FTEEICEFNTVRRELIIRBEECOREEEAD
AT DARMDELEZRNEZBCTAITEVELLD
Appreciating the distinct flavors of 4 seasons

our innovative menu is served from the freshest
and best ingredients in Taiwan and around the world

Enjoy & Cheers!

IAERBMZBEL. FH B RELITHEDIEE
CaA—Ov/\MoRIoVvoGKEBIRLE
Our popular handmade bread is baked daily from
carefully selected premium natural ingredients
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Freshly Baked Rolls

Brioche, Flaxseed Danish Pastry,
Organic Roselle, Fleur de Sel & Matcha
French Buns, Healthy Red Quinoa,
Whole Wheat Cranberry and etc...

Spreads

Pure New Zealand Unsalted Cream
Anchovy Black Olive Sauce

Ham and Cheese Sauce

Basil Cheese Sauce

Alfar La Maja S.L. Cold Pressed
Extra Virgin Olive Oil
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L ENDEIE (add $280)

Seared Rougié Foie Gras, Caramelized
Hazelnut, Changhua Grape (add $280)

BSNHZ
DIVIOKRTEBELLY—EVY—EY
JAFYIID

King Crab,

Walnut Smoking Salmon, Coconut Milk
JbERE R

EOE1—-L. DU—-3—1BIZY—-2
Hokkaido Scallop, Chestnut Puree,
Creamy Sea Urchin Sauce

EMRCOHBERRRIT RV F

N—JVERFEITRIR
Marinated Kouhu Township Eel,
Bacon, Pickled White Radish

ERFFDILVA

W3/ ByN=-&IFDL—2A
Sous-Vide Veal Tenderloin,
Arugula, Tuna Mousse with Capers

AvE——0J))

Ma70F/)359— 7/ 1V Iv—)-LyIv—)
Roasted Zucchini,

Truffle Mushroom Ragout, Parmesan Cheese

A=3Y RARLIWDHZTr—F
1I0-LEY / LL3—FY—2A
Maryland Style Crab Cake,

Lemon, Remoulade Sauce

BN ETM 25~
NOTIVI-A/LEY
Fresh Oyster, Cocktail Sauce, Lemon

IVIFAZF VAT
IovAv @I / DT
French Onion Soup,
Roasted Shallot, Apple

NII777—DRI—Ya

PUFat / O—XR) &)y RKRD
A)=TAAINDIAT—<

Cauliflower Soup, Anchovy,
Rosemary and Garlic Oil Foam

YI30ETIVRIVEL—IVADTA4TY
TR / 1817741743

Saffron Mussel Soup,
Fennel, Baguette Crispy

AR VU EE Aljomar Ex =R

NI FAY S AXVIBEDENL
A1FIHEIVyI7 (FENMES280)

Spain Aljomar Jamoén Ibérico de Bellota,
Fresh Fig, Arugula (add $280)

EMBET-HZVOLAER
YIEVIIVDS / TERT—
Yunlin Organic Green,

Deep Fried Soft Shell Crab,
Lemon Marigold Vinaigrette

NI7WVIBLAADT -
FEE/BROINIVI-3VY-AFRZ
Colorful Lettuce Bouquet,

Spring Roll, Gorgonzola Dressing

DADA
FEDANMAERAH / LEVI-DILE
Couscous,

Tomato, Lemon Yogurt

TATIA
EAYT4-HTA47IT 41
WSZONIVEIIREET

Tiramisu, Ladyfinger Cookies,
Balsamic Marinated Strawberries

FUov3a—YIL b+
REoo0yFENZFREK
JRET7—EVRDTUML

Créme Fraiche Panna Cotta,

Poached Pear, Sesame Almond Brittle

BEETAR)7 I —EFZhH
Freshly Brewed llly Coffee or Tea

Menu is based in NT$ A 10% Service Charge Will Be Added
LREBRITNTEER ERAFIGILILI0%DYF—E

Kk his-

AMEeNMEIRES -

AIXHAB—RT)Y
N—HF1U-DEET / £9)—-L
Classic Creme Caramel,

Wine Marinated Black Cherry,
Whipping Cream

VT IDFPA A0 — L
DIVFFYY / RS-
Chef Homemade Ice Cream,
Nut Topping, Dry Fruit

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

T4V BECASTAZEIRTVIHAE ~ 14
25600 KbV A—TFT VERPREALES
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Grill Steak

