LUNCH & DINNER
TIME

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

RN MG SR hi
Seared squid salad with Japanese-style fruit and vegetable dressing

N AR B R B E A%k

e RisE L s

Pork loin with tuna sauce

HENR - E - FHHEE

S YR

Seared asparagus with mullet roe and cream sauce
EE BET Bk FF

==Y, 374 :\ —E
PRSI TR T 1
Clams, scallops and eco-farmed shrimp in potato purée with truffle cream sauce
BSUE B AR EFR - R BB AT

Filt~ BT RRURE P 52 K

Creamy pasta with yuzu pepper and chicken

FEREP] ~ A F MR Wb FH

¥ ¥ —:¥ — Choice of Main Course

HERTOBE MR

Pan-seared grouper fillet with aromatic curry sauce
4ropE ~ FE O BB FAEM

HE )RR A MHE i 500

Pan-seared boneless beef short ribs with Cajun spices (add NT.$500)
EFRE&FF DB FHEM  KEF  AMRESE

FRTIEE wity

Strawberry cheesecake and mille-feuille ( 2 servings)

R SL P EL A 2B Beverage Selection

A. /E£i% — % Choose Any Two

FEARALI ~ BEAR I ~ 2Nk ~ SRS AR

T i a

B. % % X & —:iE— Choose One

MEFESR B~ FR BB

2900+

LA E B EE B W10%RFE B All price are subjected to 10% service charge



LUNCH & DINNER
TIME

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

T BERE AR PR

Seared smoked salmon salad with Japanese-style dressing

JRIEAE S FoR B U B R Mk R

F EFNATHE L ]

Burrata cheese With fresh tomatoes and herb oil

ZRE - FTREART  Ficc M BRF T 0 A T BER
PR INE F1TE

Spicy stir-fried squid and cauliflower

AR B BRI 3 BLA
Ny - TH - KHIig 5

Pan-fried Hokkaido scallop with seasonal vegetable and mullet roe
dbigE TR - FEHEH > AT

fipigy - BT S B KA

Taglierini with eco-farmed shrimp and bisque
4R BT BRA

T PR IIMELAR B % P 930 8

Pan-fried pork cheek with Southeast Asian curry risotto

WIRFE A~ F4E > BE1455 A R~ o

FRURERR RS BRI
Pan-seared rolled chicken thigh with bacon sauce

IR AR - B

— ee

¥ 3 — 3% — Choice of Main Course

e

Braised beef cheek with port wine and vegetables

AR R TR

IR SE B Prime THERA-HE i 900

Pan-fried U.S. prime ribeye (90z) with red wine sauce (add NT.$900)
EBEMBRAFPE Qor) » LBET SR E K - FHBFR

a2 HRE mbg

Normande apple tart (4 servings)

AR Sh '/JTZ\EE"‘ Please choose one of these

Monmousseau Cuvee Ciselee Cremant de Loire Blanc Brut x1jil
Maison Herout Cuvee Tradition Brut x1j

Vietti Moscato d'AstiAsti Cascinetta DOCG ( Italy )

CARL JUNG Mousseux Alcohol - Free Sparkling ( fiks ifdfk ) < i

B (e A HE / 2B B30

6600/

LA E B EE B W10%RFE B All price are subjected to 10% service charge



7D

ASPEE | SHARING MEAL

e yeil st il ASRES ]

Smoked salmon with caper and onion
IBIEEE S BT FHE

BT H B35 e ] ISR

Hokkaido scallop and fig with honey, yogurt and ricotta cheese
LET R TS BILR B Bk BE

i & Ny N

TS MRS % S ARl hr

Confit duck leg and apple salad with Japanese vinaigrette
AR AR BE O B U

P G

Spicy stir-fried squid and brussels sprout

H N H B RA
SRR JER K5 B /1

Escargots de Bourgogne
WA FEFR S R ExRE e

T Y IR o e o v L 5 2

Southeast Asian curry seafood Paccheri
AR ZARYE - SR Bl e~ KKELE

BELIE - W5k il 28 KA Al

Creamy clams pasta with salmon roe
B oubi ~ BB  Hm

N R IR S R

Pan-fried pork cheek and mushroom pesto risotto

B A FURES S AL  SEEIASITRA AR R IRFE

LA EBEE B 10%ARFE & All price are subjected to 10% service charge

LUNCH & DINNER
TIME

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



7D

LUNCH & DINNER
TIME

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

AR R BT
Pan-seared rolled chicken thighs with bacon sauce

EOW R HERR o BBAR C B RR

¥ 3 —:¥— Choice of Main Course

gﬁﬁﬁﬁ%%ylf ﬁ%%% 150z

Tomahawk pork chop with asparagus and spicy mango sauce
BREVEFERE N TR EY > SR ERET

