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Lamb Osso Buco
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Snowridge Chicken Leg
with Truffle & Mushroom Cream
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Burrata Cheese,
Mortadella and Pistachio Paste
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LUNCH & DINNER

ya 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
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Mozzarella cheese, sweet pepper, tomatoes,
mushroom, asparagus
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690 PH.DRRIEATHIYE

Mozzarella cheese, burrata cheese
mortadella, pistachio paste
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Mozzarella cheese, scallions, bacon, tomatoes, mushroom
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LAk BB B 10%RF & All Price Subjected 10% Service Charge



LUNCH & DINNER

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

B T
ARE

560 WHIEERH

Mozzarella cheese, ham, chorizo
ground pork, bacon
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Tomato sauce, mozzarella cheese,
mascarpone cheese, ham, egg, truffle oil, nut

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

Ei
Hik -

780 iSRS

Mozzarella cheese, caciocavallo, truffle
egg, arugula, mushroom, ground pork
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Y ok K8 460
b o2 Tomato sauce, mozzarella cheese, mushroom, ham
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LUNCH & DINNER

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

A A
AE

620 IR ES
Mozzarella cheese, shrimp, squid
scallop, garlic oil, onion, tomatoes
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Tomato sauce, stracciatella cheese, arugula
serrano ham, tomatoes, fig
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Tomato sauce, mozzarella cheese
ricotta cheese, chorizo, onion, chili
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Tomato sauce, mozzarella cheese, tomatoes, pesto sauce
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LUNCH & DINNER
TIME

COLD APPETIZER 11:30-14:00

17:30-21:00

e | DA AR 2 420

ik Citrus vinegar, tuna, onion, herb

MAGE: - AEH & FE K E

TR AE 490

Smoked salmon, dijon mustard, salmon roe
YRIEEE S B Y FHE

ox]  BEMFIRE 450

AE Shrimp salad, cheese, vinaigrette....total 20 kinds of vegetables
BB RA AR A s~ ERhEE N B BOR - 2048 F IR

K5 HE Y L 1 420
Caesar salad with chicken
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iikia Burrata cheese and tomatoes
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LUNCH & DINNER
TIME

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

5 H 1% 170

Daily soup

KR AR ) 20
Bacon with mushroom soup
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AL REE B R10%R A & 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

KA I\ R 390
AE Chicken wing, spices, pickle, maple syrup

3 EEFR > BBXE O AR

PP B 420

Vegetable, tuna sauce, dry-cured ham

YEBE L% kKR

AR LR DA AL 390

Pork meatballs, pine nut, tomato sauce, cheese

S TP S F PR

LS TN 420

Squid, mushroom, chili

i ek HE DB FRM - Bl
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Shio koji, squid, romesco sauce
B & A% Ll BRE

Fogiip iRy 420

Pork tongue, spicy tomato sauce

HE O BRERERET - B EIHRM
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Truffle fries, aioli

YEE MR Bk A e EhH

#A AP 360

Braised beef, beef tripe, egg, cheese, arugula
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AL BB B IR10% A & All Price Subjected 10% Service Charge
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LUNCH & DINNER

S . g TIME
F % | MAIN-COURSE 11:30-14:00
17:30-21:00

wn] o 2400 1BIBFEE s00 790

RE Beef ribs, mushroom, fermented black soybeans, anchovy pesto, pickled onion and chili
FoHE S F4b o SRET  REFE  BAFE RS

wal o RGN 660

AE Fourfinger threadfin, areola babylon, garlic, tomatoes, mixed herbs
FAF& - BIE > 78 %50 BBE6FF

T WA 780

e Wagyu beef cheek, port, potato puree, vegetable
Fo AR RAFE C FER  EEHER

| I R 830

iRkl Cherry duck breast, vegetable, grape sauce
HARTRH  FHARX  NHET

Pt T 0 25 e 980

Snowridge chicken, mushroom, chestnut, truffle sauce, mixed herbs
THEH - ROUE 2T REE HOFE

