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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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TI—OvIMEHRI Vv I EREBRIRELE
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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Parsley

Menu is based in NT$

STARTER /| (Choice of Two Courses)

O—RICIFHIHE 2B~ AV 1 -2 T7DBITITHTI—F LENGENET

YIS 7

yIeen)oy34 / JUEyyav—2A
Deep Fried Soft Shell Crab, Apple and
Celery Salad, Gribiche Sauce

BiET)\HD0

=234 / LEVERT LY R
Yellow Fin Tuna, Nicoise Salad,
Lemon Vinaigrette

=154
DIVITEBRULY—EY / JILAFYF—X

Caesar Salad, Walnut Smoking Salmon,

Parmesan Cheese

VITHHEA-T

Chef Special Daily Soup

HIABEITFA

JIRF—X / ABYFPIi—FJY—2A
Crispy Fried Eggplant, Feta Cheese,
Meat Sauce

LA

HL=72)—Y0Fv52F / BRETS)—5
Hummus, Caramelized Grapefruit,
Homemade Granola

AZAITIR I AT
IAVE=ITF-X / 1A UF-X
Onion Soup, Emmental Cheese,
Parmesan Cheese

DESSERT - DRINKS
TH 1L RS Y

WS- HE
Freshly Brewed llly Coffee or Tea

4R 7YIY 3% 800

Wine pairing 3 glasses set

A 10% Service Charge Will Be Added
LRESBEIINTEET LRSBITIEETSITI0%DY —E
ICBHEYET, ZREHPMETNE T,

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

TA Y, BETEADTHEINTWABEIE. 1K
[CDE600TDR MILA—TVERHIEELET
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Grill Steak

DIy IAIVTASABEMEYT P4 AT-F

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

PANEDIYMIA IV TASBBEMFANYTAT—F6F VA &  (for2) 7000

HAREABF1IF4EI/LAT—F64 VA

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

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

60z (for1) 3500
120z (for2) 6700
160z (for2) 7700

60z (for1) 3000
120z (for2) 5800
160z (for2) 6800

A—A RSP ERoamfli B 4 13FEMB2+FIE YT 7AAT—F 120z (for2) 5200

A—=ALSUPERMERATNYS—-5M4F MOUT 7M1 AT—F
Carrara AUS Wagyu M9 Rib Eye Steak

729979 NU-RIATAIVT21B)T7ARAT-*
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak

Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z (for2) 5800
N8 SUF oxvb IAIVT50B )T PAAT-+ 120z (for2) 4900
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z (for2) 5400
N5 SUF D1vh T4 VT4 HZ1-F-DAT-F 8oz (for1) 2300
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z (for2) 4000

HARESBRFIFEI1LAT—F
(AT HN4E BB ENNE $250 SEEFFEN(E $420) 6oz 3350

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

USHIR SUF DIyb IM4IVT308 bTHvyTAT-+

U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak 6oz 2880
RAMYOT 2R~ 3180 B XBEED—T— RO 2800
FrET / HU—I-139ZY—2 BIEant

Boston Lobster, Caviar, E{ﬂ}fé;{&kﬁ / B

Creamy Sea Urchin Sauce REIE / RIAHEAD

(Limited Daily) Direct Grilled Seafood Platter

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

FI)-SYIR D 2680 TEEEZEERK 2300
074747050V 7—&%HAT N=RF1—HR-HY7

BRRTh/ 7747 A =1 FYTISINY / 5=IDT54
Crispy Cherry Duck Breast and BBQ Pork Ribs, Spicy Pineapple Salsa,
Pan Fried Duck Liver, Potato Pavé, Endive Deep Fried Kale

D4 IRTPYY 34 800

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

LEREBLRIINTEET LERESBIFESITI0%DY —E TA Y, BZTEATHERINTWABEEIE. 1K
IEVET, ARENMEENETS, [EDE600TDR MLA—TVERDREELET
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HONEY YUZU HIGHBALL

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

HI—RIL
AX UFa—)b, BE,

LEVYa—-2A V-4

HE 2 ES) 39

SWEET HEART

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

NRL—Y
EA\ 'ﬁ:jl_ls
D3N Y=Ya1—

(STRAWBERRY)

