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Menu is based in NT$
FHERHUFEESE

STARTER |/ #is
BIRNEZ

Choice of Two Courses

AR E

BRI | BOHERE

Deep Fried Soft Shell Crab,

Apple and Celery Salad, Gribiche Sauce

BIEHGSNE | FISZFRMIGAT
Pingtung Quail,
Smoked Eggplant Puree, Pickled Peeled Chilli

RILAEH

BBEEEN | BERON

Northeast Corner Neritic Squid,
Marinated Bell Pepper, Salmon Roe

B 32

HAIEET | BRBW

Beet,

Burrata Cheese, Homemade Granola

RIETEM R
BHISEIGE / BARET

Grilled Broccoli,

Serrano Ham, Parmesan Cheese

mET

2 | B

Green Beans,

Smoked Salmon, Yogurt

GFIREBER

B | RS E

Tripe Busecca Soup,
Sour Cream, Basil Pesto

TEEEREEZ®

Chef Special Daily Soup

DESSERT - DRINKS
ER et

IRARTEM G R

FRESHLY BREWED COFFEE OR TEA

Corkage fee of NT$600 will be charged to Guest
bringing outside liquor

EEEHEEK - BWFAEREENTS600TT

A 10% Service Charge Will Be Added
EFERATSMI0%RBE

04.2023
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Grill Steak

EERENAN45 KRB EF GRS HE 120z (for2) 6400

Snake River Farm Gold Level U.S. Kobe Wet Aged 45 Days Rib Eye Steak 160z (for2) 7400

XB RSN 2 1 XADR S HE 120z (for2) 5300
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z (for2) 6300
= Bl ERHENUS R IV 50 XADIR - 5F 120z (for2) 4500
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z (for2) 5200
EBERMPUZRINAMIORZEIEDHHE 40z 2380
(TIN0IREMR FN0ES250) 6oz 2680

U.S. Dakota Ranch Wet Aged 30 Days Prime Fillet Mignon
(add black tiger shrimp $250 supplement)

EELEMMBPUZRINAMI0R EEZERSBF 4oz 1980
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak 6oz 2680
EBESDPUZRINANSOXES S/ BF 4oz 2180
U.S. Double R Ranch Wet Aged 50 Days Boneless Short Rib Steak 6oz 2650
EBLERMBPUZ RN 45 KBS 4 5F 6oz 1680
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 8oz 2100

FUESBF 40z 2650 RIVEERBIRHBEEHER 1950
Beef Wellington 1BIERER | Bt

Wild Fish Caught from East Coast,
Sakura Shrimps Seasoned Rice, Dashi

R T UAREIR 2540 EWE e EESFEADHE 1680
KEYE | BT EeiEst (BERE) XIERARARAY | XEZ R EE

Boston Lobster, BBQ Pork Ribs,

Orzo, Pane Carasau (Limited Daily) Pineapple, Deep Fried Arugula

T o8 e I HE Z i 52 18 1k 85 A 1650
B3 | GREBXK EHAE | HESER

Grilled New Zealand Lamb, Crispy Cherry Duck Breast,

Vegetable Fern, Black Rice Blaze Mushroom, Carrot Puree

) ) Corkage fee of NT$600 will be charged to Guest
Menu is based in NT$ A 10% Service Charge Will Be Added bringing outside liquor

EIERBLUABE FIERBTESMI0%REE EEEREK - BUFEEREENTS600TT 04.2023
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Menu is based in NT$
EIERHLHEBMETE

680

BAlEZET+8
TrARBULTRAT | HHIEREE
Hokkaido Scallop,
Horseradish and Sour Cream Mousse,
Ceviche

580

RILEEH

REEEM / BRIN

Northeast Corner Neritic Squid,
Marinated Bell Pepper, Salmon Roe

£k LU S K A5 %= 680  FHZ 560
HLMIEER | BFRE HIEIRET | BREY

Red Shrimp, Beet,

Red Curry Jelly,Coriander Sauce Burrata Cheese, Homemade Granola
FRER 580 BRFRXER 520
EIENT R | RISZERENERHT BRATMI | BSHERE