IR TR e SRR RS 1180

Pork, caramelized pineapple, pork sauce

EHFAFH - BB - Gl F BT

PRI/ ERS 1280

Lamb osso buco
taTn S RA E s R RFAIB  F R R

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

#AHI% - BIER | PASTA - RISOTTO

17:30-21:00

# AL A O, P i Wy 4 420

Linguine, clams, garlic, chili, olive oil

tm R AE BN FRER R RS

NI L g 530

-
AE Linguine, truffle sauce, mushroom, bacon, egg, cheese

mkde o R EE Sk 0 B4 R BRE RN

o | SR KA 580

i Linguine, mullet roe, squid, tomato

bR B BT K NER B

3 i FHE P 25 K ) i 490

Linguine, chicken, olives, vegetable, tomato sauce, anchovy, cheese

fafpdE o FERR MU FERFSR BB &/E RN

wi | IR ERIRA Y29 620

ki Gnocchi, shrimp, burrata cheese, nut, tomato sauce

F AL B AdEiae s BR > Hm Bt

wi | RBEUBTRIE R A 820

ki Carnaroli, southern rough shrimp, sea urchin sauce
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SERVIVE TIME 11:30-14:00 ¢ 17:30-21:00

K BE  DESSERT

%ﬂ%ﬁ% . §ﬁﬁ7‘k% Panna cotta with fruit 180

A~ FART ~ FEHAR

PEDLRBE (98 #) Tiramisu 260

R oE - BER - FAEAE - AKXk BRFRAASG C & T Tk

F T UKBLHE @5 #%) Home made ice cream B1Ef Single scoop 130
#EBR Double scoop 250

ﬂ‘ilﬁﬁﬁﬁﬁﬁ Chef’s delicacy desserts 220

FZUMMWE  rraLian corree Hot  Iced

F2 A IRMEMNYE Espresso Higlsinge 110

1 double 130
ﬁ@ﬂbﬂﬂ# Regular coffee 120 120
% X Z ok
gﬁ Latte ]80 ]80
144336, > 1/49mdk ~ 2/4 440
RABFATEH; cappuccino 180 180

1/347556 ~ 1/3%5E ~ 1/34-45

BXRRER L sorT DriNK

Hj l:] m% Coca-Cola 80 /i
g{‘ - m [l ﬁj% Coca-Cola Zero Sugar 80 /h
FH sorie 80 /1

B2 JUICE

RIS T Honey lemon juice 180 /#%

AL BB B 10%R A & All Price Subjected 10% Service Charge
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SERVIVE TIME 11:30-14:00 ¢ 17:30-21:00

ﬁ’%ﬁlk MINERAL WATER

%j{*u%m%%ﬁ%ﬁﬂ( Acqua Panna mineral water 1000ML 125 /i
%j{*ﬂ%iﬁ%iﬁﬂ&%ﬁi@ﬁ%ﬁj{ S.pellegrino sparkling water 1000ML 125 /il

EEIFIRAT  rravoreD TEA Hot/i lced

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

T IR IR A 0 RIEAR B A 0 e R A8 S A a9k TR AR 0 SR AR
IR — G Rk o SR F O E T IREE C BB EA o

%’E‘Hﬁﬁ?{é Queens Rose ]70 ]70

HORACHFE T oA AR IE T > KRB A RAF B A BRI 2 5%
WHERGEFBLE ) AR ED » S 24 - ZERMIK > AN R MR
HORA B G gk o RIS e

BHEA Mojio 170 170

H R FRIE S e K Koo b 0 R B ol o BBOLMAR Bk e AT 0 SE B Eekfedbey kil

%I@‘%mi&ﬁﬁé Marco Polo Rouge 180 180

VA R4 IE R AR RE Y BT B A A R » BRI BRI Bk~ R e
— o R AAPALIEIT 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 B
RABRELRRE  #oRBRZHR

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

1504 K184 B ISR b ALK B AT - AR RAEA
BRI REOR A B A > SR AR R B AR R T -

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

KB BRGS0 R Bk b B BB EEE XH -
FlR s BB R Tk RGBSR B YGRS BARE H 0 (A iF e tm Shvk

AL R EE 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 @A R RIEAE L A 0 AL A A AL ~ B IEAE O EERR - AR
T 4512 BB AR 00 BR Btk 0 B LR A ARG SR -
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Zestea @%ﬁ}%%% Lemongrass kombucha ]70/%
SRR BEHRE BB

