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BTUEEE
EMETRAT | EBERAVEHEEINE $680)

Boston Lobster, Black Garlic Mousse,
Apple Sabayon (add $680)

B EE
EREHEIE | FE20H

Grilled Northeast Corner Neritic Squid,
Ratatouille, Basil Oil

RE=EBHER

[EHTAL | #E155miEE

Yellow Fin Tuna, Nicoise Salad,
Lemon Vinaigrette

i O FT 8L =
HRTE | 53

Fresh Oyster, Cocktail Sauce, Lemon

BAaitEE8e+8
|AFENER | EEQTEX
Hokkaido Scallop, Prosciutto,
Caramelized Cauliflower

mEmE
BERATMI | BSHTRE
Deep Fried Soft Shell Crab, Apple and
Celery Salad, Gribiche Sauce

A XE 70 =
BESieT | PSR

Crispy Fried Eggplant, Feta Cheese,
Meat Sauce

*mEFEHER%
ERIB#RIZDES | SLEBHE

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

A SRS
EIVHETIRER | SER
Parsnip Soup, Duck Confit,
Green Apple

VB RE Y EDS
L ESIEILEE | 1B/ARILER

Onion Soup, Emmental Cheese,
Parmesan Cheese

[BR ZE #E 84 5| f{UO AT

Btk ANEEER | IRBINSISREII A
Caesar Salad, Walnut Smoking Salmon,
Parmesan Cheese

BRESE

SRREEEN  BREE

Hummus, Caramelized Grapefruit,
Homemade Granola

ZILBREEN

KEADER | BT EENR%
Changhua Green House Tomato,
Iced Red Onions,

Spanish Yellow Tomato Gazpacho

HiEA EE
IR | FHEBIEZ

Citrus Sabayon, Fig,
Ladyfinger Biscuit

O RRERUEMT

TEEBAERK | BHIDH

Classic Créme Caramel, Wine Marinated
Black Cherry, Whipping Cream

X ERH

EERR | BERIICEM

Lemon Grass Pineapple Surprise,
Puff Pastry, Vanilla Ice Cream

3 BT 2k ER

EXSBIE | REz

Chef Homemade Ice Cream,
Nut Topping, Dry Fruit

FEENEEINARE 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

EEEHEBEK - BWFEREENTS600TT



MAINS / 3%

B 0B 15 4 4

Grill Steak

R 45 X ZBD SIS ERREBIR B e ) 7500

SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z (for2) 8800

HHEE SR

,.“‘t,mﬁﬁu 5 REBETEBEANFHIZHH602z& (for2) 7500
=i F1BAMEFIFENFHE6o0:z

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

120z (for1) 6200
120z (for2) 7200

2B R AL 6o B

Carrara AUS Wagyu M9 Rib Eye Steak 160z (for2) 8200

o Ee 120z (for1) 5200
B RBTEINAK2 1 RANRA-HF 1202§for2; 6200
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z (for2) 7200

120z (for1) 5000
120z (for2) 5800

Roam#ill B2 85 1 3458 )

Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z (for2) 6400

. N 120z (for1) 4600
2 EERHEHUS R A 50 REDR 4 B e ) 5200
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z (for2) 6000
ZELERMBBUS R IV 45 KB =54 5F 120z (for2) 5100
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 160z (for2) 5500

REFIBAMGIENEHE 6oz 3850
(IR SIRFEINE $250 SKISFEINE $420)

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

EEERMBBESRINANIOR EZASFHE 6oz 3250

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

BaicEa 480z (for4) 12000 B&dtEa 400z (for3) 9900
F1AI4HLESBE F1T 848k

Japanese F1 Porterhouse Steak 480z (for4) Japanese F1 T-Bone Steak 400z (for3)

K L UBREE R 3980 BEWNIEE e HE 3180
RFE | BB EE®EBRS) REFER / tBBETE

Boston Lobster, Caviar, RSR / FitAEH

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

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

1635 IE 52 12 kB A % 2980 I8 e EE 258 AN HE 2580

W FES AT HFBISTD | 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

FEENEEINABE 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

EIERBLUABE EFERATSMI0%RBE EEEREK - BFEERESENTS600TT



B w470
HONEY YUZU HIGHBALL

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

H3'o—RIL
AX UFa—)L, BE,
LEYYa—A . Y—4

REKHFHR 440

LONG ISLAND ICED TEA

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

AVD 7450 B PAATA
IV IPIN I L. TH .
dr7yAab =, J1-3

HE 21 ES) 39
SWEET HEART (STRAWBERRY)

