B2 A LA CARTE

=%+ sBE = T
BREER | ZAREEE ¥$T (1/2 dozen) / 980

Fresh seasonal oysters | mignonette sauce —37T (1 dozen) /1780

AREE | BEARR . BFE . BIBNEREY

580
Charcuterie | ham selection, foie gras terrine, marinated olives and
house pickles
fCEIHHE | 1BBkEa . BRRENME 480

Artisanal cheese board | cheese selection, house-made jam and

crackers



ENTREE §j3 PLAT PRINCIPAL 3

B /VBh AR | BRSNS
Amuse Bouche Seared trout

almond and fennel cream sauce

or
ALERFNATEH SRAR VKL | ez |

: A FERRE | smmrsr
Kanpachi and beetroot salad

ricotta cheese Braised pork cheek
tomato and potato purée

BRUFEES | RRER or

Caramelized onion sou . . o —
, P S BERE | B S RATET RS
comté cheese
Duck confit

stewed lentil and red wine mustard sauce

DESSERT %24

BEMWMIT R HERE | HEEEACEEO MR

Grapefruit chocolate cake
citrus caramel and honey grapefruit sorbet

or

B EE | 5CONELNTE

Almond soufflé
almond milk and black cherry sorbet

or

EREREET | o@ERES

Créeme brilée
white grape jam and sorbet

4 ERMEZ/NEL, MMHEINE, &1L 1580 | 4 courses includes petit four, coffee or tea, 1580 per person.
FREEBIELLNTD (Fiaks) sHE, SN 10% ARFEE | All prices are listed in NTD and subject to 10% service charge.



ENTREE i3 PLAT PRINCIPAL 3

B = /B AT | MBS

Seared trout
almond and fennel cream sauce

Amuse Bouche

ATEHANATEH SR VI | ez s or
Kanpachi and beetroot salad RIBENFEHE | s RNMERT

ricotta cheese .
Grilled lamb chops

spicy broccoli purée, and sweet and sour sauce

REBES | BOENREEM or
Mussel soup RIEHEIES | TN . ERESNRESSSE

saffron and semi-dried cherry tomato Grilled beef tenderloin

cocoa nibs, potato cake and béarnaise

or

EEEEHNKEN | T8, sunmT VEMEEZIUAAREES | 208 . WA BERERE T

Roasted dry aged duck breast
black olive, zucchini and vegetable jus

Uni and tomato orzo
scallop, seaweed and yuzu

or

FHIRE BT | 5B A DESSERT iH B4

Caramelized foie gras

braised apple and port wine sauce AEMDRNER | HRARIGEESHERE

Grapefruit chocolate cake
citrus caramel and honey grapefruit sorbet

or
BHEE | 5CONMBRRTE

Almond soufflé
almond milk and black cherry sorbet

or

EREREFT |59 RETH

Creme brilée
white grape jam and sorbet

5 ERME R/ NG, WHEELE, S 2080 | 5 courses includes petit four, coffee or tea, 2080 per person.
FREEMLLNTD (Ghats) sHE, S0 10% ARFSE | Al prices are listed in NTD and subject to 10% service charge.



ENTREE &3

B A

Amuse Bouche

FUFRBEFE | FrFHmMBREE

Hand cut beef tartare
shoestring potato and caper dressing

KRR B | BOENAEER

Mussel soup
saffron and semi-dried cherry tomato

EFIRERF | BEERNRSESS

Caramelized foie gras
braised apple and port wine sauce

HHIEEIR | B . KEMNHEGE

Sautéed lobster
endive, pear and citrus sabayon

PLAT PRINCIPAL 3

RIEERXEHE | snstsRMMET

Grilled lamb chop
spicy broccoli purée, and sweet and sour sauce

or

RIEHETED | ToER . ERNESNEEEE

Grilled beef tenderloin
cocoa nibs, potato cake and béarnaise

PRE-DESSERT i & Bk

ERFEER| heRraNgEE8885+
Raspberry sorbet
blood orange jelly and honey berries consommé

DESSERT B4

AEMIDRAER | tREBRTNEEEETMER

Grapefruit chocolate cake
citrus caramel and honey grapefruit sorbet

or
BIHEE | 5CPMBRRSE

Almond soufflé
almond milk and black cherry sorbet

or

ZNERERT | nwERES

Créme brilée
white grape jam and sorbet

7 EXRMER/NE, WHEELE, S 2580 | 7 courses includes petit four, coffee or tea, 2580 per person.
FRIEERLINTD (Fhats) sHE, Sh0 10% ARFSE | Al prices are listed in NTD and subject to 10% service charge.



