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Choice of Two Courses

I F5JIIER T
B LE R & N R
W|ICR | ZME (TI0E$280)

Spain 5J Jamon Ibérico de Bellota,
Fresh Fig, Arugula (add $280)

AR EE
BREAI | REMSEIE

Deep Fried Soft Shell Crab,
Apple and Celery Salad, Gribiche Sauce

BETCEEREIIEE
BRETSKIES | BEBR

Qixingtan Mahi Mahi Tartare,
Squid Ink Tapioca Cracker,
Shaoxing Wine Jelly

MEBEES
ERE | T

Fried White Asparagus, Soft Boiled Egg,
Cheese Sauce

SZLRZETEN
7J<¢I=ﬁ'§2iﬂﬁh#_j | FEFNE

Changhua Green House Tomato,
Buffalo Mozzarella Cheese, Basil Pesto

R ZE A B2 8L U0 A
BRIBTSHIF ERHISE AR / IRQINGIERRIED)

Caesar Salad, Crispy Spanish Serrano Ham,
Parmesan Cheese

KA S HRER
B | BB

Milanese Minestrone Soup, Sour Cream,
Baguette Crispy

FTREEEBESE

Chef Special Daily Soup

DESSERT -
g - R

DRINKS

FEIVICE 1y PESK R
Freshly Brewed llly Coffee or Tea

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

EEEHEBEK - BWFEREENTS600TT

Menu is based in NT$
FHERHUFEESE

A 10% Service Charge Will Be Added
EFERATSMI0%RBE



MAINS / =%

= m 15 1 5 HE

Grill Steak

RIVAAN 45 KREBE BB ERSRIRSHE 120z (for2)

SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z (for2)

HHFEEE=-
,..\‘t,,\\ﬁz453€¥l%H%’ﬁ,m%[lifﬁﬂfmgtFHFeSoz &
REBF1BARMNGIFENSFHE60z (for2)

SRF Gold Level American Wagyu Wet Aged 45 Days
New York Strip Steak 60z & F1 Japanese Wagyu Filet Mignon 60z

B R ALALS RRINMM RO AN IR 4 BF 120z
Carrara AUS Wagyu M9 Rib Eye Steak 160z
EEH BRI BN 2 1 RADRS-HE 1202 (for2)
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z (for2)
RoamfBE 8g 1 308 120z (for2)
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z (for2)
£ BERMEPIUZ R IV 50 RANR S HE 1202 (for2)
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z (for2)
X BERMEPUZ BRIV 45 KK Z 4 HE 8oz (for1)
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z (for2)
R EF 1 BATIAFE NS BF TRSE BI0ES250) 60z
F1 Japanese Wagyu Filet Mignon (add Black Tiger Shrimp $250 Supplement)
EBERMEPURRIVAMNIOXR EEPSHE 60z
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak

KT UERE W 2980 HraEm St EE2M
FREEZE | aEimYEE (BHIRE) I RMERRBRIER | KICRES
Boston Lobster, Lumina Lamb Boneless Loin,
Gnocchi, Grapefruit Sabayon (Limited Daily) Eggplant Puree and Caramelized Fig,

Toffee Sauce

FHEERARIRBEHER 190
HE | HE RS

Wild Fish Caught from East Coast,
Burdock, Creamy Daikon Miso Sauce

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 EFERATSMI0%RBE EEEREK - BWFEERBSENTS600TT
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w | LUV V] V