Zestea%mﬁﬁﬁ%% Hibiscus kombucha 170/
LR BARIL S M

Z.estea i;&“ﬁiﬁﬁﬁ’i%% Sencha hop kombucha 170/
SHE BB IBIL  RAE

1ML

BN suntory draft beer 350ML 200 /4
BiEB S Taiwan Beer Gold Medal 330ML 120 /3

'lé? 1% *% E’g "$ iﬁ TAIWAN CRAFT BEER

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

RAEREE S HHORY ~ BB G R ATIAT R AR IR IR PR 0 — MR AR o
— & A E AT AR -

P SRR 1 W] 2538 R UKAL Toastea lager (ABV 5.2% ) 330ML 210/
wk B SEIRANFT AR 0 BRAR T RA T AR 0 E RS AR R TR o
PU SR W~ FEBE S Hoppy apple cider (ABV 5.3% ) 330ML 210/5

1% JH 4279 75 16 Nelson Sauvin & /B8R £ T B 53] 5 3 h Moy R %
FHBASEEG NRF B RTT 0 A 2B D ARG -

HHEABGE FE—ZFE5RILIPA American IPA (ABV 6.5% ) 330ML 220 /35
e A NGRFR ORI T $ B 569 Mosaic » Simcoe /B 16 AR, > $LiF 0B  RBEey TR o
HHE AWMLY TETE FETEMNP Grider be floral (ABV 5.3% ) 330ML 220/
FAG IS A T P > BEISF ERA T AR KALR T -

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

G AN AL ST B ORART - — AN TR REE
RS 247 6 A 0yt He B o > Chill Bk & » & Rigth -

AL BB B IR10%ARF & All Price Subjected 10% Service Charge
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Carl Jung Mousseux Rosé Sparkling
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B AEEEEEELHE Carl Jung
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SERVICE TIME 11:30-14:00 ¢ 17:30-21:00

Champagne & Sparkling Wine

CHO001 NV | Champagne Delamotte Brut 3000
CHO002 NV | Champagne Chapuy Brut 375ml 1200
SP001 NV | Crémant de Bourgogne Grande Cuvée Brut, Veuve Ambal 1600
SP006 NV | Prosecco D.O.C Treviso Brut, Mionetto 1400

French White Wine

FRWO001 | 2022 | Alsace Classic Pinot Gris, Hugel 1800
FRWO002 | 2019 | Alsace Estate Gewurztraminer, Hugel 1800
FRWO003 | 2022 | Cétes du Rhéne Réserve Blanc, Famille Perrin 1400

FRWO005 | 2023 | Les Legendes, Bordeaux Blanc, Barons de Rothschild Lafite 1200

FRWO006 | 2023 | Bourgogne Chardonnay, René Lequin-Colin 1800
Italy White Wine

ITW003 | 2023 | Lugana Oasi Mantellina D.O.C, Allegrini 2000
ITW007 | 2025 | Vermentino Bianco Toscana I.G.T, La Spinetta 1600
ITW009 | 2025 | Veneto Soave D.O.C, Brigaldara 1600
Spain White Wine

SPW002 \ 2015 \ L'Avi Arrufi Blanc, Terra Alta D.O, Celler Pifiol 2800
New Zealand White Wine

NZWO003 | 2024 | Marlborough Sauvignon Blanc, Nautilus 1600
NZWO004 | 2021 | Hawke’s Bay Chardonnay, Trinity Hill 1800
NZWO005 | 2021 | Hawke’s Bay Pinot Gris, Trinity Hill 1800
NZWO006 | 2024 | Marlborough Pinot Gris, Kim Crawford 1800
Australia White Wine

AUWO0O01 | 2024 | Margaret River Chardonnay, Vasse Felix 1600
AUWO0O02 | 2024 | Clare Valley Lodge Hill Riesling, Jim Barry 1900
AUWO0O03 | 2023 | Eden Valley The Boy Riesling, Two Hand 2200

NEHBEHERRASGSLESE The Vintage depends on current items
LA B35 5 Y 10%HR A% % All Price Subjected 10% Service Charge



