-20:00

iR £ | CHINESE NOODLE

TRB% - Mo Pk 450
Pan-fried pork cheek with noodle

IR BAL B E > FRER RE > FLER  FRERMAEME

wa| | 7k 530

& Beef noodle soup
HRIHG B Bk ARARE S F R R RER M

ik 55 % 560
Seafood noodle soup

EXEZHT B BSE > AKKRE T
BE o 2R BRRRMEM%

Fl- WIS - SRR it 12 520

Chilled noodles with seared salmon, squid, yuzu pepper, soft-boiled egg,
and seasonal vegetables

GBS B AR TR BOE  BEAR
EHHE  BRRRMEMG

1y AR B

N

LA E BB B W10%ARFE & All Price Subjected 10% Service Charge
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LUNCH & DINNER
TIME

11:30-20:00

I8 | RISOTTO

#a | | FASEMEEER 590

M Stuffed squid risotto with tomato sauce

B8 FE - Bk > SEIASSEAMRK BB

oK B 78 LA B i AR 550

Saffron seafood risotto
AR Baebd B Bl R B4R A KK

el L FHUNE ADIE LG B 540

L Burrata cheese risotto with stir-fried squid

FdnsiAe a) 1K BE - B AR EEE - BARIASTA MK

s | FRTMETESE iR 460

L Spicy tomato risotto with pan-fried pork collar and clams

EU

Hn o mARIL  BRER O FH - S145RA AR

0 52 PRSIV I 0 0 Bt 440

Chicken risotto with peeled chili

FERR P~ KRR A SAE1ASIRA MK

o AR R B 650

Pan-fried Hokkaido scallops and truffle risotto

WERE  BEET R Hanih > SEI45FAHRK

RENE 1 B 590

Bisque risotto with king grouper

BEME B pE MU HEIASIRA MK

PR KT e T 0 880
Sea urchin risotto with fritto misto

HRE S NE o AEE - TR HEE - SEI4SHEHREK

FUE EE— R R EMR(E)RLITBAOTZER -
AFERBEMFGRBALSMER -
B R EREH AR R KR F KRR IR & -

LA E BB B W10%ARFE & All Price Subjected 10% Service Charge



LUNCH & DINNER

=5 o xeon | AMAZING TIME
E@ﬁﬁ*%‘ MEAT-FREE MENU 11:30-14:00
17:30-20:00

¥ SUE 2 SLEDNCED 390

Popcorn quinoa salad (lacto-vegetarian)

BRI () 360

Yogurt fruit salad (lacto-vegetarian)

FABFMATHIER ] (hESH) 480

Tomato and mixed herbs with burrata cheese (vegetarian)

FHASERE - BIBEE (pss) 360

Deep-fried vegetables, tartare sauce (vegetarian)

BREAOHELE (Fi) 280

Fried mixed mushroom with herbs (vegan)

SERUR AR I AR E Y () 360

Pan-fried asparagus with poached egg and truffle flavor cream (vegetarian)

ey I LA (Fwds) 290

Fried mixed mushroom and zucchini (vegetarian)

P AR RE: (%) 130

Cream of corn soup (lacto-vegetarian)

WhiigR e N2 5% (vE#) 390

Creamy vegetable and sweet potato gnocchi (vegetarian)

TR E R Yah T L8 (mE#) 420

Poached egg and pasta with truffle flavor cream (vegetarian)

NGRSl (#is) 390

Pumpkin and vegetable risotto (vegan)

FhibR R (nr®) 390

Tamato and vegetable risotto (vegetarian)

Bt b W e RORAEN (%) 360

Rice gratin with vegetable and cream sauce (vegetarian)

KU (mE#) 350

Seasonal vegetable plate (vegetarian)

LA J:_%j\gl\:; bzl 4@10%5&5‘%% All Price Subjected 10% Service Charge



EY:
#E

AR
R

SERVICE TIME 11:30-20:00

ﬁH% DESSERT

INEISET IS - R YUK L

Soufflé with mango milk ice cream

AP X E - RN

RER TR AT % R B

Soufflé hot cake with creme chantilly and berries
HEXER MEER BRE

B K R S R B

Soufflé hot cake with creme chantilly, baked vanilla pineapple and passion fruit sauce

