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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!
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cA—OvI/I\EHRIoVv o GMEBIRL
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
Extra Virgin Olive Oil
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Menu is based in NT$
LREBIINTHEET

Kz EY,

BARILBEENRITH
I2A8—FI—HILbL—A / HIEY—A
Hokkaido Scallop, Horseradish and
Sour Cream Mousse, Ceviche

LERI—F—EAHDTUI
58 b4/ NINAA

Grilled Northeast Corner Neritic Squid,
Ratatouille, Basil Oil

ERABLFFOTIA—O(Y
w3/ yN—=eTO0L—2R

Sous Vide Veal Tenderloin,

Arugula, Tuna Mousse with Capers

VIV 57

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

BRHTENIVVF
KBDEY / 12+vIILD

King Oyster Mushroom,

Pickled White Radish, Coconut Milk

BAETM AR BEF
OTFIVI-R / LEY
Fresh Oyster,

Cocktail Sauce, Lemon

NTF—=)3yal—LA—=T

SZAAAB=RY VAL / F-ZAHDIARY

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

ZHAFIA—T
BSRADIT4Y / BEL/XE

Luffa Soup, Duck Confit,
Baked Enoki Mushroom

rOEODDDAEA—TS
LEVDALVY 7 WNIIAAIL
Chilled Corn Soup,

Lemon Foam, Basil Oil

TIVAENMIAVNL
BEYAVAOY /)IAIF-IY—-A
France Bayonne Ham,

Green Cantaloupe, Ricotta Cheese Dressing

NI7WBLIADT =
FEE/BROINTIVI-3Y-AFKZ
Colorful Lettuce Bouquet,

Spring Roll, Gorgonzola Dressing

——AYS4

BEXNATTO/ LEVERTLYE
Nicoise Salad, Yellow Fin Tuna,
Lemon Vinaigrette

TAIIR
E2AvT1-HIA17 I T4

24VH—ERTy b/ NIVSIOEEEGFAFT

Tiramisu, Ladyfinger Cookies,
Balsamic Marinated Strawberries

HL—L7Lyoa\oFav3
FROIVIR—F / II7P—EVRITURL

Créme Fraiche Panna Cotta,
Poached Pear, Sesame Almond Brittle

NAIAHAB—RT)Y
N—HF1U-DEET / £9)—-L
Classic Creme Caramel,

Wine Marinated Black Cherry,
Whipping Cream

VITDTPAAD)— L
DIOFFYY / FIAT—Y
Chef Homemade Ice Cream,
Nut Topping, Dry Fruit

D4IRTIVT 3% 800

Wine pairing 3 glasses set

A 10% Service Charge Will Be Added
LRSBITIFETSITI0%DT—E
AReHMEETNES,

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

DAY, BZTHD THAEINTVLREERE. 1K
IEDE600TDR MLA—TVEADNKELET
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Grill Steak

YLy I UV T4 B BRMF T PA AT+ e t3) 7500
SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z (for2) 8500
AT-F¥ZEFR

PAHEITYNIAIVTA5BBRMNFAMN)YTAT—F6F VA &
BAREABFIFF I LAT—F6F VA {for2) #300

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

120z (for1) 6200

—_ + = —_ — 5 _ (
A-ANSIPERYEAE NSS4 MOUT 7M1 AT—F 1202 (for2) 7100
Carrara AUS Wagyu M9 Rib Eye Steak 160z (for2) 8100

— . e St T . — 120z (for1) 5200
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z (for2) 7200

= . = 120z (for1) 4900
A=A U7 ERoam R EHF1ZEMB2HNFUTPAAT—F 150 tor2) 5600
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z (for2) 6200

. - s " — 120z (for1) 4600
528 SUF YIvh T4 IVI50BYT7A AT-F e tr3) 5400
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z (for2) 5900
N8 SUF DIvb IAYVT45HZ1-3-DAT-F 120z (for2) 5000
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 160z (for2) 5400
BAREABFIMFEI(LAT—F 6oz 3850

(BEIEZ2506Z FILICTGEIMTEEY)
F1 Japanese Wagyu Filet Mignon (add Black Tiger Shrimp $250 Supplement)

N8 SUF vk T4 IVHT308 byTHeyTAT-F 6oz 3250
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak

e EEF1F 14 480z (ford) 12000  AbEIEEF1 400z (for3) 9900
N—B—N\IAAT—F TIR—YAT—F

Japanese F1 Porterhouse Steak 480z Japanese F1 T-Bone Steak 400z
O723—=FILZ k=) 3980  SLIIUVbY 3180
LISHIAE / FiFaII—-A Ma7IvvaRTh / FvIAAZA Y-
(BEHERTE) Lumina Lamb Wellngton,