Pingtung Quail, Deep Fried Soft Shell Crab,

Smoked Eggplant Puree, Apple and Celery Salad, Gribiche Sauce
Pickled Peeled Chilli

SHITSERMEEA 820 EOFHESEES &% 380
RS | NS HEBE | 21X

Confit Abalone, Fresh Oyster,

Portobello Mushroom, Bamboo Shoot Cocktail Sauce, Lemon

S m S 350  RBRFEZ 300
BD | FEENBE 87 | EELEH

Tripe Busecca Soup, Apple and Onion Soup,

Sour Cream, Basil Pesto Celery, Cheese Crispy
NKBESZ 300 BEWIRZ 520
FHoWN | EEEIRA BRIRSIR | REHE

Kale Cold Soup, Lobster Soup,

Tomato Salsa, Baguette Crispy Black Tiger Shrimp, Savoy Cabbage
EARE L 5 mEg 450
RERHFHESN | BEa/VER B | 8BS

Yunlin Organic Green, Green Beans,

Changbin Township Shrimps, Smoked Salmon, Yogurt

Pickled Baby Onion

X 16 P52 450 BRIHAT 450
BHIENAER | IB/BARIE L ERKRE | SR/IVEF

Grilled Broccoli, Lyonnaise Salad,

Serrano Ham, Parmesan Cheese Poached Egg, Baby Yellow Potato

e AT 380 BEREIniest 380
K | BURRERBR S IKR KEBR | BIZBI5RT

Honey Panna Cotta, Hazelnut Paillete Feuilletine Cookies,
Lychee Granita, Fruit Jelly, Lemon White Chocolate Mousse
Rose Geranium and Raspberry Tea

ENEME 380 = B iKCH M 380
HER | ET ERRW% | Rz

Creme Brulee, Chef Homemade Ice Cream,

Fresh Berries, Mint Nut Topping, Dry Fruit

06 5% 2 350

SEHRZHEDR | RLRIDH

Pavlova,

Mojito Jelly, Pistachio Cream

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added
EHERIFSMI0ONRBE

bringing outside liquor

BEEEEEK - BKFAERBENTS600T

04.2023
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Menu is based in NT$
FHERHUFEESE

3£ BRIV EN AN 4 5 KR B 8 B AN BR 4 HE 120z 5050
Snake River Farm Gold Level U.S. Kobe Wet Aged 45 Days Rib Eye Steak 160z 6100
EBERESE N2 1 RADIR S HE 120z 4250
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z 5300
EBLERMBYUS RN 50 RANIR4BF 120z 3560
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z 4200
ZEERMMBUS RN IR ZEIE DFHE 6oz 2280
(ARSI FI0ES250)

U.S. Dakota Ranch Wet Aged 30 Days Prime Fillet Mignon

(add black tiger shrimp $250 supplement)

EZELERMMBUS RN 30K EERSFHE 6oz 2100
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak
EBEETRUZRINAMSORES I IVHE Goz 2200
U.S. Double R Ranch Wet Aged 50 Days Boneless Short Rib Steak

EBLERMBYUZ IR IVEAN 45 RABHIZ 4 HE 6oz 1350
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 8oz 7800
s 89 17 5% 45z FH SR 1R 2080 RN EERBIRBEHER 1650
B ERSRE 1E7eiRER | Bt

Crispy Scales Amadai Red Tile Fish,
Manganiji Pepper, Yilan Spring Onion Sauce

FESBE 4oz 2580
Beef Wellington

R T UREE % 1980
KEVE | 1B T EERH (B BRE)

Boston Lobster,

Orzo, Pane Carasau (Limited Daily)

