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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!

KASWMBMZBREL. FB.BRELITEEDEE
caA—Ov/I\oRIoVvoGKREBIRLE
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
Extea Virgin Olive Oil
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(Choice of Two Courses)

O—RICEHE2E - AAV1IE Y2 70BIIHTY - 1ENEENET
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AXNVIBEDENL / 4 FIDEIVYI5

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

A=5Y F21LOH5T T~
4 I0=0%ES 7 Lals5—FY=2A
Maryland Style Crab Cake,

Lemon, Remoulade Sauce

EMREOHBERRTIN DT
N-JVEBFEITRIR

Marinated Kouhu Township Eel,

Bacon, Pickled White Radish

KRFFDILVA

a3/ TyN=&YFDL—2A
Sous-Vide Veal Tenderloin, Arugula,
Tuna Mousse with Capers

DAD A
MDA 2AERAH / LEVA-TILE

Couscous, Tomato, Lemon Yogurt

EMBET-TZVDLAR

YIS TDIFAELEIRY-T—ILR-ERTT—
Yunlin Organic Green, Deep Fried Soft Shell Crab,
Lemon Marigold Vinaigrette

ILIFAZF VAT
I vOy OGN / DRT
French Onion Soup, Roasted Shallot, Apple

VIFRA-T

Chef Special Daily Soup

DESSERT - DRINKS
FH L - s

BEETMR) 70— EFhH
Freshly Brewed llly Coffee or Tea

Corkage fee of NT$600 will be charged to Guest

Menu is based in NT$
LB INTEAR
K hid-

A 10% Service Charge Will Be Added

LRABRIIEIIL KK —FE
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bringing outside liquor
TA Y BECASTAZEIRTVIHAE ~ 14
25600 DK bV A—TFT VERPRALES
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Grill Steak

DIV I YV TASABEMP YT T AT-F 120z (for2) 7000
SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z (for2) 8000
AT-¥_ESH

PANEITYNIAIVTA5BBRANF AN YT AT—F6F VA &
BARESBFIFIF I LAT—F6F VA (for2) 6800

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

F—=ANSUT7ERMEAETHY5—3/%F MOUT P4 AT—F 120z (for2) 6600

Carrara AUS Wagyu M9 Rib Eye Steak 160z (for2) 7600
IS99 - R34 T4 IVH 21 BUTPART-F 120z (for2) 5600
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z (for2) 6600

A=A S PERoam#li U E 4 13EMB2+FI4E) T PAAT—F 120z (for2) 5000

Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z (for2) 5600
N8 SUF o1vb T4 I VH508) T 74 AT-F 120z (for2) 4700
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z (for2) 5300
N3 SUF D1yb T4 YVF45HZ1-3-DAT-F 8oz (for1) 2300
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z (for2) 3900
BAREABF1IF4I1LAT—F 60z 3350

(BB IEZ2506Z FILICTGEIMTEEY)
F1 Japanese Wagyu Filet Mignon (add Black Tiger Shrimp $250 Supplement)

USSR SUF DIvb I4YV5308 by TFvyTAT-+ 6oz 2880
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak

KA NYOT AR — 3180  Za—YI—JVFREIIFILOO—R 2600
Yk / 4 LEOTAB—0 FTADE1—L /

NTIW—-A (BEBHERTE) AFIDDFvIAIEDRT4—)—A

Boston Lobster, Bisque Risotto, Lumina Lamb Boneless Loin,

Lemon Lobster Foam (Limited Daily) Eggplant Puree and Caramelized Fig,

Toffee Sauce

REBERR)\A 2380  ELBRIBSHUISE PIR—DEEK 2100
A Y=Zavx / NI—RKOE)-1FY -2 DhCDFIAIE / N=AZvTDL—A

Wild Grouper Caught from East Coast, Changhua Zengfeng Ranch Bone-in Pork Chops,
Gnocchi, Creamy Morel Mushroom Sauce 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
LRSBEITNTEAR LRABAIIE IS III0K%DF—F TAY ~BEECAFTAEIRTVEHAUE - 14

Kk his- AMEeNMEINRES - o560t K bV A—T YERABREELET



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$
LRABRINTEAER

e his-

DIVIA IV TASABRMFEYT7AAT-F
SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak

AT—FEH

120z
160z

5400
6300

5380

PAUNEITYRIA IV TA5BBEMGFANVTAT—F6F VA &

BAREABFIMFTLAT-F64V A

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

F—=ANVTERMERTNYI—7/4 MIVT 71 AT—F

Carrara AUS Wagyu M9 Rib Eye Steak

T9979bNL-FIATAIVT21B)T P4 AT-F
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak

Z—2MSU7 ERoam i B 4 13FEMB2+FIF YT PA AT—F
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak

Us. A48 SUF J1yb IAIVT50BYT 74 AT+
Dakota Ranch Wet Aged 50 Days Rib Eye Steak

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

BAREASBF1F47/LAT—F
(HREIEZ2508Z FILICTEMTEET)

120z
160z

5100
6000

120z
160z

4500
5400

120z
160z

3900
4800

120z 3600

160z 4500

1800
2700

8oz
120z

6oz 2880

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

N3 SUF Hxvb T4 IVD308 T HRvvTAT-F

6oz 2100

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

JbisE EF1 6300
MER—FI—NDARAT—F

Japanese F1 Porterhouse Steak 480z
tEEEFITR—VAT—F 7500
Japanese F1 T-Bone Steak 400z
RANYOTAR— 2600
b / 34 LEOTAR—DINTIVY—2A
(BRHERE)

Boston Lobster, Bisque Risotto,

Lemon Lobster foam (Limited Daily)
EAGED—TJ-RFOBEDEDE 2350

REEXRRA /B / 70/

REIE / RILAEAN

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

HEEXRR/\A 1980
A Y—Z3v% / N3—RKOEY-1EY—-A

Wild Grouper Caught from East Coast, Gnocchi,

Z1—-I—3VREINIFILOO—A 2180
FADEI-LEATF IDDF v SIAIEDET4—Y— 2

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

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

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

RILBEEADR)AZV_DREK 880
Squid Ink Pasta with Northeast Corner
Neritic Squid and Garlic

15)7 03— M- AA 550

(PAIDERREA)

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

Creamy Morel Mushroom Sauce

77514 FikT b 320 BERBEON-TE 280
M27EBKYIR—LRA FEX/J0BH

French Fries With Truffle Sauce Sautéed Mushroom with Herbs

T MFSA 280  (FONAEDTIRY 280
Mashed Potato Spinach au Gratin

A Y—5)-LT-V 280 JOJ7VAREFEIF1— 280

Jalapefio Creamed Corn

Ratatouille

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added

LRARIE X 6110% 00—t
ABAEV LI REF

bringing outside liquor
T4V
23600 DK bV A—TFT VERPRAELES

BECAN»TAEIRTVIHAE ~ 14
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Menu is based in NT$

LieBURITXTEAR
Kk his-

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

RSNHZ 680
DIVIZDKRTERMLEY—EIY—EY
J3FV3IILD

King Crab, Walnut Smoking Salmon,
Coconut Milk

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

EMREOAERE 680
i3yl Ao

N—JVEEREITRIR

Marinated Kouhu Township Eel,

Bacon, Pickled White Radish

EERFFDI1LVA 580
IWaZ / TIN=EIYFDL—2A

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

AvE—=Z0T)I _—
Ma20OF/33T— /7 12 Tv—) Ly Tv—)
Roasted Zucchini, Truffle Mushroom Ragout,
Parmesan Cheese

A=3V RARAIWNDHZTr—F 580
1I0-LEY / LLS3—FY—2A

Maryland Style Crab Cake,

Lemon, Remoulade Sauce

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

IVIFAZADA—T 300
IovOv @I / DT

French Onion Soup,

Roasted Shallot, Apple

HI777—DORE—Y1 480
PUFat / O—X) - -y RKRD
A)=TAAINDIAT—<

Cauliflower Soup, Anchovy,

Rosemary and Garlic Oil Foam

$I5UETTIRIVEL—IL 480
BnJ413Y

710N/ NAT741T74—23X

Saffron Mussel Soup,

Fennel, Baguette Crispy

ARA VEAljomarix =k /\V FAYE 980
ARXVIABRDENL / AFIENYTF

Spain Aljomar Jamon Ibérico de Bellota,
Fresh Fig, Arugula

EMRBET-HZVOLAA 550
YIMIIIVDZT0
21ELEYRY-T—-IVR-ERT—

Yunlin Organic Green,

Deep Fried Soft Shell Crab,

Lemon Marigold Vinaigrette

NI2WBLAAD T 550
FEE/BROINTIVI-Y-ARZ
Colorful Lettuce Bouquet, Spring Roll,
Gorgonzola Dressing

