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HOKKAIDO SCALLOP

spinach purée, turmeric anchovy butter
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CLAM CHOWDER

onion, apium, bacon

SRR LY 3 By
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Upgrade double appetizer for $350
THRE R $350

STARTER i 3%

WHITE WINE POACHED OYSTER
chardonnay cream, angel hair, avruga caviar
1719 L
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maryland tartar dip
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SOUP or SALAD % &k i

MUSHROOM CAPPUCCINO CAPRESE
slow cooked mushroom flake, milk foam pesto, truffle cream cheese
P 48 R AT oF o B Fehi A2 v)
TR~ i 88 ARE IR E]

MAINS F3¢ STEAK 7+

TARABA CRAB CAKE

USDA RIB CAP USDA PRIME RIB EYE

FKBIRT L B S 18] TR 0 MR
40z $3,250 160z forone $5,200 / ¥\
60z $3,850 160z for two $6,400 / BN\
8oz $4,450

USDA PRIME DRY-AGED RIB EYE (28 days)

K210 TERBZ TR I (287%)
120z forone $4,800 / WA
120z for two $6,000 / BN
160z for two $7,000 / ¥\

PAN-FRIED ABALONE

red cabbage, abalone liver mousse

7 Wifiufa
(N1 extra charge $100)

LOUIS SALAD

blue diamond shrimp, free-range egg

[ ROk
RS

USDA PRIME T-BONE
T4

320z for two $6,590 / A

JAPANESE F1RIB EYE JAPANESE F1 FILET % JAPANESE A5 WAGYU FILET %
HAFUD IR HE HAFJE) 7 HAAS F’f3E0 o
120z for one $6,000 / ¥ A 40z $3,200 40z $3,700
120z fortwo $7,200 / A\ 60z $4,000 60z $4,800
160z for two $8,400 / A
AUS. WAGYU 9+ N.Y. STRIP AUS.WAGYU 9+ RIBEYE [ SURF & TURF

UM O R #iE 9 %
60z $3,800
8oz $4,600

AUS.RACK OF LAMB

grilled with oak wood

TR ik X Bk (sog)
BAHY $2,700

WO RVEIIL
120z forone $6,200 / SN
120z for two $7,400 / N\

160z for two $8,600 / A\

Form the LAND and SEA ¥ 33 (0 Bl i fif

ROASTED IBERICO PORK PLUMA
apple, pineapple

VUL St L 562 2 (1109)
B HE $2,600

MAINS UPGRADE #% 7t #m f&
USDA RIB CAP JAPANESE A5 WAGYU FILET AUS. WAGYU 9+ N.Y. STRIP
KBRS L & HAAS fI/1-3E 0 TUMO+ AL %
40z $1,850 40z $2,300 40z $1,700

ALL STEAKS ARE AGED 7 2 Jé 4% fili JT] 3k 2= Bk

top cap 40z, ibérico pork pluma 4o0z,lamb 2 rack, half boston live lobster

B N igbE Sy R

FREEAR ] - FHEMHEE B4R BN P2 R

for two $7,900 / H N\

GRILLED SEAFOOD COMBO

fresh fish, prawn, neritic squid, abalone, ratatouille

¥ i S

Ayfa -~ WY - B~ B SRR $3,300

AUS. RACK OF LAMB (:RACK)
TR A ko

$450

ALL STEAKS FINELY OAKED WITH BEECH OVEN |- gE¥5fli ] "2 2IBARB R Wi%
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SAUTEED ZUCCHINI WITH BALSAMICO
SYN Ry T

FRENCH FRIES WITH TRUFFLE SAUCE

SAUTEED ASSORTED MUSHROOM
ENLEp L g

BAKED WATER BAMBOO WITH COD ROE

YESE MRV R T8 5 )Y % T 15 WK Y- 22 114
CREAMED CORN BABY CHINESE CABBAGE WITH TRUFFLE SAUCE
oyh kR (NI E S
COFFEE SERIES ik
REGULAR COFFEE CAPPUCCINO CAFE LATTE MOCCA CAPPUCCINO
¥ 358 Wk AT s Wk X SR FER R A A ih
TWININGS J s 5 s
MEDLEY OF MINT BUDDING MEADOW CAMOMILE
A EB ] =3 AN ARE B P
W] 25 T RIS BT HAHRMENTER -

AN JHEFIR 57 T8 L (ENAIE A1)

Al H R S SE Rk (ARENIVE L)

EARL GREY PURE DARJEELING
REMNE S WL P
TN LR > AV B B THEZE55 - GBI (ol R 55 R
RO H R BT i

I 38 5 76 e 6 T BT S A 5 T

DESSERT it &

WHITE WINE, CHERRY, ROSE, CHOCOLATE CUP

strawberry gelée, lychee gelée, raspberry purée rose,
white wine sabayon, sour cherry cream, rose apple jam

P17 BB BB S bR
SRR~ TR AL TSSO »
1D L5 - eMEBRAB - BB LS

PLUM WINE, CHOCOLATE GANACHE TART/
PERILLA ICE CREAM

70% valrhona chocolate, chocolate almond, chargrilled plum wine

e A 5T B | 3R vk LR
ORI ) ~ TisE I - B

DARJEELING BASQUE CHEESECAKE
R e 007 o L I B

(Free flow) Mineral or Sparkling water is provided at NT$go per person. 74 B{& B L% 53 /K AR 536 Yok B4 A 9o TTe
Please let our server know if you have any special dietary requirements, food allergies or food intolerances.

e BEERR O - IIREERHRIREFR R, BVBEESREYIIE, 5N MNREAR,

All prices are in Taiwan dollars and subject to 10% service charge.

DULEFTEERBH AR, TAMI0%BREE,

Q Don’t drink and drive. Please do not drink if you are a minor.
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BILWEE RW18%KE 7R

\