1R PO R W EHE 1650
B3 | BREBXK

Grilled New Zealand Lamb,

Vegetable Fern, Black Rice

e R LB R ARIEREE 880
Squid Ink pasta with Northeast

Corner Neritic Squidand Garlic

Wild Fish Caught from East Coast,
Sakura Shrimps Seasoned Rice, Dashi

e 57 138tk 85 i 1450
BIE | #IFEER

Crispy Cherry Duck Breast,

Blaze Mushroom, Carrot Puree

WG )& 1058 5E S 58 ADHE 1450
XIERRRARA | XEZMEE

BBQ Pork Ribs,

Pineapple, Deep Fried Arugula

&= KK B IS 5E x@nstr) 550

Spaghetti with Meat Sauce
(U.S. Aged Beef)

EFFR 280
Mashed Potato

ERNET 260
Green Beans with Herbs

FRERILBEXK 280

Jalapefio Creamed Corn

BRBESTHVED 280

Sautéed Mushroom with Herbs

W I S 32 280

Spinach au Gratin

BT B 260

Gratin Dauphinoise Potato

VESIRIEMEZE D% 280
French Fries With Truffle Sauce

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added
EFEKRAETSMI0%RBE

bringing outside liquor

BEEEEEK  BWFEREENTS6005T
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Menu is based in NT$
A ERHUFEESE

BREFT SR EE-RILE 200 IRAITEZR 180
CAFE MOCHA JASMINE TEA
At k1 )] 190 FHER 180
CAPPUCCINO CHAMOMILE TEA
=317/ 190 PKMIBE/ZR/155270 160
CAFE LATTE ICED COFFEE/ TEA/ CHOCOLATE
BT R 180 ERT\ B =00k 160
PEPPERMINT TEA ESPRESSO COFFEE
BEXR 180 EEEMIGEZ/I558 7 160
EARL GREY TEA COFFEE / TEA/CHOCOLATE
rayENGEED) 470 ETRE 280
Honey Yuzu Highball Martini
(Yuzu Liqueur, Honey, Lemon Juice, Soda Water) (Gin, Martini Dry)
REKZE 430 IE R A 280
LONG ISLAND ICED TEA Margarita
(Gin, Vodka, Rum, Tequila, Cointreau, Honey, Coke) (Tequila, Cointreau, Lemon Juice)
AL 2 18k (=) 390 .
Pink Love (Shiso) EZ]% ) 280
(Perilla Liqueur, Grapefruit Juice, Mai-Tai
Cranberry Juice, Tonic Water) (Rum, Disaronno, Cointreau, Pineapple Juice)
SHE Z I (EB) 390 KA 280
Sweet Heart (Strawberry) Singapore Sling
(Rum, Strawberry Juice, Cranberry Juice, Pineapple Juice)  (Gin, Cherrt Brandy, Benedictine, Cointreau,

T Pineapple Juice)
IK 2 ¥k SRR ER Rk ERh 350
PeachSquash (Mocktail)
(Peach Juice, Cranberry Juice, Pineapple Juice, Lemon Juice, Soda Water)

B EmE 220 B8 ) 160
TAIWAN BEER (BOTTLE) TAIWAN BEER (CAN)
EOETCERR - TLum) 220 2SR 130
IMPORTED BEER CAN JUICE (GUAVA)
(HEINEKEN ~ CORONA)

FSEEOR 120
S8 E.I‘é?é ORI ~ BIRSAK

I%*E*ﬁll\i%li_ 220 m }j/_"ZK Tlﬂl?_K
(W& ~ 113~ EEAE ~ FBIN) SOFT DRINKS
FRESH JUICE (SPRITE, COKE, COKE ZERO, GINGER ALE,
(ORANGE, LEMON, GRAPEFRUIT, WATERMELON) SODA, TONIC)
Bﬁ%i@ ’ %ﬂi@ ! 7‘&%5@ 240 RESEE B ARG BB 240