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

NERL—Y NEHE &3 3%

TIVLIODO)

R FIRST SNOW (CHESTNUT)
;é\: /-%J\JJ:Z‘] A1 (Rum, Chestnut liqueur, Cream, Milk)
AT A A 77—=ARR)— ()

ILGA, B)F1-IV. D)-L FEL

= PEETEESDR 39

ol MIDSUMMER MANGO
(Oriental Beauty Oolong Vodka,

J Grand Marnier, M P ,C | T3

j P B2 o0
=ENSAT PINK LOVE (SHISO)
HAXABRERVAVA. (Perilla Liqueur, Grapefruit Juice,

551, Ivd—Eab. Aot Cranberry Juice, Tonic Water)
EVD-RO7 b k%)
8®UF21-IL. IL—TIa—-2A,
DIoN)=Ja1—A, bZYDoF—R—

O =58 B (#848) 390

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

JAERUAY (%)
DAYA. ALY IUFa-)b,
H5yN)—=Ya1—2A, LEVI1—2A

0K TE) S 280

SINGAPORE SLING

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

IVHR=IL. AVIY
IV E=UVIFI) = RRTF1DT4V,
dP7VAN IMYYa—2A

IS8T 260
MARGARITA
(Tequila, Cointreau, Lemon Juice)
JIVH)—4 FTRE 280
T¥—3.37v0k LEVY1-A MARTINI
(Girl Martini Dry)
NTA—=

I FARIVEYH

MOCTATL % ifi ¥ ik Bt

KEBHRBEL 350
PEACH SQUASH

BABESIE 3%

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

ek ERIK (B6)
WIa—R, HFUR)—=J1—-2,
IMYYUar—A LEYVI1—A Y4

EENERBZETITER

VIRGIN MOJITO

(Mint, Lemon Juice, Sugar, Soda Water)
JU7IA-IVEE—F

UM IALY1—-A BEE. VK

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

K T IARE
EMRRBITRAT | HRVEOE

Boston Lobster, Black Garlic Mousse,
Apple Sabayon

B e B 0L B 3 9
BREHENZE | FEEDH
Grilled Northeast Corner Neritic Squid,
Ratatouille, Basil Oil

1380

680

BAEETFE
BEAFIENER | REBTEX
Hokkaido Scallop, Prosciutto,
Caramelized Cauliflower

mmE
BRI | BRESHERE
Deep Fried Soft Shell Crab, Apple and
Celery Salad, Gribiche Sauce

680

680

RAEZEHRR se0  BRXEDDS 580
[ERTANL | 1 HEE BISET | REERFNAFR)
Yellow Fin Tuna, Nicoise Salad, Crispy Fried Eggplant, Feta Cheese,
Lemon Vinaigrette Meat Sauce
EOFEEIR (EF) 380
HETE | 215
Fresh Oyster,
Cocktail Sauce, Lemon
PR EiR% 320 KMIFHEHG=» 300
SIETESHE | SRR ERIR#HIDES | SLERYE
Parsnip Soup, Duck Confit, Cappuccino Wild Mushroom Soup,
Green Apple Crispy Mini Oyster Mushroom,

Cheese Sacristain
1R ¥E EE T F R % 300
N ESFEILER | IBRERRILES
Onion Soup, Emmental Cheese,
Parmesan Cheese
R 3 4 £ 8 OO 50 EALBEEM 550
BANEEER  IREBISREIH IKBADER | BT EETINZS
Caesar Salad, Changhua Green House Tomato,
Walnut Smoking Salmon, Iced Red Onions,
Parmesan Cheese Spanish Yellow Tomato Gazpacho
EETR 550
SERESN BRI
Hummus, Caramelized Grapefruit,
Homemade Granola
MED B 0  BFRERH 380
BIER | Fie8itE EEERE | FBEFICHM
Citrus Sabayon, Fig, Lemon Grass Pineapple Surprise,
Ladyfinger Biscuit Puff Pastry, Vanilla Ice Cream
SRKEBEUERT ss0  ERTACRM 360
EEBAENE | B EXRWE | REz

Classic Créme 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
EHEREIFSMI0ONRBE

bringing outside liquor

BEEEEEK - BKFAERBENTS600T
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Menu is based in NT$
A ERHUFEESE

RIVANAL 45 K E Bl BB G ARG 5F 120z 5500
SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z 6400
GSHIEE =

