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Choice of Two Courses

AR E X ¥ T 1 32

BRIV | REHERE BHIENAE | iBHAREL

Deep Fried Soft Shell Crab, Grilled Broccaoli,

Apple and Celery Salad, Gribiche Sauce Serrano Ham, Parmesan Cheese

HEDIE RIEETERZ

ww | HONNOT L3S

fEa\=EN | EMEBRE L ES1ESLEE 1B/ARILER

Chicken Satay, Onion Soup,

Pickled Cucumber, Black Garlic Sauce Emmental Cheese, Parmesan Cheese
=g FTRIZEBEEZ®

ZER B8 Chef Special Daily Soup

Green Beans,
Smoked Salmon, Yogurt

ot 2%

ALEIES) | BREY

Beet,

Burrata Cheese, Homemade Granola

DESSERT - DRINKS
)| % ER et

Aﬁ R S P R MU 35

Freshly Brewed llly Coffee or Tea

-
\
, 4

e

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 EFERATSMI0%RBE EEEREK > BUFEEREENTS600TT 01.2024
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Grill Steak

EERENAN45 KRB EI GRS HE 120z (for2) 6600

Snake River Farm Gold Level U.S. Kobe Wet Aged 45 Days Rib Eye Steak 160z (for2) 7800

ZERESEZ N2 1 RADIR S HE 1207 (for2) 5300
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z (for2) 6300
EBLERMEPUSZ R IV 50 X AN IR 4 HE 1202 (for2) 4600
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z (for2) 5200
EELERMMEYUZ BRIV 45 KB Z 4 5F 120z (for2) 3360
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 8oz (for1) 2100
EBLERMBEBUS BRIV 30 XS B IE D HE Goz 2880

(TNORS FN0ES250)
U.S. Dakota Ranch Wet Aged 30 Days Prime Fillet Mignon
(add black tiger shrimp $250 supplement)

Z B ERMEPUSRIVAMIOX E=ZPS-5E 6oz 2680

U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak

K T IBEE W% 2980 ROEYIIBRIERAR 2550
KEYE | BT E2kEst (BERE) BAM | ERERE

Boston Lobster, Crispy Scales Amadai Red Tile Fish,

Orzo, Pane Carasau (Limited Daily) Manganiji Pepper, Yilan Spring Onion Sauce
e S FE 2480 EIVHET IS AR 1880
FiE | BRER BIRELC | BPAtARERAT

Te Mana Lamb Rack, Duck Confit,

Morel Mushroom, Parsnip Mash Pearl Barley, Cumin Carrot Purée

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 EFERATSMI0%RBE EEEREK - BUFEEREENTS600TT 01.2024
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Menu is based in NT$
EIERHLHEBNETE

680

BAlEETH

B FEEDE | BRRREAIZENAR
Hokkaido Scallop,

Pea Basil purée, Crispy Serrano Ham

L7 580
BRI | BOIERE

Deep Fried Soft Shell Crab,

Apple and Celery Salad, Gribiche Sauce

gﬁﬁé\ﬂ% o 580 mEg 450
s\ =l | EMEBRE 28R | B

Chicken Satay, Green Beans,

Pickled Cucumber, Black Garlic Sauce Smoked Salmon, Yogurt

8H 580 EDOIELIR & 360
mHIEIET | BREY HEBE 2%

Beet, Fresh Oyster,

Burrata Cheese, Homemade Granola Cocktail Sauce, Lemon

BT 00 £ EEGED 520
ISR / 433 BRUIRSR | 18E

Chestnut Soup, Cappuccino Lobster Soup,

Crispy Bacon, Pine Nuts Black Tiger Shrimp, Oyster Mushroom
YRIE L S+ R % 300

L SEILER | BSARILER
Onion Soup,
Emmental Cheese, Parmesan Cheese

BFSEX 550 BERMAI 450
BRYESRERT] | B9 BRKRE | ER/INFET

Seasonal Lettuce, Lyonnaise Salad,

Fried Mahi-Mahi, Vegetables Poached Egg, Baby Yellow Potato

X W& Tt 1B 32 450

BRIFENER | HFREL

Grilled Broccaoli,

Serrano Ham, Parmesan Cheese

PpEJ S 380 HREImGst 380
RBILTEKEE | FRH KER | BRBIOERA

Pineapple Soaked in Vanilla Hazelnut Paillete Feuilletine Cookies,

and Rum Sauce, Coconut Tapioca, Fruit Jelly, Lemon White Chocolate Mousse
Chili Powder

