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LUNCH & DINNER
TIME

COLD APPETIZER 11:30-14:00

17:30-21:00

wer | HEFFERIR 280
ik Chicken liver paté
FERT  HEILE ~ JER

TR fAE 490

Smoked salmon, dijon mustard, salmon roe
YRIEEE L REE Y FHE

| HHAESRN 390

ik Yellowtail, citrus fruit vinegar, onion, olives

FHA > MEE R FE R

wn ] RPN BRI 450

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

BEYE N SR EE C AE) s SERHES S B BER #2054 Y T BFiR

IRIE R SLE DI 420
Caesar salad with chicken

BUAR  BTHM KEE S BRE R NRE - MRS

=5 | ABPLIEHEEE)FH AN ah) 540

ikl Burrata cheese and tomatoes

AdnEsALa) N E A Mk BRILR > XRE

A AR E] 460

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

B R © P PE R KBE © ERE KRR~ Sk ) BB

AL BB B IK10%ARF & All Price Subjected 10% Service Charge
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LUNCH & DINNER

e TIME

HJ>k | HOT APPETIZER 11:30-14:00

17:30-21:00

A I\ A 390

AE Chicken wing, spices, pickle, maple syrup

R EEER > BX O AR

PP B 420

Vegetable, tuna sauce, iberico jamon
CES ERN- P L B IPY

] FABMBAA A 360

Pork meatballs, tomato sauce, cheese

Frama HaEt o Ad

LS TN 420

Squid, mushroom, chili

HoE o ek FE DB FRM - Bl

war | EEBEA 490

ik Shio koji squid, potato, garlic mayonnaise
BEGLE > FHEH  FT HFREDU

FH RIS 420

Pork tongue, spicy tomato sauce

HEBRERERET - B EI M

o REEE 280

Truffle fries, aioli

YEE 4R R AT Eh

yo-e LI 460

Clam, squid, smoked butter, tomatoes, fregola

AR OB JRKEAE c BR T N EGh s BT RED %M

Hi it o i i 520

Tomato, shrimp, sauerkraut, bread
NG BR O B R - Aaa

wor o AN 320

Braised beef, beef tripe, egg, cheese, arugula

B R ERRE A ZRE

AL BB B IR10%AR A & All Price Subjected 10% Service Charge
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HRATRI B BRI A A G BRI AT 0 B EM R E T R T BIE -
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LR

MAIN-COURSE

24 /NE =24 E 40 760

Beef ribs, mushroom, fermented black soybeans, anchovy pesto, pickled onion and chili
FONHEBHE - SRS REFE  BAEE BB

it LRl R 660

Fourfinger threadfin, areola babylon, garlic, tomatoes, mixed herbs

FAFE - B 3 Ehp o HHEFE

fE 3B e Jml vk 5 780

Iberico pork cheek, abbey beer, potato puree, vegetable

A FEE R IS EIRE R - FYR - BEHEH

BN TE R A 502 1480

Australia wagyu, vegetable, beef sauce

CUTAE L I A

SEPRU PR A e B TR A 1180

Pork, caramelized pineapple, pork sauce

TSR - BRI GHRHE ST

ARTLY SR 1200

Lamb osso buco

BB SHiE s RARAE  FHEEH

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

LUNCH & DINNER

TIME
11:30-14:00
17:30-21:00
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LUNCH & DINNER

iy, TIME
s - PG
NS - FER | PASTA - RISOTTO 11:30-14:00
17:30-21:00
war | AR A O.P s iR 420
ki Linguine, clams, garlic, chili, olive oil
b FR 4~ W] FRER B - UL
PSR 2 B A 530
Linguine, truffle sauce, mushroom, bacon, egg, cheese
tpda o~ R EE A AR BAKZ AR
AR P 25 0 e Al 490
Rotini, pork sauce, vegetable, cheese
Bredka - BRRAE  ZHeER Rk
e | IRFERT EUBER 690
Kkl Carnaroli, scallop, salmon roe, shrimp, vegetable, cheese
FBRAK S FR I KRB ZHRHR - Lh
e | SR THEN F XA 460
ks Linguine, chicken, olives, vegetable, tomato sauce, cheese
A~ FERR O B BREAFIR O BB kAl
LUNCH & DINNER
TIME
11:30-14:00
17:30-21:00