APERITIFS, SHERRY, PORT

n\ *ﬂEEﬁ %I/&K ’ &ﬁﬁ%@ 240

SCOTCH, BOURBON, IRISH

FEB8Rgiy.S.0.P 320
COGNAC V.S.0.P
KisBR L= 430

ROYAL SALUTE WHISKY

TEQUILA, GIN, VODKA, RUM

IKERBEaiHE

EHHE

LIQUEUR, EAU DE VIE

FE8EEi xX.0

COGNAC X.0
RISEMER L=

250

430

340

SINGLE MALT SCOTCH WHISKEY

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added
EFEKRAETSMI0%RBE

bringing outside liquor

BEEEEEK  BWFEREENTS6005T

04.2023



MESREWLE > BfiEEKRESRAD
ME R LB ERRY  ZRRERENZ

BERRSMERM
FHRBUE BB BTl SRR

ARFIER
Yy 7e BER - BRUTFIRIESE « BHSTE

Btk AZNER BEARE  2E=lE F5..

HiE & 415«17'_1:_ =
40 7 B R EE 4750 A ARS BR K MRS S
FEHSIE ﬁé%@@%



2/ AVIVS

Tomato Salsa, Baguette Crispy

LN v BHAILBETH RILEBFH
—  FORERIDERAT | MRS REEEN / BERIN
m D> Hokkaido Scallop, Northeast Corner Neritic Squid,
73 Horseradish and Sour Cream Mousse, Marinated Bell Pepper, Salmon Roe
’% & Ceviche
M % SHER oH 32
77 HLMIEER | BFRE HIEIET | BREY
Red Shrimp, Beet,
U \ Red Curry Jelly,Coriander Sauce Burrata Cheese, Homemade Granola
e m R
% FREB 5%
Z BIENT R | FISZERENERHT ?%ﬁﬁdhlwgﬂ*wg
Pingtung Quail, Deep Fried Soft Shell Crab,
Smoked Eggplant Puree, Apple and Celery Salad, Gribiche Sauce
Z Pickled Peeled Chilli
m /ﬁ:tj%:xl@\@/n\ ﬁu*ﬁmiimﬂ
RS | N\EBERTTE (FBI0ES420) HETE | 21X
Confit Abalone, Fresh Oyster,
w Portobello Mushroom, Bamboo Shoot Cocktail Sauce, Lemon
(add $420)
= A ERFES
O mm/ EhEs Torr | AETRH
. C: Tripe Busecca Soup, Apple and Onion Soup,
= — Sour Cream, Basil Pesto Celery, Cheese Crispy
s HANKHERHS BE W = %
%ﬁ)@/ﬁ@%ﬁﬁ BRIRSIR | BREHEFEINES$250)
i Kale Cold Soup, Lobster Soup,

Black Tiger Shrimp, Savoy Cabbage
(add $250)

EM B ES mES
RERRSE  EIE IR | (18

Yunlin Organic Green,
Changbin Township Shrimps,
Pickled Baby Onion

Green Beans,
Smoked Salmon, Yogurt

5 RIBTEAER BRI .
7 BHIEENER / aRRELT BRKKE | SR/INFF
R Grilled Broccoli, Lyonnaise Salad,
Serrano Ham, Parmesan Cheese Poached Egg, Baby Yellow Potato
O BENE %= R E Im it &1
1 BEUKY | BURRERBRIFIKR KEBR | BIZEEI0RAT
D Honey Panna Cotta, Hazelnut Paillete Feuilletine Cookies,
2 Lychee Granita, Fruit Jelly, Lemon White Chocolate Mousse
tT1  Rose Geranium and Raspberry Tea
E BENEME = BT 2KCH M
HER | ET R | Rez
e Creme Brulee, Chef Homemade Ice Cream,
aif Fresh Berries, Mint Nut Topping, Dry Fruit
2 g s
M8 3% 8 EE
SHRZUHEDR | RORIDH
Pavlova,

Mojito Jelly, Pistachio Cream

Corkage fee of NT$600 will be charged to Guest
bringing outside liquor

EEEHEEK - B EREENTS600TT 04.2023

Menu is based in NT$
FHERHUFEESE

A 10% Service Charge Will Be Added
EFERATSMI0%RBE
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Grill Steak

