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(I R Al -
BUSINESS LUNCH

SZ HEE MON-~FRI | 11:30 - 14:00



[FE e =

BUSINESS LUNCH MENU

AHI
SALAD

GEES
APPETIZER

%
SouP

IR
MAIN COURSE

—E—

B Bh

DESSERT

H R e R v bl

Mixed salad with smoked salmon,
citrus and balsamic dressing

RBUFE AR

Pork burger with squid ink buns

IR IR %

Cream of pumpkin soup

* * * * * * * * * * * * * * * * * *

FRUFERE FEFES 25uhE it
Pan-fried chicken leg with seasonal vegetables
and creamy wild mushroom sauce

or

B RIS WAL

Market fish with seasonal vegetables and clam cream sauce

BRI EY

Chef dessert

N1s 980 /¢

{ WEERwIEH - BHRITELOL

LU EREE B I10%ARFE & All Price Subjected 10% Service Charge



LUNCH & DINNER
TIME

ASPEEE | SHARING MEAL e
17:30-21:00

i £

Bread

- 7k SALAD

malR i £ T HIBER L

Mix salad, pan-fried scallop, anchovy garlic olive oil, balsamico dressing

- =i SOUP / BB % APPETIZER

B RE A WSS FhnALI G

Grilled octopus with hummus, tomato and red pepper sauce

T BLIRE AT HLEE B ]
Seafood with burrata and pesto
PrliE S 2m

cream of mushroom soup

- TR Z#— CHOICE OF MAIN COURSE

I it 52 RS ) D R 150 ns4730 /1

Pan-fried prime rib eye with beef sauce

TR R TR A B v ns3990 /5

Roasted lamb chops with brown sugar tomato chicken sauce

- tH25 DESSERT

Ka Uy s I & FOK I 26

Hot chocolate cake with vanilla ice cream

LU EREE B I10%ARFE & All Price Subjected 10% Service Charge



LUNCH & DINNER
TIME

9N 8 \ SHARING MFAL 130100

17:30-21:00

- 7k SALAD

JtiE T H -~ ST BRI

pan-fried scallop, dried mullet, mixed salad with balsamic dressing

LBEETR  BET MR HEE5ER  BRERTHE

- & SOUP / BB X APPETIZER
I 4w
Cream of pumpkin soup

HHFH - BN FE Y B BaT

RSP E R

Pork burger with squid ink buns.
B BEBEEE BLFE b A% BEAN

KRB ~ S50

Shrimp, grillet vegetable
KIEHR ~ 1 B 3R

LRGN B LS

Baked snails with truffle cream sauce and mashed potatoes
HIE A FERE - FFR

- £’ MAIN-COURSE

F AR

Stuffed squid risotto with tomato sauce

B EBR BT Bk 51455 Ak HE W

LS PN

Confit duck leg with garlic flavor pasta
BE G BN FEF mBid

RISEBTIRTHE oo

Pan-fried prime rib eye with beef sauce

£ BIPrime 5 AN -4k ~ M R8E » ZHRR - FRET

- F{25 DESSERT
FSTURRE Ve Q77
Tiramisu NT$5980 J15

F I ase > o ~ BMFAAALE] T TRy

LU EREE B I10%ARFE & All Price Subjected 10% Service Charge



LUNCH & DINNER

TIME
il NES% | SET MENU T

17:30-21:00

1E:E Jafg
e T 0 =
[ PE $79 ol

FANEE pEi
B8R B
S HE

- bk SALAD

kg F b

Shrimp, mixed salad, honey mustard vinaigrette
B 450 BB I AN h B

- BB % APPETIZER

EEALRING DIUET R T

Cajun-style squid chorizo ratatouille
N BYEF R kR

BHUFA PN EE

Pork burger with squid ink buns

A BEBEEE B/LEE Wk A% BEMN
- HHEh DESSERT

ERRTERORER

Variation Tiramisu

FA54190 > b8~ HABER © BHEFAAA S KE MK~ T Tk

[ AAERAIEF  BHIFELOT

LU EREE B I10%ARFE & All Price Subjected 10% Service Charge
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LUNCH & DINNER