5 H % 170

Daily soup

A g v ye

BT 5 R 55 190
Bacon with mushroom soup

AR~ BPEE ~ BEmod

AL BB B IK10%ARF & All Price Subjected 10% Service Charge
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LUNCH & DINNER

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

B T
ARE

560 WHIEERH

Mozzarella cheese, ham, chorizo
ground pork, bacon

FALmdAL 8] ~ KAR ~ WA
A AR B AR

o 5
T

,_‘ § \‘
ZHRETHE 520
Tomato sauce, mozzarella cheese,
mascarpone cheese, ham, egg, truffle oil, nut

it Ehmdnte s AL
KER ~ #& > Edm > BR > Bk

EB
ESEi 3 ik

780 iR ESEE

Mozzarella cheese, caciocavallo, truffle
egg, arugula, mushroom, ground pork

EAmdutes)  HEkd  E  wEE
HE > EIRE > FH - HAR

Y ok K8 460
b o2 Tomato sauce, mozzarella cheese, mushroom, ham

. Eam it BALEAAL ) B KR

{ Pk 2 5078 G R TR }

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



LUNCH & DINNER

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

A A
AE

620 LT AR IRES
Mozzarella cheese, shrimp
squid, onion, tomatoes

FALm A 8]~ B A
%/d? N l—f'—:@: N /J\%%Q

ER
HriE

HAZMEK 660

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

B 4eagles  LRE
TR KR &R BILR

B
ARE

490 /MHATER

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

BB FALmRA S T iEA
LET Y VRS B TRk

SRR EEE ) 360

Tomato sauce, mozzarella cheese, tomatoes, pesto sauce

EmBit > Edmapks)  hER FE

{ Y g 2 bR % A9 }

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



LUNCH & DINNER

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

460 HEwRITHEZ )

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

ALz AL 8] 3T aEAL 8] - BT FAAAL 3]
Baskes)  BEAS M SHE

HR
kL

atm A\ ) 490

Mozzarella cheese, sweet pepper, tomatoes,
mushroom, asparagus

FAmmAAL S~ Bl RIEE A B B
e FE BN wEI > #MER

490 TEXFEPEBE

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

(A Eimduked) X EH
HHEE R R MR BAE

o g

G

ERRIERE 460

Mozzarella cheese, scallions, bacon, tomatoes, mushroom

FALmmnAed) ~ FHE AR NE A BREE O R

{ Pk 2 508§ A9 IE }

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



8L  DESSERT

ﬁ%%ﬁ% Mixed berries panna cotta

4 GEER

FEPLR R (B £ &) Tiramisu
IR BEE o BNE AT TTH

?I&kiﬂzm (%E%) Home made ice cream

ﬂ‘ilﬁﬁﬁﬁﬁﬁ Chef’s delicacy desserts

% iﬁ nlm 'HF ITALTIAN COFFEE

%iﬁﬂ%ﬁﬁ[wﬂﬂ# Espresso

ﬁ@ﬂbﬂlﬂ]& Regular coffee

£ X Z ook

gﬁ Latte

1/44556, ~ 1749wk ~ 2/4 447

‘F‘%ﬁﬁj*‘% Cappuccino

1/347556 ~ 1/3%w5k ~ 1/34-45

BXRREREE  sorT DRiNK

Hj D m% Coca-cola
QE%% Sprite
Rit

JUICE

%%@%i‘l‘ Honey lemon juice

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