B4 XEBSIBBREIANFHNEZSHE602z & 5580

REF1BARMEGIFENSGHE602

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

22 B0 R AL AT G Go 120z 5200
Carrara AUS Wagyu M9 Rib Eye Steak 160z 6000
LB RB TN 2 1 RADRS-HE 120z 4500
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z 5400
Roam#BE &g 1 3B 120z 3900
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z 4800
£ BERMMEPUZ BRIV 50 RANR S HE 120z 3800
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z 4500
£ B ERMEBUR R IVFM 45 XA S F5F 8oz 1800
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z 2700
RBF1EAMFIFE DT HE 6oz 2880
(TNESIRFENNE $250 SKISATFI0E $420)

F1 Japanese Wagyu Filet Mignon

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

XEERBBZSRINAN 30X EERS-HE 6oz 2100

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

BAIEEF 1 FFHIESBF

Japanese F1 Porterhouse Steak 480z

BARIEEF1 T 45

Japanese F1 T-Bone Steak 400z

KT UERE R 2600
B3 | OGRS E0RS)

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

1655 e 52 138 Mk S A % 2050
I FES AT

FE*F | BE

Crispy Cherry Duck Breast and

Pan Fried Duck Liver, Potato Pavé, Endive

4 EERER 1080

White Truffle and Porcini Mushroom Risotto

480z 8500
400z 7500
BN IEE B R 2260
RHPHER / LFETR
REE | FiLEAD

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

fG2 ¥E 1o 8 58 S 58 RN HF 1650
BRBASDD | BIFAREE

BBQ Pork Ribs, Spicy Pineapple Salsa,
Deep Fried Kale

EANPNEE EERSEGR 550
Spaghetti with Meat Sauce (U.S. Aged Beef)

YESIREMTEE 0% 320
French Fries With Truffle Sauce

EFR 280
Mashed Potato

ERIRYLM E K 280

Jalapefio Creamed Corn

A 10% Service Charge Will Be Added
EFEKRATSMI0%RBE

BRHBETRI IS 280
Sautéed Mushroom with Herbs
SROZET 280
Green Beans with Herbs

B STt 280

Oven Roasted Broccoli

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

BEEEEEK  BWFERBENTS6005T
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Menu is based in NT$
LI ERBLUFEEE

EREEAS HR EE R 0D 0F 200 FAITER 180
CAFE MOCHA JASMINE TEA

s W e sy =) | 190 FEHBR 180
CAPPUCCINO CHAMOMILE TEA

S0k 190 AKIBE/ZR/I552 0 160
CAFE LATTE ICED COFFEE/ TEA/ CHOCOLATE
SEiaR 180 BTN Ei= 00k 160
PEPPERMINT TEA ESPRESSO COFFEE

BER 180 BEEME/FL/I558 1 160
EARL GREY TEA COFFEE / TEA / CHOCOLATE

B aF) 470 A E585 B g 390

HONEY YUZU HIGHBALL

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

COSMOPOLITAN

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

REKZE 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)

MEEE (=8 390 HRBE S EmEEny 350

MIDSUMMER MANGO VIRGIN MOJITO

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

Mango Purée, Caramel)

LD 2 18 (&%) 3%  B/IRE 280

PINK LOVE (SHISO) MARTINI

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

Cranberry Juice, Tonic Water)

MR\ (&8 390 IS ER 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)

BE R oax 220 BE1RH e 160

TAIWAN BEER(BottIe) TAIWAN BEER(Can)

SE O 1R 5T CBRIR - L) 220 SBBE R 130

IMPORTED BEER F'“E' A E_I‘é?é O-E__lﬁé >

(Heineken, Corona) «f.ﬂ/‘\JK 2359K)
SOFT DRINKS

Eﬁ. *E *ﬁ $ % /_l_ 220 (Sprite, Coke, Coke Zero, Soda, Tonic)

(Mg ~ B2 - B8~ BMN)

FRESH JUICE

(Orange, Lemon, Grapefruit, Watermelon)

HEE @ SFB @ KB 240 FESEE B0 ABI0E BEEE 240

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

B8RS - EBIRA  BWEE 240 B - KRS 250

SCOTCH, BOURBON, IRISH LIQUEUR, EAU DE VIE

+E8EEity.s.o.P 320 TEBEEM X0 430

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

Ri=BE L= 430  BAMEREER LR 340

ROYAL SALUTE WHISKY

SINGLE MALT SCOTCH WHISKEY

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added
LIERBATSM10%REE

bringing outside liquor

EEBHREK  HKRBEREENTS600TT



