LUNCH & DINNER
TIME

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

T RERRAE BRI L

Seared smoked salmon and apple salad with walnut

IR S AR bk BE AR FRET

B HLBE R 8

Pan-seared scallop with corn puree
IHEFR R BRE

S YR

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

AN LU g

Braised chicken thign wirh red curry sauce
B s~ FERR >~ o AN

T HALIR AL TEaR

Pan-seared red mullet with saffron risotto
ikl Bl > HAEIASIRA K ~ HiE - e

¥ ¥ —:¥ — Choice of Main Course
WeFr T8
Braised beef cheek with port wine and vegetables

FIER > B FFR

RSB Prime JI IR HE mif 900

Pan-seared U.S. prime ribeye with cajun spices (add NT.$900)
£ B Prime IR FHE ~ BE T > AR - TH TR

B I BN RE wity

Strawberry chocolate mascarpone cake ( for Two)

R SL P EL A 2B Beverage Selection

A. 4E3iE = 2k Choose Any Two Beverage from the following

FEARALI ~ BEAR I ~ s sNunwE ~ TR RETR

Red wine / white wine / italian coffee / MARIAGE FRERES

XF aF

B. Z % X% 4 —:iZ— Choose One

MR A HE -~ TR BB

Fig thyme / Organic rose logan

3240,

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

SER A AR

Seafood salad and mullet roe

BB AR NS e BEAX R bR

F EFNATHE L ]

Burrata with fresh tomatoes and herb oil

SRE AP H A M BB T AT i

BT H R R

Pan-seared scallops with ratatouille

bEE TR > #H o FE > H o Ad)

it a9 58 Tk

Crispy pork ribs with garlic
A FE ik BAEE - FA

B IREE R A A

Confit duck with pesto risotto

AHTERR AT SAE1455E AR - BEhE
BTV B Bl ST i

Trenette pasta in chili cream with clam and pan-seared sirloin
£BPrime B~ i B R FE B Rex

¥ 3 Main Course

7RI RS
Pan-seared rolled chicken thighs with bacon sauce

I FERR AR - %

EERROR AR DR RIEE 1502

Pan-seared tomahawk pork chop with café de Paris sauce
2R EHER - il ok BEE - R

EREWIEERE vty

Lemon Glazed Cake (for Four)

A% 4L 19 1% —  Please choose one of the following

Monmousseau Cuvee Ciselee Cremant de Loire Blanc Brut x1jfli
Vietti, Moscato d'Asti Cascinetta DOCG (Italy) x1jfli

CARL JUNG Mousseux Alcohol - Free Sparkling ( fii%5 5Hafk ) < Ui
BERGE(IERAHE / 25 240

Min Min Kombucha ( Fig thyme / Organic rose logan) choose any 4 bottles

6580/

LA E B EE B W10%RFE B All price are subjected to 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 capers and onion
IBIEEE S BT FHE

7B K Wi e SR vl i

Proseiutto and cheese platter with fresh berries
BEH BILR - A KM REAT

R RURAR B B i

Cajun-spiced matsusaka pork salad
BREAXBFHE D E o FEH  BRIRE > B RT e

&AM

Calamari fritti

N RILE A BUE  HN

Sy TH KHIR

Pan-fried Hokkaido scallop with seasonal vegetable and mullet roe
dbEETR - FHeFE > B AT

I 3 A R AL IR B

Curry risotto with king grouper
BERELBE ~ tooprE - FHE - FEY > A

BELIE - W5k il 28 KA Al

Creamy clams pasta with salmon roe
B oubi ~ BB  Hm

ki - B S B KA

Taglierini with eco-farmed shrimp and bisque

A REWR S BT B e

LA EBEE B W10%ARFE B All price are subjected to 10% service charge



LUNCH & DINNER
TIME

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

W REIGHR BERE KR Yrvi 1

Pan-seared duck breast with chocolate jus and jermented fruit

HEMRTER ~ 476 B F  100%35 5071 ~ ZE KR ~ ek

¥ 3 —:¥— Choice of Main Course

ARV R
Braised beef cheek with port wine and vegetables

FAER > B EFR

JEYIPrime/IIRA-HE 1302 1100

USA Angus prime ribeye (130z) with red wine sauce (add NT.$1100)
B ARAR CHEF R A AR ARFAR . mpFs

MG HEEE A~

Crépes suzett (for Six)

AR b 79 1{5 — Please choose one of the following

Monmousseau Cuvee Ciselee Cremant de Loire Blanc Brut x1ifi
Vietti, Moscato d'Asti Cascinetta DOCG (Italy) x1jif

CARL JUNG Mousseux Alcohol - Free Sparkling ( #ifiks ek ) < Ui
BERHHE (MR E T / 2R3 mEam