JEYIPrime/IIRA-HE 1302 1100

USA Angus prime ribeye (130z) with red wine sauce (add NT.$1100)
B RA i K A EFR  BRAAR LS

B A

Blueberry Crépes (6 servings)

£R u‘:r'zﬁlgé — 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 ( S ik ) « D
FERARHE(EREARE / 2R00) 1H846

8980/«

LA E B EE B W10%RFE B All price are subjected to 10% service charge
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B3 R IS - IR > B R B R Kok o
& R RS - ARSRERRIE R o
e 6 3 IR A R BREE S o
Bag - R BRI E
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APPETIZER

eyell st il ASRES ]

Smoked salmon with capers and onion
7= ) = oY oW
HEAE G CBE SRR

AR HIL R 5 09T

Escargots de Bourgogne
BRE N EER s A i RS

FEUKHE - FhiAi B ]

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

FREE ~ ARV FREEA Y Eie

FAE N K
Sweet melon with serrano ham
BRIV A BA Z/ﬁ‘ﬁ T Eupj?'

SRR K - B AR E] - METECR

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

fFuR - RO E
Pan-seared shrimp with ratatouille

i Eh o AR XRE mRIRERT KB

R DL 6

Pork tenderlion with Tuna sauce

HIREHLA C B £

TElT R e 12

Tuscan-style braised pork with assorted cuts

(50 BB BT B OBEEX GBE e

—E¥ = = e
A T 7 BEL I
Pan-fried zucchini and mushroom with garlic and shallot

} 373
AN
Deep-fried shrimp, squid and fish, zucchini
AR DB S B

SRR PN T

Paté en crolte ( French meat pate in crust )

A~ HE S FEMHOXR

{ JEME B 8 T o R BAF SRR }

LA EBEE B 10%ARFE B All price are subjected to 10% service charge

LUNCH & DINNER
TIME

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

590

280

590

480

490

460

380

380

340

490

360



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 EBEE B 10%RFE & All price are subjected to 10% service charge
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LUNCH & DINNER

TIME
ﬂéf 11:30-14:00
17:30-20:00

se| | AR BRI 630
L Pan-seared rolled chicken thigh with bacon sauce

EFERR AR H 0

7 HURR R 4 BELRS e 5% 580

Pan-seared pork jowl with stir-fried vegetables

WIREE  FEER  XRE

IR IE PRI 1502 1450

Tomahawk pork chop with asparagus and spicy mango sauce

MREBPOFTERE N S EE > R BAET

wa| | FRUEEMA - T - RIGHE 780

L Pan-seared fresh fish with mashed potatoes and grilled onion
UE LTS L E R R

wa | U LRV - BEIROK - R 730

L Braised oxtail in red wine, pearl rice and onion sauce

AR AR R bE

el | EAFEHINGE 660

L Italian style herb-roasted pork ribs
HEEH S FHHRE > EZAUVNE AT

B PR 8 B 2= (T I 470

Confit duck leg with seasonal vegetables, chicken grary

HEHOTRR B3 - #E B0t

IR 32 [ Prime P HR“F-HE 1880

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

EBPrime IR 43 > 4oBET > 4584 - EEFS

=5t L BRI 920

#E Braised beef cheek with port wine and vegetables

FIAM > B FEFR

E@Prlmeﬂhﬂﬁfl:yli 130z 2600

U.S Angus ribeye 130z with red wine sauce
@wi@i#\%ww\ﬁg\ﬁﬁ\ﬁfm\gﬁﬁﬁ§~@ﬁ?%

x| | PH LGP DRI AL 1250

#E Pan-seared beef short ribs with Cajun spices and French red wine sauce

AR &FF DB RH AR WET  AMBEE

o 4 e 10 188 S A 490

Pork knuckle with sauerkraut and sausage

N TR R Y RN P

LA EBEE B 10%ARFE B All price are subjected to 10% service charge



LUNCH & DINNER
TIME

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

AR5 130

Cream of pumpkin soup

S A HFE BEF T B B

HES 140
Onion soup
HE IR E R

Yyl A 2% 5 130
Cream of mushroom soup

B L AN R BEE EE i - i

Fri 3
v v B R .
Garlic sprout and clam chicken soup

2RI~ ma s

i B RE (M%) 130

Creamy organic corn soup
GBI S

LA EBEE B 10%ARFE B All price are subjected to 10% service charge
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X ADNERE RGBS - S ESR - BB S AR  EeRRAR100% !