ANV Ia-2

PETTESR) 390

MIDSUMMER M

ANGO

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

BEEYVI-

RAXRANRRERVAYA,
B35-3I, IVvd-Ea1b. B3HL

(xvd-)

O 258 B (#48) 390

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

JAERUAY (%)
AvA ALY Ea1-)b,
HouN)=Ya1—A, LEV Y-

ISIEEEYT 280

MARGARITA

(Tequila, Cointreau, Lemon Juice)

2P

T¥=3.370A

b LEVY2-RA

REK#FE 40

LONG ISLAND ICED TEA

(Gin, Vodka, Rum, Tequila,
Cointreau, Honey, Coke)

AVD 7450 B PAATA4
I IR ILTHET.
J7vab #%E,.1-5

MEHE E3) 39

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

J7=AMA)—(3])
SLE. BUF1—), DU— L. 43

ST 2 18k oms) 390
PINK LOVE (SHISO)

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

EVD-R07 b k®)
Ak ey A ey A ey
HSYRY=Y1—A, hZyht—K—

ORI S 260
SINGAPORE SLING

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

IUHR=IL. AUV
I E=UITF Y= RRTFA4DT4,
m sl AT R

HTkEe 280
MARTINI

(Gin, Martini Dry)
NT1A—_

I KB4 RIVEY

MOCTATL % ifi ¥ ik Bt

KEKRBER 350
PEACH SQUASH

(Peach Juice, Cranberry Juice,

Pineapple Juice, Lemon Juice, Soda Water)

R EEK (BB)
| SRy SR WA Sl ey
JIMYYa—A, LEY Y-, Y4

EENBRBZTHER

HEORESIE 3%
VIRGIN MOJITO

(Mint, Lemon Juice, Sugar, Soda Water)
JU7INI-IEE—

SUM ALY —A BhHE. V—HK

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

PA)AvAT AR~ 1380
BRI L=/ YT N13Y
Boston Lobster, Black Garlic Mousse,
Apple Sabayon

RAXBEZEDILERA 680
ILVFIFa— 7/ NIWAAI

Grilled Northeast Corner Neritic Squid,
Ratatouille, Basil Oil

BRI EEEDHRITE 680
TOVa—k / BII730—-DFvIA)E
Hokkaido Scallop, Prosciutto,
Caramelized Cauliflower
JYIbVIIVDS7 680

Jyden)y34 /

B3V R &BEDEDY-A

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

HAET)N\SITO 580 HIRIEITFFA 580
Z=2U34 / LEVERD LY B JIRF—=X / 4R)PU3—bJY—2A
Yellow Fin Tuna, Nicoise Salad, Crispy Fried Eggplant, Feta Cheese,
Lemon Vinaigrette Meat Sauce
B A LA M 2R(12D) 380
NOTIVI-R / LEY
Fresh Oyster,
Cocktail Sauce, Lemon
N=AZYvT2A—-T 320 AVAVTSRIA-TF 300
BRIV 74 / BT IAVA=IF-X / NILAFUF-X
Parsnip Soup, Duck Confit, Onion Soup, Emmental Cheese,
Green Apple Parmesan Cheese
NTF—)IvVal—LA—TF 300
E3%5 / F=ZXTLYRAT19D
Cappuccino Wild Mushroom Soup,
Crispy Mini Oyster Mushroom,
Cheese Sacristain
I——3354 550  BZALBREREMN 550
DIVZCTIEBRLEY—EY / KTHEPUEFRERE /
PIVAYYF—=X 1IA-FIMDHANF3
Caesar Salad, Walnut Smoking Salmon, Changhua Green House Tomato,
Parmesan Cheese Iced Red Onions,

Spanish Yellow Tomato Gazpacho
TLA 550
HL=7 ) —=YDF 52Ut /
BRETS/)-3
Hummus, Caramelized Grapefruit,
Homemade Granola
YIAYINTY 380  LEVISARIRD) 380
AFID / LTAI40H— A= \1FHy7Ib
Citrus Sabayon’ F|g’ /(’fﬂii‘ﬂ_’, / }{:5EI_\/7\"747\9U_L\
Ladyfinger Biscui Lemon Grass Pineapple Surprise,