ENEME 380 F RBEKCH M 380

BHER/Ea
Créme Brulee,
Fresh Berries, Mint

EXRWE | R&z
Chef Homemade Ice Cream,
Nut Topping, Dry Fruit

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added
EHERIFSMI0ONRBE

bringing outside liquor
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z E.III\\_QII\\,J&45i*u—ll\\*DtFHDﬂEtl:};E 1202 5050
>  Snake River Farm Gold Level U.S. Kobe Wet Aged 45 Days Rib Eye Steak 160z 6100
Z
2 B BRI S E2 A2 1 RADBR S HE 120z 4250
— U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z 5300
T
ﬁ
£ BERMMEPUZ R IV 50 RADIR 4 HE (20283560
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z 4200
EBERMEPURRINAMIOKR ST IE DS 6oz 2280
(ARSI FI0ES250)
U.S. Dakota Ranch Wet Aged 30 Days Prime Fillet Mignon
(add black tiger shrimp $250 supplement)
EBERMMEPUZRIVAK 30X EERISHE 6oz 2100
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak
3 B ERMEBUR R IV 45 KB HI S 5 5F 8oz 1800
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z 2700
BT EBERER 2080 AT B ET IS AR 1450
ﬁ*m/ﬁﬁﬁﬁg BRI | BN REERAT
Crispy Scales Amadai Red Tile Fish, Duck Confit, _ )
Manganji Pepper, Yilan Spring Onion Sauce Pearl Barley, Cumin Carrot purée
XKEY%E | jE T EinERH (B EES) Sqwd Ink pasta Wlth Northeast
Boston Lobster, Corner Neritic Squid and Garlic
Orzo, Pane Carasau (Limited Daily)
AT 06 B8 = 3 A = 1880 FAFPYEHEz@nmrn 550
FitES | BhRER Spaghetti with Meat Sauce
Te Mana Lamb Rack, (U.S. Aged Beef)
Morel Mushroom, Parsnip Mash
m N i — N \ \ 3
—  FFR 280 EppEd 280
U Mashed Potato Spinach au Gratin
T
9 FROIRIHM E K 280 W 4 46 [T 280
w Jalapefio Creamed Corn Roasted Zucchini
. ERBETHNEE 280 VFERENREBEEDE 320
i Sautéed Mushroom with Herbs French Fries With Truffle Sauce
%

Menu is based in NT$
FHERHUFEESE

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added
EFEKRATSMI0%RBE

bringing outside liquor

BEEEHEEK  BWFEREENTS6005T
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Menu is based in NT$
A ERHUFEESE

BREFT SR EE-RINLE 200 IRAITEZR 180
CAFE MOCHA JASMINE TEA
=t k1 )] 790 EASEIP 180
CAPPUCCINO CHAMOMILE TEA
=173 190 PKMIBE/ZR/155270 160
CAFE LATTE ICED COFFEE/ TEA/ CHOCOLATE
BT R 180 B\ E=I0UE 160
PEPPERMINT TEA ESPRESSO COFFEE
BEXR 180 EEEMIYEZ/I558 7 160
EARL GREY TEA COFFEE / TEA/CHOCOLATE
pay i ENGEED) 470 ETRE 280
HONEY YUZU HIGHBALL MARTINI
(Yuzu Liqueur, Honey, Lemon Juice, Soda Water) (Gin, Martini Dry)
REIGR 430 EiREERE 280
LONG ISLAND ICED TEA MARGARITA
(Gin, Vodka, Rum, Tequila, Cointreau, Honey, Coke) (Tequila, Cointreau, Lemon Juice)
HLKD 2 1 (&) 390 :
PINK LOVE (SHISO) B 280
(Perilla Liqueur, Grapefruit Juice, MAI-TAI
Cranberry Juice, Tonic Water) (Rum, Disaronno, Cointreau, Pineapple Juice)
IR 2 ) (E5) 390 RIS 280
SWEET HEART (STRAWBERY) SINGAPORE SLING
(Rum, Strawberry Juice, Cranberry Juice, Pineapple Juice)  (Gin, Cherry Brandy, Benedictine, Cointreau,
o Pineapple Juice)
IKZE ¥k | OBER BB ERh 350
PEACH SQUASH (Mocktail)
(Peach Juice, Cranberry Juice, Pineapple Juice, Lemon Juice, Soda Water)
ey |Gt 220 ramy ||l 160
TAIWAN BEER (BOTTLE) TAIWAN BEER (CAN)
EOSHEERR - TL4m) 220 EEE Rt 130
IMPORTED BEER CAN JUICE (GUAVA)
(HEINEKEN » CORONA)
RSB 120
E8- E.I‘é?é ORIL
I%*E*ﬁll\i%li_ 220 II“*}]-/W?-K T/_‘IZK)
(HPiE ~ 1%~ A ~ BB SOFT DRINKS
FRESH JUICE (Sprite, Coke, Coke Zero, Soda, Tonic)
(Orange, Lemon, Grapefruit, Watermelon)
Bﬁ%i@ ’ %gﬁ-ﬁ;@ ! 7‘&%5@ 240 RESREE B A BB 240
APERITIFS, SHERRY, PORT TEQUILA, GIN, VODKA, RUM
B8RS - EEIRA B 240 B - KRB 250
SCOTCH, BOURBON, IRISH LIQUEUR, EAU DE VIE
FEBEyY.S.0P 320 +E8EEM X.0 430
COGNAC V.S.O.P COGNAC X.0
Ri=BE L= 430 BISEAMER T = 340

