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Menu is based in NT$
EHERHUFEEHE

STARTER |/ wis
BIRE_

Choice of Two Courses

AR E

BRI | ROHERE

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

ERETE/NEFIED
ZIEE | B ERRERAT

Sous Vide Veal Tenderloin,
Arugula, Tuna Mousse with Capers

e Hr 4 Al

RESREHER /| B0
Nicoise Salad, Yellow Fin Tuna,
Lemon Vinaigrette

TEEERBES®

Chef Special Daily Soup

B RILBE

EREHIGISZ | FE80H

Grilled Northeast Corner Neritic Squid,
Ratatouille, Basil Oil

EPMiLEHRE

BRDES | D

King Oyster Mushroom,

Pickled White Radish, Coconut Milk

*mEFEHER%
ERIBANID TS | SLESHE

Cappuccino Wild Mushroom Soup,
Crispy Fried Mini Oyster Mushroom,
Cheese Sacristain

DESSERT - DRINKS

ARG - OB

IRATE PR MG %

Freshly Brewed llly Coffee or Tea

FOEMEEIMEEE 800

Wine pairing 3 glasses set

EIERIFESM10%RBEE

A 10% Service Charge Will Be Added

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

BEEEHEEK  BKFAEREENTS6005T
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Grill Steak

60z (for1) 3600
120z (for2) 7000
160z (for2) 8000

AR IVERAN 45 X 3 B & M A R A 4 AD BR 4 HE

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

HH®EEE
:ﬁi‘t,mﬂu595%.%Hﬁ’fﬂ_”“*ﬂtﬂfﬂ‘fﬂ%’—tﬂ%oz &
B F1BAMFFE NS HE60z (for2) 6800

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

60z (for1) 3400
120z (for2) 6600
160z (for2) 7600

REY-R AN B GRiB N

Carrara AUS Wagyu M9 Rib Eye Steak

60z (for1) 3000
EBERSE N2 1 XADIRSFHE 120z (for2) 5800

U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z (for2) 6800

120z (for2) 5000

Roam#B & & 1 3EE B

Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z (for2) 5600
ZEZERMBPUR R IV 50 RADIR S BE 120z for2) 4800
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z (for2) 5400
EZEZERMBPURRIVAM 45 KB ZFHE Goz {forl) 2800
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z (for2) 4000
R F 1 BARS3E DS BE @RS Fi0Es250) 6oz 3350
F1 Japanese Wagyu Filet Mignon (add Black Tiger Shrimp $250 Supplement)
ZEERMBPURZRINAMIOR EERSFHE 6oz 2880
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak

AT\ IR E BE IR 3180 THESE S 2800
TR | [IIRESE (E0RS) A F B EBERIK

Lobster Thermidor, Fregula Sarda, WEEFR | FIUFET

Chimichurri Sauce(Limited Daily) Lumina Lamb Wellington,

Truffle Mashed Potato,
Caramelized Onion Sauce

BNEESEHE 2680 2{LIBEWIZ 2200
RUHLR WA/ RER / RiEE e = 1R 5 B 2R X

Direct Grilled Seafood Platter EREER | EMERR

(Eastern Wild Fish,Abalone, Changhua Zengfeng Ranch Bone-in Pork Chops,
Black Tiger Shrimp, Squid) Caramelized Apple, Black Garlic Puree

FOEMEEIMEEE 800

Wine pairing 3 glasses set

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

BEEEHEEK  BKFAEREENTS600TT

Menu is based in NT$
EHERHUTEEHE

A 10% Service Charge Will Be Added
EFERATSMI0%RBE




B 5 470
HONEY YUZU HIGHBALL

(Yuzu Liqueur, Honey,
Lemon Juice, Soda Water) EBK :5"* 430
B3I I—FIL LONG ISLAND ICED TEA

AX UFa—ib, BE, (Gin, Vodka, Rum, Tequila,
LEVY1—RA. Y— ;5‘ Cointreau, Honey, Coke)

®

O _

m OV P45V R 74274
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IV TPIR I L THF T,
d7vOb %, 13

HEBZ I ES) 39

SWEET HEART (STRAWBERRY)
(Rum, Strawberry Juice,

Cranberry Juice, Pineapple Juice) J: ;

NEL—=> 74 MEHE &5 3%
Sh,BY1-2A, = FIRST SNOW (CHESTNUT)
BSYRY=S1—2A IV I1—2 (Rum, Chestnut liqueur, Cream, Milk)

7=/ — ()
SLE, BV, D=L 5

= PETTESR) 39

MIDSUMMER MANGO
(Oriental Beauty Oolong Vodka,

J Grand Marnier, Mango Puree, Caramel) 1l 5% (s mm

/ BT o) N LOTE 0)
HAXABRERVAYA., (Perilla Liqueur, Grapefruit Juice,

55001, 3vd—-Eal, H3A Cranberry Juice, Tonic Water)
EVD-iR07 b x2)
EBHIF1-IL. TL-TY1-2A,
FIIN)=Pa=2R, b=9PoA—8—

