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Menu is based in NT$

EIERBLUF MBS

BAEETH
FIRBADEUT | 1iERIS

Hokkaido Scallop, Horseradish and
Sour Cream Mousse, Ceviche

B bt
BREHIISE | FE2DE

Grilled Northeast Corner Neritic Squid,
Ratatouille, Basil Oil

{Em/NEFIESD
SIS | SRR

Sous-Vide Veal Tenderloin,
Arugula,Tuna and Caper Mousse

BRRR B

X R _ i
BRI | ROHERE

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

Pt ERE
BEBES | WD
King Oyster Mushroom,

Pickled White Radish, Coconut Milk

St O 3 4 8
HEDE | B

Fresh Oyster,

Cocktail Sauce, Lemon

TMFHEHERR
ERIRHDIDES | SLERIE

Cappuccino Wild Mushroom Soup,
Crispy Mini Oyster Mushroom,

Cheese Sacristain

EMBERMNRZ
FEIHETEHIRIR | HUE ST

Luffa Soup, Duck Confit,
Baked Enoki Mushroom

EXZS%
EEREO3LE | EENH
Chilled Corn Soup,
Lemon Foam, Basil Oil

I B 7 5 O N AR
SRBER | BUEietE

France Bayonne Ham,Green Cantaloupe,

Ricotta Cheese Dressing

BMERER
B | BIRECIEILE

Colorful Lettuce Bouquet,
Spring Roll, Gorgonzola Dressing

BV

RE=TEHR | 250

Nicoise Salad,

Yellow Fin Tuna, Lemon Vinaigrette

RHIKE

1B1eEHEz | EXNIREEEES
Tiramisu, Ladyfinger Cookies,
Balsamic Marinated Strawberries

B 4D U B

BEKEH | SnE1ZieE

Créme Fraiche Panna Cotta,

Poached Pear, Sesame Almond Brittle

OFRREBHEMT
TEBEH | B

Classic Creme Caramel, Wine Marinated

Black Cherry, Whipping Cream
= BT IKCE M
R | Rez

Chef Homemade Ice Cream,
Nut Topping, Dry Fruit

FEeNEEINERE 800

Wine pairing 3 glasses set

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added
EFERATSMI0%RBE

bringing outside liquor

BEEEHEEK  BKFAEREENTS6005T



MAINS / 3%

B OB 1 4 1

Grill Steak

RAFM 45X EDSIRBEAEBRS 5 e () 7200

SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z (for2) 8500

GHESER

,.“‘t,.“ﬁlu 5 REBERBENFHINZHFBE60z &
RBF1BARFAIFENFHE60z (for2) 7300

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

120z (for1) 6200
120z (for2) 7100

B RALNLFE BB

Carrara AUS Wagyu M9 Rib Eye Steak 160z (for2) 8100
2 5 s & 120z (for1) 5200
ZEBWSERRM2 1 KANREHE o) oo
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z (for2) 7200
- = & 120z (for1) 4900
Roamif & &3 13 T2l 120z (for2) 5600
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z (for2) 6200
s X 120z (for1) 4600
%= @ERMBUSR T 3R 50 RANAR -3k 1200 (2] 5400
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z (for2) 5900
X BERMPUR BRIV 45 XKV Z 4 5E 120z (for2) 5000
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 160z (for2) 5400
R F 1 BATSFE DS BE @RS Hi0Es250) 6oz 3850
F1 Japanese Wagyu Filet Mignon (add Black Tiger Shrimp $250 Supplement)
EEERMPUBRINAMIOX EERSHE 6oz 3250
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak
== E] 480z (for4) 12000 =S| =3 400z (for3) 9900
F1RS-AIESHE F1T 845k
Japanese F1 Porterhouse Steak 480z (for4) Japanese F1 T-Bone Steak 400z (for3)
BTN 1S BE W 3980 0o S 3180
iEJfenigiki | IRESEEDRE) MNERBEZEERAK
Lobster Thermidor, Fregula Sarda, WEFFR | BIUERT
Chimichurri Sauce(Limited Daily) Lumina Lamb Welington, Truffle Mashed Potato,

Caramelized Onion Sauce

BNIEE B E 2980 LB D W5 2580
HEGER [ R /RSB | EtEE ThERAES 2B

Direct Grilled Seafood Platter(Eastern Wild Fish, SR#EHER | EMETTE

Abalone, Black Tiger Shrimp, Squid) Changhua Zengfeng Ranch Bone-in Pork Chops,

Caramelized Apple, Black Garlic Puree
FEEMEEIMERE 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

EIERBLUFABE FIERBFESMI0%REE EEEREK > BKFAEREENTS600TT



B ms) 470
HONEY YUZU HIGHBALL

(Yuzu Liqueur, Honey,

Lemon Juice, Soda Water) EEBEK ':ZF.\- 430

DI I—FRIL LONG ISLAND ICED TEA

AX Y¥a—)l, 8B,E, (Gin, Vodka, Rum, Tequila,

LEYY1— AL Y- ;5! Comtrelz:xu, Horley, C(:ke) _
AVD 7450 74 AT4

IV TN I L TE T,
d7yAk, ®=E,. J1-5

HEBZ I ES) 39
SWEET HEART (STRAWBERRY)