Lobster Thermidor, Fregula Sarda, Truffle Mashed Potato, Caramelized Onion Sauce

Chimichurri Sauce(Limited Daily)

EXBEESY-J-FOBENDEDE 2980  BLRIZSWIGE 2580
REBERRA / 7IE R —D R

REIE / RILAEAN DACDFvIAIE / BICAIKEL—-L

Direct Grilled Seafood Platter Changhua Zengfeng Ranch Bone-in Pork Chops,
(Eastern Wild Fish, Abalone, Caramelized Apple, Black Garlic Puree

Black Tiger Shrimp, Squid)

DA4IRTIVT 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. BETEHATHEINTWARBER., 1K
IKizVET, AReHMEETNET. IEDE600TDRMILA—TVERDRELET



B m3) 470
HONEY YUZU HIGHBALL

(Yuzu Liqueur, Honey,
Lemon Juice, Soda Water) EEBEK ':ZF.\- 430
I I—FRIb LONG ISLAND ICED TEA

AX VFka-)b, BE, (Gin, Vodka, Rum, Tequila,
LEYY1— A Y— ;5! Cointreau, Honey, Coke)
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HEZ I ES) 39
SWEET HEART (STRAWBERRY)

(Rum, Strawberry Juice,

Cranberry Juice, Pineapple Juice) % - ‘_;’, %}J 55 -H- E (EBEFX) 390
—_ S/ =

/ \*5,, 7 2 FIRST SNOW (CHESTNUT)

I, BY1I-A, (Rum, Chestnut liqueur, Cream, Milk)

HoURY=Ja1—=2 1M YJa—A

J7=AA/)— ()
SLE. EUF1—I, DU— L. 43

= PETTESR) 39

MIDSUMMER MANGO
(Oriental Beauty Oolong Vodka,
N Grand Marnier,“Mango Puree, Caramel) A \y ﬁ;ﬁ ($28%) 390
’ HEEYI— @vd-) ﬁlﬁgﬁ\smsm
HAXARERVAVA. (Perilla Liqueur, Grapefruit Juice,

5521, Ivd-Eab. A5H Cranberry Juice, Tonic Water)
EYD-iR07 k x=)
&)X TL—TIa—-2.
D3oN)=Ja1—-2A, bZuDox—H—

1O 58 B (848) 390

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

° . 4
J2AERIAY (H4E) SINGAPORE SLING
IAYA. ALY IFI-)b, (Gin, Cherry Brandy, Benedictine,
H5N)—J1—A, LEYYI—A Cointreau, Pineapple Juice)

YUHR=I. AT
I E=UDIFI - RRTAOTA,
arvak 1My Ja-2

ISIEEY 260

MARGARITA
(Tequila, Cointreau, Lemon Juice)
QA4 ETRE 28
T¥—2. 370k bEYIa—R MARTINI
(Gin, Martini Dry)
NTA——

I, FIAXIVEYH

MOCTATIL % % ki fKk ¥

KEHERIBER 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‘
BEBERK (68) SOK. 5 LY1-2. B, U—HK

hIa—A, HFUR)=J1—-2A,
KMo J1-, LEYI1-A V-4

EENBRBETITER

Enjoy 30% discount on cocltails when ordering set dinner.



A LA CARTE | »nra=



sey [ LUV V] VYV

- s

A LAV LS

# B

NN (AVIVS NN/ dNOS

——%3 [ 1L]JdSSAad

Menu is based in NT$
LREBIINTHEET
IKEYEY,

BRI BEEMRITE 680  YI+IIIIST 580
IAB—RA=TIV b L= / #EY—2 Jydeeniny34 / FIEYY1Y—2A
Hokkaido Scallop, Horseradish and Deep Fried Soft Shell Crab,
Sour Cream Mousse, Ceviche Apple andCelery Salad, Gribiche Sauce
ERI-—F—E/DDTIIL 680 BHHLENIIUF 580
R4/ NIWFAIL KBDEY / 1a+vIILD
Grilled Northeast Corner Neritic Squid, King Oyster Mushroom,
Ratatouille, Basil Oil Pickled White Radish, Coconut Milk
BRI 4O %0 ALAARS- BE 380
TYI-OAY HHFII-A / LEY
a3/ ryN=ETOD L—2
Sous Vide Veal Tenderloin, Fresh (?yster,
) Cocktail Sauce, Lemon
Arugula, Tuna Mousse with Capers
NTF—/)9Y2—LA—=TF 300 FOEOQVOSARA-T 320
ZAAAR=RY V=L / F=AYDIRRY  LEVOALVY 7 WIINAAI
Cappuccino Wild Mushroom Soup, Chilled Corn Soup,
Crispy Mini Oyster Mushroom, Lemon Foam, Basil Oil
Cheese Sacristain
EMATFIA—T 320
BSANIZ(Y / BRETL/XE
Luffa Soup, Duck Confit,
Baked Enoki Mushroom
TIVAENMIAVNL 550 ——2AHS54 550
BREYAVAOY /YARF-ZV—2 BEFN\STO0 / LEVERT LY b
France Bayonne Ham, Nicoise Salad, Yellow Fin Tuna,
Green Cantaloupe, Ricotta Cheese Dressing [ emon Vinaigrette
NS7WEBLIADT =5 550
FEE/BROINTIVI-3Y-AFKZ
Colorful Lettuce Bouquet,
Spring Roll, Gorgonzola Dressing
TA73IA EATYT4 380 HRHH0 380