Puff Pastry, Vanilla Ice Cream
ERELDHIAAAZ— KT 380 VITDTAAD)— L 380

HN—DF1)—-0B&ElT / £DU-L
Classic Creme Caramel,

Wine Marinated Black Cherry,
Whipping Cream

DIOFFYY / R4 70—
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
LRESBEITEETSITI0%DY —E
ZREHPMBEITNE T,

bringing outside liquor
TA Y, BETEDTHERINTWABEIER. 1FX
ITDE600TDR MLA—TVEBHIREELET
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Menu is based in NT$
LRSBEIINTELT

KV ET,

DIV I IV TAABEMEYT 7M1 AT-F 120z 5500
SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z 6400
AT—FZER "
PRAINEITYNIAIVTABBEFMEFANYTAT-F64V2 & 5580
BAERBFIFMFTIVAT-F6F VA
SRF Gold Level American Wagyu Wet Aged 45 Days
New York Strip Steak 60z & F1 Japanese Wagyu Filet Mignon 60z
A—=ANSIPEBMEAENYF—784 MOUT P71 AT—F 120z 5200
Carrara AUS Wagyu M9 Rib Eye Steak 160z 6000
T39979bNL-RIATAIVT21B)T 74 AT-F 120z 4500
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z 5400
A=A 3P ERoam i B 4 13FEMB2+ 4T PA AT —F 120z 3900
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z 4800
US. AR SUF D1ybh IM4IVT508BUT 74 AT-* 120z 3800
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z 4500
NAR SUF DIvbh I4YUH458Z1-3-DAT-F 8oz 1800
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z 2700
BARESBFIAFI71LAT—F 6oz 2880
(IREIEZ2506Z FILICTGEIMTEET FE 747575420 L)
F1 Japanese Wagyu Filet Mignon
(add black tiger shrimp $250 supplement or add duck foie gras $420 supplement)
NR SUF oIvbh I4YUH308 bTFvv T AT-F oz 2100
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak
B EEFIFFR—I-NVAAT—F 480z 8500
Japanese F1 Porterhouse Steak 480z
LB EEFITR—VAT—F 400z 7500
Japanese F1 T-Bone Steak 400z
INARYOTAR— 2600  EAXRBEEI—T—FD 2280
FoE7 / HU—=3-BZY—2 ENEHE
Boston Lobster, Caviar, E%IIJ“_&._‘?E?}’ZS:%\ / B
Creamy Sea Urchin Sauce (Limited Daily) REIE/ RALAEAD
Direct Grilled Seafood Platter
(Eastern Wild Fish, Hokkaido Scallop
Black Tiger Shrimp, Squid)
FI)—SYDHPa 0 2050 {LEEESR 1650

OF74747I 50V T—&HRAT
BEhRTh/ 7T—7

Crispy Cherry Duck Breast and

Pan Fried Duck Liver, Potato Pavé, Endive

N=ARF1—-iR—=Hy7

A= FYTIFIS / =D T54
BBQ Pork Ribs, Spicy Pineapple Salsa,
Deep-Fried Kale

B MaTERLF—ZEO vk 10800 ABUPUI—RY—R(2A 550
White Truffle and Porcini (PAIDEZARAR)

Mushroom Risotto Spaghetti with Meat Sauce (U.S. Aged Beef)
774 FRT b 320 BR#ZEBEON-TE 280
WEW):SEF Sy FEX/J00 8

French Fries With Truffle Sauce Sautéed Mushroom with Herbs

IvYaihkT b 280  N-TEAUTODILE 280
Mashed Potato Green Beans with Herbs

A Y—5)-LT-V 280 [O—ArJAy3IYU- 280

Jalapefo Creamed Corn

Oven Roasted Broccoli

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added

ERSBEICIEESITI0%DY —E
AREHAMEENET,

bringing outside liquor
T4V, BETAATABRINTVREEIEF. 1K
ICDE600TDR M ILA—TVERAHIEELET
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Menu is based in NT$