ROYAL SALUTE WHISKY

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

BEEEHEEK  BWFERBENTS6005T
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Menu is based in NT$
FHERHUFEESE
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BAlEET+8

B FEEDTE | BRREENIFENAR
Hokkaido Scallop,

Pea Basil purée, Crispy Serrano Ham

PN E
Ea/NER | EMEGFE

Chicken Satay,

Pickled Cucumber, Black Garlic Sauce

ﬂﬁ%

Deep Frled Soft SheII Crab
Apple and Celery Salad, Gribiche Sauce

& 3
mhDEIET) | BREY
Beet,

Burrata Cheese, Homemade Granola

mEg

fZEER / B

Green Beans,

Smoked Salmon, Yogurt

EOMEER
HEDE | BI%
Fresh Oyster,

Cocktail Sauce, Lemon

EFiR=
ISR 1 1A
Chestnut Soup,

Crispy Bacon, Pine Nuts

ﬁ%ijﬁ%
S /¢BF§%§§LE2
Onion Soup,
Emmental Cheese, Parmesan Cheese

K &6 E R =2
BRIRSY / 155 (FFI0ES$250)
Cappuccino Lobster Soup,

Black Tiger Shrimp, Oyster Mushroom
(add $250)

RIETL B
BRFENER | iBEAREL

Grilled Broccoli,

Serrano Ham, Parmesan Cheese

< X
BRYFSEEET] | B

Seasonal Lettuce,
Fried Mahi-Mahi, Vegetables

BRI
ERKRE | SR/IVEF
Lyonnaise Salad,

Poached Egg, Baby Yellow Potato

SIS
HBNTEKEE | IR

Pineapple Soaked in Vanilla and Rum Sauce,

Coconut Tapioca, Chili Powder

BB HRE
HER | EG
Créme Brulee,
Fresh Berries, Mint

B REIn e B
KEBR | BIZEIRAT

Hazelnut Paillete Feuilletine Cookies,

Fruit Jelly, Lemon White Chocolate Mousse

3 BT 2K GER
X | REz

Chef Homemade Ice Cream,
Nut Topping, Dry Fruit

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added
EFERATSMI0%RBE

bringing outside liquor

EEEHEEK - BWFEREENTS600TT 01.2024
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Grill Steak

£ @R 2 HR 45 F 8 B RO BHIR 4 B 1202 (for)

Snake River Farm Gold Level U.S. Kobe Wet Aged 45 Days Rib Eye Steak

120z (for2)
160z (for2)

ZBBWSERANM2 1 RIRF B e )
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z (for2)
=2 EERME USRI 50 KENIR AR HE 1202 (fort)

U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak

120z (for2)
160z (for2)

X BERMMPUZ RV 45 KR H) S 4 HE 1202 (for2)
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 160z (for2)
EBERMEPUZRIVAMI0ORZEIEDGHE 6oz

