A la Carte

STARTER

LIVE OYSTER
R E O E IR

PANFRIED DUCK LIVER

black garlic sauce, apple chutney

SRR
BFHE  BWER

AFRICAN ABALONE

cauliflower, asparagus, pepper drops
2B IERE
TEIBRIE ~ KBS ~ ATE R

AUS. KING PRAWN

coriander, balsamico

BN BF A AT R 8k

BXE  EANBERESE
HOKKAIDO SCALLOP

red cabbage, black truffle sauce, chickpea
N—E
tBE+R

Iy — e o AS e =
XEEX  BREE - EET

TARABA CRAB CAKE

maryland tartar dip

£ B A
FEMEBEE

TUNA TARTAR (RAW)

wasabi, kumquat ~ avocado

L REEsE(ER)

TRRTIK £15 ~ BB

WHITE WINE POACHED OYSTER

chardonnay cream, angel hair, avruga caviar
BERE IR
BRAILET ~ RGPS « RS

each / $320

$760

$720

$560

$560

$560

$560

$360

TEBEERARESFH Allsteaks are aged

SOUP

CLASSIC ONION SOUP

gruyere, mozzarella, parmesan au gratin

BmFR%

Bimied) » BZAHET ~ BIFHEIRIE $300

MUSHROOM CAPPUCCINO

slow-cooked mushroom flake, milk foam
N =]
B KM% %

IBUER - RIBIDE $300

FISH CONSOMME

fresh fish ~ porcini cheese ravioli
3% 3ZE Y £ B2
2R

R FHEREIW $300

SALAD

IBERICO HAM SALAD
arugula, strawberry, cashew nut, dried apricot, fomato
PO 1R LE R AR T

ZME 25 RBR - ShE - NEED $380

CAPRESE SALAD

pesto, olive ol
BHOKF LT WAL

BE - #iBH $380

168 GARDEN SALAD

balsamico, Dijon mustard, extra Virgin Olive Oil, cheese cracker
168 BHEM I
FBAFREBES

At

RE ~ RIS - iEIER $380

\

AEBEERHERKRFIEKOKESFA 80 75 o (Free flow) Mineral or Sparkling water is provided at NT80 per person.

HZEBIRNE | BRBEARRIRNG - BBRESEY o Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of food borne ilinesses, especially if you have certain medical conditions.

Dl EEB2BRENKRE—MRIFE - All prices are tax included and subject to a 10% service charge.

N°168 PRIME STEAKHOUSE

MAINS

JAPANESE A5 WAGYU FILET
BAAs M43ESD

AUS. WAGYU 9+ RIB EYE )
F‘Eﬂc)\d'l‘l 9+ *D’—-FHDHE *Eﬁ?@%
AUS. WAGYU 9+ N.Y. STRIP
Billo+ R FHEH) S

AMERICAN KOBE
RIB EYE (GOLD LEVEL)

ZEWFAIR ()

SKEMER

USDA PRIME DRY-AGED
RIB EYE (28 DAYS)

EEIEMREZIVFAAENR (28X)

USDA PRIME DRY-AGED
N.Y. STRIP (28 DAYS)

ZERME VAN T (28K)

USDA PRIME RIB EYE
ZEIRRADR

USDA RIB CAP
XERRETHE

USDA PRIME FILET
ZEIIRRIE

USDA PRIME N.Y. STRIP
ZEIRRBHNS

SURF & TURF
whole boston live lobster & USDA rib cap 8oz

BiREEEER
SEHTIBTRE & ZEERERs0r

60z $4,300

120z $5,500
160z $7,000

100z $4,900

120z $5,400
160z $6,700

1202$ 4,100
160z $ 4,900

100z $2,800

160z $4,000

100z $4,400

100z $3,600

100z $2,100
160z $3,200

$5.800

FROM THE LAND

AUS.RACK OF LAMB

grilled with oak wood

BINEINFEHE (1809)
IAIEIE

ROASTED IBERICO PORK PLUMA
apple, pineapple

FEYIF R LERIFEZ EE (2209)

PANFRIED CHICKEN

paprika, herbs butter, grilled lemon

RRISEF#
TFRUTHID S  EEIE

FROM THE SEA

BOSTON LIVE LOBSTER

grilled lemon

R TIRERER (7509)
yEIEIR

GRILLED SEAFOOD COMBO

fresh fish, prawn, king crab leg, abalone, ratatouille
i B
B)FR ~ BB « HEEER B85 BIVEEX

