T EEICEENTVRRAIEEHEECOTHEEERASD
A ZEE T DRMDELEZREBZBCTRITEVNELELD
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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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$
LRSBEINTEELT

IKEVET,

FAUHyaJ 28—

BCNIKL=A / PYTIGN43Y
Boston Lobster, Black Garlic Mousse,
Apple Sabayon (add $680)

X BEEDILR A

JLIFOFa— /7 NIIAAI

Grilled Northeast Corner Neritic Squid,
Ratatouille, Basil Oil

BiEF)\HIH0

Z=2AH3H / LEVERT LY R
Yellow Fin Tuna, Nicoise Salad,
Lemon Vinaigrette

AT AS- EEE
WOTFIVI-R/ LEY
Fresh Oyster,

Cocktail Sauce, Lemon

AXRIEEENRITH
JOYa—bt / BI7737—DF v A)¥
Hokkaido Scallop, Prosciutto,
Caramelized Cauliflower

VI+VIIVDS5T

VoA SA / HEYyYaY—-A
Deep Fried Soft Shell Crab, Apple and
Celery Salad, Gribiche Sauce

HIHIEITFA

JIRF=X / AB)T7II— )=
Crispy Fried Eggplant, Feta Cheese,
Meat Sauce

NIFF—=)3Iv22—LA—TF
E385/ F=ZXB0)258Y
Cappuccino Wild Mushroom Soup,
Crispy Mini Oyster Mushroom,
Cheese Sacristain

N=AZvTA—T
BERIDIV 71 / BOAT
Parsnip Soup, Duck Confit,

Green Apple

AZAITIRIA—T
IAVA=IF-X / WILAFUF-X
Onion Soup, Emmental Cheese,
Parmesan Cheese

Y—Hf—H54
DIVETERLEY—EY / NILAYYF—X
Caesar Salad, Walnut Smoking Salmon,
Parmesan Cheese

LA

L= —Y0Fv5A)E / BRETS/)-5

Hummus, Caramelized Grapefruit,
Homemade Granola

EZILRERENE

KTHPUERERE / 41I0— MR MDA ANF
Changhua Greenhouse Tomato, Iced Red
Onions, Spanish Yellow Tomato Gazpacho

YIATINAFY
AFID / LTAT407—

Citrus Sabayon, Fig,
Ladyfinger Biscuit

SRHODAZAAARI—FT)Y
N=DF1)-0iBEET / £D)—L

Classic Creme Caramel, Wine

Marinated Black Cherry, Whipping Cream

LEVTSARBKD

O—A M1 F+v7)
A&/ NZ5T7AAD)—Ls
Lemongrass Roasted Pineapple,
Puff Pastry, Vanilla Ice Cream

IITDTAAD)— L
D3OFFYY / B34 2)b—Y
Chef Homemade Ice Cream,
Nut Topping, Dry Fruit

D4 UR7YIY 3% 800

Wine pairing 3 glasses set

Corkage fee of NT$600 will be charged to Guest

A 10% Service Charge Will Be Added

ERESEICIEESITI0%DY —E
ANEHIMEENET,

bringing outside liquor
T4V, BETANTRARINTVREEIEF. 1X
[CDE600TTDR MILA—TVERHIEELET
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Grill Steak
e r —_ — 120z (for1) 6800
VLY hIA YT A5 BBRME T PAAT-F e 2] 7500
SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z (for2) 8800
AT—F_EE
PANEDITYNIA IV TABBEMFANYTAT—F6F VA & (for2) 7500
AARESBFIAFI41LAT—F67 VA
SRF Gold Level American Wagyu Wet Aged 45 Days
New York Strip Steak 60z & F1 Japanese Wagyu Filet Mignon 60z
— + - - " — 120z (for1) 6200
— 177 L ==y W — | 77 —
Carrara AUS Wagyu M9 Rib Eye Steak 160z (for2) 8200
" _ " — e , — 120z (for1) 5200
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z (for2) 7200
— . — 120z (for1) 5000
Z—ANSUTERoam B A 1BEMB2RIHFUTFART—F  Jor o) 2300
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z (for2) 6400
e = sie ; — 120z (for1) 4600
H38 5UF 91y I4IVH508YT 741 AT-% o 2 5500
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z (for2) 6000
HAR SUF D19h T4 Y VP45 Z1-3-DAT-F 120z (for2) 5100
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 160z (for2) 5500
BAREABFIAMFT/1LAT—F 6oz 3850
(BBILZ2508E FILCTEBMTEET EEE 7477420 R)L)
F1 Japanese Wagyu Filet Mignon
(add black tiger shrimp $250 supplement or add duck foie gras $420 supplement)
§3% 5UF 1vk T4 YVJ308 by F ey I 2T-F boz 3290
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak
JLiEEEF S 480z (for4) 12000  ALIEIEEF1 400z (for3) 9900
MN—RA—N\DARAT—F TR—VAT—F
Japanese F1 Porterhouse Steak 480z Japanese F1 T-Bone Steak 400z
WA RYOTAR— 3980  EANBESY—T—FOEDEDHE 37180
FvEY / D)-I-BIZY-A REEXRAA / B
(BE#ERTE) REIE / RIALAEAD
Boston Lobster, Caviar, Direct Grilled Seafood Platter
Creamy Sea Urchin Sauce (Limited Daily) (Eastern Wild Fish, Hokkaido Scallop,
Black Tiger Shrimp, Squid)
FIU-SvomAG 2080 EEEEA " 2580
AT4 747050V T7—&HRAT N=RFa1—-H-HJ
BT~/ 7747 A =1 FyTINH Y /7 5=ILD 754
Crispy Cherry Duck Breast and BBQ Pork Ribs, Spicy Pineapple Salsa,
Pan Fried Duck Liver, Potato Pavé, Endive Deep Fried Kale