180

260

BiER Single scoop 130

#EBR Double scoop 250

220

Hot  lced
Hiflsingle 110
i double 130

120 120

180 180

180 180

80 /i

80 /i

180/%%

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



e
i

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 /il

B AT MARIAGE FRERES Hot/i lced

I%{E%% Roi Des Earl Grey ]80 ]80

TR IR A 0 RIEAR B A 0 e 1 A8 S A 00k TR AR 0 SRR
IR — A Rk o SR FO R T IREE C BB EA -

%’E‘Hﬁﬁ?{é Queens Rose ]70 ]70

HORACHFE T oA AR IE T > KRB A RAF B A SR 2 5%
WHERGEFBLE ) AR ED » SR 24 - ZERMIK > @SN R MR
HORA B G ik o RIS e

BHEA Mojio 170 170

H R FRIE S e K KA b R0 IR B oYy o BBOLMAR Bk e AT 0 Sh B Aok fedbey kil

%I@‘%mi&ﬁﬁé Marco Polo Rouge 180 180

VA R4 IE R AR RE Y BT B A AR R » BRI BRI Bk~ R e
— U R AAPLIEIL Y E AR RS 0 RRE VR AR o
(100% & 75y / fopogk 7 )

NS
ﬁf’%% TAIWAN TEA Hot/# lced /s

‘é? ﬁﬂﬁ% ]E%&%I,%%E Premium red oolong tea 180 180
PR R BLRRIRA G B 0 kAU B R IRE 0w
RABRELRRE  HRERFH R

ﬁ% ﬁ%_[%ﬁ )E[?,!%i‘-ﬂi Pineapple ruby black tea ]90 ]90

1504 K184 B SRR O BB b RAC RS B AT - AR RAEA
BRI REROK A B A > R AR R 0 B AR R T -

Fﬁ?ﬁ‘é\ﬁm ﬁ%%@ %ﬂjﬁfﬁ%?ﬁ High mountain oolong tea ]90 ]90

KB BRGS0 R Bk 2k B BB EEE XH -
FlR s BB R Tk RGBSR B g RARGILE  BARE H 0 (A 1F e e Shvk

AL BB 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 AR RIEAE L A 0 AL A A R ALEE - MEIEAE O EERR - AR
TE A R BE AL 0 BR Bk 0 B LR AR R o

i

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

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

Zestea 2 MNP TE RS 25 sencha hop kombucha 170/
SHEHRE B B

I Beer

Z1E M AP suntory draft beer 350ML 200 /4

15 JE R Heineken beer 330ML 120 /i

'lé? 1% *% ﬂg "$ iﬁ TAIWAN CRAFT BEER

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

RAEEEE S HHOBRY ~ BB G R ATIAT R AR IS IR PR 0 — MR —AR o
— & A E AT AR -

7Y VRGP H W] 2538 KURAL Toastea lager (ABV 5.2% ) 330ML 210/
wk B SEIRANFT WAL RS 0 BRAR T RA T AR 0 E RS AR TR o
PU SR W~ S FEBE S Hoppy apple cider (ABV 5.3% ) 330ML 210/5

1 JH 4279 75 18 Nelson Sauvin & /B8R £ T & 53] 5 3 h Mo %
BRGNS ey B R 0 A ZBLIR B R 0B -

HHEAMEGE FT—ZFE5RILIPA American IPA (ABV 6.5% ) 330ML 220 /35
e NTRFR ORI T # B 569 Mosaic » Simcoe /B A6 AR, > $LiF 0B PR ey TR o
HH A fEFE FETEMNP Grider be floral (ABV 5.3% ) 330ML 220/
iAo PG BEBIFHEBERAT AR BAXRTF -

H H AL Chill 53 3 1af fLEEIEPE  Grider chil 53 (ABV 3.5% ) 330ML 220/ 35

S RHE R GRS 2 BRI » — AT RER A
e BT L Ak 09 HeAad o Chill &k R 2 Rib4h o

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