EAPER LS e N )



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

.5 e 5 AR S R ) 420
L Carbonara
B MIHAA S 3R~ R

e - B - Al SR IR R s B w1500 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

=et| L RN - MRS LS KA 490

Sl Taglierini with eco-farmed shrimp and shrimp bisque

A BRI BT B e

JEETE 2 JRIR AR FY e L A2 590

Paccheri alla puttanesca with seafood
TR A R B4 HA AE RE - ®HI - ZHIE
$edkii o HE - b KkEs

e - T A 550

Seafood and pork lasagna

(5 FE A 24 LBEETR - BEAR TR

GEFLDN - Whihd a2 Al 520

Creamy clam pasta with salmon roe
E b A9 - B

a0 R TR I e = il 540

L Squid ink pasta with seafood in Southeast Asian curry sauce

FIE R AEE S BAME ik LA

12 4 Bk R

LA EBEE B 10%ARFE B All price are subjected to 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
PEE TR RS INY N R EINE SRS EE-Y 1S

ik 55 % 560
Seafood noodle soup

FEXEZZ > BILBESE  AKKRE TR ARER 2o

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

LA E B EE B W10%RFE B All price are subjected to 10% service charge



BrejBiE e & > WA IABER=ZX » KE F A a8k -
B RFAEAR ARAL » AR A B I eRiR A - A SEIASRA MK  RGRNET -
— 1R R AR ORI T PRIZEE -

TRIEAE B - R RE - AR



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 A LB Bl FE

el RUEEEM - W - BB 530

L Lemon risotto with smoked salmon and poached egg

TRIR A B R RE B B RRIASTRA SRR

R J52 PRI 81 4k 2 B 440

Chicken risotto with Taiwanese peeled chili

FERR P~ KRR A SHE14558 R K

B AR R B 650

Pan-fried Hokkaido scallops and truffle risotto

WERE  BEET R - B SEI45FH MK

RENE 0 DR T 590

Bisque risotto with king grouper

RAEL B - BT~ B4R AR

PR R e S 3 880
Sea urchin risotto with fritto misto

EAE S NNE o AR TR HEE SHEI4SHEMEK

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

LA E B EE B W10%RFE B All price are subjected to 10% service charge



LUNCH & DINNER

x5 oo | AMAZING TIME
E@ﬁﬁ*%‘ MEAT-FREE MENU 11:30-14:00
17:30-20:00

FRRERERDHL (%) 390

Popcorn quinoa salad (lacto-vegetarian)

BERACRIBL (%) 360

Yogurt fruit salad (lacto-vegetarian)

HE R MATPIIE ] (&) 480

Tomato and mixed herbs with burrata cheese (vegetarian)

BERO W (%) 280

Fried mixed mushroom with herbs (vegan)

A TORE (%) 130

Cream of corn soup (lacto-vegetarian)

# KD Rk B B (Tip#) 340
L Pan-fried vegetables and mushrooms with garlic ,shallots (vegetarian)

# % MBS (%) 360

L Ratatouille (vegetarian)

s | AT SRR KA (Fvk) 380

LA Tripoline pasta in citrus cream with vegetables (vegetarian)

IR e N2 9% (%) 390

Creamy vegetable and sweet potato gnocchi (vegetarian)

TR E R T LR (mE#) 420

Poached egg and pasta with truffle flavor cream (vegetarian)

i IR BRI (ki) 390

Pumpkin and vegetable risotto (vegan)

FhGR I (HE%) 390

Tamato and vegetable risotto (vegetarian)

Bt WG ki RORAEN (%) 360

Rice gratin with vegetable and cream sauce (vegetarian)

KU (&%) 350

Seasonal vegetable plate (vegetarian)

LA J:%f‘gé B W 10% R % All price are subjected to 10% service charge
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SERVICE TIME 11:30-20:00

