Dinner Set
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ar. Upgrade double appetizer for $350
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HOKKAIDO SCALLOP WHITE WINE POACHED OYSTER IBERICO HAM SALAD SEASONAL FRESH FISH
polenta, tomato cream sauce chardonnay cream, angel hair, avruga caviar strawberry, fig, arugula carrot purée, sea urchin sauce
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OREGON FLAME BLUE DIAMOND PRAWNS

mashed potatoes, herb butter
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SOUP or SALAD % &k i

TARABA CRAB CAKE PAN-FRIED FOIE GRAS
maryland tartar dip green apple, port wine sauce
i F ok 7 RIS TF
B HEEIEE HHEET - BRE

(FEE extra charge $250)

FRENCH CHICKEN CONSOMME CLASSIC ONION SOUP MUSHROOM CAPPUCCINO
truffle chicken dumpling gruyere, mozzarella, parmesan au gratin slow cooked mushroom flake, milk foam
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BURRATA CHEESE WARM SALAD
tomato, pesto bacon, mushroom powder, mustard seeds
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USDA RIB CAP USDA PRIME DRY-AGED JAPANESE F1 FILET JAPANESE A5 WAGYU FILET %
N ]
KR L N.Y. STRIP 8 days) HAF13E HAAS g
40z $3,450 5 ] T iz X B et 0 2% (280 40z $3,200 40z $3,700
60z $4,050 60z $3,000 60z $4,000 60z $4,800
80z $4,650 80z $3,500

USDA PRIME N.Y. STRIP
KA 7%
120z forone $4,100 / A
120z for two $5,300 / BN
160z for two $6,200 / A

USDA PRIME RIB EYE USDA PRIME DRY-AGED RIB EYE (28 days)
% 1 TRz U R D TR (287

120z for one $5,200 / A

120z for two $6,400 / A

160z for two $7,400 / BN\
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160z for one $5,600 / A
160z for two $6,800 / HEA

MAINS UPGRADE %% 7H# i From the LAND and SEA Hi3#3 t S i ¢
USDA RIB CAP JAPANESE A5 WAGYU FILET ~ AUS.RACKOFLAMB  ROASTED IBERICO PORK PLUMA
X REE HAAS FIZ:3E 0 oak-wood grilled apple, pineapple
40z $1,950 40z $2,300 Xk s0g) VHBIE S {7 LEF 5K 2 1409

AUS. WAGYU 9* N.Y. STRIP AUS. RACK OF LAMB ¢RACK)  BOSTON LIVE LOBSTER GRILLED SEAFOOD COMBO
ﬁyﬂ9+fﬂ¢¥ﬂ%§ 3 > 1) grill‘ed lemon fresh fish, prawn, S?Uid’ abalone, ratatouille
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SURF & TURF
ALL S'!‘.E‘AKS ARE AGED top cap 40z, ibérico pork pluma 40z, 2 rack of lamb, half boston live lobster
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ALL STEAKS FINELY OAKED WITH BEECH OVEN
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USDA PRIME T-BONE AUS. WAGYU 9+ N.Y. STRIP
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320z for two $6,990 / A 60z $3,800
8oz $4,600
JAPANESE F1RIBEYE  AUS. WAGYU 9* RIB EYE j\%ﬁ
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120z for one $6,000 / A
120z fortwo $7,200 / HEN
160z for two $8,400 / #EA

120z for one $6,200 / A
120z for two $7,400 / BN
160z for two $8,600 / A

‘AR 52,700 B BE $2,600
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for two $8,100 / A E




Dinner Set J N°T68 PRIME STERKHOUSE 202001

—/f—/ SIDES ri&

\

SAUTEED ZUCCHINI WITH BALSAMICO SAUTEED ASSORTED MUSHROOM WITH WHITE WINE
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FRENCH FRIES WITH TRUFFLE MAYONNAISE BAKED WATER BAMBOO WITH POLLOCK ROE
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CREAMED CORN BABY CHINESE CABBAGE WITH TRUFFLE SAUCE
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ROASTED POTATOES GRATIN DAUPHINOISE POTATO MASHED POTATO
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DESSERT i 2
RASPBERRY MOUSSE SACHER CAKE
70% chocolate ganache, strawberry jam, almond cake 72% chocolate ganache, apricot jam, mascarpone cream
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CHEESE CAKE
hokkaido yotsuba cheese, lemon custard SEASONAL FRESH FRUIT
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COFFEE SERIES i

ESPRESSO REGULAR COFFEE CAPPUCCINO CAFE LATTE MOCCA CAPPUCCINO
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MEDLEY OF MINT GOLDEN CARAMEL ROOIBOS BUDDING MEADOW CAMOMILE
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(Free flow) Mineral or Sparkling water is provided at NT$9o per person. <% & {# H A% 5 K ARBS MBI K B8 A 90Tt
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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