O 258 B (we48) 390

COSMOPOLITAN
(Vodka, Orange Liqueur,
Cranberry Juice, Lemon Juice) ¥ﬁ' DU ﬁ a Pa 280

o % <
JAERIEY (H#E) SINGAPORE SLING
IAYA. ALY IVFa-)b, (Gin, Cherry Brandy, Benedictine,
H5R\)—J1—A, LEYYI—A Cointreau, Pineapple Juice)

IVHR=I. AU
IV, =YV FI) = RRTF1DT4V,
aA7vAb MM YIa—2A

ISIBER 260

MARGARITA
(Tequila, Cointreau, Lemon Juice)
QIVHY—4 BTRE 28
F¥—3.37vak LEVYI-A MARTINI
(Gin, Martini Dry)
NT4—Z

IV, FIARIVEYH

MOCTATIL % % K &k &l

KEMRBER 350 BBABESE 350
PEACH SQUASH VIRGIN MOJITO
(Peach Juice, Cranberry Juice, (Mint, Lemon Juice, Sugar, Soda Water)
Pineapple Juice, Lemon Juice, Soda Water) .

X Vb, SALYa—A, B V5K

WJa—A, DI3R)—=Ja1—-2A,
MY Y1—-A, LEVII-A Y4

EENBRBETITER

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

BAaltEE+R 680
FIRBIDENT | MRS

Hokkaido Scallop, Horseradish and
Sour Cream Mousse, Ceviche

hix /& ER 1t & 5F i 680
EREHIEISE | FREhH

Grilled Northeast Corner Neritic Squid,
Ratatouille, Basil Oil

EREE/NEBHIEND 580
SRS | RO iR

Sous Vide Veal Tenderloin, Arugula,
Tuna Mousse with Capers

MARE 560
BRETVMI | ROIERE

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

SPHMItSRE 580
EEaES / D

King Oyster Mushroom,

Pickled White Radish, Coconut Milk

EOHELER (BFR) 380
WS 8

Fresh Oyster,
Cocktail Sauce, Lemon

S ET RS 300
ERIGHIDES | SLEBHE

Cappuccino Wild Mushroom Soup,
Crispy Mini Oyster Mushroom,
Cheese Sacristain

EMBERMN IR 2 320
EECBRTCEHIRIR | BB SsE

Luffa Soup, Duck Confit,
Baked Enoki Mushroom

ERZHZ \ 320
BEEQIE | el

Chilled Corn Soup,

Lemon Foam, Basil Qil

K B FE 5 22 N AR 550
EmREIEEN / masiietE

France Bayonne Ham,

Green Cantaloupe,

Ricotta Cheese Dressing

BIEEER 550
B | BIRICHIESBRE

Colorful Lettuce Bouquet,
Spring Roll,Gorgonzola Dressing

=: ] 550
RESEERR | EIS0EE

Nicoise Salad, Yellow Fin Tuna,
Lemon Vinaigrette

ALK 380
B1E8#Ez | EAFREBEES

Tiramisu, Ladyfinger Cookies,

Balsamic Marinated Strawberries

BB A0 O B 380
BEKARR | ZhnS{_iEHE

Créme Fraiche Panna Cotta,

Poached Pear, Sesame Almond Brittle

ORKRERHEENT 380
TEZABHE | B

Classic Créeme Caramel,

Wine Marinated Black Cherry, Whipping Cream

= BT KGHE M 380
EXRWE | 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
EFEREIFSMI0%RBE

bringing outside liquor

BEEEEK S BKFAERBENTS600T



< RBAMM4sXEBSEHBEBFRSHE 120z 5400

:j> SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z 6300

||

Z FHESE-RIAAMASKEEERERMFBIISFHF60z 5380

» &EBFIBARMNEFIENLEHE60:z

—  SRF Gold Level American Wagyu Wet Aged 45 Days

F  New York Strip Steak 60z & F1 Japanese Wagyu Filet Mignon 60z

* RERRINIERIEMN 120z 5100
Carrara AUS Wagyu M9 Rib Eye Steak 160z 6000
EEHEBESE N2 1 RADIRSHE 120z 4500
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z 5400
Roamfl & &3 1 3 5F B 120z 3900
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z 4800
= BERME BB RV 50 XADAR4HE 120z 3600
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z 4500
EBERMEPUR RV 45 X H)Z 4 HE 8oz 1800
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z 2700
REF 1 BARAIE DG BE TRSE EEs2so) 6oz 2880
F1 Japanese Wagyu Filet Mignon (add Black Tiger Shrimp $250 Supplement)
EEERMMBUS RN 30K EERSFHE 6oz 2100
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak
BAILEEF 1 4-HLEE-HE 480z 8500
Japanese F1 Porterhouse Steak 480z
BAiEBF1T &4 400z 7500
Japanese F1 T-Bone Steak 400z
AT\ NG IE BE U 2600 AT = it 2280