(ARSI FN0ES250)

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

(add black tiger shrimp $250 supplement)

Z B ERMEPUSRIVAMIOX E =S HE 6oz

U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak

KR T IBEE W 3680
KEYE | BT ERiEst(EaRE)

Boston Lobster,

Orzo, Pane Carasau (Limited Daily)

s 9 17 B 5 H R R 3000
BAM | ERERE

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

Menu is based in NT$ A 10% Service Charge Will Be Added
EFERALGAEHE FIERBTESMI0%REE

iHeaEE S A E

FhtiE | BhRER

Te Mana Lamb Rack,

Morel Mushroom, Parsnip Mash

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

EEEHEBEK - BWFEREENTS600TT

6300
7200
8200

5200
5800
6700

4500
5000
5800

3960
4600

3280

3050

2680

01.2024



# %/ UdLUV.LS

s | LUV V] V

4@
= &/ dNOS

&

</ AVIVS

BF

® o2/ [YIdSSdd

Menu is based in NT$
EIERHLHEBNETE

680

BAlEZE+H

P FEEDE | BRRREAIZENAR
Hokkaido Scallop,

Pea Basil purée, Crispy Serrano Ham

BRER 580

?%Eﬁ;g\j:l / Eﬁ ﬁ‘msﬁlu\g
Deep Fried Soft Shell Crab,
Apple and Celery Salad, Gribiche Sauce

2902 580  pUEG 450
s\ wl | EMEBRE ‘J@ﬁ*?\ | A&

Chicken Satay, Green Beans,

Pickled Cucumber, Black Garlic Sauce Smoked Salmon, Yogurt

mHLEIET | BREY #EDE / f‘“%z

Beet, Fresh Oyster,

Burrata Cheese, Homemade Granola Cocktail Sauce, Lemon

B3 00 EHEEEBRS 520
ISR / 433 BRUIRSR | 18E

Chestnut Soup, Cappuccino Lobster Soup,

Crispy Bacon, Pine Nuts Black Tiger Shrimp, Oyster Mushroom
kﬁ I% t __] /32 Il._.\ 300

S SEILES /| mﬂ%ﬁzbﬂﬂ

Onion Soup,

Emmental Cheese, Parmesan Cheese

BSEXE 550 BB EHI 450
BRYESRERT] | B9 ERKRE | ERINFET

Seasonal Lettuce, Lyonnaise Salad,

Fried Mahi-Mahi, Vegetables Poached Egg, Baby Yellow Potato

X W& Tt 1B 32 450

BRIFENER | BFREL

Grilled Broccoli,

Serrano Ham, Parmesan Cheese

PpEY S 380 HREImGst 380
RBIDTEKEE | R KER | BZRBIOERA

Pineapple Soaked in Vanilla Hazelnut Paillete Feuilletine Cookies,

and Rum Sauce, Coconut Tapioca, Fruit Jelly, Lemon White Chocolate Mousse
Chili Powder

ENEME 380 F REKCH M 380

BHEREa
Créme Brulee,
Fresh Berries, Mint

EXPE | Rez
Chef Homemade Ice Cream,
Nut Topping, Dry Fruit

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added
EHEREIFSMI0ONRBE

bringing outside liquor

BEEEEK - BKFAERBENTS600T
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z E.III\\_QII\\,J&45i*u—ll\\*DtFHDﬂEtl:};E 1202 5050
5> Snake River Farm Gold Level U.S. Kobe Wet Aged 45 Days Rib Eye Steak 160z 6700
Z
2 B BRI S E2 TN 2 1 RADBR 4 HF 120z 4250
— U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z 5300
T
ﬁ
£ BERMMEPUZ R IV 50 RADAR 4 HE (20283560
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z 4200
EBERMEPURRINAMI0OXR T IE DS 6oz 2280
(ARSI FN0ES250)
U.S. Dakota Ranch Wet Aged 30 Days Prime Fillet Mignon
(add black tiger shrimp $250 supplement)
EBERMEPUZRINAK 30X EERSHE 6oz 2100
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak
3 B ERMEBUR BRIV 45 XKV S 5 5F 8oz 1800
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z 2700
BT EBERER 2080 A IVHET IS AR 1450
ﬁ*m/ﬁﬁﬁﬁg IR | BN REERAT
Crispy Scales Amadai Red Tile Fish, Duck Confit, _ )
Manganji Pepper, Yilan Spring Onion Sauce Pearl Barley, Cumin Carrot purée
KEY%E | jET EinERH (B EES) Sqwd Ink pasta Wlth Northeast
Boston Lobster, Corner Neritic Squid and Garlic
Orzo, Pane Carasau (Limited Daily)
A1 06 B8 = 3 A = 1880 FAFPYEHEz@nmrm 550
FitES | BhRER Spaghetti with Meat Sauce
Te Mana Lamb Rack, (U.S. Aged Beef)
Morel Mushroom, Parsnip Mash
m N i =N \ \ 3
—  FFR 280 EppEd 280
U Mashed Potato Spinach au Gratin
T
9 FROIRIHM E K 280 W 4 46 [T 280
w Jalapefio Creamed Corn Roasted Zucchini
. BRBETHNEE 280 VFERENREBEEDE 320
i Sautéed Mushroom with Herbs French Fries With Truffle Sauce
%