Min Min Kombucha ( Fig thyme / Organic rose logan) choose any 4 bottles

8860/«

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

pee TIME
Eﬁ%ﬂé ‘ APPETIZER 11:30-14:00
17:30-20:00

=a| | PEERRE AR O E 590

#E Smoked salmon with capers and onion
EAEA S RE SR

AR HIL R 5 09T 280

Escargots de Bourgogne
BRE N EER s A i RS

FEUKHE - FhiAi B ] 590

Serrano ham with burrata, tomato, honey and mixed herbs

SR A WL R R 5

#AE K 480

Sweet melon with serrano ham
FWE AR TRE T

sl | FEER NS B TR 440

L Pan-seared baby squid with pesto and grilled corn
NE AR ER A HHERS

we| | GEHBREAR LA 360

L Grilled white asparagus with bottarga and cheese

BA T 288 &3 FE

TG DL o 340

Pork tenderlion with Tuna sauce

HIREHLA C B £

wa| L PR EEA 460
L Chilled octopus with pesto dressing

REE AT WAL NER LR

i X B 1 BEL I i 340

Pan-fried zucchini and mushrooms with garlic and shallots

#ANFIE 90

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

{ 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
Y§>§iL ‘ SALAD 11:30-14:00
17:30-20:00

x| | INEERR R 550

EiY Squid salad with yogurt and seasonal fruits
T E S R BEKE

T RERRRAE U R L 580

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

Al L I R PN B R 1 370

ke Pan-seared chicken thigh salad with citrus dressing

MR A FELE 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 i 55 8 f kD 390

Shrimp salad with salted duck egg and plum dressing
QfF ~ dFvgd- 4 il ~ 2 F  F5 3 W

JERFHRDHL %) 390

Quinoa salad with popped rice and vinaigrette
FMrc FaicocFF Pt A F SR pFe RS

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



f R x B REEBE AR E T
BAASBHRA TRIRFERA ) 0 ARSRRBRER - RS
ERERERKIEANE - M RBEF R - NAEKYGRA
REBBEHEFEFARGEXET  BMEBREEE I FFREAT B A

A AR HE BRF IE #1502



ERAELAYE  MENE
o ARRA#H - GERAFOKE
ERETUGELBFEAEZHIRIGKERE
ARFER o RBAGGRE > 86 L E TR SHE
B S MR E BRET



J5 RE RO AT 2 SNBR P B 0 A8 A3 RY
AR 100% 235 E a9 T T B akb SRS IRERE
PR PRk 0 BigR s BlALEE S EIEARZ T RRIEA B R

B ARG BRT T BEKR
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MAIN-COURSE

FHRUAERRE WA
Pan-seared rolled chicken thigh with bacon sauce

EFERR AR H 0

7 B P 8 BELJS i S

Pan-seared pork jowl with seasonal vegetables

PR~ FE RS Y RE
FRIEE A R R

Pan-seared fish with roasted vegetables and green goddess sauce
FHse ZHER G6E5E A5y

T RURDE G ARkl ] me AR

Pan-seared duck breast with chocolate jus and fermented fruit

BTG ~ SR EWI00% 23500 ~ o BF > BHAR - e

LR - BERR - PREET
Braised oxtail in red wine, pearl rice and onion sauce

AR AR FER - b

#AFE RN

Italian style herb-roasted pork ribs

HAEBM > F@HiE o ZAUNE - AT

B PR 8 B 2= I

Confit duck leg with seasonal vegetables and jus

FERGYRRE A e
AT B Primei IRk

Pan-seared U.S. prime ribeye with red wine sauce
% BPrimeAh Bk 4 ~ B E T - AR K FHRR

WeFFP o
Braised beef cheek with port wine and vegetables

HFER > B HEFR

JEYIPrimehIRA-HE 130,

U.S. Angus ribeye 130z with red wine sauce

By £ EEE MRS EE A EER B REAAR

P LI DRI AL

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

BB PE R RIEES 1502

Pan-seared tomahawk pork chop with café de Paris sauce
EHEH - FHER Ll b BEE o R

W o 0 P S %A

Pork knuckle with sauerkraut and sausage
D BRE > BRXER AT EARA

E
i

i

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

630

580

780

690

130

660

470

1880

920

2600

1250

1280

490



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



#AFI | PASTA, GNOCCHI

EY:
HE

ot
T

P
F72

LUNCH & DINNER
TIME

11:30-20:00

ki ok A2 9% 470

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

Pyt R R 4 420

Carbonara

B AL S R ik
fegfa - WEUR] - Rl IR R R s T A om0 550

Tripoline pasta with pan-seared fish, clams and yuzu pepper cream sauce

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

PSR AE R R kA Vi 440

Tagliatelle with spinach, bacon and cheese sauce
FinFe sz AR o FIREAE > R FE o BR