< rae TIME
FE 2 | MAIN-COURSE 11:30-14:00
17:30-21:00

# THBEHEER ¥Pak VR0 490
] Confit duck leg,with wild mushrooms and mashed potatoes
TRRR  EE IR FFR

R L ALY
i) SRR TR 620
#IE Roasted chicken with potato and garlic
HW > FE o GRER AR FE O FY

s | PRI 980

B Braised beef cheek in port wine
98 FEEER  F R RB

=m| | FRHE R SRR b T 1380

#E Roasted lamb chops with brown sugar tomato chicken sauce

FHONRRE FF B Hn o AT

SR B IR A HE 602 1980

Pan-fried rib eye with beef sauce

2B Prime S @A HE B3 BEek o A8t

| | RRBRAE KRR ZIE Ve MR B 690

EaEid Fried gnocchi and pork neck with cream of truffle sauce
LR TR~ A ERE - B

HARIEAE R 890

Acqua Pazza
L Baesuh o WipH e o BUE > B S

wa | | REBRIEN - SRR - PEECTY RS 580

B Duck breast, seasonal vegetables, onion purée, onion mustard seed sauce
NS S WS

we | | BRIERRBRAE N B TR iR 590

B Pan-fried pork neck and grilled seasonal vegetables

WREE - B FH BT

e | | REMER TR 1680

R Pan-fried prime short rib with beef sauce
£ BPrime 44 N HE > FEHEFHR  FER - BHNER

| | ZEUEIEN TP 1980

HE Beef tenderloin with beef sauce
SHEVHHEN  EHHA AER - BAR

LU ERZE B I10%ARFE & All Price Subjected 10% Service Charge



KHEXF O BoEBR Bibohii

EREM B A —EA G ANHE o
AREEBAL KEERRME » A0 ETEFHEE%
e 2 oH % - FEME P e A o
BEEELR » BR—BoBGFHITE -

RESE - BEIR - i i



o 554 vy Wy T B

FEEB PR B EE— LR A BRG] |
BAANEREAR GG E  BETOBNZARAMREZT -
RiZB LB AALT  BHEELEFESL  ALEFEWEHE - AVZRREERN -

B RAA3% BAE - b wIBHARS  EFR



g

AE SRR T
A R A 8] & E FH P i kel — 3R -
o B FRAE N EREISHYZEN  THAURGHGHHNEHERS -
BLAME L mailERd QB RE ORMFER  BEHNF SRR BEAR -

B ARRAE > RS EERGWE  BHE



LUNCH & DINNER

pee TIME
PSS | APPETIZER S
17:30-21:00

ai| U AR 530

HE Deep-fried seafood with anchovy dressing

ARG B R B EhE

s 2 I IR e SR R E £ 690

Smoked salmon, apple with dijon mustard
TEIEAE S C AR AR FH BRI BANKRE

BN 420
Pork burger with squid ink buns.
A BEBEEE  BLEE W AR BEN

v R A A T B 22 1 390
Pan-fried zucchini and water bamboo with garlic
NN LR A

# s 4 I R 450
B

Y Tuna carpaccio

R HE R EEFFE

7 G REAT PR A 530

Seafood and burrata with Pesto

N ARG AREA E)  Pestod &
1 AR K HH FEMR A 5 2 E 5 e 690

Frog leg and mashed potato with garlic
| - FFR

R 530k e 52 680

Baked snails with truffle cream sauce and mashed potatoes
HE o AARAI%ZMNE kil MIHARSE C FFR

el AN RSN R 530

B Sauteed squid with anchovy and garlic seasonal vegetables
3R A& B BFER

s | HLE RS 420

kR Sauteed beef tripe with onions and tomatoes

FHE S FE B

ww | | RIGRERR EWEEIE FhnaLi s 460

#E Chargrilled octopus leg with hummus, tomato and red pepper sauce

REE - EETR - Kb il

win| U KEEE ORI 290
H#E French fries with garlic aioli

Ek 0 kAT

i

4

Wi 390

Pan-fried mushroom with garlic and shallot
BFhE > 3R LA

LU ERZE B I10%ARFE & All Price Subjected 10% Service Charge
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LUNCH & DINNER

v TIME
wh %
Wi ‘ SALAD 11:30-14:00
17:30-21:00
s ] | KRR L ] P 450
el Seared shrimp with citrus cheese salad
A ER S K BOR - R Wb Ak
2 i H Bh 480
Lyonnaise salad
BAAR  BARCBAKZ A HE
I S M A B R S B B 490
Caesar salad with chicken leg and apple
BHER R RAMR AR aaT A8 HEE
il | SRR 650
#3E Seafood and dried mullet roe salad with balsamico dressing
HEER B ARAE - BAT  BR > GO RUGE
] L We B EERR BRI ~ R E W 540
#E Mix salad and confit duck leg, soft boiled egg, duck gizzard with walnut
AR TR B RK C TRM o Bk B Kkt
LUNCH & DINNER
TIME
11:30-14:00
17:30-21:00

* B/ ST 140

Corn soup

Ek - BEA] - B

[N 140

Cream of pumpkin soup
g A R Y S BaT

wa| | WSS 150
Cream of mushroom soup
oG HAORE FE Y B RaT

FIREF MRS 180

Beef minestrone
£ 3 e PN
R GORE - B HES

LU ERZE B I10%ARFE & All Price Subjected 10% Service Charge
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LUNCH & DINNER
TIME