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

LEREBFRIINTEET LERESBIFESITI0%DY —E TA Y, BZCTEATHERINTWABEEIE. 1K
IEVET. ARENMEENES, [EDE600TDR MLA—TVERADNREELET
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HONEY YUZU HIGHBALL

(Yuzu Liqueur, Honey,

Lemon Juice, Soda Water) EBIKE 43

3 —FIL LONG ISLAND ICED TEA
AX Y¥a—)b, 182, (Gin, Vodka, Rum, Tequila,
LEYI1—2.Y— ;5! Cointreau, Honey, Coke)

AV 745 R P4 ATA
IV TPIR T L THF T,
J7vAb, ¥BE, 15

HEB 21N ES) 390
SWEET HEART (STRAWBERRY)

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

NRL—Y MEEE &3 39

TIVLIODO)

= ae s FIRST SNOW (CHESTNUT)
;é\: /%Jy 1:7\~ s (Rum, Chestnut liqueur, Cream, Milk)
2/ Vi1— A, V1—A 7} _7\|\7\/_(¥)

SLE. BUF1-IL. DU-LFE

s PETTESR) 390

ol MIDSUMMER MANGO
(Oriental Beauty Oolong Vodka,
=ENSAT PINK LOVE (SHISO)
HAXABRERVAVA. (Perilla Liqueur, Grapefruit Juice,

5501, 3vd-Eal., h3AL Cranberry Juice, Tonic Water)
EVD-iR07 kb 3
£®UF2-IL. JL—TVa—-A,
DIoNY=Ja1—2A, bZYDIF—R—

O 258 B (#848) 390

COSMOPOLITAN
(Vodka, Orange Liqueur,
Cranberry Juice, Lemon Juice) %ﬁ' 7J|:| i& g_] P 280

o N <
JAERIY (%) SINGAPORE SLING
DAYA. ALY IUF -l (Gin, Cherry Brandy, Benedictine,
H5uRN)—31—A LEVII—A Cointreau, Pineapple Juice)

IVUAR=IL. AU
IV E=UVIFI) = RRTF1DT4V,
a7yab, 1My Ja—2a

ISIE YR 280

MARGARITA
(Tequila, Cointreau, Lemon Juice)
RIH )-8 BFTE 280
T¥—37.27vA LEYYI-R MARTINI
(Girl Martini Dry)
NTA—=

I FARNIVEYH

MOCTATL % ifi ¥ ik Bt

KEMRIBER 350 HERESIE 350
PEACH SQUASH VIRGIN MOJITO

(Peach Juice, Cranberry Juice, (Mint, Lemon Juice, Sugar, Soda Water)
Pineapple Juice, Lemon Juice, Soda Water) / )7) L:] —}le t _ I‘

BRI BERIK (B3)

.. oo IR SALY1—A. B, U—H7
Ba—A. H5URY—U1—2, FALT2=2. B K
M1 —A LEYYI—-A YK

EENERBZTIER

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

PA)AvAT AR~ 1380
==Yl Y Ny WA ) s A =
Boston Lobster, Black Garlic Mousse,
Apple Sabayon

