Highly Popular
—_ G— O r e A complimentary handmade bun to be served with
any non-rice/noodle a la carte choice

Mains Steaks |USDA PRIME| Starters S N o Vi Salads

* Hokkaido Scallop NT$390

Truffle Sauce « Stewed Radish « Seasona Vegetables

Oysters

Lemon » Cocktail Sauce Tpec NTS320 e :_E‘.'

* Caesar Salad w/ Smoked Salmon
Padano Cheese » Cherry Tomate +  N1$320

Bacon » Crutons
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Fried Salted Cod Fritter NT$280

PMushroom Sausage s Salmon Roe » Onion »
lartar Sauce : Fresh Tomato Salsa

* Oysters(1pc) & Shrimp(2pc)
Lemen » Cocktail Sauce NT$520

Soup

NT$990 o
> ’l‘g Mushroom Soup NT$180

Seafood

Black Truffle Sauce

USDA Prime“Ribeye Filet"Steak(8oz) NT$1380
USDA Prime Ribeye Steak(12e0z) NTS2980

*Beef Vegetable Soup  n1$180 Chef'S Special Salad nr$320

- . . . Daily Selection of Food + Beetroc
Potato » Pasta Macaroni » Garlic Bread + labasco 5 J .!‘ ! i : oy

*USDA Prime Ribeye Steak(1é0z For 2 People) NT$4200 [Cmata ) T FlaorecEgn

new . . i Firoccio o
Smoked Duck Breast NTS280 - -y wmriney Ml

Temato » Okra » Fig » Omion » Sesame Sauce

USDA Prime Blade Steak(7oz) NTST80
W
ﬂ*E A5 Japanese Wagyvu NY Strip Steak(4dez) NT$1880
“r"ﬂﬂa Aus Blade Steak(70z) NTS1780

A

Pan Fried Grauﬁér and Hokkaido Scallop NT$1120

Crusted Rice w/ Green Peas « Seasonal Vegetables « Saffron Scallop Sauce

* Boston Lobster

Mentaiko Mayonnaise Sauce

Lemon « Asparagus »
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*Salmon Pumpkin Soup nN1$180
Baked ESCGFQD"S NTS280 Cream » Smoked Salmon « Pultt Pastry Top

lomato Puree « Duck Gizzard » Tomato Sauce « Parmesan
] Seafood Chowder NTS180

Serambled Egas w/f Black Truffle

[Whole| NT$3100
NT$1580

Garlic E::'- J=[8

Seasonal Seafood » Patate - Corn
Puff Pastry Top

Clam Mushroom Chowder
Chicken Broth » Clam » Onion MT$240 Soft Shell Crab Salad NTS450
Cherry Tomato » Pickled Cucumbers
Grilled Mushroom « Tea Flavored Egg »
Japanese Sesame Dressing

Seafood Platter NTS1280

Prawn » Scallops « Fresh Fish - Squid + Sriracha Chili Sauce

Others — . ¥ Rt
*Beef Carpaccio NT$350 A

Parmesan » Arugula » Peeled Chili Pepper » Onion » d_/,./ f
Olive Qi !

(Limited offers)
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* New Zealand Lamb Chop Temahawk Pork Chop Pan Fried Duck Breast Beef Cheek Bourguignon Stuffed Chicken Breast w/ o .

Cheese and Mushrooms . NN : Grilled Calamari Salad NT$480
Spice Potato + Seasonal Vegetables Spice Potato Cointreau Sauce » Vanilla Apple Puree »  Pearl Barley Risotto Vegetable Lasagne » Broccoli WEY Diced Tomato « Salmon Roe » Pickled Cucumbers
Broceoli + Red Wine Gravy Seasonal Vegetables . Seasonal Vegetables « Fig Broccaoli » Parmesan » Arugula Tamato Cream Sauce Smoked Salmon NTS280 Tﬂ inu seuruod SOUP HTS&EU Tea Flavored Egg - Minced Mullet Roe -
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MIOTEIS Sauce Caviar » Boiled Egg + Wasabi Mayonnaise Shirimp » Scallop + Fish » Clam « Squid » Mussels Flavared Garlic Chili Sauce

NTS1100 NTS720 NTS&80 NTS480 NTS480
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