Lunch Set

) N168 PRIME stemkuous  oeso

= \
— S Upgrade double appetizer for $350
STARTER Hi3R ;i gmisemm s350
HOKKAIDO SCALLOP WHITE WINE POACHED OYSTER IBERICO HAM SALAD ESCARGOT PAN-FRIED ABALONE
spinach purée, chardonnay cream, angel hair, strawberry, pear, penghu conch, red cabbage, abalone liver mousse
turmeric anchovy butter avruga caviar green grape pesto ﬁﬁfjﬁ@ﬁ
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E B A0S SIS « KA - BT R KA - TR BRI - 7S (11 extra charge $100)
SOUP or SALAD %skbhi
BEEF CONSOMME MUSHROOM CAPPUCCINO CLASSIC ONION SOUP CAPRESE LOUIS SALAD
zucchini, carrot, sweet peas, slow cooked mushroom flake, gruyere, mozzarella, pesto, blue diamond shrimp,
white shimeji mushroom milk foam parmesan au gratin truffle cream cheese free-range egg
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MAINS F3 STEAK ##

USDA PRIME N.Y. STRIP USDA RIB CAP USDA PRIME RIB EYE USDA PRIME DRY-AGED USDA PRIME T-BONE
R 2 Rk R 21 TR L T RIB EYE (8 days) TH4HE
60z $2,100 40z 52,950 160z for one 5,000/ WA X BT XA S IR (2850 320z for two $5,990 / #A
8oz $2,600 60z $3,550 160z for two $5,900 / A 120z forone $4,500 / HiA
8oz $4,150 120z for two $5,400 / #A
160z for two $6,400 / HA
JAPANESE F1RIB EYE JAPANESE F1FILET /~ JAPANESE A5/ AUS. WAGYU 9+ N.Y.STRIP  AUS. WAGYU 9+ RIBEYE / \
H A F U I B HAF13ES  ©  WAGYUFILET o SO + 1 2F ik iy WO
120z for one $5,700 / A 40z $2,900 HAAS FiIE7) 60z $3,500 120z for one $5,900 / BA
120z for two $6,600 1IN 60z $3,700 407 $3,400 8oz $4,300 120z for two $6}800 / EEN
60z $4,500 160z for two $8,000 / A

160z for two $7,800 / A

Form the LAND and SEA 23 tt 8 iig fif

SURF & TURF

AUS.RACK OF LAMB ROASTED IBERICO PORK PLUMA
grilled with oak wood apple, pineapple top cap 40z, ibérico pork pluma 40z,lamb 2 rack, half boston live lobster
PN Rk asog) VS BE 2 {7 LE 5 B (1409) B \igPEr S
BAMEKE $2,600 R WA 52,300 HEB RG] ~ FELFIFE AR ~ VDSR2 ~ U TG R
for two $7,580 / A
BOSTON‘II]J(}/IE LOBSTER et ﬁGthLLED SE'AFO‘?D[)C]OMB?t " ALL STEAKS ARE AGED
grilled lemon resh fish, prawn, neritic squid, abalone, ratatouille
b 750 o R A S BRI 5F
KBRS $4.100 FfL~ I ~ B~ B~ BRBEEE 93,000 ALL STEAKS FlNELY“OAKED WITH l}EECH OVEN
g ’ P CEBRIBRABR EE
MAINS UPGRADE SIDES & DESSERT #if 2%
LRI I CREAMED CORN WHITE WINE, CHERRY, ROSE, CHOCOLATE CUP
wﬁm 33* strawberry gelée, lychee gelée, raspberry purée rose,
USDA RIB CAP . white wine sabayon, sour cherry cream, rose apple jam
PR R 1P BB BT SRR
BAKED WATER BAMBOO WITH COD ROE TR AR - T T RIRBORIE -
40z $1,850 eIl ey S P 4] EID ELE - MOMRHRUBAS - SKBUHIAIS
APANESE A5 WAGYU FILET ;
HAAS 4380 SAUTEED ZUCCHINI WITH BALSAMICO PLUM WINE, CHOCOLATE GANACHE TART/
102 $2,300 N BIAE B D i I PERILLA ICE CREAM
’ 70% valrhona chocolate, chocolate almond, chargrilled plum wine
AUS. WAGNU 9=ILN, STRIP FRENCH FRIES WITH TRUFFLE SAUCE Bigdli 2k X5 5 Jy % | SRk vk L
TN 9+FIZ-HE % e S R e T 3 TO%EEIRTT A ST ~ TR N ~ BN
40z $1,700
AUS. RACK OF LAMB G RACK) SEASONAL VEGETABLE DARJEELING BASQUE CHEESECAKE
T PR Hiid 5 % IR o R B L 307 e FLIA% S k%
$450

(Free flow) Mineral or Sparkling water is provided at NT$go per person. 4<% BE{& HE 0% 5 K AR B MBIk /K B8 A 9o Tt
Please let our server know if you have any special dietary requirements, food allergies or food intolerances.
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All prices are in Taiwan dollars and subject to 10% service charge.
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Don’t drink and drive. Please do not drink if you are a minor.
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