RAXBEZEDILERA 680
ILVFIFa— 7/ NIWAAI

Grilled Northeast Corner Neritic Squid,
Ratatouille, Basil Oil

BRI EEEDHRITE 680
JOVa—k / ATV —-DFvIA)E
Hokkaido Scallop, Prosciutto,
Caramelized Cauliflower
YIbVIIVDS7 680

Jyden)y34 /

B3IV R &BEDEDY-A

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

REF NSO 580  HUNIBITFA 580
Z—-2Y34 / LEVERT Lk J18F = / 45T U= =2
Yellow Fin Tuna, Nicoise Salad, Crispy Fried Eggplant, Feta Cheese,
Lemon Vinaigrette Meat Sauce
B A LA 2R(12D) 380
NOTIVI-R / LEY
Fresh Oyster,
Cocktail Sauce, Lemon
N=AZvT2A—-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——334 550  BZLBREREMN 550
DIVECTIERLEY—EY / KTHEPULEFRERE /
PV AFYF—X 1IA-FIMDHANF3
Caesar Salad, Walnut Smoking Salmon, Changhua Green House Tomato,
Parmesan Cheese Iced Red Onions,

Spanish Yellow Tomato Gazpacho
TLA 550
HL=72)—=YDF 53X /
BREIS/)-3
Hummus, Caramelized Grapefruit,
Homemade Granola
YIAYINTY 380  LEVISARIRD) 380
AFID / LTA740H— A= \1FHy 7L
Citrus Sabayon’ F|g’ /(’fﬂii‘ﬂ_’, / }{:5EI_\/7\"747\9U_L\
Ladyfinger Biscuit Lemon Grass Pineapple Surprise,

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

HN—DF1)—-0BElT / £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, BETEDTHERINTWABEIR. 1F
ITDE600TDR MLA—TVEBHIREELET



BV e adlvax [ SNIVIN

3o | HSIA IS

Menu is based in NT$
LRSBEINTELT

ICEVET,

DIVMIA IV TASABEMFE)I VI AT-F 120z 5500
SRF Gold Level American Wagyu Wet Aged 45 Days Rib Eye Steak 160z 6400
AT—FZER "
PAINEDIYIIA IV TASABRENFANIYTAT—F6F VA & 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—=ANSITPEBMEAENYF—7F4 MOUT 7M1 AT—F 120z 5200
Carrara AUS Wagyu M9 Rib Eye Steak 160z 6000
T39079bNU-RIATAIVT21B)T 74 AT-F 120z 4500
U.S. Blackfoot Valley Prime Dry-Aged 21 Days Rib Eye Steak 160z 5400
A=A 37 ERoam i B 4 13FEMB2+ 4T PA AT —F 120z 3900
Grass-Fed 13 Years AUS MB2+ Wagyu Rib Eye Steak 160z 4800
US. H38 SUF vIvh I YUT50RYTPAAT-F 1202 3800
U.S. Dakota Ranch Wet Aged 50 Days Rib Eye Steak 160z 4500
NB SUF DIyb IAYVT45B Z1-3-DAT-F 8oz 1800
U.S. Dakota Ranch Wet Aged 45 Days New York Strip Steak 120z 2700
BARESBFIFFI71LAT—F 6oz 2880
(REIEZ2506Z FILICTEIMTEET FET475 75420 F)L)
F1 Japanese Wagyu Filet Mignon
(add black tiger shrimp $250 supplement or add duck foie gras $420 supplement)
NR SUF oIvbh I4YUH308 T Fvv T AT-F oz 2100
U.S. Dakota Ranch Wet Aged 30 Days Top Cap Steak
B EEFIFRFR—I-NIAAT—F 480z 8500
Japanese F1 Porterhouse Steak 480z
LB EEFITR—VAT—F 400z 7500
Japanese F1 T-Bone Steak 400z
INARYOTAR— 2600 B XBEEY—T—FD 2280
FoET / HU—=3—ZY—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)—HYDR 0 2050 {CEEESR 1650

OF4747I 50V T—&HRAT
BERRTh/ PUT—7

Crispy Cherry Duck Breast and

Pan Fried Duck Liver, Potato Pavé, Endive

N=ARF1—R—=Hy7

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

B Ma12ERITF-_EDYYwk 1080 AR 73— |~‘{—7\l 2% 550
White Truffle and Porcini (PAIDEZARAFR)

Mushroom Risotto Spaghetti with Meat Sauce (U.S. Aged Beef)
774 FRT b 320 BERHEEON-TE 280
WEW):SEF Sy FEX/)J0 8

