STARTER
CHEF’S SALAD

EEDHI

$480

CAPRESE $480

FHE

TOMATO . MOZZARELLA
EFER Bk

ABALONE $580

EES: 2

SEAWEED . BURDOCK

=
KING PRAWN $580
AR 4k

LEMON VINAIGRETTE . GARDEN GREEN
EEOMEE TERDDAL

ALJOMAR IBERICO HAM $980

PEEFIK B z00)

SOuUP

N°168 CLASSIC SOUP
N°168#LE2 A5

$380

SEAFOOD VELOUTE $480

RIS

DRIED SCALLOP . WHITEBAIT
B 9rR

TAIWAN BEEF SOUP $480

+R%
WAGYU . YUZU PEPPER
A4 0 ERH

AR AL 4R AR K B RUB AK R RS 3B Mk BB ANTS90

EREHRMBHFBRALLER  FELRAGRH AR

BB EAR A o B AR — RS B

SIDE DISH

FRENCH FRIES
YEZ R

MASHED POTATO
BiER

CREAM CORN
MmEoR

WILD MUSHROOM
B IR

ZUCCHINI
EIN

BAMBOO
EYNi

DESSERT

CHEF’S SIGNATURE
ESGEEE

CHOCOLATE MOUSSE
I5%h

HAZELNUT . VANILLA GELATO
TR BEICEM

MANGO SAGO
=R

GRAPEFRUIT . SAGO
BEM AKE

(Free flow) Mineral or Sparkling water is provided at NT$90 per person.

$180

$180

$180

$180

$180

$180

$380

$380

$380

All prices are tax included and subject to a 10% service charge.

N°168 PRIME DunHua A La Carte Menu

MAINS
JUMBO PRAWN
ERRkR

IBERICO PORK

FPEEFIFE

GOOSE BREAST

NEW ZEALAND LAMB CHOP
HMFRNERF

MAINE LOBSTER
4 X RE 1R

USDA SELECTION

USDA PRIME FILET MIGNON
EEITEARIENFHE

40z

60z

USDA Top CAP STEAK
EEIEEEZERF B

407

60Z

USDA PRIME RIB EYE STEAK
ZE B IRG5F

160z

240z

Please let one of our staff know if you have any special dietary requirements or food allergies.

$700

$1,000

$1,500

$1,700

$2,300

$ 1,000
$1,700

$1,300
$2,000

$3,000
$4,300

PASTA OR RISOTTO

BOLOGNESE LASAGNA (BEEF)
RETEH =m)

SEAFOOD PASTA

iyl
TOMATO . BASIL
B &Y

WILD MUSHROOM RISOTTO
NZESEEE

TRUFFLE . PARMIGGIANO

ME MESME

JAPAN SELECTION

JAPANESE F 1 FLANK STEAK
HARF1IM4 A4 HE

60z

80z

JAPANESE F 1 FILET MIGNON
HAFIRI43EN4-5E

40z

60z

JAPANESE F 1 RIB EYE STEAK
HARF1MA4RER A4 5F

120z

180z

JAPANESE A5 N.Y. STRIP
HAR ASHIS A= 4HE
407

60z

JAPANESE A5 TOP CAP STEAK

HARAST4EBFHE
40z
(Slev4

$680

$680

$680

$1,600
$2,100

$1,900
$2,900

$3,400
$5,000

$2,500
$3,500

$2,600
$3,600

% b om E BB B R A SR
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