A la Carte

STARTER w3

PAN-FRIED ABALONE

snap peas, shiro shimeji, wasabi crystal ball
SRR

WY

S £8% ~ TIRRITIK

TARABA CRAB CAKE

maryland tartar dip

L B

SEFBEBE

SALMON TARTARE (RAW)

wasabi, chives

fEmegl (£R)
TR BRE

HOKKAIDO SCALLOP

mash, black truffle sauce, parsley sauce
tgE+a

FTR S BIEE  FEXE

AUSTRALIAN PRAWN

onion, garlic, bell pepper, tomato, almond
BN TE i

JFR ~ FROR ~ S~ Bh0 ~ B

WHITE WINE POACHED OYSTER

chardonnay cream, angel hair, avruga caviar
BERER
BRARINBE « XEEHE - RS

LIVE OYSTER
#EEE O E IR

$680

$560

$560

$560

$560

$360

each / $320

ALL STEAKS ARE AGED

A 82 1R & {8 B3 70 Al - HE

SOUP &d
CLASSIC ONION SOUP

gruyere, mozzarella, parmesan au gratin
BiHFRZ
BInET « BSARET ~ IDISRELTNEIE

MUSHROOM CAPPUCCINO

slow cooked mushroom flake, milk foam
N =]

B RKhET 5%

18WEETS ~ S-0hTh8

CRAB BISQUE

snow crab, anchovies, carrot, celery
BERES
MEEE -« @ {185 B

OXTAIL SOUP

onion, carrot, tomato, celery
YB3

FR IS ~ Fho o B

SALAD #Hi

IBERICO SALAD

cantaloupe, strawberry, arugula

B LE A6 28 I AR

BBMN - 58  ZE

CAPRESE

pesto, truffle cream cheese

BEHKGET
B8 NEDBET

N°168 GARDEN SALAD

balsamico dressing
N° 168 EHEMWHI
EEXIBEE

(Free flow) Mineral or Sparkling water is provided at NT$90 per person. A& B2 12 HIERKIRFIFLFIKEE A0 ©
Please let our server know if you have any special dietary requirements, food allergies or food intolerances. #2EHREIMNME : WWRIEBRFUOINBEK - BYEHBYAMIE @ BSAIHPIBVRIBAS °
All prices are in Taiwan dollars and subject to 10% service charge. Dl EFTEBRAIRAE » 2SN 0%RIFE °

N°168 PRIME STEAKHOUSE

$300

$300

$300

$300

$380

$380

$380

MAINS FE3E

JAPANESE A5 WAGYU FILET ‘

B4AA5 FI43ED SEnEe  602$3.600
AUS. WAGYU 9+ RIB EYE 120z $5,000
B9+ F0A-RHER 160z $6,200
AUS. WAGYU 9+ N.Y. STRIP

B o+FIFBNE 8oz $3,400
JAPANESE F1 RIB EYE 120z $ 4,800
BAF1BNIRA5F 160z $ 6,000
USDA PRIME DRY-AGED

RIB EYE (28 DAYS) 120z $ 3,450
EHEREZTVNANIR (28K) 160z $ 4,450
USDA PRIME DRY-AGED

N.Y. STRIP (28 DAYS)

ERHEREIZVARIBHZT (28K) 8oz $ 2,300
USDA PRIME RIB EYE

EE 8RR 160z $3,550
USDA RIB CAP

EERFESE 80z $3,150
USDA PRIME FILET

EBIED 8oz $2,550
USDA PRIME N.Y. STRIP 80z $2,150
ZEHNE 160z $4,150

ALL STEAKS FINELY OAKED WITH BEECH OVEN 4-BEESfEFE "B AR IEFE " EiE

DO NOT drink and drive. DO NOT drink if you are below 18. RIEBEE RKm18®B DRAE

FROM THE LAND ##EXe

SURF & TURF
top cap 4oz, ibérico pork pluma 4oz,
lamb 2 rack, half boston live lobster

ENBEDEE
EDEBET  PHARLRIZT -
SEIVINEHEE | M SR TETIE

AUS.RACK OF LAMB

grilled with oak wood

BIMATNFEHE (180g)
IBAIESE

ROASTED IBERICO PORK PLUMA
apple, pineapple

AU P LERIFEE EE (2209)