French Fries With Truffle Sauce Sautéed Mushroom with Herbs

IvYaikT bk 280  N-TEAUHTVDILE 280
Mashed Potato Green Beans with Herbs

A Y—-5)-L3-V 280 [O—ArJAy3YU- 280

Jalapefio 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, BECED THEENATVLREEIE. 11X
ICDE600TDR M ILA—TVERAHIEELET
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Menu is based in NT$

LTREBIINTHEERT
ICHEVET,

HI71-EH 200 JYAIY 180
CAFE MOCHA JASMINE TEA
h7F-) 190 hE-I 180
CAPPUCCINO CHAMOMILE TEA
HI1-57 190  d—t—(PAR)/#I%/FaALIND 160
CAFE LATTE ICED COFFEE/TEA/CHOCOLATE
Uk 180 IAFLyYI—t— 160
PEPPERMINT TEA ESPRESSO COFFEE
7=IT4 180 J—k—GRyb) /#IZ /F3aLIIND 160
EARL GREY TEA COFFEE/TEA/CHOCOLATE
D o— L 470 J2AERVAY (FH4E) 360
AX UFa—b . BE, LEYII—-A. V-H) (OAyh. ALY I)Fa1—Ib, HFURY=Ya1—A LEVI21—-A)
HONEY YUzZU HIGHBAII COSMOPOLITAN
(Yuzu Liqueur, Honey, Lemon Juice, Soda Water) (Vodka, Orange Liqueur, Cranberry Juice, Lemon Juice)
OV 7450 R 74 ATA 430 JU7IVI-IVEE—F 350
IV IPoh. Z L. THF-3,. IPVAM ¥E, 1-3) GYM FALY1-A BHE. Y-5K)
LONG ISLAND ICED TEA VIRGIN MOJITO
(Gin, Vodka, Rum, Tequila, Cointreau, Honey, Coke) (Mint, Lemon Juice, Sugar, Soda Water)
BEEYVI-(Rvd-) 390 BEREEK (B8) 350
(HAEABERIIN, JFV- T, (T2~ DFVRY=Y1-2, SV I1-2,
IUd—Eal. B LEYI2=2. V=3
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,
EYD-R07 b (KZE) 390 I74—Z 280
(EBHI)F1-N. TL—TI1—-2, D70RY=J1—-2A, (I, FARXIVEYH)
rZ9DoF—R—) MARTINI
PINK LOVE (SHISO) (Gin, Martini Dry)
(Perilla Liqueur, Grapefruit Juice,
Cranberry Juice, Tonic Water)
NR L= 390 VA3 280
GL EBI1-ADF39RY=J1—2 )MV J1—2A) (FF—3.37>Aak LEVI21-2)
SWEET HEART (STRAWBERRY) MARGARITA
(Rum, Strawberry Juice, Cranberry Juice, Pineapple Juice) (Tequila, Cointreau, Lemon Juice)
T7—AMA)—(F) 390 YUHR=IV. AT 280
GLA. Z)F1-Ib. D)—L F5) (OVR ;_'J‘J'j'?l')_~ RETADT4,A7VAR
FIRST SNOW (CHESTNUT) 1U>J1=2)
(Rum, Chestnut liqueur, Cream, Milk) SINGAPORE SLING

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

BiEE-ILGR) 220 BiEE-IL(E) 160
TAIWAN BEER (Bottle) TAIWAN BEER (Can)
mAE—IL 220 YIRRIUH 130
FHE. NROAY— M 2FY,d07) (RT3 b 2=3,. I-7€A. V-4 bZvhor—4-)
IMPORTED BEER SOFT DRINKS
(Heineken ~ Corana) (Sprite, Coke, Coke Zero, Soda, Tonic)
Ibyvaivai—2A 220
(FL2I LEY 7R TL=TF21b—)
FRESH JUICE
(Orange, Lemon, Grapefruit, Watermelon)
BELE(PRUT47). Y- iR—F 240 TEX=3. IV TAYN. T 240
APERITIFS,SHERRY,PORT TEQUILA,GIN,VODKA,RUM
AVF, TR P4)v2a 240 YFa1-b. 2I—IF507— 250
SCOTCH,BOURBON,IRISH LIQUEUR,EAU DE VIE
A”-vyD VSOP 320 dZvyh X.O 430
COGNAC V.S.O.P COGNAC X.0
A1V b4 A% — 430 ADYF I 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

ERSBEITIEESITI0%DY —E
AREHAMEENET,

bringing outside liquor
T4V, BZTEBATHRITNTVWSEHEEIE. 1K
ICDE600TDR MILA—TVERAHNEELET