SERVICE TIME 11:30-14:00 & 17:30-21:00

French Red Wine

FRROO03 | 2018 | Nuits-Saint-Georges Vieilles Vignes, Domaine Daniel Rion&Fils 3000
FRRO05 | 2016 | Saint-Emilion Grand Cru, Chateau Puy Mouton 1800
FRRO06 | 2019 | Saint-Emilion Grand Cru Classé, Chateau Fombrauge 2800
FRRO09 | 2021 | Bourgogne Pinot Noir, René Lequin-Colin 1800
FRRO10 | 2019 | Bourgogne Pinot Noir, Vignerons de Buxy 1800
FRRO11 | 2024 | Languedoc Pinot Noir, LGI WINES 1400
Italy Red Wine

ITROO1 | 2021 | Langhe Nebbiolo Disanfrancesco D.O.C, Roberto Voerzio 2400
ITRO02 | 2021 | Rosso di Montalcino D.O.C, Il Poggione 1800
ITRO03 | 2022 | Langhe Nebbiolo Perbacco D.O.C, Vietti 2100
ITR004 | 2022 | Dolcetto d'Alba Tré Vigne D.O.C, Vietti 1800
ITROO7 | 2020 | Amarone della Valpolicella D.O.C.G, Allegrini 3000
Spain Red Wine

SPRO001 | 2022 | Bodegas Castafio, Hécula Monastrell 1000

SPRO003 | 2022 | Coto de Hayas Garnacha Centenaria, Bodegas Aragonesas 1800

SPR004 | 2019 | Marqués de Caceres Crianza, Rioja D.O.Ca 1200
SPRO005 | 2019 | Marqués de Caceres Reserva, Rioja D.O.Ca 1900
SPRO006 | 2015 | Vifia Cubillo Rioja Tinto, Vifia Tondonia 1900
American Red Wine

AMRO002| 2022 | Petite Sirah California, Mcmanis Family Vineyards 1000
AMRO003| 2020 | Napa Valley First Press Cabernet Sauvignon, Delicato Family Vineyards 2100

HEBFEEASHEAAE The Vintage depends on current items
LA B3 B JL10%8R A5 & All Price Subjected 10% Service Charge



SERVICE TIME 11:30-14:00 & 17:30-21:00

Australia Red Wine

AURO002 | 2022 | Samuel's Collection Barossa Shiraz, Yalumba 1500
AURO003 | 2021 | McLaren Vale Two Left Feet, Mollydooker 2100
AURO004 | 2022 | Margaret River Cabernet Sauvignon, Vass Felix Filius 1900
New Zealand Red Wine

NZRO0O1 | 2023 | Hawke’s Bay Pinot Noir, Trinity Hill 1800
NZRO002 | 2022 | Hawke’s Bay Syrah, Trinity Hill 1800
NZRO003 | 2018 | Martinborough Pinot Noir, Craggy Range 2400
NZRO004 | 2020 | Marlborough Pinot Noir, Nautilus 2200

W BERAYGSHEASAE The Vintage depends on current items
A L A3 B J10%AR %% % All Price Subjected 10% Service Charge



Red Wine

NZROO1 | 2023
NZRO002 | 2022
SPRO03 | 2022

SERVICE TIME 11:30-14:00 ¢ 17:30-21:00
Glass/#¢  Bottle/ i
Hawke’s Bay Pinot Noir, Trinity Hill 350 1800

Hawke’s Bay Syrah, Trinity Hill 350 1800
Coto de Hayas Garnacha Centenaria, Bodegas Aragonesas 3350 1800

White Wine

Glass/#¢  Bottle/ ¥

AUWO001 | 2024
NZWO003 | 2024
ITW007 | 2022

Margaret River Chardonnay, Vasse Felix 320 1600
Marlborough Sauvignon Blanc, Nautilus 320 1600
Vermentino Bianco Toscana |.G.T, La Spinetta 320 1600

Y LfEsg #R600 / =46 900

2 glass wine pairing 6(() / 3 glass wine pairing 9((

UEHBEHHARGHESLE The Vintage depends on current items
A - B TE B J10%AR A # All Price Subjected 10% Service Charge