EBRININA 45T B ZFERIR A HE 120z (for1) 6300

. 120z (for2) 7000
Snake River Farm Gold Level U.S. Kobe Wet Aged 45 Days Rib Eye Steak 160z (for2) 8000

B2SERER2 1 XEHIRA4HE 120z (for1) 5200

120z (for2) 5800
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z (for2) 6700

= Bl ERHEPRUS R IUAAL 50 XADIR G- 5F 20z forl) 4999

U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 120z (for2) 5000
.S. Dakota Ranch Wet Age ays Rib Eye Stea 160z (for2) 5800

EEERMEBUSRINANIOKRZEIFNEEE 4oz 2680
(QAINIRSR FH0E$250) 6oz 3080

U.S. Dakota Ranch Wet Aged 30 Days Prime Fillet Mignon
(add black tiger shrimp $250 supplement)

ZEERMMBBUSRINAKRIOXR EEZPISFHE 40z 2380
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak 6oz 3050
%@E{:%gﬁfl’iiﬁhm_t,mﬁz5OEEH\\ ’—_F/J\HF 40z 2480
U.S. Double R Ranch Wet Aged 50 Days Boneless Short Rib Steak 6oz 2980
ZEERMBBUSR IV 45 KB HIZHBE 6oz 1980
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 8oz 2400
@Z?E‘iﬁﬁiq:};F 40z 2980 ?EBEEIIH\%EE}$¥$EIH\ 2250
Beef Wellington BICiReR | Bt

Wild Fish Caught from East Coast,
Sakura Shrimps Seasoned Rice, Dashi

ROV T B E TR R 3000
BN | ERERE
Crispy Scales Amadai Red Tile Fish, iE EZ 1‘55 HE %Eﬂ'mj 1980
Manganji Pepper, Yilan Spring Onion Sauce WHRE | fIESR
Crispy Cherry Duck Breast,
Blaze Mushroom, Carrot Puree
K L UEEE i 2890
KEdga | g T eiERt(EERE)
Boston Lobster ==
asau (Limited Dai ERETE BB SRAYE 1950
Orzo, Pane Carasau (Limited Dail IG =2
( ) TR | (R
BBQ Pork Ribs,
%\HE%M$HE 2400 Pineapple, Deep Fried Arugula
]
BiE | BREXK

Grilled New Zealand Lamb,
Vegetable Fern, Black Rice

Corkage fee of NT$600 will be charged to Guest
Menu is based in NT$ A 10% Service Charge Will Be Added bringing outside liquor

EIERBLUFABE FIERBTESMI0%REE EEEREK - BFEERESENTS600TT 04.2023



[ I LIV LS

Hij

== | I1YVD VT V
# /| dNOS #

&

=/ AVIVS

-

=k

# o2/ LYAdSSHdd

Menu is based in NT$
EIERHLHEBMETE

680

BAlkEsET+E8
TrARBULTRAT | HHIERE
Hokkaido Scallop,
Horseradish and Sour Cream Mousse,
Ceviche

580

RILEEH

FREEEM / BRIN

Northeast Corner Neritic Squid,
Marinated Bell Pepper, Salmon Roe

£k LU SR A5 % 680  FHZ 580
FLMIEER | BFRE HIEIET | BRERY

Red Shrimp, Beet,

Red Curry Jelly,Coriander Sauce Burrata Cheese, Homemade Granola
FRESS 580 BRFRER 520
EIENT R | FISZEREERHT BRI | BSHIERE

Pingtung Quail, Deep Fried Soft Shell Crab,

Smoked Eggplant Puree, Apple and Celery Salad, Gribiche Sauce
Pickled Peeled Chilli

