A la carte )i N°168 PRIME sTeakHouSE 2000
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PAN-FRIED FOIE GRAS TARABA CRAB CAKE SEASONAL FRESH FISH HOKKAIDO SCALLOP
green apple, port wine sauce maryland tartar dip carrot purée, sea urchin sauce polenta, tomato cream sauce
T WU i LR Bk TR L 1 H
HHERT - BRI $720 SHEEREE $560 KLEEE)VE - 9IRS $560 FOREE - FAYME $560
OREGON FLAME BLUE DIAMOND PRAWNS WHITE WINE POACHED OYSTER
mashed potatoes, herb butter chardonnay cream, angel hair, avruga caviar LIVE OYSTER
BRI ] K ke e S SN AR 1 I
T - TR $560 BRSNS - REESEHE - BT $360 each $320
SALAD #4i
WARM SALAD IBERICO HAM SALAD BURRATA CHEESE
bacon, mushroom powder, mustard seeds strawberry, fig, arugula tomato, pesto
¥ hi D EEF KR 7D i A hr 35k W)
B~ WIS IR $380 ViR ETER - ZWEE $380 Fiii - HEE $380
SOUP %
CLASSIC ONION SOuP MUSHROOM CAPPUCCINO BOUILLABAISSE ~ FRENCH CHICKEN CONSOMME
gruyere, mozzarella, parmesan au gratin slow cooked mushroom flake, milk foam clams, squid, fresh fish truffle chicken dumpling
R E S VR 4 R AT Y i X5 ety e WA E 3]
Bhold] ~ RZhilE - mEAEERE $300 B - 2995 $300 B3UE - EAh - B $300 MEBEHAEK $300
MAINS 1%
USDA RIB CAP USDA PRIME DRY-AGED JAPANESE F1 FILET JAPANESE A5 WAGYU FILET Q
ET ) B N.Y. STRIP (28 days) HAF13Eh HAAS5 fi4-3Eh KRR
80z $3,450 5 ] TR AR o X B eI ) 75 (2850 60z $2,800 6oz $3,600
8oz $2,650
USDA PRIME T-BONE USDA PRIME N.Y. STRIP AUS. WAGYU 9* N.Y. STRIP
T8k R % IO Nk 2%
320z $4,690 120z $2,900 80z $3,400
USDA PRIME RIB EYE USDA PRIME DRY-AGED JAPANESE F1RIB EYE AUS. WAGYU 9+ RIBEYE ¢ _ \
L TEA R RIB EYE (28 days) H A<F1 IR 24 $E IO RIZENNIR v
160z $4,400 = B T R o U D IR (2850 120z $4,800 120z $5,000
120z $4,000 160z $6,000 160z $6,200

160z $5,000

From the LAND and SEA i 3% o 9 i i

SURF & TURF AUS.RACK OF LAMB ROASTED IBERICO PORK PLUMA
top cap 40z, ibérico pork pluma 40z, 2 rack of lamb, half boston live lobster oak-wood grilled apple, pineapple
i P it WU 2Bk 180g) PUE S LR 582 2 (1409)
FEBEAGRN - FHMRERAER ~ B EP2E R BN LHERE $6,900 BARMEE $1,500 HE - B $1,400
BOSTON LIVE LOBSTER GRILLED SEAFOOD COMBO
grilled lemon fresh fish, prawn, squid, abalone, ratatouille
W - WS R (7509) ¥ i fep A
K $3,200 AIfa > Wl ~ EAL > Bl EUBERE $2,100

ALL STEAKS ARE AGED 7 2 I8 4% fili 1] 3k 4 Bk

ALL STEAKS FINELY OAKED WITH BEECH OVEN - §E$5 i Hl “25 X1 AKIEH~ 1% N
A\




A la carte J N°168 PRIME sTeakHouSE 202600

—/—/ \\
Y SIDES #i%

\

ROASTED POTATOES GRATIN DAUPHINOISE POTATO MASHED POTATO
7 188 5280 W5 T Y 8280 IS8 8 e $280
FRENCH FRIES WITH TRUFFLE MAYONNAISE BAKED WATER BAMBOO WITH POLLOCK ROE

YRR VEr 8 2 ik $280 MWK 72 AR $280

SAUTEED ZUCCHINI WITH BALSAMICO CREAMED CORN
K RFIBAE BRI 5280 P ER s280

SAUTEED ASSORTED MUSHROOM WITH WHITE WINE BABY CHINESE CABBAGE WITH TRUFFLE SAUCE
I DG $280 R EELESE 5280
OTHERS Hi 33
SPAGHETTI POMODORO SPAGHETTI BOLOGNESE SPAGHETTI CARBONARA
W W LKA $580 WEBETBPIEE FER RIS 4= ) 8580 FIE MRS ALE a8 KA il (a#)  $580
SPAGHETTI BOSTON LOBSTER PORCINI RISOTTO WITH TRUFFLE INFUSED OIL WOODSTONE BAKED PIZZA
cépe, wild mushroom, porcini stock, |
%&ﬁ%j‘*ﬂm 31,780 parmigiano reggiano, white truffle oil, cépe powder porcini ”ﬁ% jﬁ%margherita
I RS e kR i $680 RN $720 WA $720
PR B - SRS R L - ERRE T - 4D
DESSERT i 25
RASPBERRY MOUSSE SACHER CAKE
70% chocolate ganache, strawberry jam, almond cake 72% chocolate ganache, apricot jam, mascarpone cream
BT 5 Y558 T3 1%k
70%Y7 5 Sy HHRAEE ~ SRR - WERE $360 72%Y5 5 Sy HHRAEE ~ AORRES ~ T REZEGIh $360
CHEESE CAKE
hokkaido yotsuba cheese, lemon custard SEASONAL FRESH FRUIT
R I 4k

JLiEEVYEEALNS - MR L2 $360 $360

COFFEE SERIES i

ESPRESSO REGULAR COFFEE CAPPUCCINO CAFE LATTE MOCCA CAPPUCCINO
A BERARGE s200 FiEMIGE s200 RAwraE b 220 ZERMNYE s220 BER R arah s220

MEDLEY OF MINT GOLDEN CARAMEL ROOIBOS BUDDING MEADOW CAMOMILE

Eff B2 s250 PEAEBE 2% $250 EXEREHRIER $250
2 R B AP - FEERIY 17 R T 26 BE LR TR S - 4 B RE 5

S N JEERE Y S R (HENNIE [K) T DL K 52 SR £ S 0 B R LA 53 (AR ) RIS H MR IDUER CREIVE )

EARL GREY PURE DARJEELING PEACH
BEANEF $250 B KRR $250 ARk A $250
HH O - AR FHIZEE - S G 2 a2 TR SRR ATV S FIERGE B SR
5L 25 77T I 5 T — R 0 5 L EOERRNBE RS AR R O

(Free flow) Mineral or Sparkling water is provided at NT$9o per person. 2<% BE{EHE (% R K IR ES A BV oK & A goTt,
Please let our server know if you have any special dietary requirements, food allergies or food intolerances.
MeLBRRERR O - AREE RRIER B TR R, BYBBEEYAE, FEmBRMuREAR.

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

DUEATAERAHGE, FAMI0%REE.,

Don’t drink and drive. Please do not drink if you are a minor.
55U TR K 18 2 7 20 B o