LREBIIRNTEET
ICEVET,

VIPARE ) 200 JYAIY 180
CAFE MOCHA JASMINE TEA
h75-) 190 HE-I 180
CAPPUCCINO CHAMOMILE TEA
nI1-57 190 J—t—(PAR) /#1%/FaaLILD 160
CAFE LATTE ICED COFFEE/TEA/CHOCOLATE
Uk 180 IA7LyYd—E— 160
PEPPERMINT TEA ESPRESSO COFFEE
7=ITA 180 J-b—Ghyb) /#L% /F3aL3D 160
EARL GREY TEA COFFEE/TEA/CHOCOLATE
BF—RIb 470 ARAERAY (%) 360
AZX VF1—I BE LVEVI1-A VYH) (OAvh. ALY IUFa1—Ib DIIRY=Ja1—-A, LEVI1—-A)
HONEY YUZU HIGHBAII COSMOPOLITAN
(Yuzu Liqueur, Honey, Lemon Juice, Soda Water) (Vodka, Orange Liqueur, Cranberry Juice, Lemon Juice)
AVIPASV RT7AATA 430 JU7Na-IVEE— b 350
UV IPyn. S L. TH-3. I7VA BE.1-3) UM FALTY1—A BOHE. Y—HK)
LONG ISLAND ICED TEA VIRGIN MOJITO
(Gin, Vodka, Rum, Tequila, Cointreau, Honey, Coke) (Mint, Lemon Juice, Sugar, Soda Water)
BEEIVI-(IVI-) 390 M EEK (%) 350
(RAEANGRERIAVN, JIV-QILII, (HED"JH—X 'Jﬁ‘/NfIJ—D"J—k INE PR W
TUT-Eal. HA) LVEvZamA U
MIDSUMMER MANGO PEACH SQUASH (MOCKTAIL)

) ) (Peach Juice, Cranberry Juice, Pineapple Juice,
(Oriental Beauty Oolong Vodka, Grand Marnier, L Juice, Soda Water)
Mango Purée, Caramel) emon Juice,
EVD-iR07 b (KE) 390 YT4—Z 280
EFIF1-. TL—TI1—-, D50 RY=J1—-2A, (I, FAXIVEYE)
FZwDox—5—) MARTINI
PINK LOVE (SHISO) (Gin, Martini Dry)
(Perilla Liqueur, Grapefruit Juice,
Cranberry Juice, Tonic Water)
NRL=Y 390 A4 280
GL.EBI1-A DURY)=TJ1—-A MM Ia1—-A) (FF¥—3.37vAk LEVII-R)
SWEET HEART (STRAWBERRY) MARGARITA
(Rum, Strawberry Juice, Cranberry Juice, Pineapple Juice) (Tequila, Cointreau, Lemon Juice)
T7—2AMA/)—(FE) 390 YUHR=IV. AT 280
GLE. B)Fa-Ib. D)L, &5 (I, ;—'J‘J'jli"'l')—s RRTFADT42 I7VA,
FIRST SNOW (CHESTNUT) IM>I1=2)
(Rum, Chestnut liqueur, Cream, Milk) SINGAPORE SLING

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

aEE-ILGR) 220 aEE-IL(E) 160
TAIWAN BEER (Bottle) TAIWAN BEER (Can)
mAE—I 220 YIRRUVD 130
(PHE. NROAY— N\ =5V, 10F) (AT D=3, 0—7F0, V-4 FZvDor—4-)
IMPORTED BEER SOFT DRINKS
(Heineken ~ Corana) (Sprite, Coke, Coke Zero, Soda, Tonic)
Ibyvava—2A 220
(FLvI LEY 7R TL—=F20—Y)
FRESH JUICE
(Orange, Lemon, Grapefruit, Watermelon)
BALE (PRUT47) ., Y- R—F 240 THE=3. IV TAYvN. s 240
APERITIFS,SHERRY,PORT TEQUILA,GIN,VODKA,RUM
AOYF ., TRV P4y oa 240 Fa—b. 2IWN—IT507— 250
SCOTCH,BOURBON,IRISH LIQUEUR,EAU DE VIE
J1-vvDJ VSOP 320 dZvyD X0 430
COGNAC V.S.O.P COGNAC X.O
ALY VIb b4 AF— 430 AAVFOAAF— 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

ERESBEITIEESITI0%DY —E
AREHIMEENET,

bringing outside liquor
TAY, BETEADTHEINTWVWABEIE. 1X
[CDE600TDRMILA—TVERAHIEELET



