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Choice of Two Courses

AR

BROEOTMIL | BSHTRE

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

REBEEHER

[ERTAAL | 2155MEE

Yellow Fin Tuna, Nicoise Salad,
Lemon Vinaigrette

R 2 B2 8L U A
IHNEIEEER | RANGISIRIE TS

Caesar Salad, Walnut Smoking Salmon,

Parmesan Cheese

BAXE A0S

BISET | PAECERFAER)
Crispy Fried Eggplant, Feta Cheese,
Meat Sauce

BEESE

SREEEM  BREE

Hummus, Caramelized Grapefruit,
Homemade Granola

fRIEE T F RSB

N SFEILES | 1BBARILES

Onion Soup, Emmental Cheese,
Parmesan Cheese

FTEEERBEES®

Chef Special Daily Soup

DESSERT - DRINKS
UM - R

/3

Parsley

RARFEFRFMBERF

Freshly Brewed llly Coffee or Tea

BB EIME BT 800

Wine pairing 3 glasses set

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

EEEHEBEK - BWFEREENTS600TT

Menu is based in NT$
FHERHUFEESE

A 10% Service Charge Will Be Added
EFERATSMI0%RBE
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Grill Steak

60z (for1) 3800
120z (for2) 7300
160z (for2) 8300

ARIVAAN 45 KB R BRI IRSG-5F

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

HHEE®EE
,..\‘ﬁ,mﬁ)u 5 REBEEBEMNFBIZHHE60z & (for2) 7000
REBF1BARMNGIFENSFHE60z

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

TN o e 6oz (for1) 3500
REYRHIAIE RBEMMOR S Rh IR 4 HF 1202 (for2) 6700

Carrara AUS Wagyu M9 Rib Eye Steak 160z (for2) 7700

60z (for1) 3000
EBHERSEZINAN2 1 XANIRGHE 120z (for2) 5800

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

Roamill & &d 1 345 120z (for2) 5200
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z (for2) 5800
£ BERMEPUZ IR TR 50 RADIR 4 BE 120z (for2) 4900
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z (for2) 5400
ZELERMMBUZ RN 45 RIBHIZ 4 BE 8oz (for1) 2300
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z (for2) 4000
=i F 1 BARGIFENGBE 6oz 3350

(ATNIRSIRFEINE $250 HISAFFEINE $420)

F1 Japanese Wagyu Filet Mignon
(add black tiger shrimp $250 supplement or add duck foie gras $420 supplement)

EBERMPURRIVAMNIOR EEPIGHE 6oz 2880
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak

R TUREEN 3180 BNEE BHHE 2800
RITE | IbhEEE (BERSE) REHER / JLBETHR

Boston Lobster, Caviar, RS | RiLEEH

Creamy Sea Urchin Sauce(Limited Daily) Direct Grilled Seafood Platter

(Eastern Wild Fish, Hokkaido Scallop,
Black Tiger Shrimp, Squid)

1638 e S 1R Mk IS A % 2680 g TeEE RSB HE 2300

I S BT BHRBISTD | BREAREE
TE*F | HE BBQ Pork Ribs, Spicy Pineapple Salsa,
Crispy Cherry Duck Breast and Deep Fried Kale

Pan Fried Duck Liver,
Potato Pavé, Endive

FEENEEIME BT 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 EFERATSMI0%RBE EEEREK - BWFEERBSENTS600TT
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SWEET HEART (STRAWBERRY)

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

N L=

L. BIJ1-A,

B e 470
HONEY YUZU HIGHBALL

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

B3 —RIL
:I.Z"s IJ#:L_JLs *\%%s
LEY Y-, V=4

HouN)=Ja1—=2 )MV J1—A

hETTESR) 390

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

BEEIVI— @y

HAEANBREEREIAVA,
5521, Ivd—-Eab. AFA

IS BN
MARGARITA

O 258 B (w48) 390

COSMOPOLITAN

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

AAERIAY (%)
DAvA, ALV I)Fa—-)b,
HZoN)=Ja1—A, LEVYa1—-2A

280

(Tequila, Cointreau, Lemon Juice)