HE

o

v BRFsJIERF 90  BARIBETEH 680
= BRI & NER HEEHE | BRIBTaI F B HISE N ER
> R ShE Hokkaido Scallop, Pea Basil Puree,
73 Spain 5J Jamén Ibérico de Bellota, Crispy Spanish Serrano Ham
M Fresh Fig, Arugula
s
73 CETCE2ERBIBE 60 WBEBOES 580
_ EROEEXKIER  BEIER KRS/ EBTE
i Qixingtan Mahi Mahi Tartare, Fried White Asparagus,
3 Squid Ink Tapioca Cracker, Soft Boiled Egg, Cheese Sauce
Shaoxing Wine Jelly
AR E sso  EDFF LR 380
BROTMI | BOSHERE HETE | 1215 (85)
Deep Fried Soft Shell Crab, Fresh Oyster,
Apple and Celery Salad, Gribiche Sauce Cocktail Sauce, Lemon
2 HIBRS 480  RERIRZ 480
QO eummE BB ERRERSNR | PKEE
C Oyster Bisque, Lobster Soup,
MJ Roasted Shallot, Basil Oil Changbin Township Shrimps, Kale
X BRESHEER 0
mo BRID | SABIERRA
Milanese Minestrone Soup,
Sour Cream, Baguette Crispy
L EMBMER 550 EALREEN 550
2> NGRS RS0 KEFBZIMALLETS) | BEVE
; Yunlin Organic Green, Changhua Green House Tomato,
Walnut Smoking Salmon, Buffalo Mozzarella Cheese, Basil Pesto
U Lemon Marigold Dressing
w
BRERS RS MU 450
" ENMETEII T BAIEENAR | IREINGISRED S
Caesar Salad,
Crispy Spanish Serrano Ham,
Parmesan Chees
O HBE 380  fRIERAEL 380
tr1  HBIDEEKEE / R E08t | SFTHR
2 Pineapple Soaked in Vanilla and Rum Sauce, Eton Mess, Meringue,
C['{j) Coconut Tapioca, Chili Powder Seasonal Fruit
7~
— AXBHE 380 3 BT ik ER 380
- BuR/Eg R | Réz
H Créme Brulee, Fresh Berries, Mint Chef Homemade Ice Cream,
g Nut Topping, Dry Fruit

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

BEEEEEK - BWFAERBENTS600T

Menu is based in NT$
EIERHLHEBETE

A 10% Service Charge Will Be Added
EHEREIFESMI0ONRBE



< BRIAAM4sXEBERBERFGADIRG-HE 120z 5400
’;(> SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z 6300
|
Z tI:}JE‘ﬁE =-
Z’ BRIV 45 XEB BB NS4 60z &
~ RBF1BANMSFIFENSFHE60z 5380
I SRF Gold Level American Wagyu Wet Aged 45 Days
%  New York Strip Steak 6oz & F1 Japanese Wagyu Filet Mignon 60z
2RI K ALALFE R 120z 5100
Carrara AUS Wagyu M9 Rib Eye Steak 160z 6000
EERBRIES N2 1 RADIRGHE 120z 4500
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z 5400
Roamift & 83 13 EMMB 2+ 0 F-ANBR S HE 120z 3900
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z 4800
£ BERMEAUR BRIV 50 RADAR 4 HE 120z 3600
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z 4500
£ BERMEIUR BRIV 45 KB KIS 4 HE 8oz 1800
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z 2700
2 F 1 BAFSFE NG HE TIIREW FI0ES250) 6oz 2880
F1 Japanese Wagyu Filet Mignon (add Black Tiger Shrimp $250 Supplement)
EEERMMEPUZRINAK 30X LERISGHE 6oz 2100
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak
RITIBRENR 2600 #2858 = e A0 == 2 A 1880
BREEE | asimy ek (BERE) M RIEBERIER | KICEES
Boston Lobster, Gnocchi, Lumina Lamb Boneless Loin,
Grapefruit Sabayon (Limited Daily) Eggplant Puree and Caramelized Fig,
Toffee Sauce
%zﬂzl} E\%/[n\iﬁiaiﬁ @%EII\\ 1680 U-I]- E%jt%L}$ﬁK*J=II\\§— 880
3 | IHERENEE Squid Ink pasta with Northeast Corner
Wild Fish Caught from East Coast, Burdock, Neritic Squid and Garlic
Creamy Daikon Miso Sauce
E A PERE EaEnsite) 550
Spaghetti with Meat Sauce
(U.S. Aged Beef)
L VEEBIREMEEDH 320 BRFBESHWHFE 280
U French Fries With Truffle Sauce Sautéed Mushroom with Herbs
T
- EFR 280 B V& 3 3 280
— Mashed Potato Spinach au Gratin
N
T BREIDBEX 280  VEHRRAEDIN 280
= Jalapefio Creamed Corn Roasted Zucchini
Bic
i,‘