Menu is based in NT$
A ERHUFEESE

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added
EFEKRATSMI0%RBE

bringing outside liquor

BEEEEEK  BWFERBENTS6005T
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Menu is based in NT$
A ERHUFEESE

BREEHT SR EE-RILE 200 IRAITEZR 180
CAFE MOCHA JASMINE TEA
= k1 )] 190 FHER 180
CAPPUCCINO CHAMOMILE TEA
=0k 190 PKMIBE/ZR/155270 160
CAFE LATTE ICED COFFEE/ TEA/ CHOCOLATE
BT R 180 BT\ =I0UE 160
PEPPERMINT TEA ESPRESSO COFFEE
BEXR 180 EEEMGEZ/I558 7 160
EARL GREY TEA COFFEE / TEA/CHOCOLATE
TR ns) 470 BTE 280
HONEY YUZU HIGHBALL MARTINI
(Yuzu Liqueur, Honey, Lemon Juice, Soda Water) (Gin, Martini Dry)
REIGK 430 EiREERE 280
LONG ISLAND ICED TEA MARGARITA
(Gin, Vodka, Rum, Tequila, Cointreau, Honey, Coke) (Tequila, Cointreau, Lemon Juice)
HLKD R 18 (=) 390 :
PINK LOVE (SHISO) B 280
(Perilla Liqueur, Grapefruit Juice, MAI-TAI
Cranberry Juice, Tonic Water) (Rum, Disaronno, Cointreau, Pineapple Juice)
HE L&D 390 RIS 280
SWEET HEART (STRAWBERRY) SINGAPORE SLING
(Rum, Strawberry Juice, Cranberry Juice, Pineapple Juice)  (Gin, Cherry Brandy, Benedictine, Cointreau,
. Pineapple Juice)
IKZE ¥k SRR ER Bk ERh 350
PEACH SQUASH (MOCKTAIL)
(Peach Juice, Cranberry Juice, Pineapple Juice, Lemon Juice, Soda Water)
ey |Gt 220 ramy ||l 160
TAIWAN BEER (BOTTLE) TAIWAN BEER (CAN)
EOSHEERR - TLm) 220 LRt 130
IMPORTED BEER CAN JUICE (GUAVA)
(HEINEKEN » CORONA)
TS EEIR 120
S8 E.I‘é?é ORI~
I%*E*ﬁll\i%li_ 220 II“*}]-/W?-K T/_‘IZK)
(WM ~ 1218 BE ~ BN SOFT DRINKS
FRESH JUICE (Sprite, Coke, Coke Zero, Soda, Tonic)
(Orange, Lemon, Grapefruit, Watermelon)
Bﬁ%i@ ’ %gﬁ-ﬁ;@ ! 7‘&%5@ 240 RESRT BB ARG BElE 240
APERITIFS, SHERRY, PORT TEQUILA, GIN, VODKA, RUM
B8RS - EBIRA B 240 BB - KRB 250
SCOTCH, BOURBON, IRISH LIQUEUR, EAU DE VIE
FEBEyY.S.0P 320 +E8EE X.0 430
COGNAC V.S.0.P COGNAC X.0
RisBE L= 430 BISEAMZER T = 340

ROYAL SALUTE WHISKY

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

BEEEEBEK  BWFEREENTS6005T
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