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HMUERMEBERILBERN MARENAMENNEEZXENEM
Our produce and cuisine are rooted in nature,
featuring the finest locally and ethically sourced ingredients.

GRS AEEMERAZERENSESEE
Unless otherwise noted, all the pork we use in this menu is from Taiwan.

HRARARBRERHFTHRE R BHEBLEHNEMANRBAES
M EFmMBERAMEEIRER > BIMI—HRRFEE
IRFE%:18:00-20:008 ARBHERME 12,000t il— AR &
20008 ARIBMEERMEIEL 000t/ —MARFEE -
Our team will be delighted to assist you with any dietary requests.
Prices are in Taiwan dollars, inclusive of applicable government taxes
and subject to a 10% service charge.
From 18:00 to 20:00, the minimum charge is NT$2,000 per person, plus a 10% service charge.
After 20:00, the minimum charge is NT$1,000 per person, plus a 10% service charge.



SET MENU

=Ry

Amuse Bouche

IR, M=FE, RN

Cumin, Kinross Station Lamb, Bitter Melon

W&, LB, Sk
Calamari, Thai Basil, Egg Floss

MR, &, BEEX
Abalone, Oyster, Sour Cabbage

S, Em, BEEXSE
Duck, Black Garlic, Tuberose

BINHE, BREEE

Mango Pomelo Sago, Lemon Verbena

TWD 3,080+10%per person




SET MENU

COCKTAIL PAIRING

Graham’s Blend No. 5
A&, KEYK, BT, HET
Citrus, Peach, White Flower, Mint #1 Wine

BEFEELTTS SRS, HiEK, ShRE, IEB =T, 5B
Scotch Whisky, Tieguanyin, Taiwan Incense Cedar,
Apricot Jam, D.O.M, Plum Soda #2 Cocktail

ik, VERSHA, BN 8, EREFIERX
Mezcal, Aperol, Cynar, Corn Silk Milk Espuma #3 Cocktail

Don Ding Oolong Tea
£iE, BR, ERE

Caramel, Nuts, Floral #4 Tea

TWD 1,280+10%per person

MOCKTAIL PAIRING

Carl Jung The Herby - Germany
HEh, AES, B
Oregano, Thyme, Ginger #1 Non-Alcoholic Wine

AR, VB BRRE, Bk
Sour Orange Tea, Mugwort, Apricot Jam, Black Walnut  #2 Mocktail

ZREEE, KFESWN, BYOT, BEMA K, S1EERTT
Mulberry Vinegar, Cedar, Cherry Juice, Grapefruit Soda, Plum Soda #3 Mocktail
Don Ding Oolong Tea
g BR ERE

Caramel, Nuts, Floral #4 Tea

TWD 1,280+10%per person




A LA CARTIE

SNACK
KER, MR, A EEEN D S

Fried dumplings, Curry porkrrillette, Fermented orange
honey tomato

WA EKE BRE BEE 3/ @

Shrimp spring rolls, Crab paste, Sambal terasi, Lime leaf

STARTER

EEIBE, XOHE, Bi5EE, BEXR O /

Fish tartare, XO vinaigrette, Finger lime, Seaweed cracker
HEES, BITRY R, M I M @

Pineapple bun, Orange pork chop, Fried egg, Satay

MAIN

RIEWIEAN, BOKM, XEEM, &R 2
Salted prickly ash pork, Cavatappi, Fermented yellow pepper,
Golden jujube

BEAERAL KEEXK EEEE O @

Crispy Taiwanese pork belly, Corn, Taiwanese barbecue glaze
EZFEA N, kT, B O M

U.S.A short ribs, Fermented black soy, Pickled mustard leaf
BN, B KT (EEs—xET) @ S

Duck breast, Black garlic, Watercress (Pre-order min 24hours in advance)

FINISH
EEREEE, MIMEE, ABECEK D Ml

Passion fruit shiso tart, Coconut chantilly cream,
Lime basil sorbet

AR, BEFHREE, AR X 0 O/
Green Mango Ice, Candied Jalapeiio , Peppers

TWD

340/ 2pc

480/ 3pc

520

580

880

980

1,680

1,880

380

380

@ WEERE# Contains Nuts 0 #EEE Gluten Free j # 0k Contains Spicy Ingredients
i] P92 44 Contains Dairy =N\ & {BZE Ovo-lacto Vegetarian “w FIERER Contains Crustaceans