) ) ) ) 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 EFEKRATSMI0%RBE BEEBFBK > HKFEBERBENTS600T
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Menu is based in NT$
A ERHUFEESE

EREE B EE R O F 200 FATER 180
CAFE MOCHA JASMINE TEA

EIKMEEMGE 190 FERE 180
CAPPUCCINO CHAMOMILE TEA

S 0YE 190 AKOBE/AS/155E 0 160
CAFE LATTE ICED COFFEE/ TEA/ CHOCOLATE
EER 180  BRAVEIRIIGE 160
PEPPERMINT TEA ESPRESSO COFFEE

BER 180 FEEMEF/I558 1 160
EARL GREY TEA COFFEE / TEA / CHOCOLATE

2y NG ED 470 EEKFR 430

HONEY YUZU HIGHBALL

(Yuzu Liqueur, Honey, Lemon Juice, Soda Water)

LONG ISLAND ICED TEA
(Gin, Vodka, Rum, Tequila, Cointreau, Honey, Coke)

hETE =2 390 FTE 280
MIDSUMMER MANGO MARTINI
(Oriental Beauty Oolong Vodka, Grand Marnier, (Gin, Martini Dry)
Mango Purée, Caramel)
%0 2 18t (&) 390 SR ERN 280
PINK LOVE (SHISO) MARGARITA
(Perilla Liqueur, Grapefruit Juice, (Tequila, Cointreau, Lemon Juice)
Cranberry Juice, Tonic Water)
BHEE I (BB 390  FIKIS 280
SWEET HEART (STRAWBERY) SINGAPORE SLING
(Rum, Strawberry Juice, Cranberry Juice, Pineapple Juice)  (Gin, Cherry Brandy, Benedictine, Cointreau,
Pineapple Juice)
MFBINHEEF) 390 KB HER BER @®mEmaeh 350
CREAMY AUTUMN (CHESTNUT) PEACH SQUASH (Mocktail)
(Chestnut liqueur, Malibu, Pineapple Juice, (Peach Juice, Cranberry Juice, Pineapple Juice,
Milk, Caramel) Lemon Juice, Soda Water)
BZ1RA oaxn) 220 B8R0 e 160
TAIWAN BEER (Bottle) TAIWAN BEER (Can)
SEO185H CsRAR ~ TLem) 220  HBEERT 130
IMPORTED BEER CAN JUICE (Guava)
(Heineken, Corona)
IRVEREERT 220  AZBBIK 120
(& ~ 1% ~ B ~ B8/ (B2 T oRYLK
FRESH JUICE ,..X}I/-\JJ( BEEFK)
(Orange, Lemon, Grapefruit, Watermelon) SOFT DRINKS
(Sprite, Coke, Coke Zero, Soda, Tonic)

F%ﬁ%jg ’ %ﬂi@ ’ 7\&'%5@ 240 REESRD B RISINE  BBEAE 240
APERITIFS, SHERRY, PORT TEQUILA, GIN, VODKA, RUM
SCOTCH, BOURBON, IRISH LIQUEUR, EAU DE VIE
+E8EEiHyV.S.0.P 320 FE8EEH X.0 430
COGNAC V.S.0.P COGNAC X.0

RizBE L= 430  BRISEAMER 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

BEEEEEK  BWFEREENTS6005T
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AR F5IIERF
1P LE R 2 KRR

IER | ZMEE (FI0ES280)

Spain 5J Jamon Ibérico de Bellota,
Fresh Fig, Arugula (Add $280)

LETCE2BREIEE
ERASKIEH / BEER
Qixingtan Mahi Mahi Tartare,
Squid Ink Tapioca Cracker,
Shaoxing Wine Jelly

e
BEREMI | BSHERE

Deep Fried Soft Shell Crab,

Apple and Celery Salad, Gribiche Sauce

BaiEEFEs
P FEENRE | BRIRTRIT T BRISENAE
Hokkaido Scallop, Pea Basil Puree,
Crispy Spanish Serrano Ham

