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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
TI—AYI/IMeRI Sy EKEBIRLE
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—RICEHIE2E - AAV1IE Y2 70BIIHTY - 1ENEENET

VIhoIIh357

VoJeenoy34 7 JUEYD1Y—-2
Deep Fried Soft Shell Crab, Apple and
Celery Salad, Gribiche Sauce

RERBLZFFOTIHA—-O4Y
W33/ yN=EITODL—A
Sous-Vide Veal Tenderloin, Arugula,
Tuna and Caper Mousse

——2AYIH4

BEXNIITO/ LEVERT LY
Nicoise Salad, Yellow Fin Tuna,
Lemon Vinaigrette

VITHHRA-T

Chef Special Daily Soup

LR I-F—E DTN
8912/ NIIAAI

Grilled Northeast Corner Neritic Squid,
Ratatouille, Basil Oil

BHRHHEOIY T
AROEY / I2FVYIY

King Oyster Mushroom,
Pickled White Radish, Coconut Milk

NTF—=I)3va)—LA—T

SZAAAI=R YV —L / F=AYDYARY

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

DESSERT - DRINKS

FHF N - B

WS- EFhH
Freshly Brewed llly Coffee or Tea

D4 VR7UVT 3% 800

Wine pairing 3 glasses set

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

A4V, BZTHD THAEINTVLREEIE. 1K
[EDE600TDR MILA—TVEADRKELET

Menu is based in NT$
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A 10% Service Charge Will Be Added

EREBITEESITIONDY—E
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Grill Steak

DIV I YV TASABEMP YT T AT-F

SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak
AT—F_EH
PANEITYNIAIVTA5BBRMNFAMN)YTAT—F6F VA &

BARESBFIFIF I LAT—F6F A (for2) 6800

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

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

| o e S i = ey g = 60z (for1) 3400
=AU ERYE B NYZ—5 4 MOUT 74 AT—F 120z (for2) 6600
Carrara AUS Wagyu M9 Rib Eye Steak 160z (for2) 7600

rii o it UG . = 60z (for1) 3000
T35 798U~ K34 T4 IV 21 BT P4 AT+ )
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak oz (for2)

160z (for2) 6800
F—AFSY T ERoamfl B 4 13FEMB2+FIFE) T PAAT—F 120z (for2) 5000
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z (for2) 5600
N3 SVF 1wk T4 IVF508)T 741 AT-F 120z {jarz) 4500
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z (for2) 5400
N3 SUF D1vb I4AYVF458Z1-3-9AT-*F 8oz (for1) 2300
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z (for2) 4000
BARESABFIA4 71V AT—FORBICE2504 7 RILUCTRMTEEY)
F1 Japanese Wagyu Filet Mignon (add Black Tiger Shrimp $250 Supplement) 08z S50
USSR SUF D1yb T4 IVT30R by TFvyTAT-F
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak 6oz 2880
O A3—FILI k=)L 3180 LIV 2800
ILYSHILE / FIF1YY—2 M2TIYVARTE / FIAAZADY—-A
Lobster Thermidor, Fregula Sarda, Lumina Lamb Wellington,
Chimichurri Sauce(Limited Daily) Truffle Mashed Potato,

Caramelized Onion Sauce

BEXHEEY—T—FOD 2680 AL RIESRIGE 2200
ENEhHE YR —D R
REEXRRA / 7OE DR DFvIAUE / BICAIKE1—-L
REIL / RALAEAD Changhua Zengfeng Ranch Bone-in Pork Chops,
Direct Grilled Seafood Platter Caramelized Apple, Black Garlic Puree

(Eastern Wild Fish, Abalone,
Black Tiger Shrimp, Squid)

D4 VR7UVT 3% 800

Wine pairing 3 glasses set

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

LRSBRINTEET ERSBITEETSITI0%DT —E TA Y. BETEHATHEINTWSBEIR. 1F
I &ET, AReHMEENET. IEDE600TDR ML —TVERDRELET
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HONEY YUZU HIGHBALL
(Yuzu Liqueur, Honey,
Lemon Juice, Soda Water)