SHITSERMEEA 820 EOFHESEES &% 380
RS | N\BRRTE HEBE | 121X

Confit Abalone, Fresh Oyster,

Portobello Mushroom, Bamboo Shoot Cocktail Sauce, Lemon

S w5 30  RBRFEE 300
BID | FEENBE 87 | EELEH

Tripe Busecca Soup, Apple and Onion Soup,

Sour Cream, Basil Pesto Celery, Cheese Crispy

NKBES S 300 BEWIRZ 520
FHoWN | EEEIRA BRIRSIR | REHE

Kale Cold Soup, Lobster Soup,

Tomato Salsa, Baguette Crispy Black Tiger Shrimp, Savoy Cabbage
EARE L 50 mEg 450
RBREHRSN | BEa/VER B | 8BS

Yunlin Organic Green, Green Beans,

Changbin Township Shrimps, Smoked Salmon, Yogurt

Pickled Baby Onion

X & T P 32 450 BRIHAT 450
BHIENAER | IB/BARIE L ERKRE | SR/IVEF

Grilled Broccoli, Lyonnaise Salad,

Serrano Ham, Parmesan Cheese Poached Egg, Baby Yellow Potato

e BT 380 BEREIniest 380
K | BURRERBR S IKR KEBR | BIEBI5RT

Honey Panna Cotta, Hazelnut Paillete Feuilletine Cookies,
Lychee Granita, Fruit Jelly, Lemon White Chocolate Mousse
Rose Geranium and Raspberry Tea

AENEME 380 = B iKCH M 380
HER | ET BRRW% | Rz

Creme Brulee, Chef Homemade Ice Cream,

Fresh Berries, Mint Nut Topping, Dry Fruit

06 5% 2 350

SEHRZHEDR | RLRIH

Pavlova,

Mojito Jelly, Pistachio Cream

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added
EFEREIFESMI0ONRBE

bringing outside liquor

BEEEEEK - BKFAERBENTS600T
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Menu is based in NT$
FHERHUFEESE

3£ BRI FN AN 4 5 K AR B T8 B AN BR 4 HE 120z 5050
Snake River Farm Gold Level U.S. Kobe Wet Aged 45 Days Rib Eye Steak 160z 6100
EBERESE N2 1 RADIR S HE 120z 4250
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z 5300
EBLERMBYUS RN 50 XANIR4BF 120z 3580
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z 4200
ZELERMMBUS RN IR ZEIE DFHE 6oz 2280
(ARSI FI0ES250)

U.S. Dakota Ranch Wet Aged 30 Days Prime Fillet Mignon

(add black tiger shrimp $250 supplement)

EELERMMBUS RN 30K EERSFHE 6oz 2100
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak
EBEESTRUZRINAMSORES G IVHE Goz 2200
U.S. Double R Ranch Wet Aged 50 Days Boneless Short Rib Steak

EBLERMBYUZ BRIV 45 RABHIZHHE 6oz 1350
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 8oz 7800
i 89 17 5% 452 FH SR 1R 2080 RN EERBIRBEHER 71650
BRI ERSRE 1EIeiRER | Bt

Crispy Scales Amadai Red Tile Fish,
Manganiji Pepper, Yilan Spring Onion Sauce

FESBE 4oz 2580
Beef Wellington

R T UREE 1980
KEVE | iE T EERH (B BRE)

Boston Lobster,

Orzo, Pane Carasau (Limited Daily)

10 PO R W EHE 1650
B3 | BREBXK

Grilled New Zealand Lamb,

Vegetable Fern, Black Rice

e R LB R ARIERLE 880
Squid Ink pasta with Northeast

Corner Neritic Squidand Garlic

Wild Fish Caught from East Coast,
Sakura Shrimps Seasoned Rice, Dashi

ifé 57 138tk 85 i 1450
BIE | fIFEER

Crispy Cherry Duck Breast,

Blaze Mushroom, Carrot Puree

WG )& 1058 5E S 58 ADHE 1450
XYERRRARA | XEZMEE

BBQ Pork Ribs,

Pineapple, Deep Fried Arugula

&= KK PO IS 5E x@nstr) 550

Spaghetti with Meat Sauce
(U.S. Aged Beef)