WEBHES

BRE BTE

Fried White Asparagus,

Soft Boiled Egg, Cheese Sauce

S O 37 4 8B
HEDE | 2% (B8F)
Fresh Oyster,

Cocktail Sauce, Lemon

HBES
YERIREER | 8D
Oyster Soup, Roasted Shallot, Basil Oil

KB HE SRS
BRyD | SEENER R

Milanese Minestrone Soup,
Sour Cream, Baguette Crispy

Xz BINCCSIN

EE QESL = 172
ERREHSER | AKYE
Lobster Bisque,
Changbin Township Shrimps, Kale

B

TG LR
RHANEERR SEEF5HE
Yunlin Organic Green,

Walnut Smoking Salmon,

Lemon Marigold Dressing

[BR 22 24 B U

Z{LREE N0

KEBSINIET) | EENE

Changhua Green House Tomato,
Buffalo Mozzarella Cheese, Basil Pesto

pp BARCRIIA ERIGENAR / IRBINBISARET A
Caesar Salad,
Crispy Spanish Serrano Ham,
Parmesan Cheese
O REBE3 RIEEAL
tri  ARUDEEKEE | R E208t | 8FTHR
2 Pineapple Soaked in Vanilla and Rum Sauce, Eton Mess, Meringue,
g_]) Coconut Tapioca, Chili Powder Seasonal Fruit
a ENEHRS = B AKCGE MR
HER | Ba EXRE | Réz
" Creme Brulee, Fresh Berries, Mint Chef Homemade Ice Cream,
Al Nut Topping, Dry Fruit
25

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

EEEHEBEK - BWFEREENTS600TT

Menu is based in NT$
BRI UFEEHE

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

BRI 45 X EBD S IGER AR B e o) 7200

SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z (for2) 8500

G HEs=-

VAL 45 R R B B RAD R H) S B 6oz &
REF1BAMNEIFENF 60z (for2) 7300

SRF Gold Level American Wagyu Wet Aged 45 Days
New York Strip Steak 60z & F1 Japanese Wagyu Filet Mignon 6oz

120z (for1) 6200
120z (for2) 7100

B R ALHLFE GBBN

Carrara AUS Wagyu M9 Rib Eye Steak 160z (for2) 8100

e 120z (for1) 5200
£EBWS T2 1 RIREH 12em (or2) 6100
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z (for2) 7100

120z (for1) 4900
120z (for2) 5500

Roamifill E289 1 345 &)

Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z (for2) 6100
120z (for1) 4600

E S . J_*—H'H_j:"’fitﬁ ln\_t pt \\’52 50 iﬁb HEtF};E 120z (for2) 5200

U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z (for2) 5800

% EERMEBUS R A 45 RIBHIZ 4 5 120z (for2) 4600

U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 160z (for2) 5200
2 F 1 B AR IE NS HE TRSER FI0Es250) 6oz 3850

F1 Japanese Wagyu Filet Mignon (add Black Tiger Shrimp $250 Supplement)

EEERMEBUZRIVAMI0R L ERISHE 6oz 3250

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

R T UARE IR 3750 HHE R = A F 2 AN 2680

BREEE | BB EE (BBRE) MRS EER | KiciE>

Boston Lobster, Gnocchi, Lumina Lamb Boneless Loin,

Grapefruit Sabayon (Limited Daily) Eggplant Puree and Caramelized Fig,

Toffee Sauce

%%BE%/;m%iﬁ?ﬁﬁéEun 2480
4% | B REIREE

Wild Fish Caught from East Coast,
Burdock, Creamy Daikon Miso Sauce

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 EFERATSMI0%RBE EEEREK - BFEERESENTS600TT



