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Choice of Two Courses

B SF Aljomar \ L IE K
[BEfRFDFELEFIE N AR SRAER | RSB
EIER | ZnE (FE0Es$280) Couscous, Tomato, Lemon Yogurt

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

BRI ERR EMNBRER

=EE | SRNE BREERRREE | S e a5 HEE
Maryland Style Crab Cake, Yunlin Organic Green,
Lemon, Remoulade Sauce Deep Fried Soft Shell Crab,

Lemon Marigold Vinaigrette

ww | HONNOT L3S

EREEMONMBER BEIVFRIR®
IR | BBEDES YRR | AR
Marinated Kouhu Township Eel, French Onion Soup, Roasted Shallot, Apple

Bacon, Pickled White Radish

KR/ NEFIED TREEHBEZ®
SIME | BRI FRRERAT Chef Special Daily Soup

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

16 A
¢ DESSERT - DRINKS
‘,3 i - R
v/}

Freshly Brewed llly Coffee or Tea

Parsley

A ‘fé$s % U IC B BRI MBES 2
?‘

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

EIERBLUF MBS FIERBTESMI0%REE EEEREKX > BKFAERBENTS600T
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Grill Steak

RBIVEN 45 REBEE BB SERNIR S HE 120z (for2) 7000

SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z (for2) 8000

HHEES
,.“‘t,.“ﬁBZ455EEl%Hﬁﬂifu’li,.“iﬂtl:,‘fﬂ,‘@%ﬁ:ﬁﬁsoz &
i F1BAMEFIFENG 602 (for2) 6800

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

& B0 R AL AT A5 Go BN M 9 R0 S- BN BR 4 HE 120z (for2) 6600
Carrara AUS Wagyu M9 Rib Eye Steak 160z (for2) 7600
LB RB TN 2 1 AR S-HE 120z (for2) 5600
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z (for2) 6600
Roamfill &2 &3 120z (for2) 5000
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z (for2) 5600
£ BHERMEPUR BRIV 50 XADAR 4 HE 120z (for2) 4700
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z (for2) 5300
£ BERMEPUR BRIV 45 KARH) Z 4 HE 8oz (fort) 2300
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z (for2) 3900
R ELF 1 BAFISFE DS BE (TRSE EN0Es250) 6oz 3350
F1 Japanese Wagyu Filet Mignon (add Black Tiger Shrimp $250 Supplement)
EEERMMEPURZRIVANIOKR EEFPASHE 6oz 2880
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak
R T URRE W 3180 THEAEA S A F AN 2600
GIER | SEERRAR (ZERSE) MFRAFBEIER | KICRES
Boston Lobster, Bisque Risotto, Lumina Lamb Boneless Loin,
Lemon Lobster Foam (Limited Daily) Eggplant Puree and Caramelized Fig,

Toffee Sauce

RIBBEOHRA 2380 LIS W5 2100
EREETE | IBEIEE g =g o

Wild Grouper Caught from East Coast, ERRER | PhRERAT

Gnocchi, Creamy Morel Mushroom Sauce Changhua Zengfeng Ranch Bone-in Pork

Chops, Caramelized Apple, Parsnip Mash

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

EIERBLUFABHE FIERBTESMI0%REE EEEREK > BKFAERBENTS600T



B a3z 470

O HONEY YUZU HIGHBALL |
(Yuzu Liqueur, Honey, Lemon Juice,
O Soda Water)
DgI—klL EEKZE 40
AZ. UFa—Ib, B, LONG ISLAND ICED TEA
LEVYa—A, Y—4 (Gin, Vodka, Rum, Tequila, Cointreau,
Honey, Coke)
— OVY 745y RPAATA
S TP Ths TH— T
> A7VOk, %, 1-5
SHELZ I (E®) 390
pr— SWEET HEART (STRAWBERRY) =
t—‘ (Rum, Strawberry Juice, Cranberry Juice, ’\‘;‘;,z'
Pineapple Juice)
\| F=
NRL—Y MBIHE ES 390

ShoBY1— CREAMY AUTUMN (CHESTNUT)
7_ N ﬁ Jl\ N A (Chestnut liqueur, Malibu, Pineapple Juice,
HoyNY=Ja1—=2 1M J1—A Milk, Caramel)
—3I-M @
S FUF1-. VT IMFY TN Ta—2,
PETT &R 3% V0. FoIHL

MIDSUMMER MANGO
(Oriental Beauty Oolong Vodka, Grand Mamier,
Mango Puree, Caramel)

BEEIYI—(vI-)
HAEANBERIAVA,
55T, Ivd-Eab. A5H

oul
ba]

/B

¥ 2 18 (=#) 390
PINK LOVE (SHISO)