fipuly - MBS LA 490

Taglierini with eco-farmed shrimp and shrimp bisque

AR BT B R %A

JEEAE 2 JRILR AR FT e L A2 590

Paccheri alla puttanesca with seafood
TR ARERBR 2o 2o R 9l RE B3 ZEAE
kM HHE > Fae o KRB

e - PR TR 550

Seafood and pork lasagna

£ FE BA 24 LBETRBEAR TR

GEFDN - Whihd il KAl 520

Creamy clam pasta with salmon roe
E ]~ B  Bnih

T LA 52 £ 2l 540

Squid ink pasta with seafood in Southeast Asian curry sauce
FrRedm - ARER - ZAWE - Bl R K

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
HRIHG B Bk ARARE S F R R RER M

x| | RS A 560
#E Seafood noodle soup
EXEZHT B BSE > AKKRE T
BE o 2R BRRRMEM%

B X Pl A5 - TR REIRE B 1% Al 520

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

GBS B AR TR BOE  BEAR
AR MRk

1y AR B

N

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



LUNCH & DINNER
TIME

11:30-20:00

I8 | RISOTTO

#a | | FASEMEEER 590

M Stuffed squid risotto with tomato sauce

B8 FE - Bk > SEIASSEAMRK BB

wa | | ORBEAALTEIREEE AR 550

Eagid Saffron seafood risotto
AR BaR B ity HE

AL - WA - BB 530

Lemon risotto with smoked salmon and poached egg

TRIR A B R RE B B RRIASTRA SRR

R0 52 AR LR o 420 Bl 440

Chicken risotto with peeled chili and clam

FERR P~ BA s - R IRM > SI4STRA MR

W AR R 650

Pan-fried Hokkaido scallops and truffle risotto

WERL LBE TR - Fnih > SE1455 B KK

FENE A D e 3 590
Bisque risotto with king grouper

REME B B MU > A 14SIA MR

o i ##
%ﬁ“’u ﬁi \n&ﬁ*ﬁ@ﬁ’i 530
L Smoked salmon & romaine lettuce fried rice

BE o BE - AKRK BYE WI O EY

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

ﬁﬁ% DESSERT

INBIEET IS - BOBRAE W UK LI

Soufflé with rose milk ice cream

MEAFEE S BRI KGE K

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

ARTEEE - BB Pk Bt

Seasonal fruits and millefeuille with vanilla custard and rose milk ice cream

FoAkR FEFEEE S TRHE - B0 AR MK

FAEE ZEHEUKE BRI UKL

Créme brilée seasonal fruits rose milk ice cream

EREARE  FHAR - BORFBAEMK

A BC B L30T v 2L IS S5 BE

Toffee basque cheese cake

KRR EH RN FARTE - BEH R - NABRET

BB Y% LR

Lemon glazed cake
BARRERAL I - B RE

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

380

380

380

380

400

450

350

320

180



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/



‘?13 %ﬁ?ﬁ MARIAGE FRERES

ﬂ%ﬁﬂﬂ? Assam, Harmutty TGFOP

[T IE M B MO A F R ERBRENOESES  BORENRT -

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

WRATAREdRBRESR  BAWRIEERF > CERAABSEIHEGHFH

RAMEBRIBB — A Rk > A SO B R T EE A -

ﬁ%ﬁﬁﬁ%l% Mauritius

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

[J_l ¢ﬁ§ﬁ$ Montagne de jade

5HILFBRARE RS MR » MILM R R RIEFTERA » O RALH -

1854 %% 1854 tea
KRG ERMTREEFLERN—F  BHIREREEABFHA
RboHEHNLERGE  RENT -

i& Eﬁ Bolero
B F B 6 R RER SR e E A RAk -

SERVICE TIME 9:00-20:00

,_

Hot/z:

170

180

170

170

170

170

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

lced/ s

170

180

170

170

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

HEIHGHR B
JEUBR BEAR SR ik 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%‘)%ﬂé%iﬁi@ﬁ%ﬁj( 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/

125/
125/



WP BEER

@E*ﬂ"ﬁiﬁ Heineken beer 330ml
ﬁi@ﬁ%"ﬂ@ 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 -

CARL JUNG Mousseux Alcohol - Free Sparkling

B AR
HACTE > PRI R E el o

Mousseux Rose
&EAE RO B EH LA

J/Bottle
120

120

)TE/ Bottle
1360

1500

1200

i /Bottle
1200

1300

1600

TTE/ Bottle
1300

1200

1200

1400

EENYLREE  BARAEE  BAEBRE B AOETRBE  BESHK > RBREFEA -

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