FROM THE SEA &

BOSTON LIVE LOBSTER

grilled lemon
R TUEEREYR (7509)
EEE

GRILLED SEAFOOD COMBO

fresh fish, prawn, neritic squid, abalone, ratatouille
sy iER s

T~ BBk Fi - 1R BIUIESE

$4,480

$1,300

$1.200

$2,700

$1.800

202409



A la Carte

SIDES EIZ&

GRATIN DAUPHINOISE POTATO

BIE T =B EF $280
FRENCH FRIES WITH TRUFFLE SAUCE
PEEFRIEMZETD % $280
CREAMED CORN

oM E K $280
MASHED POTATO

HiRER $280
SAUTEED ASSORTED MUSHROOM

BES W5 $280
BAKED WATER BAMBOO WITH COD ROE
RBRERXFZAE $280
SAUTEED ZUCCHINI WITH BALSAMICO

= AR PR 2 B8 0 1 I $280

BABY CHINESE CABBAGE WITH TRUFFLE SAUCE

MASBIENESE $280

S

OTHERS #&EX%E

SPAGHETTI
EAMNE

SPAGHETTI BOSTON LOBSTER

onion, garlic, fomato

RRREANE

SEE S 70R N B $1,780
SPAGHETTI POMODORO

EEEBMBEAFE $580
SPAGHETTI BOLOGNESE

WRINESEATE g (BN $580
SPAGHETTI CARBONARA

BEMBISRBEEANE 128 (S8 $580

PORCINI RISOTTO WITH TRUFFLE INFUSED OIL
cépe, wild mushroom, porcini stock,
parmigiano reggiano, white truffle oil, cépe powder

5B = 46 AR A PR EE
FEFE B B © IOKARET N R

$680

WOODSTONE BAKED PIZZA
Y8 15 1K 7

porcini
HHER
margarita

$720

$720

(Free flow) Mineral or Sparkling water is provided at NT$90 per person. A& B2 12 HIBRKIRFIFIFIIKEE A 0T ©
Please let our server know if you have any special dietary requirements, food allergies or food intolerances. #ZEHREIMNME : WWRIEBRHUOINBEK - BYEHBYAMIE @ BSAIHPIGVRIBAS °
All prices are in Taiwan dollars and subject to 10% service charge. Dl EFTEBRAIAE » 2SN 0%RIFE ©

N°168 PRIME STEAKHOUSE

DESSERT &3k

LEICHA MOUSSE
peanut jelly, brown sugar jelly,
peanut crouton

TEHER ~ RIBR ~ TEEEK $360

BROWNIE
chocolate 58%, cointreau seasalt sauce,
hokkaido milk ice cream

mEAe
5e%EEI55e )  REHE

JEBEFILAEM $360

OREO BASQUE CHEESE CAKE

lemon custard

BARCHREIER

BERDE $360

DO NOT drink and drive. DO NOT drink if you are below 18. ZIEHE RKm18mm 7 RA

COFFEE SERIES mnwk Y

ESPRESSO ZE I\ = #E I0 LF $200

REGULAR COFFEE ¥&:20N00F $200

CAPPUCCINO k&5 0E $220

CAFE LATTE E# 000k $220

MOCCA CAPPUCCINO EEE-EfEie $220
&

TWININGS EE  WINNGs

MEDLEY OF MINT BB &eh $250

BRHSBRNEHTE  BAEROSEER (EIHD)

STRAWBERRY&MANGO BIEFERER $250

HSIBLMRNE R RO HENEE 5 OPBEBHT

FoME TR0 (EIGER)

GOLDEN CARAMEL ROOIBOS IElntEfEE % $250

KRG DR UEH R ERRNRE -

AN BN EEERRBRES 0D CENGER)

BUDDING MEADOW CAMOMILE EXERHETTX $250

HEERHEBNER @ ASHEBOZWEE (GEIER)

EARL GREY EFRHES $250

BIIOR - RABKNBTHEE -

BE ST —EREN DS BB RIE

PURE DARJEELING BRI ASsESS $250

TRENACREQRERNERRE - REERHNESAERSE

PEACH FEHZEM R $250
REWBESHNBENRS. - BOEBERSRBLIE
JASMINE GREEN EF#RZE $250

EERFORFEM - RIBENBHENSS - SBLRZIGIHREFE

202409