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

EVH-iRD7 b (k=)
ERRUF1— )L, FL—TY1-2,
IRBR S 3K &) 360 DSYR=S1—2A, bZyHH4—H—
Ny N7

DAZZLING (KINKAN)

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

BELLY (2
YA AF—. IT(—ZAvY. LIS 280
S#YF¥1—-Ib, LEYY1—2 SINGAPORE SLING

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

. YURR=IL. VD
%ﬂfgfﬁﬁ 5o I, E=USIF LU= RAFADFAV,
(Tequila, Cointreau, Lemon Juice) Arvhk, ”’f/yl_j‘
RIVHY—-4
T¥—3.27v0OMN LEVYI-2

(Gin, Martini Dry)
NT14—Z
IV F3MRIVEY R

MOCTAIL #% i & & #

IKEHWRIBER 350
PEACH SQUASH

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

PR ERIK (b4)
WI1—A, D3R Y=Ja1—2,
IMYYa—A LEYYa—A Y4

EENBRAEZTINER

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

980

MRS S5 IS AT
FREER | ¥ EEEE

Seared Rougié Foie Gras,
Caramelized Hazelnut, Changhua Grape

T T B
R NEIBEERR | HBD

King Crab, Walnut Smoking Salmon,
Coconut Milk

680

KR/ NBSIE D 580
CME | O fRRET

Sous-Vide Veal Tenderloin,

Arugula, Tuna Mousse with Capers

Y2 W 161 I\ 580

MREBEIEDS | IIBARIELT

Roasted Zucchini, Truffle Mushroom
Ragout, Parmesan Cheese

BaitzsT8 es0 5 EEINEERIRH 580
FFk | IhEEE =E8E | BRNE
Hokkaido Scallop, Chestnut Puree, Maryland Style Crab Cake,
Creamy Sea Urchin Sauce Lemon, Remoulade Sauce
181 ;g Z’*K D lﬁﬂ gEB B III‘R II\\ 680 D *ﬁ ll\\$ E m? %E 380
1Z1R | BEEORES %’EJ%@ | 1B1%
Marinated Kouhu Township Eel, Fresh Oyster,
Bacon, Pickled White Radish Cocktail Sauce, Lemon
ERNEE RS w0 BREEEBE®ES 40
IERIRGER | AR a3 | BEERA
French Onion Soup, Saffron Mussel Soup,
Roasted Shallot, Apple Fennel, Baguette Crispy
B 480
iR | KX B FRRRNEIE R
Cauliflower Soup, Anchovy,
Rosemary and Garlic Oil Foam
BB FAljomar 980 BMEFIER 550

JEHR 1D B LEF 4 X BR
IER | M

Spain Aljomar Jamoén Ibérico de Bellota,
Fresh Fig, Arugula

& | BIRICAIEIEBE

Colorful Lettuce Bouquet, Spring Roll,
Gorgonzola Dressing

EMBEMER 550  JLIENVK 550
BRIEERRREE | S E B S5 HEE BRIEEM | BIRES

Yunlin Organic Green, Couscous, Tomato, Lemon Yogurt
Deep Fried Soft Shell Crab,

Lemon Marigold Vinaigrette

ALK ER 360 OERKRERUEMT 380
1B1EREz | EAARISEES EEBENE | B

Tiramisu, Ladyfinger Cookies, Classic Créme Caramel,

Balsamic Marinated Strawberries Wine Marinated Black Cherry, Whipping Cream
[T 3URRUATIY 380  FEREFIKCHM 380
BEKRE | SME(ZIERE BRRW | Rz

Créme Fraiche Panna Cotta,
Poached Pear, Sesame Almond Brittle

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
EFEREIFSMI0%RBE

bringing outside liquor

BEEEEK  BKFAEREENTS600T
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Menu is based in NT$
FHERHUFAETE

IV 45 R EE T BRI IR HE

SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak

GHFEEE-BAAN4 XREBEEBEN GBS HHE602

& S FIBANEIENEFHE60:z

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

FREYRHIAIRS @EMMe FIH4-AD AR 4 HE

Carrara AUS Wagyu M9 Rib Eye Steak

B REBEZANRA2 1 RANRSFHE

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

Roam il &2 &a

Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak

= Bl ERHE YOS R IV 50 XADIR 4-HF

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

X B ERHEPUS R IV 45 KBS HHE

U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak

2 F 1 B AR SGIE D HHE TRSE FEI0ES250)

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

ZBERMEPUSRIVAM 30X EERIS-HF

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

BAItEEr 1 M HIEG-HE ss500

Japanese F1 Porterhouse Steak 480z

BAIBEF 1T S48
Japanese F1 T-Bone Steak 400z
R T IBRE YR

GIER | SEERRAR (ZBIRE)
Boston Lobster, Bisque Risotto,
Lemon Lobster foam (Limited Daily)