S HESER "SEOBAEE" B All steaks finely oaked with beech oven

$1.980

$1.880

$1.200

$2,800

$2,300

KB FEHDRKRB

202203



A la Carte

SIDES

MASHED POTATO
IhEFT R

GRATIN DAUPHINOISE POTATO
BETR*T

FRENCH FRIES
YEEIX

CREAMED CORN
AN S

CREAMED SPINASH
ihHE e

SAUTEED ASSORTED MUSHROOM
BBETNEE

BAKED WATER BAMBOO WITH COD ROE
BEIRAF28%5

GRILLED GREEN ASPARAGUS

SAUTEED ZUCCHINI WITH BALSAMICO
FANRFEOHET

GARLIC BIRD-NEST FERN

$280

$280

$280

$280

$280

$280

$280

$280

$280

$280

OTHERS

SPAGHETTI
EAFEE $580

SPAGHETTI POMODORO
B A E AT AE

SPAGHETTI BOLOGNESE
whERERARE 4 GEIN)
SPAGHETTI CARBONARA i

PR SATE SR (518)

PORCINI RISOTTO WITH TRUFFLE INFUSED OIL

cepe, wild mushroom, porcini stock,
parmigiano reggiano, white truffle oil, cepe powder
HHE N B BiER%  I0KFHFIET « BRES  FAFER

H-IT E 55 ER1EARE $680

WOODSTONE BAKED PIZZA
8 1 1 iE $720

porcini
HRFELE
margarita

ISR

AEEERIBRKRIEZLHIBKES A 80 7T o (Free flow) Mineral or Sparkling water is provided at NT80 per person.

HLEBRROE | BIRBEARRINT - 25RESEY o Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of food borne ilinesses, especially if you have certain medical conditions.

Dl EBEEREINRE—MRIEE o All prices are tax included and subject to a 10% service charge.

N°168 PRIME STEAKHOUSE

DESSERT

GUAVA & POMELO MOUSSE

lemon almond cake, strawberry ice cream

ALIO 2 S HRAT
BIESCER SR

BLUEBERRY BASQUE CHEESECAKE

blueberry, yotsuba cream cheese, mascarpone

E=CHTRETY
£% \ LEEmELS  SHFEd

CARAMEL CHOCOLATE MOUSSE

70%valrhona chocolate , hazelnut

EREIS ST
70%E=MPI5R 0 ~ BRIBH

BERRY MOUSSE

meringue
BRIEESRMN
TSRS

HOMEMADE ICE CREAM (CHOOSE TWO)

vanilla, strawberry, chocolate, earl grey

BECHM(ERTE)
B HH T B

SEASONAL FRESH FRUIT
< KR

$360

$360

$360

$360

$360

$360

COFFEE SERIES =0 HOT/ ICE
EINEMBIILE ESPRESSO $200
¥5 2IMBF REGULAR COFFEE $200
+HmFHBMUE CAPPUCCINO $220
= 00UE CAFE LATTE $220
EEKkKfE5E MOCHA CAPPUCCINO $220
o

TWININGS  ywinivgs

ST B S dhE MEDLEY OF MINT $250
ERSBROVEHTE - B AEROSRER (RN

IRASES 22 BERRY BLUSH INFUSION $250

WIRR ~ IPNEE - S ~ BIEARmHECHRBETH R S -
FVIERBA S A2 B8, (ERIUFE)

JEIEREE T2 GOLDEN CARAMEL ROOIBOS $250
TR DS BF R ERKGRE -
BN BB ZGREBRES D (EMHIE)

ENEEHHTE BUDDING MEADOW CAMOMILE  $250
HRORHENST - AISLEBOZWHE (RIUED)

ERBE A EARL GREY $250
BEHOVOR - BB BTFHES -
SESTET B — EREN O EH e

BRI\ K 5887k PURE DARJEELING $250
TEENFCRSORFRROENES - ROZTHHNEEAERE

S THZE M Z PEACH $250
RENEESRNHENRS - B EEGRRMME

FEEZR JASMINE GREEN $250
BERFOEATE - BRSRBHNSE - S50RZIBRTE

KB FEHEDRKRB

202203