T4VH-EAGY L / NIVHIOEEE T4 FT
Tiramisu, Ladyfinger Cookies,
Balsamic Marinated Strawberries

HL—LIbyoa)\o3dv3 380
FEROAVR—F / 7TV EFITUMNL
Créme Fraiche Panna Cotta,

Poached Pear, Sesame Almond Brittle

AIXNAAR—=FT)Y
H=bF1U-0EE(S / £DU—Ls

Classic Creme Caramel, Wine Marinated

Black Cherry, Whipping Cream

DITDTPAAD)— L 380
B2 F 598 i R IN—")

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
ERSBITEETSITI0%DY —E
AREHMBEENES,

bringing outside liquor
T4V, BZCADTHETNTVLREEIE. 15
ITDE600TDR LA —TVEADRKELET



Z  YIybIAYVTARBREMBEYITART-F 120z 5400
D> SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z 6300
|
7 AT-%"EE%
»V o FRAINEVIVNIAIVTASBBEMEFANVTAT—F6F VA &
—~  BAXREABFIMGEIILAT—F6FUA 5380
X SRF Gold Level American Wa%;yu Wet Aged 45 Days
A New York Strip Steak 60z & F1 Japanese Wagyu Filet Mignon 60z
b _ - — _ " —
> A=ARSUTESMEFTHYI-5HF MOUTPIAT—F 120z 5100
4 Carrara AUS Wagyu M9 Rib Eye Steak 160z 6000
4 - o " sy u —
5 799079 NL-FATAVVT21BYT 74 AT-% 120z 4500
P U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z 5400
A=A b3)7 ERoam MR 4 13EMB2HIFUT PA AT —F 120z 3900
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z 4800
US. A8 SUF DIvb I4IVT508UT 74 AT+ 120z 3600
Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z 4500
N3 SUF DIvb IT4YVJ45Z1-3-DAT-F 8oz 1800
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z 2700
BAREABFIFFILAT—F 6oz 2880
(BBIEZE2506Z FIVICTEIMTEEY)
F1 Japanese Wagyu Filet Mignon (add Black Tiger Shrimp $250 Supplement)
HAR SVF 1wk T4 VVF308 bTF vy T AT+ 6oz 2100
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak
b EEF 14 8500  JbiEIEEFT 7500
N—R—N\DAAT—F Th—VAT—F
Japanese F1 Porterhouse Steak 450z Japanese F1 T-Bone Steak 400z
O7258—FILI k=)L 2600 SLOIVVENY 2280
JLOSHIVE / FEFa)V-A(EBH=RE) a7y vaRTh / FvIAAZA Y-
Lobster Thermidor, Fregula Sarda, Lumina Lamb Wellington,
Chimichurri Sauce(Limited Daily) Truffle Mashed Potato, Caramelized Onion Sauce
BEAREEY-J-ROBEDEDE 2050 FERBSRIGE 1650
HEMERKR / 7OE / YR —DEK
RETIE / ®ILAEAN DAZDFvIAE / BICNIKE2—-L
Direct Grilled Seafood Platter Changhua Zengfeng Ranch Bone-in Pork Chops,
(Eastern Wild Fish, Abalone, Caramelized Apple, Black Garlic Puree
wn Black Tiger Shrimp, Squid)
p— . o
O RAAEANZSRHZVZDEBR 80  ARUJTUI-F-ANAA 550
[l Squid Ink Pasta with Northeast (PAINERBFRA)
= Corner Neritic Squid and Garlic Spaghetti with Meat Sauce (U.S. Aged Beef)
||
m _— n_j0 — == s »
T 771 FRTh 320 HERZEDON-T& 280
— Ma7EABKRIIR-ZHEZ FEX/I0H08
4+ French Fries With Truffle Sauce Sautéed Mushroom with Herbs
& IRTFRYIA 280  )N-TEAVH VDI 280
{;: Mashed Potato Green Beans with Herbs
& AMMY—=-DU-La-Y 2860 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
LREWETANTEER LR E SIT10%DF—E DAY, BECESTRABTNTLZHBER. 15