& T [eacigiiim [MiRESEEORSE)
Lobster Thermidor, Fregula Sarda,
Chimichurri Sauce(Limited Daily)

MES A TELESPIR
WEFFR | FIUFET

Lumina Lamb Wellington,
Truffle Mashed Potato, Caramelized Onion Sauce

BN B R 050  EILIBEYNIS 550
gl gL S p— il S k==Y 2
FRIRER | EMERR

Direct Grilled Seafood Platter

(Eastern Wild Fish, Abalone, Changhua Zengfeng Ranch Bone-in Pork Chops,

Black Tiger Shrimp, Squid)

Caramelized Apple, Black Garlic Puree

e SR L AE 880 EAF N EE EEBRRFH) 550
EANERLE Spaghetti with Meat Sauce (U.S. Aged Beef)

Squid Ink Pasta with Northeast Corner
Neritic Squid and Garlic

»n»

|| == L LY JTIN

o SFERERERDE 320 BRUETANED 280
trd French Fries With Truffle Sauce Sautéed Mushroom with Herbs

O EFR 20 BROET 260
'(7) Mashed Potato Green Beans with Herbs

T BRI EX 280 IS HE 280
— Jalapefo Creamed Corn Oven Roasted Broccoli

Aic

ﬁ

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

BEEBEEK > MKFRBERBENTS600T

Menu is based in NT$
EHERHUFEETE

A 10% Service Charge Will Be Added
EFEKRATSMI0%RBE
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Menu is based in NT$
FIERH U AESE

EREEFS L EE-RIE 200 FFRTER 180
CAFE MOCHA JASMINE TEA

SN MBI 190 FEHEER 180
CAPPUCCINO CHAMOMILE TEA

S0k 190 KOBE/AL/I55E 0 160
CAFE LATTE ICED COFFEE/ TEA/ CHOCOLATE

B R 180 BN E= Lk 160
PEPPERMINT TEA ESPRESSO COFFEE

BER 180 SEEMUEZER/I557H 160
EARL GREY TEA COFFEE / TEA / CHOCOLATE

BT w3 470 O 258 B (1e4g) 390
HONEY YUZU HIGHBALL COSMOPOLITAN

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

(Vodka, Orange Liqueur, Cranberry Juice, Lemon Juice)

REIK%E 430  IKEBHCREEN GRBBHE) 350
LONG ISLAND ICED TEA PEACH SQUASH (Mocktail)
(Gin, Vodka, Rum, Tequila, Cointreau, Honey, Coke) (Peach Juice, Cranberry Juice, Pineapple Juice,
Lemon Juice, Soda Water)
PEEE &8 390 AR RS REmEms) 350
MIDSUMMER MANGO VIRGIN MOJITO
(Oriental Beauty Oolong Vodka, Grand Marnier, (Mint, Lemon Juice, Sugar, Soda Water)
Mango Purée, Caramel)
AL 2 18 (=) 30 BTE 280
PINK LOVE (SHISO) MARTINI
(Perilla Liqueur, Grapefruit Juice, (Gin, Martini Dry)
Cranberry Juice, Tonic Water)
HB2 I @9 90 ISBEYR 280
SWEET HEART (STRAWBERY) MARGARITA
(Rum, Strawberry Juice, Cranberry Juice, Pineapple Juice) (Tequila, Cointreau, Lemon Juice)
AEHE=ES 390  FIKIL 280
FIRST SNOW (CHESTNUT) SINGAPORE SLING
(Rum, Chestnut liqueur, Cream, Milk) (Gin, Cherry Brandy, Benedictine, Cointreau,
Pineapple Juice)
BE1RT ohz) 220 BE 1R ) 160
TAIWAN BEER (Bottle) TAIWAN BEER (Can)
O 1958 carm - s 220 =BBEE 130
IMPORTED BEER (B8~ T oROL
(Heineken, Corona) BRITRK ~ BEIRK)
SOFT DRINKS
iﬁ, ME: %ﬁ ﬁ¥ % S-l- 220 (Sprite, Coke, Coke Zero, Soda, Tonic)
(18 ~ B1% ~ A% ~ B/N)
FRESH JUICE
(Orange, Lemon, Grapefruit, Watermelon)
Eﬁ%i@ y gﬁi@ 2 7\&'%5@ 240 REESETE B RN BB 240
APERITIFS, SHERRY, PORT TEQUILA, GIN, VODKA, RUM
BRIgRA - EBRA B 2¢40 BB - KRB 250
SCOTCH, BOURBON, IRISH LIQUEUR, EAU DE VIE
FEB&Etv.s.opr 320 FE8Ei X.0 430
COGNAC V.S.0.P COGNAC X.0
ERiERE I 430  FFMEREERLTR 340

ROYAL SALUTE WHISKY

A 10% Service Charge Will Be Added
EFEKRATSMI0%RBE

SINGLE MALT SCOTCH WHISKEY

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

BEEBREK  MKFBERBENTS600T
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