FFR 280
Mashed Potato

ERUET 260
Green Beans with Herbs

FRERILBEXK 280

Jalapefio Creamed Corn

BRBESTAVED 280

Sautéed Mushroom with Herbs

W V& S 32 280

Spinach au Gratin

BT EESE 260

Gratin Dauphinoise Potato

VESIRIEMEZE D% 280
French Fries With Truffle Sauce

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added
EFEKRATSMI0%RBE

bringing outside liquor

BEEEEEK  BWFEREENTS6005T

04.2023
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Menu is based in NT$
A ERHUFEESE

BREHT SR EE-RILE 200 IRAITEZR 180
CAFE MOCHA JASMINE TEA
RSB0 190 FHER 180
CAPPUCCINO CHAMOMILE TEA
=317/ 190 PKMIBE/ZR/155270 160
CAFE LATTE ICED COFFEE/ TEA/ CHOCOLATE
BT R 180 ERT\ B =00k 160
PEPPERMINT TEA ESPRESSO COFFEE
BEXR 180 EEEMIGEZ/I558 7 160
EARL GREY TEA COFFEE / TEA/CHOCOLATE
Py ENGEED) 470 ETRE 280
Honey Yuzu Highball Martini
(Yuzu Liqueur, Honey, Lemon Juice, Soda Water) (Gin, Martini Dry)
REKZE 430 IEFR B 280
LONG ISLAND ICED TEA Margarita
(Gin, Vodka, Rum, Tequila, Cointreau, Honey, Coke) (Tequila, Cointreau, Lemon Juice)
AL 2 18k (=) 390 .
Pink Love (Shiso) EZ]% ) 280
(Perilla Liqueur, Grapefruit Juice, Mai-Tai
Cranberry Juice, Tonic Water) (Rum, Disaronno, Cointreau, Pineapple Juice)
SHE Z I (EB) 390 KA < 280
Sweet Heart (Strawberry) Singapore Sling
(Rum, Strawberry Juice, Cranberry Juice, Pineapple Juice)  (Gin, Cherrt Brandy, Benedictine, Cointreau,

. Pineapple Juice)
IKZE Mk | OBER BB ERh 350
PeachSquash (Mocktail)
(Peach Juice, Cranberry Juice, Pineapple Juice, Lemon Juice, Soda Water)

BB EmE 220 ey [yl 160
TAIWAN BEER (BOTTLE) TAIWAN BEER (CAN)
EOETCERR - TLum) 220 2SR 130
IMPORTED BEER CAN JUICE (GUAVA)
(HEINEKEN » CORONA)

FSEEOR 120
S8 E.I‘é?é ORI ~ BIRSK

I%*E*ﬁll\i%li_ 220 m }j/_"ZK Tlﬂl?_K
(W& ~ 113~ BEAE ~ TN SOFT DRINKS
FRESH JUICE (SPRITE, COKE, COKE ZERO, GINGER ALE,
(ORANGE, LEMON, GRAPEFRUIT, WATERMELON) SODA, TONIC)
Bﬁ%i@ ’ %gﬁ-ﬁ;@ ! 7‘&%5@ 240 RESET B ARG BB 240

APERITIFS, SHERRY, PORT

n\ *ﬂEEﬁ %I/&K ! &ﬁﬁ%@ 240

SCOTCH, BOURBON, IRISH

FEB8RgiyV.S.0.P 320
COGNAC V.S.0.P
KisBR L= 430

ROYAL SALUTE WHISKY

TEQUILA, GIN, VODKA, RUM

IKERBEaHE

THHE

LIQUEUR, EAU DE VIE

FE8Ei xX.0

COGNAC X.0
RISEER IR

250

430

340

SINGLE MALT SCOTCH WHISKEY

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added
EFEKRATSMI0%RBE

bringing outside liquor

BEEEEEK  BWFEREENTS6005T

04.2023
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