7500

2600

BN EE R 2350
ENHER T2/ B8 /RSB SitEsn

Direct Grilled Seafood Platter (Eastern Wild Fish,
Scallop, Abalone,Black Tiger Shrimp, Squid)

RAFEENR
SHEETE | Bt

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

1980

;15’\

120z 5400
160z 6300
5380

120z 5100
160z 6000
120z 4500
160z 5400
120z 3900
160z 4800
120z 3600
160z 4500
8oz 1800
120z 2700
6oz 2880
6oz 2100
BTSSRI EEN 2180

HRAERIEHRIER | KIERE>

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

A% L 1550
WEREE 2K
EREIER | BhRERHT

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

m*?ﬁ”ﬁ%:biﬂi 880
ﬁx*] .=I=/|\\

Squid Ink Pasta with Northeast Corner
Neritic Squid and Garlic

AT PER E@ERRER) 550

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

YES IR TEZE D% 320
French Fries With Truffle Sauce

EFFR 280
Mashed Potato

FRERILSBE XK 280

Jalapeno Creamed Corn

BRFBEBTRW IS 280
Sautéed Mushroom with Herbs

W3 I8 & 280
Spinach au Gratin

= ﬁ HE ﬁﬁ'@{ ﬁﬁ ﬁ 280
Ratatouille

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added
EFEKRATSMI0%RBE

bringing outside liquor
EEBEHEEK  BKFAERBEENTS600TT
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Menu is based in NT$
A ERHUFEESE

EREEFS L E-RILE 200 FATER 180
CAFE MOCHA JASMINE TEA

s W s =) | 3 190 FHER 180
CAPPUCCINO CHAMOMILE TEA

=% 11)1]15]4 190 AKMIWE/Z/1552 0 160
CAFE LATTE ICED COFFEE/ TEA/ CHOCOLATE
SEETR 180 BN i= Lk 160
PEPPERMINT TEA ESPRESSO COFFEE

BER 180 EEEMGEF/I55H 160
EARL GREY TEA COFFEE / TEA / CHOCOLATE

2oy NG ED) 470 KR T 3K = 360

HONEY YUZU HIGHBALL

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

DAZZLING (KINKAN)

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

REIKFR 430 JKEHRRBEER ROEHRE) 350

LONG ISLAND ICED TEA PEACH SQUASH(MocktaiI)

(Gin, Vodka, Rum, Tequila, Cointreau, Honey, Coke) (Peach Juice, Cranberry Juice, Pineapple Juice,
Lemon Juice, Soda Water)

PEEE ER 30 BIRE 280

MIDSUMMER MANGO MARTINI

(Oriental Beauty Oolong Vodka, Grand Marnier, (Gin, Martini Dry)

Mango Purée, Caramel)

4143 2 18t (@) 390  IHNBEEYS 280

PINK LOVE (SHISO) MARGARITA

(Perilla Liqueur, Grapefruit Juice, (Tequila, Cointreau, Lemon Juice)

Cranberry Juice, Tonic Water)

MBI\, &5 390 IS 280

SWEET HEART (STRAWBERY) SINGAPORE SLING

(Rum, Strawberry Juice, Cranberry Juice, Pineapple Juice) ~ (Gin, Cherry Brandy, Benedictine, Cointreau,
Pineapple Juice)

MBIPHEES 390

CREAMY AUTUMN (CHESTNUT)

(Chestnut liqueur, Malibu, Pineapple Juice,

Milk, Caramel)

BEBRA oax 220 BEBRN @ 160

TAIWAN BEER(BottIe) TAIWAN BEER (Can)

i O 1R B caeir - T8 220 = BB 130

IMPORTED BEER (%i—?ﬁ\ IS \Fgfﬂﬁ >

(Heineken, Corona) BRITRK ~ BESRK)
SOFT DRINKS

iﬁ» *E%ﬁ i% /_I_ 220 (Sprite, Coke, Coke Zero, Soda, Tonic)

(WE ~ 215 - B8 BN)

FRESH JUICE

(Orange, Lemon, Grapefruit, Watermelon)

HEME @ SFE - KEE 240  ESWE B RISI0E WEEE 240

APERITIFS, SHERRY, PORT TEQUILA, GIN, VODKA, RUM

P8RS - XBIRAE  BHEE 240 T - KREEM 250

SCOTCH, BOURBON, IRISH LIQUEUR, EAU DE VIE

FEg@Eitv.s.orP 320 TEBEM X0 430

COGNAC V.S.0.P COGNAC X.0

EXRiERE IR 430  EEEEMERLTT 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
TIEREFESM0%REE

bringing outside liquor
EEBEHEEK  BKFAERBEENTS600TT
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