N°168 PRIME STEAKHOUSE

LUNCH SET

STARTER HOKKAIDO SCALLOP WHITE WINE POACHED OYSTER IBERICO HAM SALAD FLAMED BLUE DIAMOND SHRIMP PAN-FRIED ABALONE
bt anchovies, furmeric powder, chardonnay c[fom, angel hair, avruga caviar strawberry, orugulo, champagne vinegar OREGON STYLE seovl‘e_ed, kombu
B 3% red;:_o?goge E 5@ 5DEJI1 E@% 'ﬁ} tl:r -*“ Kﬂﬁ?ﬁ\ }lL mashed potato, butter, paprika EEEE.\'J\ F@@/@\
Upgrade double — JLIBEFTH EAMIHOE - RS SRS B5- 2R SR B ) [ A MG EE % B
appetizer for $350  fRE@ - BEEHN LSEX T A (018 extra ch $100)
T S B350 SEF S 96~ FRUATHID FI0ME extra charge
SOUP RUSSIAN SOUP MUSHROOM CAPPUCCINO CLASSIC ONION SOUP CAESAR SALAD CAPRESE
onion, carrotf, fomato, celery slow cooked mushroom flake, milk foam gruyere, mozzarella, parmesan au gratin romaine lettuce, anchovies, smoked salmon pesto, fruffle cream cheese
OR R BEFHEES WER S 7T il
S ALAD R HIES > Bho o B IBWEELS ~ S0 Eintes » B HET ~ IISFREDIRIE BELEX R BEER =15 |\ PAEYHED
L
ALL STEAKS ARE AGED #FEREE RN ALL STEAKS FINELY OAKED WITH BEECH OVEN 4 HFES{EF "E L IBARIEFE" B2
MA|NS USDA PRIME N.Y. STRIP USDA PRIME FILET USDA RIB CAP
I3 EEHNE EENEY SEA) EEIEEZSHE
60z $1,750 60z $2,950 40z $2,850
Z?;;/EKS 80z $2,250 80z $3,450 60z iiégg MAINS UPGRADE E&HKINE
8oz H4,
USDA PRIME RIB EYE USDA PRIME DRY-AGED JAPANESE F1 RIB EYE % USDARIB CAP % JAPANESE AS WAGYU FILET
ZE SRR RIB EYE (28 DAYS) BAF 1BNERAFHF ik ooy
ES = = oz pl, 40z H2,
160z for one $4,450 / A EEIRREAFAMAR (28K) 120z forone $5,700 / EA ‘
160z for two $5,350 / #A 1202 for one igggg ; zﬁ 1202 for two $§1288 / ii —— m AUS. WAGYU 9+ N.Y.STRIP m AUSRACK OF LAMB (1 RACK)
: L 16 % ooTER NV . NS
160z fortwo $6,250 / A o fortwe $7.800/ B9 +F0 ARV BIMENFER (132
40z $1,700 $400
JAPANESE A5 WAGYU FILET AUS. WAGYU 9+ N.Y. STRIP AUS. WAGYU 9+ RIB EYE
BA AS MS3FED 7~ i RISt = BN+ A 4ADER A\ ——
407 $3,4OO 60z $3,500 120z for one $5,900 /B A ‘ SU RF & TU RF FOR 1 EA;EE
6oz $4,500 AR 8oz $4,300 120z for two $6,800 / & A KEMHERE
160z for two $8,000 / # A m AUS. WAGYU 9+ N.Y.STRIP ® AUS.RACK OF LAMB (2 RACK)
: Mo+ H#R K Z 40z BMNERNFERE (2X%)
FROM THE LAND AUS. RACK OF LAMB ROASTED IBERICO PORK PLUMA BOSTON LIVE LOBSTER (HALF) ~ BOSTON LIVE LOBSTER (HALF)
R giledlyih ogkes apple.pneapple WIS (£E) WTIEEEE (£E)
BNE B (1800) Y F P RIFE Z 2 (2200) $3.600 = $3.100 =
BARIBIE $2,200 HR-BH $2,100
m ROASTED IBERICO PORK PLUMA
FROM THE SEA BOSTON LIVE LOBSTER GRILLED SEAFOOD COMBO . FEUIF B L RIBEEEE (140)
g griled lemon e fresf:_flsfj: prrhown, neritic squid, abalone, rafatouille BOSTON LIVE LOBSTER (HALF)
KL IREREY (7509) e g - ST IEELEIE (RE)
iR $3900 w88 EE- R ENEEE $2,700 $2.800
S|DES CREAMED CORN 3B E K DESSERT CARROT CAKE #IEEERE
5 & BAKED WATER BAMBOO WITH COD ROE (B IAXKFZBE 2 @r TIRAMISU & MASCARPONE ICE CREAM BRI K ER 1 55 AT R FR IGE M
SAUTEED ZUCCHINI WITH BALSAMICO 25 A Fl P 0F ST BE 1448 I MATCHA MOUSSE $k 55 &k

FRENCH FRIES WITH TRUFFLE SAUCE YEZ{R1EWMZTEETI %
SEASONAL VEGETABLE 1B ZE&iiF5E

(Free flow) Mineral or Sparkling water is provided at NT$90 per person. ABEEZI2HIERKRIFLEIKOKEZ A 0T ©
Please let our server know if you have any special dietary requirements, food allergies or food intolerances. #ZELRMNE : WRIBBRHNNEER « EVBENEMAMIE © BSHNHRPIOBBEAS ©
All prices are in Taiwan dollars and subject to 10% service charge. M EFABBIRAFIEH » ERNN1 0%RFE o

DO NOT drink and drive. DO NOT drink if you are below 18. ZIERE Km18mm WA 202401