B8R | RISOTTO

17:30-21:00

PENRRUN 116157 (300 >
e Luffa risotto and seafood

ARGE - Bex  HE LA ik RAFIK - RAH

wa| | FRABMBER 590

53 Stuffed squid risotto with tomato sauce

N B BT B HEE14E A MK - FH

155 SR 1 0% R 590

Mushroom risotto and confit duck leg with cheese

B kAR B RAFK - AR

AL feii e 690

Saffron risotto with pan-fried seafood

Fait #HE& B TR Zea s ERAK Rk

we| | WERTH SRR 490
#E Squid ink risotto with baby squid
B B2EF - RAAIRK

2% UL IO 3 e 630

Red curry risotto with seafood
B AfaE ZAXH  RAAR - oo

LU ERZE B I10%ARFE & All Price Subjected 10% Service Charge
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i i 2 XA

Seafood pasta with tomato sauce

AGAE - o HE LB ik N B mEHA

NS NI T

Carbonara

AR & B s A S

RRIBIRT T 15 HE S Rl

Taglierini with shrimps and bisque

ARG BT Bk B R R mbe

JEAE A JRUIA 15 S T e LK A5

Paccheri alla puttanesca with seafood

ARAE  Boxss e N E o TR AE BE B kiR

Ak A Py 28 X
Beef pasta with garlic flavour

4 N FEE S AR SLHRR G B e

i A iy R KA

Clams pasta with garlic flavour
B N F > 5 mRie

VYR kA2 9

Fried gnocchi with blue cheese, cream cheese, fontina, and parmigiano reggiano

$yL B~ B AUILES ~ Wb LES O SRIRILES ~ MR T T

MEMBREH

Squid with pumpkin rice noodles

N dNR KRB B b

IR SR Ml

Seafood squid ink pasta with gralic flavour
N R Rk Bea s AT R

LU ERZE B I10%ARFE & All Price Subjected 10% Service Charge

LUNCH & DINNER
TIME

11:30-14:00
17:30-21:00

540

490

590

590

kit

690

470

580

480

490



LUNCH & DINNER

e o v g TIME
B AW | VEGETARIAN .
17:30-21:00

- ¥ SALAD

i SR HE AL Wl 480

Mixed Salad with mushroom, cheese, soft boiled egg

SFEAR  TE R FHARBRE  BR > CHRuGE

- &&h SOUP

% TG 140

Corn soup

ER o BEF] - AL

- BB % APPETIZER

7 I R R R ] 460

Burrata cheese with walnut and balsamico

A EiAL 8]~ Ak~ B R B

sl 390

Pan-fried mushroom with garlic and shallot

s

464 R8RSR

- R’ PASTA, MAIN-COURSE

IR e 35 X ) 390

Pasta with seasonal vegetable
EHekih  wmBEM MEHR

I i 2 78 420

Gnocchi with seasonal vegetable
FEEFR M MBER

L T E N ] 530
- Penne with blue cheese, cream cheese, fontina, and parmigiano Reggiano
FR% - BAILE - b ILES » FARIEILE ~ MR BT

{Br"%'me4h2% ABREAWES |

LU EREE B I10%ARFE & All Price Subjected 10% Service Charge



LUNCH & DINNER

TIME
HI%h | DESSERT .
17:30-21:00

BB TEHR IR 330

Variation Tiramisu

FHEAHGE  oobiE © BAER B F AL A KR T TH

| | RRMLRHDOREE 330
EY Tiramisu

FHa#te o odbiB - BATFAALS T TH

an] | KA 310
A Créme brilée
SE b S DR R K

GEERGBTVI L UL ST 330

Hot chocolate cake with vanilla ice cream

RN FIERKEK
T UKL asinge 150

Home made ice cream E5Rdouble 270

FHIPRE - PR SR A SOk 360

Vanilla Ice cream with berry and balsamico

FIAEBREMK  BEFH AR

&

Y58 75 L AR B F AR M

LU ERZE B I10%ARFE & All Price Subjected 10% Service Charge



K smooTHIE

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

R O E RSN

Orange Juice, Lemon Juice, Passion Fruit, Confit Orange

W AR AR > MHEBER

e B
Lemon juice and honey smoothie

BRI B A

240/%

230/#%

REREER | rrEsHjUICE

mfﬁﬂ‘ Orange juice
JE[?,!E%‘H‘ Pineapple with apple juice

210/

220/

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



% ﬁ "’J" IHF ITALIAN COFFEE

FATIHAMIYE Espresso

ﬁ@ﬂlﬂllﬂ? Regular Coffee

%ﬁj& Latte
1 44730 ~ 1) dojwedk ~ 2/ 4247

‘E‘}ﬁ%%ﬁ Cappuccino

1/ 34mi8 ~ 1/ 32wk ~ 1/ 3447

HifLsingle
& fLdouble

%ﬁi@% LIGHT ALCOHOL DRINKS

Eﬁ%%%ﬁfc Bailey's latte (2~ 7/B#% » R IR 2RAR)