IKizVET, AREHMETNET, [EDE600TDR MLA—TVEADRKELET
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Menu is based in NT$

LTRSERINTEET
KV ET,

NI71-EN 200 JvAIY 180
CAFE MOCHA JASMINE TEA
h7F-) 190 HEI-I 180
CAPPUCCINO CHAMOMILE TEA
nI1-57 190 d—t—(PAR)/#I%/FIALINY 160
CAFE LATTE ICED COFFEE/TEA/CHOCOLATE
=7k 180 IATLyYI—-k— 160
PEPPERMINT TEA ESPRESSO COFFEE
7=IVTA 180 J—-t—CRyb) /#IZ /FaaL3IND 160
EARL GREY TEA COFFEE/TEA/CHOCOLATE
B — kL 470 JRBRUA (HiHE) 360
AX. VFa—b, $&E. LEVY1-R, Y-H) (Avh. ALY IYFa—)b, H5URY-Y1—-A, LEVI1-2A)
HONEY YUZU HIGHBAII COSMOPOLITAN
(Yuzu Liqueur, Honey, Lemon Juice, Soda Water) (Vodka, Orange Liqueur, Cranberry Juice, Lemon Juice)
R PAZ2 FPARTA 430 JUPII-IVEE—H 350
(V. TJ7vh. FL. THF-3. I7VAM BE,. 1-3) GYM M LT1—A, B Y-5K)
LONG ISLAND ICED TEA VIRGIN MOJITO
(Gin, Vodka, Rum, Tequila, Cointreau, Honey, Coke) (Mint, Lemon Juice, Sugar, Soda Water)
BEEYVI—-(Rvd-) 390 R EgK (B8) 350
(RAENBHERIFYN, 5V-TIVZI, (B 9"1“—7“ 'Jﬁ‘/N'IJ—D"J—k MVTa-2,
IVA—Fal. A5 LEvYa=2. V=)
MIDSUMMER MANGO FEASHSAUASH (MOCKIAIL)

. I (Peach Juice, Cranberry Juice, Pineapple Juice,
(Oriental Beauty Oolong Vodka, Grand Marnier, L Jilice. Soda i
Mango Purée, Caramel) cmonl:lics, SadarVaten)
EYD-RI7 b (KFE) 390 RT4—Z 280
EFIF1-W. TV—FI1—-2, D70RY=Ja—-2A, (I, B3AXIVEYH)
YDA —48-) MARTINI
PINK LOVE (SHISO) (Gin, Martini Dry)
(Perilla Liqueur, Grapefruit Juice,
Cranberry Juice, Tonic Water)
NRL—=> 390 VA4 280
(CINE:- DRty WP VAU Lk oy WA PR ) (FF—=3.37VAk LEYI2-2)
SWEET HEART (STRAWBERRY) MARGARITA
(Rum, Strawberry Juice, Cranberry Juice, Pineapple Juice) (Tequila, Cointreau, Lemon Juice)
T7—APA)—(5) 390 SUHR=I. AUV 280
(G158, B)Fa—)b. D=L, F3) (v, ;—'JDU’TI'Jﬂ RRTADT40 A7VAM
FIRST SNOW (CHESTNUT) IMYY1=2)
(Rum, Chestnut liqueur, Cream, Milk) SINGAPORE SLING

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

BIEE-IL () 220 BIEE-ILGER) 160
TAIWAN BEER (Bottle) TAIWAN BEER (Can)
WAL 220 J2EF9249 130
FHE. NFOAY= M rFY,I07) (AFF4 b 2—3.3—5€A. V-4 FZ9Ioxr—4—)
IMPORTED BEER SOFT DRINKS
(Heineken ~ Corana) (Sprite, Coke, Coke Zero, Soda, Tonic)
2byoav1—2A 220
(FLVI LEY 7N TL—=F20—")
FRESH JUICE
(Orange, Lemon, Grapefruit, Watermelon)
BADE(PRUT47), Y1)— iR—F 240 Toe— s Y2 DAY Fhs 240
APERITIFS,SHERRY,PORT TEQUILA,GIN,VODKA,RUM
AVF, Tk, P4Uva 240 UFa1—Ib IN—9T307— 250
SCOTCH,BOURBON,IRISH LIQUEUR,EAU DE VIE
1ZvyJ V.S.O.P 320 1=y X.0 430
COGNAC V.S.0.P COGNAC X.O0
ALYIL-VIL k-4 A% — 430 AAVF 01 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

ERESBITEESITI0%DY—E
AREHMETNET,

bringing outside liquor
A4V, BZTEHD THAEINTVLREEIE. 1K
[EDE600TDR MLA—TVEADEELET
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