S =14 - 120z (for1) 6600
YIYhIA IV RBRBEIT A AT-F e tr3) 7500
SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z (for2) 8500
AT—F_ER

FAJNEITY R IA IV TA5BBREMFANIVTAT-F6F VA &

BARESBFIFETILAT—F61 A

(for2) 7300

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

120z (for1) 6200

7.|-_7\ |*5'J7 Eiﬁ'frﬁﬁﬁl’éﬂvﬁ—?*ﬂﬂ: M9U77’f7\7_'_$ 120z (for2) 7100

Carrara AUS Wagyu M9 Rib Eye Steak

160z (for2) 8100

120z (for1) 5200

759579 S-S54 T4 YT 21 BYT 74 AT-F 1207 (for2) 6100
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z (for2) 7100

120z (for1) 4900

A=A U7 ERoam R EF1ZEMB2HNFUTPAAT—F 15 tor2) 5500
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z (for2) 6100

% SVF D1vbk I4IV9508BYT 74 AT+

120z (for1) 4600
120z (for2) 5200

U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z (for2) 5800
HAR SUF D1vbh T4 YUP458Z1-3-DAT-F 120z (for2) 4800
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 160z (for2) 5400
BAREABFIMNFI/LAT—F 6oz 3850
(REIEZ25058 & FILICTEMTEEY)

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

A8 SVF vIvh I4IVY308 by TFvyTAT-F 6oz 3250
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak

dEEEFIFI4 12000 —a1—J—5VRE 2800

R—R—NDAAT—F

Japanese F1 Porterhouse Steak 450z

LB EEF1 TR—YAT—F 9900
Japanese F1 T-Bone Steak 400z

RAMVOTAA— (BEMERE) 3980
Dk / 4 LEQATAE—DINTIVY—A
Boston Lobster, Bisque Risotto,

Lemon Lobster foam (Limited Daily)

BEAIEES—T— FOBDEDE 3580
REEXRAA / B /70

BEIE / RILAESD

Direct Grilled Seafood Platter

Eastern Wild Fish / Scallop / Abalone

IVIFSL0OO-A

FTADE1—LEAF IDDF I M EDRIT1—Y—2
Lumina Lamb Boneless Loin, Eggplant Puree
and Caramelized Fig, Toffee Sauce

RERERARNA 2680
A Y=Zav% / NI—RKOE)-1FY -2
Wild Grouper Caught from East Coast,
Gnocchi, Creamy Morel Mushroom Sauce

L RIES WIS E 2480
R—DEK

DOACDFvIAE / N=AZYTDL—2A
Changhua Zengfeng Ranch Bone-in Pork
Chops, Caramelized Apple, Parsnip Mash

Black Tiger Shrimp / Squid
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
LEREARINTEET LERSEICEETSITI0%DY—E T4V, BZCADTHETNTVLREEIE. 1K

IizVET, AReHMEENET, IEDE600TDR ML —TVERDRELET



B a3z 470

HONEY YUZU HIGHBALL —
(Yuzu Liqueur, Honey, Lemon Juice,
Soda Water)
BFI—FIL EEKZE 430
X UFa-b, BE, LONG ISLAND ICED TEA
LEYYa1—A, Y4 (Gin, Vodka, Rum, Tequila, Cointreau,
Honey, Coke)
OO PA50 RP4ATA

Y2 Trobs Db TH—s
J7v0b BE,. 1-5

SHE I (E®) 390 .
SWEET HEART (STRAWBERRY) S

(Rum, Strawberry Juice, Cranberry Juice, N3

s | TIVLADOD)

Pineapple Juice) A2

NZ— MFBIHE (FF) 39
A2 CREAMY AUTUMN (CHESTNUT)
JL#YI=A, . (Chestnut liqueur, Malibu, Pineapple Juice,
H5oRY=Ja1—=A, MMy Ja—A Milk, Caramel)

=]}
n

U—3I—1Rk @®

R e FE)F1-I. VT I MFYTITa-A,
PEETE &R 39 SRS
MIDSUMMER MANGO
(Oriental Beauty Oolong Vodka, Grand Marnier,
Mango Puree, Caramel)
EEIVI— @vd-)
RAZANBREEVAYA.
55T, 3Vd-Eab. A3XL

/B

T ¥3 2 18 (&=#) 390
PINK LOVE (SHISO)