2FLsP: 550
FEDRISAAEAH / LEVI-HILE

Couscous, Tomato, Lemon Yogurt

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

Balsamic Marinated Strawberries

F)ov3a—yIL b 380
Roo0yFENZIRE
JRET7—EVRDTUM

Créme Fraiche Panna Cotta,

Poached Pear, Sesame Almond Brittle

Hah'no 380
NIAVAARBZ—FT)Y
N=DF1)-0;BET / £D)—-L

Classic Creme Caramel, Wine Marinated
Black Cherry, Whipping Cream

YT IDFA A= L5 380
BE0F 99 1 B4 7N—"

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

EREBAIIE IS III0X% D —E TAY -~ BECAFSTAZEINRTVEHAUE - 14
AMermEINRES - X2 5600 DK PV A—T YRAPRELES
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Menu is based in NT$

LReFEFTNTEAER
K his-

HI1-EH 200 JYASY 180
CAFE MOCHA JASMINE TEA
75—/ 190 hEI-I 180
CAPPUCCINO CHAMOMILE TEA
NI1-57 190 d—t—(PARA)/#I%/FIALILY 160
CAFE LATTE ICED COFFEE/TEA/CHOCOLATE
e 180 IAFLyyId—t— 160
PEPPERMINT TEA ESPRESSO COFFEE
7=IILA 180 J—-E—CRyb) /% /FaaLIND 160
EARL GREY TEA COFFEE/TEA/CHOCOLATE
e 470 B L L) 360
QX UFa—I BE LEVI1-R. V-H) (VA 2F— I74—ZAYY ., &MUF1-)L. LEVI2-2R)
HONEY YUZU HIGHBAII DAZZLING (KINKAN)
(Yuzu Liqueur, Honey, Lemon Juice, Soda Water) (Whisky, Martini Rosso, Kinkan Liqueur, Lemon Juice)
AYUPA5V RPAATA 430 PR EEK (BB) 350
(I IPyN. S LT3, I7VA, EE, 1-3) (1959"1“—7“ 'Jﬁ)N'IJ—D"J—k IMYIa—-2.
LONG ISLAND ICED TEA LEYY1-R. Y=
(Gin, Vodka, Rum, Tequila, Cointreau, Honey, Coke) PEACH SQUASH (MOCKTAIL)

(Peach Juice, Cranberry Juice, Pineapple Juice,

Lemon Juice, Soda Water)
BEEYVI—(Ivd-) 390 RT4—Z 280
(RAENBREEIFYA, J5V-ILII, (Jv, F31RIVEYH)
IvI—-Ealb. A52) MARTINI
MIDSUMMER MANGO (Gin, Martini Dry)
(Oriental Beauty Oolong Vodka, Grand Marnier,
Mango Purée, Caramel)
EYD- K07 b (KE) 390 QILHY—4 280
EFIVF1-I. IL—TI1—-2, D7RY=J1—-2, (TF—, 720k, VEIIZ—A)
h=9504—3) MARGARITA
PINK LOVE (SH|SO) (Tequila, Cointreau, Lemon Juice)
(Perilla Liqueur, Grapefruit Juice,
Cranberry Juice, Tonic Water)
N& L= 390 SUHR=IV. AU 280

GL.BI1—A D50R)=J1—A, /MY Ia1—2A)
SWEET HEART (STRAWBERRY)

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

DY—3—HR(FE) 390
(FYF1—I YT SAFYINT1=R, VD, F6540)

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

1M 0Ya—2)
SINGAPORE SLING

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

aEE-IL () 220 aEE-ILGE) 160
TAIWAN BEER (Bottle) TAIWAN BEER (Can)

BWAL—I 220 VIR 130
(O WA K o e AT £ 3507 m (s b ) (AIFM ;A5 3-FEA Y5, F=9994—5—)
IMPORTED BEER SOFT DRINKS

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

(FLVI LEY PR TL—=T7)L—)

FRESH JUICE

(Orange, Lemon, Grapefruit, Watermelon)

BELE(PR)T47). Y1U—. R—F 240 T — T, s, A, T 240
APERITIFS,SHERRY,PORT TEQUILA,GIN,VODKA,RUM

A2vF, TRV P4y 240 UFa—Ib, IN—9T307— 250
SCOTCH,BOURBON,IRISH LIQUEUR,EAU DE VIE

1ZvyD V.S.OP 320 dZvyh X.O 430
COGNACV.S.O.P COGNAC X.O0

ALYIL-VIL k04 2% — 430 ADYF I A% — 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

LRAFILR S 6II0%0F—E
AR E S RES o

qf S

bringing outside liquor
BECANPTAEIRTVEIHAE 1A
23600 DK bV A—TFT VERPREALES
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