w | LUV V] V

HE

o

v BRF5JIERF 90  BARIBETEH 680
= BRI & NER HEEHE | BRIBTaI F B HISE N ER
> WER | ShE Hokkaido Scallop, Pea Basil Puree,
73 Spain 5J Jamén Ibérico de Bellota, Crispy Spanish Serrano Ham
M Fresh Fig, Arugula
[T
73 CETCE2ERBIBE 60 WBOEY 580
_ EROEEXKIER / BEVER RS EBTE
H Qixingtan Mahi Mahi Tartare, Fried White Asparagus,
¥ Squid Ink Tapioca Cracker, Soft Boiled Egg, Cheese Sauce
Shaoxing Wine Jelly
AR E sso  EODFF LR 380
BRI | BOSHERE HETE | 1215 (85)
Deep Fried Soft Shell Crab, Fresh Oyster,
Apple and Celery Salad, Gribiche Sauce Cocktail Sauce, Lemon
2 HIBRS 480  RERIR= 480
QO eummE BB ERRERSNR | PKEE
C Oyster Bisque, Lobster Soup,
MJ Roasted Shallot, Basil Oil Changbin Township Shrimps, Kale
X BRAESHEER 0
mo BROD | SABIERRA
Milanese Minestrone Soup,
Sour Cream, Baguette Crispy
L EMBMER 550 EALREEN 550
2> NGRS EEEE00E KGBZIMALLET) | BEE
; Yunlin Organic Green, Changhua Green House Tomato,
Walnut Smoking Salmon, Buffalo Mozzarella Cheese, Basil Pesto
U Lemon Marigold Dressing
w
 BREAS RS MU 450
" BB BAIEENAR | IREIGISRED S
Caesar Salad,
Crispy Spanish Serrano Ham,
Parmesan Chees
O HBEH 380  fRIERAEL 380
tr1  HBIDEEKEE / R E08t | SFTHR
2 Pineapple Soaked in Vanilla and Rum Sauce, Eton Mess, Meringue,
C['{j) Coconut Tapioca, Chili Powder Seasonal Fruit
7~
— AXNBHE 380 3 BT ik ER 380
— BER/Eg R | Réz
H Créme Brulee, Fresh Berries, Mint Chef Homemade Ice Cream,
g Nut Topping, Dry Fruit

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

BEEEEEK - BKFAERBENTS600T

Menu is based in NT$
EIERHLHEBNETE

A 10% Service Charge Will Be Added
EHEREIFSMI0ONRBE



< RIAAM4sXEBERBERFAADIRG-HE 120z 5400
’;(> SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z 6300
ey
Z tI:}JE‘ﬁE =-
Z’ BRIV 45 KEB BB NS4 602 &
~ RBF1BANMSFIFENSFHE60z 5380
* SRF Gold Level American Wagyu Wet Aged 45 Days
%  New York Strip Steak 6oz & F1 Japanese Wagyu Filet Mignon 60z
2RI K ALALFE GBI 120z 5100
Carrara AUS Wagyu M9 Rib Eye Steak 160z 6000
EERBRISE NN 2 1 RADIRGHE 120z 4500
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z 5400
Roamift & 83 135G EMMB 2+ 0 F-ANBR S HE 120z 3900
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z 4800
£ BERMMEAUR BRIV 50 RADAR 4 HE 120z 3600
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z 4500
£ BERMENUR BRIV 45 KB KIS 4 HE 8oz 1800
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z 2700
R F 1 BAFSFE NG HE T0IRSE FI0ES250) 6oz 2880
F1 Japanese Wagyu Filet Mignon (add Black Tiger Shrimp $250 Supplement)
EEERMMEPUZRINAK 30X LERISGHE 6oz 2100
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak
RITIBRENR 2600 #H 28 58 = e A0 = 2 A 1880
FREEE | asiny ek (BERE) M RIRBRIER | KICREES
Boston Lobster, Gnocchi, Lumina Lamb Boneless Loin,
Grapefruit Sabayon (Limited Daily) Eggplant Puree and Caramelized Fig,
Toffee Sauce
%zﬂzl} E\%/[n\iﬁiaiﬁ @%EII\\ 1680 U-I]- E%jt%L}$ﬁK*J=II\\§— 880
HE | IhERENEE Squid Ink pasta with Northeast Corner
Wild Fish Caught from East Coast, Burdock, Neritic Squid and Garlic
Creamy Daikon Miso Sauce
E A PNERE EEnsEe) 550
Spaghetti with Meat Sauce
(U.S. Aged Beef)
C VEEIREMEEDH 320 BRFBESHWHFE 280
U French Fries With Truffle Sauce Sautéed Mushroom with Herbs
T
- EFR 280 WE V& 3 3 280
— Mashed Potato Spinach au Gratin
N
T BREIDBEX 280  VEHRRAEDIN 280
= Jalapefio Creamed Corn Roasted Zucchini
Bic
i,‘