OF o ol
AZX VF1—)L B,

LEVI1-A V-4

HE 2 I ES) 39

SWEET HEART

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

NRL—=Y
51A\ 'ﬁyl_xx
DK=Y

(STRAWBERRY)

AT DRI

PETT (=R 3%

MIDSUMMER M

ANGO

(Oriental Beauty Oolong Vodka,
Grand Marnier, Mango Puree, Caramel)

BEgIVI-

HAEANBREZEIAYA.
5521, Iv3-EaL. A5H

(xvd-)

O £ 587 5 (818 390

COSMOPOLITAN

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

JAERUAY (%)
IAvA. ALY I Fa—)b,
H5yN)—=Ya1—-A, LEY Y-

IS B 280

MARGARITA

(Tequila, Cointreau, Lemon Juice)

2P

T¥-=3.370A

b LEYVYI—2

REIKFE 430

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

AVO 7450 R 741 ATA
IV TPIR L TE T,
d7v0Ob, %, 1-35

NEHE (FEF) 39
FIRST SNOW (CHESTNUT)

(Rum, Chestnut liqueur, Cream, Milk)

J7=AA/)— ()
SLE, EVF1—I. D=L $5,

¥ 2 = 390
PINK LOVE (SHISO)

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

EVD-R07 b k%
EEHIF1-I. TL—TVa-2,
HIYRY=Ya=2R, bZyDor—5—

RIS 260

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

YURR=I. AV
IV E=UVTFLY— RRTFADTAY,
a7yak 1M Ya-2

BJITE 280
MARTINI

(Gin, Martini Dry)
NT4—=

I, FAXILEYE

MOCTAI

L% 5 ks 6Kk

KEWRBEL 35
PEACH SQUASH

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

ek EEK (H8)
HhI1—A, HFUR)—=J1—-2A,
MUY= LEYII-R Y4

EENBRBETITER

BOBRESE 350
VIRGIN MOJITO

(Mint, Lemon Juice, Sugar, Soda Water)
JU7IA=ILEE—F

UM ALY1—A BOHE. V—HK

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

LTREB\EFINTEER
Kz EY,

BARILEBEEDRITH 680
IAR—RI—DI b L—R / HHEY—A
Hokkaido Scallop, Horseradish and

Sour Cream Mousse, Ceviche

YI+ITIVD5T 580
JyJeenuoy34 / JUEyYa1Y—-2A
Deep Fried Soft Shell Crab, Apple and

Celery Salad, Gribiche Sauce

EEI-F—EFEAHDT)IL 680  EHFHHENIIVF 580
8943/ NIWAAIN KBDEY / 12+vY3UD

Grilled Northeast Corner Neritic Squid, King Oyster Mushroom,

Ratatouille, Basil Oll Pickled White Radish, Coconut Milk
KRFAELEFSHD 580  EMAEAAAH(1D) 380
TUA—-04Y WFII-R / LEY

wwa3.390 /7 5yI—-DL—2 Fresh Oyster,

Sous Vide Veal Tenderloin, Arugula, Cocktail Sauce, Lemon

Tuna Mousse with Capers

NFF—=)IvVa—LA—TF 300 rOEADDDSE AT 320
SZAAARI=RYVa =L/ F=AYDUARY  LEVDALVY / NIILAAI
Cappuccino Wild Mushroom Soup, Chilled Corn Soup,

Crispy Mini Oyster Mushroom, Lemon Foam, Basil Oil

Cheese Sacristain

EMATFIA—T 320

BSADI7MY / BEET/XE

Luffa Soup, Duck Confit,

Baked Enoki Mushroom

IIVAEIMIAVNL 550  Z—2AY3SH 550
BEYATAOY / YIIF-IY—A BEX)\AIT0O /7 LEVERT LY R
France Bayonne Ham, Nicoise Salad, Yellow Fin Tuna,

Green Cantaloupe, Lemon Vinaigrette

Ricotta Cheese Dressing

N2V BLIADT - 550

FEE/BROINIVY-Y-ARZ

Colorful Lettuce Bouquet,

Spring Roll,Gorgonzola Dressing

TAIZA 380 BREHH0) 380

AH=-EATy b /7 VU IOEEEFAFT
Tiramisu, Ladyfinger Cookies,
Balsamic Marinated Strawberries