(Perilla Liqueur, Grapefruit Juice,
Cranberry Juice, Tonic Water)

EVDRI7 b (x®)
E=FHIF1- ), LT Y12,
IRER S K &) 360 DSYRY—Ya—R, b=yt —R—
Y N7

DAZZLING (KINKAN)

(Whisky, Martini Rosso, Kinkan Liqueur,
Lemon Juice)

AP RRE:))
DA AF—, IT4—ZAYY. LIS 280
EMUF1-IL. LEVYI-A SINGAPORE SLING
(Gin, Cherry Brandy, Benedictine,
Cointreau, Pineapple Juice)
o UHR=I. AT
%ﬁgﬁéﬁ <0 IY. E=UVIFIY— RRFADTAY,
(Tequila, Cointreau, Lemon Juice) A7vAk, IS4 Y1=2

JIAHY—R
F¥-35. 370k LEYY2-2

(Gin, Martini Dry)
I714—Z
I, FoARNLEYS

MOCTAIL % i & & #

IKEHERIBER 350
PEACH SQUASH

(Peach Juice, Cranberry Juice, Pineapple Juice,
Lemon Juice, Soda Water)

BEIRERIK (b)
WI1—A, HFUR)—=J1—-2A,
NV J1—A, LEYYI—-A Y4

EENBRAEZTIER

Enjoy 30% discount on cocktails when ordering set dinner.
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Menu is based in NT$

LietBRURITTEAR
Khhis-

247050V 7— OvyY—_RE 980
—A—EIFYIDFvIAE / FILEDEIE
Seared Rougié Foie Gras, Caramelized
Hazelnut, Changhua Grape

RSNHZ 680
IIVZOKRTERMLEY—EIY—EY
J3F7V3IILD

King Crab, Walnut Smoking Salmon,
Coconut Milk

dtisEERE 680
EoEa—-L / D)-3—BHUZY-2
Hokkaido Scallop, Chestnut Puree,
Creamy Sea Urchin Sauce

MR OGAERE 680
i3yl WAoo

N—JVEEREITRIR

Marinated Kouhu Township Eel,

Bacon, Pickled White Radish

EERFFDI1LVA 580
W3/ TyN=EYFDL—2A

Sous-Vide Veal Tenderloin, Arugula,
Tuna Mousse with Capers

AvE—=Z0T)I _—
Mao0OF/33T— /7 12 Tv—) Ly Jv—)
Roasted Zucchini, Truffle Mushroom Ragout,
Parmesan Cheese

A=3V RARAIWDDZTr—F 580
A1I0-LEY / LLS3—FY—2A

Maryland Style Crab Cake,

Lemon, Remoulade Sauce

BMAETI25- BB 380
NOTIVI-R / LEY
Fresh Oyster, Cocktail Sauce, Lemon

IVIFAZAIR—T 300
IovAv @I / DT

French Onion Soup,

Roasted Shallot, Apple

HII737—DRE—J1 480
PUFat / O—XR) &Iy RN
A)=TAAINDIAT—<

Cauliflower Soup, Anchovy,

Rosemary and Garlic Oil Foam

$I5UETTIRIVEL—IL 480
Bn743Y

210N/ NAT741T74—23X

Saffron Mussel Soup,

Fennel, Baguette Crispy

ARA VEAljomarEx =k /\V FAYvE 980
ARVIABRDENL / AFIDENYIF

Spain Aljomar Jamon Ibérico de Bellota,
Fresh Fig, Arugula

EMBRET-—HZVOLAA 550
YIS T0
21ELEYRY-T—-IVR-ERT—

Yunlin Organic Green,

Deep Fried Soft Shell Crab,

Lemon Marigold Vinaigrette

NI2WBLAAD T 550
FEE/BROINIVI-VY-AFKZ
Colorful Lettuce Bouquet, Spring Roll,
Gorgonzola Dressing