ﬁH% DESSERT

IR AT DS - R UKULI

Soufflé with strawberry milk ice cream

HAFEE  HE A AR

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

ACRTIEER - SR YUk L

Seasonal fruits and Millefeuille with vanilla custard and strawberry milk ice cream

FoAkR  FEFEEE S TRHA - EEH4DARMK

s RS - HAREE
Tarte Narmande with apple sorbet
AR BFEHLE  BRTE

LA E B EE B W10%RFE B All price are subjected to 10% service charge

380

380

380

380

400

450

280



SERVICE TIME 11:30-20:00

QZIMQ?EW‘ HOME MADE ICE CREAM

Wik & E %%

Vanilla ice cream with espresso
FIEFAREM ook R KR 4Gk

9 vl YEEY
JRVEGRL TR 25 VK L
Braised pineapple with plum, black tea sorbet, lychee ice cream
SEMBAR I RKE(RAE) - F I K
T LA BLUK LRV I v 2 2R
Vanilla ice cream with strawberry and balsamico
FIEFERHEM BB EHER

> —E. —EEs Y N >
FERESE F UKL
Caramel choux pastry, vanilla ice cream

WFE S BMBEHEE  FEAHEMK

MR rresn JUICE

Bﬂ”‘ﬁ‘ﬁ‘ Orange juice
Jﬁléﬁ#ﬁ%ﬁ‘ Pineapple and apple juice

K smooTHIE

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

A SRR

LA E B EE B W10%RFE B All price are subjected to 10% service charge

320

350

370

350

210/#%
220/

210/#%



4% g
45iE

SERVICE TIME 9:00-20:00

ARy =
B TAIWAN TEA
= ﬁ @ﬂﬁ% ]ﬁm@: %J‘E Premium red oolong tea
PRy 3 B2 RIRIE A éz EF o REHEERERE  DRHEE
REBREARRSE » kB ERE
ﬂ]\]é ﬂbﬂ 'I;F Iﬁ % DECAFFEINATED TEA
%ﬁﬁ%ﬁﬁ% Fresh herbal tea
WA BARE ¥ B F8%E
(FERBCREGFRIRBEREMEE )
< Sifz
ZERGE YR koMmsucHa
<g%%%ﬁ>&%%&ﬁi B Pk 7 VR A% 4 150 0 B B AR 5 1009 £ s e R SR

PRk R ) s AR RE % BRAE - s kEwmE 4 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 -

DA B BE B IR10%ARFS & All price are subjected to 10% service charge

Hot/z

180

Hot/z

180

A

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

Hot/z:

170

180

170

170

180

170

170

DA B BE B IR10%ARFS & All price are subject to a 10% service charge

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

LA E B ZE A 10%RAE B All price are subjected to 10% service charge

lced/#

120

180

180

200

lced,/#

280
290

250

80/
80/

105/
105/1%



WP BEER

@E*ﬂ"ﬁ?ﬁ Heineken beer 330ml
BRI Taiwan Beer Gold Medal 330ml

Hil  wuirre wine

Balthasar Ress Rheingau Riesling QBA
La Chablisienne Petit Chablis Pas si Petit

Chateau Loumelat

AL | ReD WINE

Chateau Tour Neuve Cotes de Bourg
J. Denuziére Cotes du Rhéne

Rene Lequin Colin Bourgogne Pinot Noir

{7:f_5€ i@ iﬁ SPARKLING

Vietti Moscato d’Asti Cascinetta DOCG(ltaly)

SERVICE TIME 9:00-20:00

P /Glass

230

P /Glass

200

Monmousseau Cuvee Ciselee Cremant de Loire Blanc Brut

& A0 R 7B 22 ST 42 R R0 B

TR IRA B R A ARBROBFER  RAYHAEORYEH -

Maison Herout Cuvee Tradition Brut
HZ R AMBARE

J/Bottle
120

120

)TE/ Bottle
1360

1500

1200

i /Bottle
1200

1300

1600

TTE/ Bottle
1300

1200

1200

RBEGRAM MR THEFRLE - SERFWIERE - FRab - ANTEE - 454 HragR o

CARL JUNG Mousseux Alcohol - Free Sparkling

& m AR R0
HAGTE > PRI R E el o

LA E B ZE A 10%RAE B All price are subjected to 10% service charge

1200