VAVl NV VAV e b 380
FEROAVR—F / IIT7—FEVFIUMNL
Créeme Fraiche Panna Cotta,

Poached Pear, Sesame Almond Brittle

NIMVARE—FTIY
H=bF1U-0EE(S / £DU— L

Classic Creme Caramel, Wine Marinated

Black Cherry, Whipping Cream

DITDTPAAD)— L 380
D20F ) ¥ P4 2N—)

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

ERER|CFESITI0%DT—E
AMELMEEINET,

bringing outside liquor
T4V, BZCADTHETNTVLREEIE. 1F
ITDE600TDR MILA—TVEADKELET



DIVbIA IV TASABEBFEITVIAT-F 120z 5400
SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z 6300
AT—F"EH

PAINEDIYIIAIVTASABREMEANYTAT—F6F VA &

BAREABF1IAF I LVAT—F67 A 5380

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

b e s FSNITVIN

F—=ANSUPERMEAT NS4 MOUT P71 AT—F 120z 5100
Carrara AUS Wagyu M9 Rib Eye Steak 160z 6000
759579 M- K54 T4 I VT2 BYT P4 AT-% 120z 4500
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z 5400
A=A RSP ERoam i B 4 13FEMB2+F1E YT 74 AT—F 120z 3900
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z 4800
US. A8 VF wIvb T4 IVT50BYT P74 AT-F 120z 3600
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z 4500
N8 SVF DIvbh ITAYVTASHZ1-3-DAT-F 8oz 1800
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z 2700

BAREABF1INEILAT—F BBICE2508Z RUTEMTESY) 6oz 2880
F1 Japanese Wagyu Filet Mignon (add Black Tiger Shrimp $250 Supplement)

N3 SUF vk T4 IVT308 TRy T AT-F

6oz 2100
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak
tBEEFAFR—I—N\IAAT—F itor 8500
Japanese F1 Porterhouse Steak 480z 0z
tiEEEFITR—-VAT—F
Japanese F1 T-Bone Steak 400z 400z 7300
O 28—T7IVI k=)L 2600 SLIIYV Y 2280
LIS / F3F1UVY-A (BB HERTE) Ma7IyvaRTh / FvIAIAZADY -2
Lobster Thermidor, Fregula Sarda, Lumina Lamb Wellington, Truffle Mashed Potato,
Chimichurri Sauce(Limited Daily) Caramelized Onion Sauce
B A EE S —T— FO) 2050 E{RiEEyinE 1650
Bhaht " FRik—D 2K
REPERAA / 7IE DA DF AT / BICAIKE1I—-L
REIE / RILAEAN

Changhua Zengfeng Ranch Bone-in Pork Chops,

Direict. Grilled Seaiood |Platter Caramelized Apple, Black Garlic Puree

(Eastern Wild Fish, Abalone,
Black Tiger Shrimp, Squid)

n
— ©
O metAENBSRAZVDEK 80 AIUFYI—R—ANAT 550
tT Squid Ink Pasta with Northeast Corner (7%')3@35‘24:@)
U Neritic Squid and Garlic Spaghetti with Meat Sauce (U.S. Aged Beef)
||
m _— n_j0 — == . 3
T I7AFRTh 320 BRZEBED/N-TE 280
SR UEW)::1” SEF SV S: e HFEX/I0H 8
4+ French Fries With Truffle Sauce Sautéed Mushroom with Herbs
5 yvalkTh 280  )N\-TE&AUH VDI 280
{;: Mashed Potato Green Beans with Herbs
& AMMY=-DU-L3-Y 260 O—2ARJOv3Y- 280
Jalapefio Creamed Corn Oven Roasted Broccoli
. . . . 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
TREAERTNTAER LREBFESITO%DY—E DAY, EECESTABETATLAHEE. 1%

IKizVET, AREHMETNET, IEDE600TDR LA —TVEADRKELET
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Menu is based in NT$