(Rum, Strawberry Juice,

Cranberry Juice, Pineapple Jui —

lr\a;\zry_t;:e ineapple Juice) r\,{ff %}JEHE (TF) 390
= aeae =% FIRST SNOW (CHESTNUT)
T BY1-2, (Rum, Chestnut liqueur, Cream, Milk)

TIVLIODOD)

SYRY—S1—2A V1 —
97/ J vi1—A 'f//l A 7) _RI\RJ_(i)
SLE. BUxa-)L. D)— L, 3,

= PETTESR) 39

ol MIDSUMMER MANGO
(Oriental Beauty Oolong Vodka,

N Grand Marnier, M P , C | W S0 e
== e PINK LOVE (SHISO)
HAXARRERVAVA. (Perilla Liqueur, Grapefruit Juice,

5521, Ivd-Eab. A5H Cranberry Juice, Tonic Water)
EVD-iR07 k x2)
L®H)X1-I. TL—TIa—-2,
BN —Ja1—A, bZuDoF—B—

1O &8 B3 (848) 390

COSMOPOLITAN
(Vodka, Orange Liqueur,
Cranberry Juice, Lemon Juice) %ﬁ D[I i& E..I Py 280

° " B4
J2AERUAY (H4E) SINGAPORE SLING
IAYA. AL IIFI-)b, (Gin, Cherry Brandy, Benedictine,
H5N)—J1—A, LEYYI—A Cointreau, Pineapple Juice)

IVUHR=I. AV
IV E=UVTFI) = RRTF1DT4V,
ar7yab, MMy Ja—a

IS B 260

MARGARITA
(Tequila, Cointreau, Lemon Juice)
JIH)—4 BJITE 280
T¥—32.327>0k LEVY2-2A MARTINI
(Gin, Martini Dry)
NTA—=

I, FIAXIVEYH

MOCTATIL % 5 ki fKk ¥t

KEHERBER 350 HBBRESHE 3%
PEACH SQUASH VIRGIN MOJITO

(Peach Juice, Cranberry Juice, (Mint, Lemon Juice, Sugar, Soda Water)
Pineapple Juice, Lemon Juice, Soda Water) / )7} l/:l - l/'-E t _ I‘
BEREK (b8) SOK. S LY1-2. B, U—HK

hIa1—A, HFURY=J1—-2A,
NV Y1—A, LEYY1—A Y4

EENBRBETITER

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

BAEETH 680
FIRBADEEAT | 1iERRIE

Hokkaido Scallop, Horseradish and
Sour Cream Mousse, Ceviche

T AE SR E A S
BREHGICE | FEEH
Grilled Northeast Corner Neritic Squid,
Ratatouille, Basil Oil

680

AR B 580
BRI | ROSHERE
Deep Fried Soft Shell Crab,

Apple and Celery Salad, Gribiche Sauce

SSRGS
EEERE /D

King Oyster Mushroom,
Pickled White Radish, Coconut Milk

580

K RERE/NVEEIED se0o  EOFFEFEIER (BBFR) 380
ZIME | RO ERRRAT HEBE | B85

Sous Vide Veal Tenderloin, Fresh Oyster,

Arugula, Tuna Mousse with Capers Cocktail Sauce, Lemon

ST ERR 00 EXSH 320
ERIBIIDES | SLESHE BREDQE | BEl

Cappuccino Wild Mushroom Soup, Chilled Corn Soup,

Crispy Mini Oyster Mushroom, Lemon Foam, Basil Oil

Cheese Sacristain

e E NP 520

EICHEITEEEMISER / BIBEETS

Luffa Soup, Duck Confit,

Baked Enoki Mushroom

75 B 7 3 A N BR 550 [EATAHL 550
ASERTN | BaOisietis RE=EEHRR | EIRHE

France Bayonne Ham, Green Cantaloupe,  Nicoise Salad, Yellow Fin Tuna,

Ricotta Cheese Dressing Lemon Vinaigrette

B EZTOR 550

&5 | SIRCHIEESIERE

Colorful Lettuce Bouquet, Spring Roll,

Gorgonzola Dressing

RHLKE 30 OCRREREEMT 380
BERHEZ | EXARESEES TERRBIEN | B

Tiramisu, Ladyfinger Cookies, Classic Créme Caramel,

Balsamic Marinated Strawberries Wine Marinated Black Cherry, Whipping Cream
B UL ol B 380  ERIICHEM 380
BEKRE | SME(ZIERE R | Rez

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
EFERIFSMI0BRBE

bringing outside liquor

BEEEEK  BKFAERBEENTS600T
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Menu is based in NT$
LHERHUFEETE