XA 550
FMDRISAAEAH / LEVI-TILE

Couscous, Tomato, Lemon Yogurt

T423A, EATYT4 380
YIA447IT4 / WECONIIVHIIEEET
Tiramisu, Ladyfinger Cookies,

Balsamic Marinated Strawberries

F)ov3a—>IL b 380
REoo0yFENZJRE
JRET7—EVRDTUML

Créme Fraiche Panna Cotta,

Poached Pear, Sesame Almond Brittle

Hah'nd 380
NIAVAARE—FT)Y
N—=DHF1)-0BEET / £D)—-L

Classic Creme Caramel, Wine Marinated
Black Cherry, Whipping Cream

YT IDFA R =L 380
BIoF 9 ¢ BTN

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 bringing outside liquor

ERABRILE I 6 II0%0H —E T4V BETAFTAEIATVIHAE ~ 14
ZHeENPEIRES - 12 3600L K PV A—FT Y ERWAELELES
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Menu is based in NT$
LReeBRINTEART

e hi-

DIVhIA YUV TASABEBFEIITVIAT-F
SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak

AT—FEH

120z
160z

5400
6300

FAJNEITYRIAI VT4 BBEMFANIVTAT-F6F VA &

BAREASBF1FGTILAT—F67 A

SRF Gold Level American Wa?yfju Wet Agw 45D
apanese Wagyu

New York Strip Steak 60z & F

A—=ANSVTERMERTNYI—7/4 MIVT71AT—F

Carrara AUS Wagyu M9 Rib Eye Steak

T29079bNU-RIATAIVT21BVTPAAT-F
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak

A=A N3P ERoam#li B E 4 13FEMB2+RI4) T 71 AT—F
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak

us. 4348 3UF o1ybk IA4IUT508BYIP1AT-*
Dakota Ranch Wet Aged 50 Days Rib Eye Steak

N8 SUF DIvbh ITAYVTASHZ1-3-DAT-F
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak

BARESBF1F47/1LAT—F
(HREIEZ2508Z FILICTEMTEET)

ays
l-Jl/Iet Mignon 60z

5380

120z
160z

5100
6000

120z
160z

4500
5400

120z
160z

3900
4800

120z
160z

3600
4500

1800
2700

8oz
120z

6oz 2880

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

N3 SUF HIvb ITA4AIVT308 M TERvvTAT-F

6oz 2100

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

Je BRI 8500
ReA—)\9AAT—F

Japanese F1 Porterhouse Steak 450z

JtiEEEF TR—VAT—F
Japanese F1 T-Bone Steak 400z

RARYOT 23—
YJYb / 54 LEOTRE=DIT VY~
(BEHHBERE)

Boston Lobster, Bisque Risotto,
Lemon Lobster foam (Limited Daily)

EXBEEY—T-FOBEIEDHE
REEXRRA / B/ 70E/
REIE / RIALBEAD

Direct Grilled Seafood Platter(Eastern Wild
Fish. Abalone. Black tiger Shrimp. Squid)

BHERE R\ 1980
A Y—23v% / N3—RKOEY-1EY—-A

Wild Grouper Caught from East Coast, Gnocchi,
Creamy Morel Mushroom Sauce

7500

2600

2350

Z1—-I—3VREINIFILOO—A 2180
FADE1I-LEATF IDDFvSIAIEDET4—Y—

Lumina Lamb Boneless Loin, Eggplant Puree
and Caramelized Fig, Toffee Sauce

1L BB WIS E MR —D REK 1550
DR DEYSAUY / 1S—AZY T D Lsi— A

Changhua Zengfeng Ranch Bone-in Pork
Chops, Caramelized Apple, Parsnip Mash

WALABEAHZIN AV _DEK 880

Squid Ink Pasta with Northeast
Corner Neritic Squid and Garlic

S CONVESIVEYIAVE! 550
(PRAUDERBEA)

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

7714 FikT b 320
MAT7RRIIR—ZFA

French Fries With Truffle Sauce

T bS5 280
Mashed Potato

AN —-HY-La-Y 280

Jalapefio Creamed Corn

BR#‘EEDN-TE 280
FEX)IOM S

Sautéed Mushroom with Herbs
F>NAVEDT B 280
Spinach au Gratin

097 ARFEIF1— 280

Ratatouille

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added

LEREBIIUE XS ILI0%DH—E
AMenmEIRES -

bringing outside liquor
T4V
23600 DK bV A—TFT VERPRAELES

BECAN»TAEIRTVIHAE ~ 14
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Menu is based in NT$