) ) ) ) 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 EFEKRATSMI0%RBE BEEBFBK > MKFRBERBENTS600TT
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SANTIHIAd OI'TOHOOTV

Menu is based in NT$
FHERHUFEESE

EREE B EE R O F 200 FATER 180
CAFE MOCHA JASMINE TEA

EI RS EMLE 190 FERE 180
CAPPUCCINO CHAMOMILE TEA

S0k 190 AKOBE/AS/155E 0 160
CAFE LATTE ICED COFFEE/ TEA/ CHOCOLATE
B 180  BRAVEIRIIGE 160
PEPPERMINT TEA ESPRESSO COFFEE

BER 180 FEEMEFL/I558 1 160
EARL GREY TEA COFFEE / TEA / CHOCOLATE

2y NG ED 470 EEKRFR 430

HONEY YUZU HIGHBALL

(Yuzu Liqueur, Honey, Lemon Juice, Soda Water)

LONG ISLAND ICED TEA
(Gin, Vodka, Rum, Tequila, Cointreau, Honey, Coke)

hETTE &= 390 FTE 280
MIDSUMMER MANGO MARTINI
(Oriental Beauty Oolong Vodka, Grand Marnier, (Gin, Martini Dry)
Mango Purée, Caramel)
41 ¥0 2 18t (&) 390 SR ER 280
PINK LOVE (SHISO) MARGARITA
(Perilla Liqueur, Grapefruit Juice, (Tequila, Cointreau, Lemon Juice)
Cranberry Juice, Tonic Water)
BHEE I (BB 390  FIKIS 280
SWEET HEART (STRAWBERY) SINGAPORE SLING
(Rum, Strawberry Juice, Cranberry Juice, Pineapple Juice)  (Gin, Cherry Brandy, Benedictine, Cointreau,
Pineapple Juice)
MFBINEEF) 390 KB HE R BER @®mEmaeh 350
CREAMY AUTUMN (CHESTNUT) PEACH SQUASH (Mocktail)
(Chestnut liqueur, Malibu, Pineapple Juice, (Peach Juice, Cranberry Juice, Pineapple Juice,
Milk, Caramel) Lemon Juice, Soda Water)
BE1RA oax) 220 B850 e 160
TAIWAN BEER (Bottle) TAIWAN BEER (Can)
SEO185H CsRAR ~ TLm) 220  HBEERT 130
IMPORTED BEER CAN JUICE (Guava)
(Heineken, Corona)
IRVEREERT 220 AZBBIK 120
(IME ~ 1% ~ B ~ B8/ (B2 T oRYK
FRESH JUICE ,..X}I/-\JJ( BEEFIK)
(Orange, Lemon, Grapefruit, Watermelon) SOFT DRINKS
(Sprite, Coke, Coke Zero, Soda, Tonic)

F%ﬁ%jg ’ %ﬂi@ ’ 7\&'%5@ 240 REESRD B RISINE  BBEAE 240
APERITIFS, SHERRY, PORT TEQUILA, GIN, VODKA, RUM
SCOTCH, BOURBON, IRISH LIQUEUR, EAU DE VIE
+E8EEiHyV.S.0.P 320 FE8EEH X.0 430
COGNAC V.S.0.P COGNAC X.0

RizBE L= 430  BRISEAMER 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  BWFEREENTS6005T