144038 ~ 1/4veedk ~ 2/44-47 ~ EMI5 F H

ﬁﬂlﬁ % MILK TEA

JEBRIEAS5E wilk Tea

SR A

%*ﬁﬁm, X Caramel Milk tea

EHESR > #in

A BB B 0% R B

v RAEH A (2 TBAR)

All Price Subjected 10% Service Charge

Hot /4

110
130

120

180

180

Hot /4

200

Hot /4

240

260

lced /45

120

180

180

lced /5

240

260



AR
R

@
B

g

%A MARIAGE FRERES Hot/#

%%%[ﬁiﬂﬁ Ceylon, Nuwara Eliya 170
B R P2 EN EAE24000R SHAE BRE CBEKR
REFHNHH; Z LT LBEREZEFTE  ATFRXPHOBL -

B R O R R EREOR L HFREL I H o

Bﬁ?ﬁti Darjeeling Assemblage ]60
Wit AT RRBEIZ £ RITRERERERORE RN —F -

BARLEHERED  TASRESHEHE LRS5BT AE BR% -
1854%% 1854 Tea 170
%%% N EFE&FU :P _t%él%fj’;‘—‘% s %E&%%?%%i%}\,f#%*ﬁ&%-»ﬁ?eé ,

RYeARARLEEEE  REHE -

PEREHE Bolero 160

FAIERLBEZR The Rouge 160
100% & ik > TARA — R FHRA LY ZHILPC B ERECY
RoowdkE » 8 " HIERF X 244 -

BiA  TAIWAN TEA Hot/sx

Aﬁ T@Hﬁ% ]ﬁﬁﬂ%ﬁé Premium red oolong tea ]80

=
BY R Ry RERRKMHEZ EF > R H ERBERE > O R HEE
REBREERARE  UABERF -

Fﬁ&{a\ﬁm ﬁ%ﬁs,}{% %”jﬁfﬁ%?ﬁ High mountain oolong tea 190
RBERBHEHIT0NR » e R - B REEGEETRE -
FRAEREHEERTE  RELBEFECY SHLOILE  RAADH - B bk o

LA EARZE B W10%ARFE  All Price Subjected 10% Service Charge

leed /55

170

160

170

160

160

leed /4

180

190



ﬁ’gﬁ* MINERAL WATER

=

]

g P

4
-k

Tkl

L IR R 2Kk 120/1000mi

Acqua Panna mineral water

18+ 42, 4% 25 4 69 AcquaPanna#g £ 7K R RN ICEF R 37003 R 6y 5 LR > R
HAEIBOONEZAFNBRRERAGEEN » L FT R A& - HEmd &R
A e AF M o AcquaPannatE R ZIEY TH R E TR o

FE R HE T B85 SR TR S K 120/1000mi

S.pellegrino sparkling water

B wRELE > AR BB AL F o B AN G AR o SPellegrino 2
B2 EXRIESR DR 0 RIE WA B A0 RARER -

BRIEEREE | sorr priv

ﬁj Dﬁ‘[% Coca-Cola 80/#&
M Sprite 80/

URIBPY  BRER

f@,ﬁﬁ"ﬁi@ Heineken beer 330ml ] 20/#&
B B4 I Taiwan Beer Gold Medal 330ml 120/5%
HiE AL 32— ESHIBLIPA American IPA (ABV 6.5%) 330m! 220/

W FL BRI A 0 b T 2 BLE %8 9 Mosaic * SimcoeiB it & 4.
PLFBE . R TR -

HE AL FEFE FEFEMET Gider be floral (ABV 5.3%) 330ml 220/
SRS HE AT PEERE > BEBITHWEBLAFEFR  KAIRFERL -
EHHE AL 55 ES4RI Dear Roger (ABV 3.5%) 330m! 220/

BAOBARRAEWEE  BH T 5 LMy RIER S 2L FH
BRE R HABAE A M) EokEE o

PHSRIEGE 5] 2238 K UKEL Toastea lager (ABV 5.2%) 330ml 210/
ok B IR EBAR BT 2R TREE > RS HITREE R -
PERIE A BRER | WS TEBE LI Hoppy apple cider (ABV 5.3%) 330m 210/

iE A 4 7 B8 78t Nelson Sauvin 2 /B8 A £ T B & 8 H BRI E 530k b 2% »
BREGEGNFMART  RERRTEMEEM -

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