LReBEITNTEAER
K his-

NI71-EN 200 IYASY 180
CAFE MOCHA JASMINE TEA
h7F-) 190 hEI-IL 180
CAPPUCCINO CHAMOMILE TEA
NI1-57 190 d—t—(PARA) /4% /FaALILY 160
CAFE LATTE ICED COFFEE/TEA/CHOCOLATE
g7k 180 I2TbyyI—E= 160
PEPPERMINT TEA ESPRESSO COFFEE
7= 180 J—t—CRyb) /#IF /FaaLIND 160
EARL GREY TEA COFFEE/TEA/CHOCOLATE
D — Rl 470 SAVRG4: ) 360
AX VFa-Ib BE, LEYIa1—R. Y-H) (VA4 2F— . ¥71—Z0AyY., &MUF1—)L. LEVI2-2)
HONEY YUZU HIGHBAII DAZZLING (KINKAN)
(Yuzu Liqueur, Honey, Lemon Juice, Soda Water) (Whisky, Martini Rosso, Kinkan Liqueur, Lemon Juice)
AYIPA3Y RPARTA 430 PRRBEEK (B1) 350
(I, FI79h. 5L, THF-3.I7VAM BE,. 1-7) (HE’/"J"—Z, 'Jﬁ‘/N'IJ—D"J—k 1My Ia1—-2,
LONG ISLAND ICED TEA LEYY1-2. V=)
(Gin, Vodka, Rum, Tequila, Cointreau, Honey, Coke) PEACH SQUASH (MOCKTAIL)

(Peach Juice, Cranberry Juice, Pineapple Juice,

Lemon Juice, Soda Water)
BEEYVI-(vd-) 390 NT4—Z 280
(RAEANBREEIAYN. JF0-ILIT. (I, F3ARILEY D)
Ivd-Eal. h34) MARTINI
MIDSUMMER MANGO (Gin, Martini Dry)
(Criental Beauty Oolong Vodka, Grand Marnier,
Mango Purée, Caramel)
EYD kD7 (KE) 390 QL4 280
(E®HI)F21-. IL—TIa1—-2R . D70R)=Ja1—-2, (F£—=3.37VAM LEVI2-2)
h=95r2—3) MARGARITA
PINK LOVE(SH|SO) (Tequila, Cointreau, Lemon Juice)
(Perilla Liqueur, Grapefruit Juice,
Cranberry Juice, Tonic Water)
NRL—=Y 390 SUHR=IV. AUV 280

GL,.BY1—A DK=Y, )MV TYa—2A)
SWEET HEART (STRAWBERRY)

(Rum, Strawberry Juice, Cranberry Juice, Pineapple Juice)

DU—3—BI(F) 390
(FUF2- )b, YT IHFYTNT2—2, IV, F654)

CREAMY AUTUMN(CHESTNUT)
(Chestnut liqueur, Malibu, Pineapple Juice, Milk, Caramel)

(Fu, =V F1)— KRR F40T40. A7VAR,
IMYJ1—2)
SINGAPORE SLING

(Gin, Cherry Brandy, Benedictine, Cointreau, Pineapple Juice)

aEE—-ILGiR) 220 aEE-IGE) 160
TAIWAN BEER (Bottle) TAIWAN BEER (Can)

wAE—I 220 Y7 g 130
(PHE. NFOAY = Ny, I07) (AFF4 b, 3—3. 3-3FA. V-4, bZ9ho1—4—)
IMPORTED BEER SOFT DRINKS

(Heineken ~ Corana) (Sprite, Coke, Coke Zero, Soda, Tonic)
ILbyya1vai—2A 220

(FL2I LEY JPRTL=T7)—Y)

FRESH JUICE

(Orange, Lemon, Grapefruit, Watermelon)

BRLE(PAR)T47). Y1U—. R—F 240 THE—=3. IV TN, L 240
APERITIFS,SHERRY,PORT TEQUILA,GIN,VODKA,RUM

AVF ., TIiky, P4 )voa 240 UFa—Ib 2N—YT50T— 250
SCOTCH,BOURBON,IRISH LIQUEUR,EAU DE VIE

1ZvyDJ V.S.0.P 320 dZvyD X.O 430
COGNACV.S.0.P COGNAC X.0

AIYIL-VIb k04 A% — 430 ADVF A AF— 340

ROYAL SALUTE WHISKY

SINGLE MALT SCOTCH WHISKEY
(Bowmore ~ The Glenlivet ~ Spey ~ Glenfiddich)

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added

LRARILEILKRI0%OY—FE
AMePmEINRES -

EE

bringing outside liquor
BECANTAEIRTVEIHAE 1A
X2 3600L DK bV A—TFT VERPRAELES
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