2P

T¥—3.37>0k LEYY2-RA

REKFE 430

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

AVO 7450 R 74 AT4
IO IR S TH T,
J7V0b %, 1-5

NEEHE E=3) 39

FIRST SNOW (CHESTNUT)
(Rum, Chestnut liqueur, Cream, Milk)

I7—=ARA)— ()
S8, BUFI—I. D=L 43

$T¥p 2 k) 390
PINK LOVE (SHISO)

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

EVD-RD7 bk k%
EYF1—IL. TL—TFY1—2A.
HSYRY=Y1—A, hZyht—K—

TS 280
SINGAPORE SLING

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

DUAR=IL. AUV
IV E=UVTFIY— RRTADTAY,
A7VAMN MY Ya—-2

BTRE 280
MARTINI

(Gin, Martini Dry)
NT14—Z

IV, FANIVEY

MOCTATL % ifi ¥ ik Bt

KERIBER 350
PEACH SQUASH

(Peach Juice, Cranberry Juice,

Pineapple Juice, Lemon Juice, Soda Water)

WeiRERK (B6)
WIa1—A, DR Y—Ja1—2,
IMyJa—2A LEYII—-A Y4

EENBRBETIER

BABESIKE 30
VIRGIN MOJITO

(Mint, Lemon Juice, Sugar, Soda Water)
JU7)VA-ILEE—F

UM IALYI-A BhHE. VA K

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

T UARE Y
EMRRBITRIT | HRWEOIE

Boston Lobster, Black Garlic Mousse,
Apple Sabayon

B S0 B 3 1
BREHENZE | FEEDH
Grilled Northeast Corner Neritic Squid,
Ratatouille, Basil Oil

1380

680

BxEEFe
F|ATNENRE | FRIEBTERE
Hokkaido Scallop, Prosciutto,
Caramelized Cauliflower
mmE
BROTNMI | BOIERE
Deep Fried Soft Shell Crab, Apple and
Celery Salad, Gribiche Sauce

680

680

RAEZEHRR se0  BRXEDDS 580
[ERTANL | Az HEE BT | REEEZNAFR)
Yellow Fin Tuna, Nicoise Salad, Crispy Fried Eggplant, Feta Cheese,
Lemon Vinaigrette Meat Sauce
EOFEEER (BFR) 380
HETE | 215
Fresh Oyster,
Cocktail Sauce, Lemon
PR EiR% 320 KMBFHEHE=RD 300
SIETESHE | SRR ERIB#HIDES | SLERYE
Parsnip Soup, Duck Confit, Cappuccino Wild Mushroom Soup,
Green Apple Crispy Mini Oyster Mushroom,

Cheese Sacristain
RIZER T FR S 300
S ESFEILER | IBRERRILES
Onion Soup, Emmental Cheese,
Parmesan Cheese
R 2 4 28 8L 1D T 50 EALBEBM 0 560
BHAEERR | REGSREDS AEADFR | A REL5
Caesar Salad, Changhua Green House Tomato,
Walnut Smoking Salmon Iced Red Onions,
EETR 550
SERESN  BREE
Hummus, Caramelized Grapefruit,
Homemade Granola
ML B 0  BFERH 380
BIER | FiE8tE EEERE | FBEFICHM
Citrus Sabayon, Fig, Lemon Grass Pineapple Surprise,
Ladyfinger Biscuit Puff Pastry, Vanilla Ice Cream
ORKRERBENT 380  ERIKCHM 380
EEBAENE | S EXRE | Réz

Classic Creme Caramel,
Wine Marinated Black Cherry,
Whipping Cream

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
EHEREIFESMI0ONRBE

bringing outside liquor

BEEEEEK - BWFAERBENTS600T
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Menu is based in NT$
FHERHUFEESE

RIVANAL 45 K E Bl BN G ANIRS5E 120z 5500
SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z 6400
SHIEES=

BRIV 45 REBREEBINGH ST FHF60z & 5560
REBF1BAMNEIFENGHE602

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

B K HIHTE BN 120z 5200
Carrara AUS Wagyu M9 Rib Eye Steak 160z 6000
EERBREISE N2 1 RADIRSHE 120z 4500
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z 5400
Roam#B & & 1 3LE B 120z 3900
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z 4800
= BERMERUR BRIV 50 XADAR 4 HE 120z 3800
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z 4500
X BERMEIUR BRIV 45 KB HIZ 4 HE 8oz 1800
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z 2700
REF1BAMFIFEOSHE 6oz 2880
(IR SETINE $250 SHISATFRINE $420)