EXERFEBRER  BERE

REHLPERR R

Tiramisu

HEFMRAE - FHEAL Rk S4BR > BERE

Wi JIAGHIE - Yasi vkitith

Brownie, chocolate cookies, chocolate ice cream

A BA R R AR~ 353 A1 BRA 35 50 KRk

ARRIR - ERF UKL
Seasonal fruits and Millefeuille with vanilla custard and mango milk ice cream

FoAkR FEFEEE S TRHA - SRFDARK

LA E BB B W10%ARFE & All Price Subjected 10% Service Charge

380

380

380

380

400

450



SERVICE TIME 11:30-20:00

QZIMQ?EW‘ HOME MADE ICE CREAM

Wik & E %%

Vanilla ice cream with espresso

F I HF KM odkk sy~ & KB 4ok

JRFGHL TR 45 B Uk L

Braised pineapple with plum, black tea sorbet, lychee ice cream

SEHIAAL - KB EAE) TR
P LA RV BLI e i 7 2

Vanilla ice cream with strawberry and balsamico

FIEHEKEM  BEEHER
TR 2%

Coconut milk, mango passion fruit sorbet
BEEREE - T IR
e

Tangerine sorbet

R

Caramel choux pastry, vanilla ice cream

MY REE L EBGEM

EPERIT  rresn JUICE

m*ﬁﬂ‘ Orange juice
E{ﬁg%ﬁ%ﬁ‘ Pineapple and apple juice

K smooTHIE

@%%%%ﬁ% Lemon juice and honey smoothie

AT

LA E BB B W10%ARFE & All Price Subjected 10% Service Charge

320

350

370

360

320

350

210/#
220/#

210/#%



4% g
45iE

SERVICE TIME 9:00-20:00

BIERE  Tarwan TEA Hot/z:
] % @ﬂﬁ% ]ﬁm@: %J‘E Premium red oolong tea 180

ﬁqvwleﬁ%;ﬁ B ZRRI A ézé% CREHUE BRERE o O RHEE
FEBERLRRE - Bokdz REF

%*>

,ﬂﬁ ﬂbﬂ 'HF lﬁ % DECAFFEINATED TEA Hot/:

%ﬁﬁ%ﬁﬁ% Fresh herbal tea 180

BRAEF  BARE #H - B F%F
(FRHBEREHIRERENEE -)

BT BOER kombucHa

<g%%%ﬁ>&%%&ﬁi B% R B AR AR fm 80 O RR B BORE 0 100% & R R R B4t
PRk BN T RHFE % BEHF  dop kT wEE L R

TR XEE AIRAASR #&%&lﬁFaukﬁﬁ%ﬁ HAat |
AU TR ARG A FBE LR Kok & 8IS
BEREE | ZEBBE ssom

FEEEELR éﬁ%m‘“ﬁ#l

P BEAEBENRSIEY  JLFBBORAR » R BREEH o
ZEAREHE | MIER AT ssom

BRRERILE  BRMHTEE
HAABTRINAER  ATABEEEAL -

A E B EE B I10%ARFS B All Price Subjected 10% Service Charge

lced/ i

180

lced/#

380/

320/
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SERVICE TIME 9:00-20:00

‘?13 %ﬁ?ﬁ MARIAGE FRERES

Fﬂ%ﬁﬂﬂ% Assam, Harmutty TGFOP

TR B A F RARRENOEY S » BARENRL -

EE%{E]%#? Roi des Earl Grey

HRATRRE dAL R > BRI E % > CAH SR T o F A
X EAEMR AT — A58 Aok A3 S A0 B R R A2 -

ﬁ%ﬁﬁﬁ%l% Mauritius

BEOYAER Bz — -
AR RMITEBIESE S REBE R A Kok o

[J_l EP@%‘%%% Montagne de jade

S AEILE PR RE MR > IR RRIEFERA - ORI -
M%W%ﬁ?ﬁ Yuzu temple

B XME PR ESLEMBERORA® A LS B KT EENET
AR BBRBE S B KBRS AUS AR o 0 AR i SURS Bheh K Au B o

1854 7% 1854 tea

KRG  HERTRALFLXN —F  BHEVFERLEABFHRRALS

R SAERFAERmEE  BEEYT o

iﬁ%% Bolero
BFF RO ARRERR - BERE T EREAR

A E B EE B I10%ARFS B All Price Subjected 10% Service Charge

Hot/z:

170

180

170

170

180

170

170

lced/ s

170

180

170

170

180

170

170



% ﬁ "’J" IHF ITALIAN COFFEE

%ﬂ%ﬁﬁ"f]ﬂm Espresso

ﬁﬁ?"ﬂ""ﬂf Regular coffee

% X Bk

%ﬁi Latte
/44738 ~ 145k ~ 2[4 440

‘E}ﬁ%% Cappuccino
1/34m38 ~ 1/3ek ~ 1/34-4m

ﬁﬁ%muﬂf Espresso Romano
sk~ A S MK

ﬁﬁ)& % MILK TEA

B PRI 2% Mauritius milk tea

HEME T

EE%{E]%%,?[S Roi des Earl grey milk tea

WHE - EHMER B

JELR B AR Wik tea

) e S S

E‘)%@ﬁﬁ*il‘ SOFT DRINK

m 1 m% Coca-Cola

éaﬁ'% Sprite

ﬁ’g}iﬂ( MINERAL WATER

SERVICE TIME 9:00-20:00

Hot/#

Hifl single 110

11, double 130

120

180

180

Hot/z:

280

290

250

%ﬁﬂAcqua Pannaﬂi?‘?‘éﬁ%ﬁzk Acqua Panna mineral water
S.pellegrmo%?iﬁ%?%%%iﬁi@ﬁﬁﬁj( S.pellegrino sparkling mineral water

DA EAREE B 10%ARAE B All Price Subjected 10% Service Charge

lced/#

120

180

180

200

lced,/#

280
290

250

80/
80/

105/
105/1%



SERVICE TIME 9:00-20:00

PP Beer i /Bottle
@E*ﬂ"ﬁ@ Heineken beer 330ml ]20
PH SR W] 2238 K UKAL Toastea lager (ABV 5.2% ) 330ML 210
ok B) S EAFT R4S BRAR T Aok TS - B R 695 B TR R

PSR K =JCXPA Big three XPA (ABV 4.44% ) 330ML 210

}ﬁ;’J"HViCSecret‘%@Mosaic&é&ﬂﬁ}%Kohatu’ ZH =B KE/?/@A?\ %kq’/%g ViR RE o
ERERAR O EAMEEFE o B ¥R MAERAEY  RRERGBEILE R DR el -

HiPY wHITE WINE F/Glass JBi/Bottle
Balthasar Ress Rheingau Riesling QBA 230 1360
La Chablisienne Petit Chablis Pas si Petit 1500
Chéateau Loumelat 1200
ST .
FLIW  ReD WINE o /Glass JBi/Bottle
Chateau Tour Neuve Cotes de Bourg 200 1200
J. Denuziére Cdtes du Rhéne 1300
Rene Lequin Colin Bourgogne Pinot Noir 1600
=R ,
BIUM  spARKLING Wi/ Bottle
Vietti Moscato d’Asti Cascinetta DOCG(ltaly) 1300
Monmousseau Cuvee Ciselee Cremant de Loire Blanc Brut 1200
BB BB TS R AE

THRALEE R AR EOBEERR  RAYTHEORYH -

Maison Herout Cuvee Tradition Brut 1200

#ERAHBRD
REFBGELA AT HEFRAL - BFRFARE > FRAEWH > AOEM - 6540 HRIFARA

CARL JUNG Mousseux Alcohol - Free Sparkling 1200
BB AR
KA EFE S MR OR T mE -

A EAREE B 10%ARAE & All Price Subjected 10% Service Charge
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