ARV 45 R EE T BRI IR HE

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

GHFEEE- BAAN4s XEBEEBENFBINZSHHE602

& RWF1IBANEIFENEHE60z

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

e RN B mBEIMMO R A ADER 4 HE

Carrara AUS Wagyu M9 Rib Eye Steak

B RABIZANAA2 1 RANRSFHE

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

Roam#B L& 1 3LE &

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

= Bl ERHE USRIV 50 XADIR 4-HF

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

X B ERHEPUS R IV 45 RIS HHE

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

e F 1 BARSIE DS BE TIRSIE F0E$250)

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

ZEERMEPUSRIVAM 30X EERS-5F

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

BARIEEF1FSGHIESHE 8500

Japanese F1 Porterhouse Steak 480z

AR RE RE IR 2600
BT ETHIE | MIRESE SERS)

Lobster Thermidor, Fregula Sarda,
Chimichurri Sauce(Limited Daily)

B 4 T A B 2050
RIHFLER / BA / RSE / BILEEH

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

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

BAJEEF1TE84H 7500

Japanese F1 T-Bone Steak 400z

#H o9 R = I 2280

BN RN

* E%/E‘EEF/E u\\{b;;ﬁ%;-r

Lumina Lamb Wellngton, Truffle Mashed Potato,
Caramelized Onion Sauce

LIS NS 1650
= iR B R B

FIRIER | EMETRE
Changhua Zengfeng Ranch Bone-in Pork Chops,
Caramelized Apple, Black Garlic Puree

m*?jt%;_}m 880 &= A PY iS58 EDRHGRN) 550
EAFMER Spaghetti with Meat Sauce (U.S. Aged Beef)
Squid Ink Pasta with Northeast Corner

Neritic Squid and Garlic

VESIRIEMEBEETDH 320 BRBEFTHWHGE 280
French Fries With Truffle Sauce Sautéed Mushroom with Herbs

FFR 280 ERIMEG 280
Mashed Potato Green Beans with Herbs

FRIRILBE XK 280 BB E 280

Jalapeno Creamed Corn

Oven Roasted Broccoli

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added
EFEKRATSMI0%RBE

bringing outside liquor
EEEREX  BKAERBEENTS600TT
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Menu is based in NT$
LIEREMUFaETE

EREEAS R EE R O 0E 200 FFRITER 180
CAFE MOCHA JASMINE TEA

et~ a1 1] 2 190 FEHBR 180
CAPPUCCINO CHAMOMILE TEA

=000k 190 PKIYE/Z/I55e 0 160
CAFE LATTE ICED COFFEE/ TEA/ CHOCOLATE

SE TR 180 BN S =00k 160
PEPPERMINT TEA ESPRESSO COFFEE

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

B as) 470 O Z=58 B (ig) 390

HONEY YUZU HIGHBALL

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

COSMOPOLITAN

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

REKEK 430 KEHRIBER sREBERE) 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)

METE &R 390 EHBESIEETERR 350

MIDSUMMER MANGO VIRGIN MOJITO

(Oriental Beauty Oolong Vodka, Grand Marnier, (Mint, Lemon Juice, Sugar, Soda Water)

Mango Purée, Caramel)

HLRD 2 18 (=) 9 BIE 280

PINK LOVE (SHISO) MARTINI

(Perilla Liqueur, Grapefruit Juice, (Gin, Martini Dry)

Cranberry Juice, Tonic Water)

HB2I) &8 390 ISBEY 280

SWEET HEART (STRAWBERY) MARGARITA

(Rum, Strawberry Juice, Cranberry Juice, Pineapple Juice)  (Tequila, Cointreau, Lemon Juice)

HEHREE=ES 390  FIKRI S 280

FIRST SNOW (CHESTNUT) SINGAPORE SLING

(Rum, Chestnut liqueur, Cream, Milk) (Gin, Cherry Brandy, Benedictine, Cointreau,
Pineapple Juice)

BE1RA oax 220 BZ1Rf @ 160

TAIWAN BEER (Bottle) TAIWAN BEER(Can)

O 85T GaeiR - s 220 = 0EERE 130

IMPORTED BEER FF‘*E' > ﬂé% O-ET’% >

(Heineken, Corona) «fﬂ/‘\,lf( 2E5K)
SOFT DRINKS

iﬁ,m%ﬁ EE% /_I_ 220 (Sprite, Coke, Coke Zero, Soda, Tonic)

(g~ 215 - B8 BN)

FRESH JUICE

(Orange, Lemon, Grapefruit, Watermelon)

HREHE ' SFE @ KEE 240  EESEE BB RIFIE BEE 240

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

BAIBEE - EBIRA B 2240 FEE - KRS 250

SCOTCH, BOURBON, IRISH LIQUEUR, EAU DE VIE

TEB8EaHy.S.0P 320 TEBEM X0 430

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

RizlBE L= 430  FMBEEMIERILTR 340

ROYAL SALUTE WHISKY

A 10% Service Charge Will Be Added
FIERIFSMI0%RHEE

SINGLE MALT SCOTCH WHISKEY

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

BEEHEBEK  BKFERBENTS6005T
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