F1 Japanese Wagyu Filet Mignon

(add black tiger shrimp $250 supplement or add duck foie gras $420 supplement)

X B ERMEPUSRIVAM 30K EERS-5F 6oz 2100

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

BAIEEF 1 A HIESHE

Japanese F1 Porterhouse Steak 480z

BARIEEF1 TS5

Japanese F1 T-Bone Steak 400z

BT UERE R 2600
B3 | OGRS E0RS)

Boston Lobster, Caviar,
Creamy Sea Urchin Sauce(Limited Daily)

1652 e 52 12 Mk IS A 2 2050
I BLS AT

TiE*F | HE

Crispy Cherry Duck Breast and

Pan Fried Duck Liver, Potato Pavé, Endive

SHEBEMEEER 1060

White Truffle and Porcini Mushroom Risotto

480z 8500
400z 7500
BENIEESHHE 2280
REHFER / LEETHR
RSIR | RLAEFEM

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

B rE eS8 E S 58 A HE 1650
RIXBEZSDSD | BRAEIKEEE

BBQ Pork Ribs, Spicy Pineapple Salsa,
Deep Fried Kale

YES IR TEE 0% 320
French Fries With Truffle Sauce

EFR 280
Mashed Potato

FROERILBE XK 280

Jalapefio Creamed Corn

A 10% Service Charge Will Be Added
EFEKRATSMI0%RBE

F AN PYEE LB ERIRFR) 550
Spaghetti with Meat Sauce (U.S. Aged Beef)
BRIBETHR WIS 280
Sautéed Mushroom with Herbs
SROZES 280
Green Beans with Herbs

BIE S EH 280

Oven Roasted Broccoli

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

BEEEHEEK  BWFEREENTS6005T
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Menu is based in NT$
EHERHUFEESE

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

EIVFhZ600E 190 FHER 180
CAPPUCCINO CHAMOMILE TEA

S 00E 190 AKOI0YE/ 25 /1552 160
CAFE LATTE ICED COFFEE/ TEA/ CHOCOLATE

SEa R 180 BTN E= 00k 160
PEPPERMINT TEA ESPRESSO COFFEE

BEXR 180 BEEMYE/Z/I558 ] 160
EARL GREY TEA COFFEE / TEA / CHOCOLATE

B as) 470 M ZE585 B g 390
HONEY YUZU HIGHBALL COSMOPOLITAN

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

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

REKFE 430 KB RBEN mosn) 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)

ETTE &R 390  HEERESIERBER 350

MIDSUMMER MANGO VIRGIN MOJITO

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

Mango Purée, Caramel)

AL 2 18 (=) 3%  FBTRE 280

PINK LOVE (SHISO) MARTINI

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

Cranberry Juice, Tonic Water)

HRBII) =8 390 ISRELR 280

SWEET HEART (STRAWBERY) MARGARITA

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

AEHR =S 390  FIKI L 280

FIRST SNOW (CHESTNUT) SINGAPORE SLING

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

BEIRA orx 220 BEIRE @z 160

TAIWAN BEER(BottIe) TAIWAN BEER(Can)

YO 1958 caRim -« ILm) 220 ASHBEEE 130

IMPORTED BEER (%i—?’_\ g \F‘gfﬁjﬁé .

(Heineken, Corona) BRITRK ~ BERK)
SOFT DRINKS

iﬁ, 1\3"5 ;‘kzﬁ ¥ % /_I_ 220 (Sprite, Coke, Coke Zero, Soda, Tonic)

(Mg ~ 215 - B8 -~ BN)

FRESH JUICE

(Orange, Lemon, Grapefruit, Watermelon)

Fﬁ%i@ ’ %ﬂi@ ’ 5&%5@ 240 RESRAD B RISINE  BBIAE 240

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

SCOTCH, BOURBON, IRISH LIQUEUR, EAU DE VIE

+E8EEHyV.S.0.P 320 FEBEEH X.0 430

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

RisBE L= 430  BAMEREMER LR 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

BEEEHEEK  BWFERBENTS6005T