LTRSERINTEET
KBV ET,

HI1-EH 200 JvAIY 180
CAFE MOCHA JASMINE TEA
hI7F-) 190 HEI-IL 180
CAPPUCCINO CHAMOMILE TEA
NI71-57 190 J-t—(FP42) /#1% /FaaLIND 160
CAFE LATTE ICED COFFEE/TEA/CHOCOLATE
= 180 L2 ) T=E— 160
PEPPERMINT TEA ESPRESSO COFFEE
7=ITA 180 J—-t—CRyb) /% /FaaLIND 160
EARL GREY TEA COFFEE/TEA/CHOCOLATE
BF— kL 470 JAERUAY (Hi48) 360
AX. VFa-b, g8, LEVI1-R, V) (OAvh. ALY IVFa—I, H5URY—Ja1-A, LEVIY1—-A)
HONEY YUZU HIGHBAII COSMOPOLITAN
(Yuzu Liqueur, Honey, Lemon Juice, Soda Water) (Vodka, Orange Liqueur, Cranberry Juice, Lemon Juice)
B8 PAZ2 RPA AT 430 JUPII-IVEE—H 350
(I TIPyN. S LT3, I7VA, $#E,. 1-3) GYM M LT, BHE. Y—4K)
LONG ISLAND ICED TEA VIRGIN MOJITO
(Gin, Vodka, Rum, Tequila, Cointreau, Honey, Coke) (Mint, Lemon Juice, Sugar, Soda Water)
BEEYVI—(vd-) 390 PeELK (£%) 350
(RAENBEZEIAYN, JF0-QILZT, (HE“\/“J“—Zs '75)&')—9"1—7“ IMUJa—2,
YTl H5H) LEYT2-2,. V—4)
MIDSUMMER MANGO PEACHISQUASH (MOGKTAIL)

; : (Peach Juice, Cranberry Juice, Pineapple Juice,
(Oriental Beauty Oolong Vodka, Grand Marnier, L Juice. Soda W
Mango Purée, Caramel) emon dJiiics, Soda Water)
EVD- K07 b (KE) 390 NT4—Z 280
EFIF1-I. IL—FI1—-2 DFURY=Ja1—-2, (I, F3ARILEYH)
bZvhor—5-) MARTINI
PINK LOVE (SHISO) (Gin, Martini Dry)
(Perilla Liqueur, Grapefruit Juice,
Cranberry Juice, Tonic Water)
N& L= 390 QILHY—4 280
GL FI1-ADFVRY=Ja1—2 )MV Ta1—-2A) (FF—=3.37VAM LEVI2-2)
SWEET HEART (STRAWBERRY) MARGARITA
(Rum, Strawberry Juice, Cranberry Juice, Pineapple Juice) (Tequila, Cointreau, Lemon Juice)
T7—ALA)—(F) 390 SUHR=IV. AUV 280
(SL38, B)Fa1—)b. D=L, &35) (VR ;—'J)U’TI'J—s RRTFADT740, I7VAR,
FIRST SNOW (CHESTNUT) IMYYa1=2)
(Rum, Chestnut liqueur, Cream, Milk) SINGAPORE SLING

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

a2EE-IL () 220 aBE-IL(EE) 160
TAIWAN BEER (Bottle) TAIWAN BEER (Can)
BWAL—I 220 V7 EFIZG 130
(FHE. NROMY =, M4V, 10F) (AT~ 2—3.3—7F0. V-4 FZvDor—4-)
IMPORTED BEER SOFT DRINKS
(Heineken ~ Corana) (Sprite, Coke, Coke Zero, Soda, Tonic)
Ibyvavai—2A 220
(FLVI LEY PR TL—=T7)—)
FRESH JUICE
(Orange, Lemon, Grapefruit, Watermelon)
BADE(PAR)T47) . Y1)—R—F 240 TX— T D, DB, T 240
APERITIFS,SHERRY,PORT TEQUILA,GIN,VODKA,RUM
A2vF ., TR P4Uva 240 UFa—Ib IN—9T307— 250
SCOTCH,BOURBON,IRISH LIQUEUR,EAU DE VIE
1ZvyD VS.OP 320 d”vyD X.O 430
COGNACV.S.0.P COGNAC X.O0
ALYIL-VIb k04 A% — 430 AAVF 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

EREBITEESITI0%NDOY—E
AREHMETNET,

bringing outside liquor
A4V, BZTEHD THAEINTVLREEIE. 1K
[EDE600TDR MA—TVEADRKELET
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